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MENOY MIIOY®E
BUFFET MENUS

Mioueec 1
Buffet I

(edéxrotog apidpog 50 dropa)
(minimum no 50 pax)

OPEKTIKA
STARTERS

Apvicwo prodtt «KKartifpatép» pe ayywapeg, povitaplo kKo pileg Loyuvik@v
Leg of lamb “Cultivateur” with artichokes, mushrooms and root vegetables
*%
Zopmov yopréTiko pe drdpopeg wikieg
Country cooked ham with assorted pickles
*%
Mavoacio Tov Néntova
Emloyi amé yGMpmovT Kol TEGTPOPU. PUE <OPOPAVTIC» GMS KUl AEHOVL
Neptune’s delight
Selection of halibut, and trout with horseradish am lemon
*%
Avd@opeg omTikég TEPiveg cepPrLplopéveg e KOPTOGTA KPAVUTEPL
Assortment of home made terrines served with cranlyey compote
*%
Mowhia amé @péokieg cahdTeg
Selection of garden fresh and home-made salads

*%

Ntpécovyke:

Iraicn, Tadhki], pok@op, hadorépovo, Prveykpét kol @dovlovt Aihavtg
Dressings:
Olive oil and lemon, vinaigrette, Italian, French,blue cheese and Thousand Island dressing

*%

Tapvitovpec:

Kpovtév, préwkov, poivravig, avyd, Topi kor nhdéceropor
Garnishes:
Croutons, bacon, parsley, egg, cheese and sunflovssreds

ZEYXTA ITIIATA
HOT DISHES

Kotomovio oydpac pe 6KOpoo Kol Kopiavopo
Grilled chicken with garlic and coriander
*%
AENTEG OETES OO PLOGYAPL GE CMS KPENO, LAVITUPLAOV
Veal escalope in mushroom cream sauce
*%
Mevtoyiév and Loppdrxr «Meviép» pe fovTvpo POVVTOVKLOD KO HOIVTAVO
Medallion of sea bass Meuniere with hazelnut butteand parsley
*%
Aalavio <KEpave» poyelpepéva Pe Topato, KPERO KOl povitdpio

Lasagne “Emiliana” cooked with tomatoes, cream andnushrooms
**
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LOTOPIGPEVO LAY OVIKE
Sautéed vegetables

*k

Hotdteg pe aGpopa devoporifavov
Rosemary potatoes

Emloyn ané drdpopa yopdakie kot fovtvpo
Assorted country style bread display with butter

EITTIAOPIIIA
DESSERTS

Mouaihia amdé INaddkég ko EAAnvikés Ayovdiég
Variety of French and Greek delights
**
DpovtocariTo Kol DPeoKOKOPPEVE PPOVTA
Fruit salad and freshly cut fruits

*%

Kagég ) Todn

Coffee or Tea

€ 60.00 xat'atopo / per person
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Mmouegég I1
Buffet 11

(edéxrotog apidpog 50 dropa)
(minimum no 50 pax)

OPEKTIKA
STARTERS

Poot prng o€ @éteg «ZapvTiviép» Ig 60G TUPTAP KUl PPECKA AU OVIKA
Sliced roast beef “Jardiniere” with tartar sauce ard garden vegetables
*%
Mnalotiva a6 KmvieTd 60AONO pe YO 06 PIKOTTO Kol Kafovpoyuya
NTpEGIVYK 0710 Y1000PTL KU1 HUPOIIKE
Ballottine of smoked salmon filled with ricotta andcrab meat
With herb-yogurt dressing
*%

Mooaiké omwd Aayavikd Kol ovd yYKpd pe t6dTvel kitpov
Mosaic of vegetables and foie gras with citrus choey
*%

Houchia a6 kKpOO KPEATA KO AALAVTIKG
Mg povotapda, 6ms «opopavIIc» Kot Tikheg
Assorted charcuterie and smoke-house favorites
With mustard, horseradish and pickles
*%
Kapdiég ayyvapog popvapiopuéveg pe yEuion 0mo poiokoé Topi Ko Aayovikd
Marinated artichoke bottoms filled with herbed white cheese and vegetables
*%
Moapwapiopéveg yopides 60g KOKTOINA Ko Toil
Marinated shrimps with Cocktail sauce and chilli dip
*%
Mowahia amo @péokieg cahdTeg
Selection of garden fresh and home-made salads

Ntpéoovyke:
Iraiucn, Tadhki], pok@op, hadorépovo, Prveykpét kot @dovlovt Aihavtg
Dressings:
Olive oil and lemon, vinaigrette, Italian, French,blue cheese and Thousand Island dressing
*%
Tapvitovpec:
Kpovtdv, préwkov, paivravig, avyd, Topi kor nhdéeropor
Garnishes:
Croutons, bacon, parsley, egg, cheese and sunflovssreds

ZEYXTA ITIIATA
HOT DISHES

Kotomovio ynto «'kpavt Mep» pe povitapia, KpEPPOod YAucE Kol PrTélkov
Roast chicken “Grand Mere” with mushrooms, glazed aions and bacon

*%

Apvaxt payov

Koppoatakio apviod payelpepéva pe TopdTes Ko Aayovikd
Lamb ragout
Lamb cubes cooked with tomatoes and vegetables
*%
Dr1réTo amé yorpvé yntod pe Enpd epovta
Roast loin of pork with dried fruits in its natural jus
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*%

Mmnov Q1A 6€ GG TTEPLOV
Tenderloin of beef in peppercorn sauce
*%

Driéto amdé Lofpaxt kKol Kahapdpl 6TV 6)4pa TAVO 6€ BPacTES TOPATES KO EMEG
Grilled fillet of sea bass and calamari on Greek gle stewed tomatoes and olives
*%
Aalévio yemoTa pe pKOTO Kol 6TavaKL
Lasagne filled with ricotta and spinach
*%
Copideg cmTE pe TOpaTES KO TUPL PETAL
Shrimps sautéed with tomatoes and glazed with fezheese
*%
Hotdteg KoL KOTVIETOS GOAOPOS 0-YKPAVTEV HOYEIPEPEVA IE KPERO KOL PUPOIKE
Potato and smoked salmon gratin cooked with creamma herbs
*%
Emloyn ané gpéoko Loyovikd
Selection of young vegetables
*%
IIAd@r pe Topdreg Ko popoIka
Pilaf rice with tomatoes and herbs

Emoyi a6 s1d@opa yopakia kot fovtvpo
Assorted country style bread display with butter

EITTAOPIIIA
DESSERTS

Mouwairhia ané I'arrkég ko EAAnvikés Ayovdiég
Variety of French and Greek delights
*%
DpovToCULATH KUL PPECKOKOUUEVE GPOVTA
Fruit salad and sliced Fruit display

*%

Kagég ) Tom

Coffee or Tea

€ 70.00 kat'datopo / per person
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Mmouegég I11
Buffet II1

(edéxrotog apidpog 50 dropa)
(minimum no 50 pax)

OPEKTIKA
STARTERS

Kaprdtoro amwd posydpr pe gvira moppelavog Kol popvapiopuéve pavitapo,
Carpaccio of beef with parmesan shavings and maritad mushrooms
*%
Mevtoyiév ané Kanviotd otii00g 0pTVKIOV e oTTOPaYYL.
Medallions of smoked quail breast on asparagus tips
*%
Mowihia a6 KATVIOTA KPEATO PLE PHOVGTAPOO KO TIKAES
Selection of smoked meats with mustard and pickles
*%
D1)1£70 PPEGKOV 60100V ATAAVTIKOV 68 QUALO KPOVOTUG L€ HOVGELIVA 0O PUPMITKE
Atlantic salmon fillet in puff pastry with herb mou sseline
*%

Zopmove YEPIGTO IE GUKAOTL Y1VOS KOl QUGTIKLY

Zampone filled with goose liver and pistachios
*%

MMowho améd Borhacoiva
Mvow, kapopides, yopideg ko aoTaKO
Seafood on ice
Clams, langoustines, shrimps and crayfish

*%

MHouwaihia amo @péokies culdTeg
Selection of garden fresh and home-made salads

Ntpécovyke:
Itaiwn, Tarhiki], pok@op, Aadorépovo, Prveykpét kol @doviavt Aihavtg
Dressings:
Olive oil and lemon, vinaigrette, Italian, French,blue cheese and Thousand Island dressing
*%
Tapvitovpec:
Kpovtdv, préwkov, paivravig, avyd, Topi kor nhdéemopor
Garnishes:
Croutons, bacon, parsley, egg, cheese and sunflovsereds

ZELTA ITIATA
HOT DISHES

M movTL a6 apvaxt ynTté pe apOpaTIKG
Roast leg of lamb with herbs
*%
Kotomovio e€oyng pe péi kon pavpo mumépt
Glazed free range chicken with honey and black pepgy
*%
Xo1ptvo YapoviPpl YNTé YKPOTIVOPIGHEVO IE HOVOTAPO KO APOUATIKG,
Roast loin of pork gratinated with mustard and herbs
*%
Mevtoyiév amé fodivé ynto pe EHor faicdpiko Ko MaoTéS TONATES

Grilled medallion of beef with balsamic vinegar rediction and sun-dried tomatoes
**
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Hoatateg «Zapfoyrap» 6to Povpvo pe Tupi
Savoyard potatoes cooked in the oven with cheese
*%

Aafévio pe 00rhacovd KamvieTé colond, Topdta Ko Kpépa
Seafood lasagna with smoked salmon, tomatoes anceam
*%

Emloyn ané gpéoko Loyovikd
Selection of young vegetables

*%

Po& pe pavitapra

Mushroom rice
*%

Emoyi ané srd@opa yopakio kot fovtvpo
Assorted country style bread display with butter

EITTIAOPIITA
DESSERTS

Mouaihia amd INaddkég ko EAAnvikés Ayovdiég
Variety of French and Greek delights
*%
DpovTOCULATH KUL PPECKOKOUUEVE GPOVTA
Fruit salad and sliced Fruit display

*%

Kagég ) todn

Coffee or Tea

€ 80.00kav’atopo / per person
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Mmougeg IV
Buffet IV

(edaxrotog apiBpog 100 dtopa)
(minimum no 100 pax)

OPEKTIKA
STARTERS

Mooyapdxt yaAaKToS YNT6 «DOPECTIEP» IE POPIVUPLOREV, HOVITAPLY

Roast rack of veal “Forestier” with marinated mushrooms

*%
Havéomcio Oaracovav Tng Meooyeiov pe kpépa Adip kKot YAvko6EIva Aayavikd
Parfait of Mediterranean seafood with lime cream ad sweet-sour vegetables
*%
®éteg amé Mapecadra pe péh Kol TodTvVY pijAov

Slices of Bresaola ham with honey melon and appléuatney

*%
Tprovtd@uria KamvieTo 60Lopo0 Kot TAPTap 60AopoD pe ofrapt Kol OPpopPavTIS LOVGELLY
Smoked salmon roses and salmon tartar with caviarrad horseradish mousseline

*%

Mooyapiclo @rréTo 68 PUALO KpovoTug pe omg Kapmephavt

Fillet of beef in puff pastry with Cumberland sauce

*%

Mevtoyidv a6TaKo) pHe TPVPEPE CTAPAYYLY. KOl KPERO AEROVIOV
Medallion of lobster with asparagus tips and lemortream
*%

T'ohomovra YynTi) pe YAacapiopéva povTto.
Roast turkey with glazed fruits
**

Mowaihia amé @péokieg cahdTeg
Selection of garden fresh and home-made salads

Ntpéoovyke:
Iradixij, Fadlikiy, poxpdp, Jadoiéuovo, frveykpét kar Odovavt Ailavts
Dressings:
Olive oil and lemon, vinaigrette, Italian, French,blue cheese and Thousand Island dressing
*%
TCapvitovpes:
Kpovtdv, préwkov, poivravog, avyd, Topi kor niiocropor
Garnishes:
Croutons, bacon, parsley, egg, cheese and sunflovssreds

ZELTA ITIATA
HOT DISHES

Kapé amé apvaxt ynto 6€ patatovly B 60OS (OPTUPLKAV
Roast rack of lamb on ratatouille with herb jus
*%
Thnyoevntd pevtayiév xoipivod 6€ 6mg 0rd povetdpoo «NTILoV»
Pan-fried medallions of pork in Dijon mustard sauce
*%
Koéxxopog KpacaTog popivaplopévog 6€ KOKKIVO Kpaoi
Coq au vin marinated with red wine
*%
Mevtaywv ané Poot Mane
Y& TOVPE KPERPVOLAY KU1 60G KOKKIVOU KPUGLOD
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Roast beef medallion
On onion mash and red wine reduction
*%
Drréto and yproTéyapo o papado ko fovtvpo
Fillet of John Dory on stewed Fennel and Butter

CARVING STATION
T'ovpovvakt covfrag
Spit roasted piglet

Wntég matdteg pe paviiovpava
Golden roast potatoes with Marjoram
*%

Toptehivio pg PIKOTO KO 6TOVAKL 6€ KPENO, TORATAS NE ootk
Ricotta and spinach tortellini in tomato cream with basil
*%

Emloyn ané ppéoko Loyovikd
Selection of spring vegetables

*%
AgoKo kat dypro poy
White and black rice

Emoyi ané sr1d@opa yopakia kot fovtvpo
Assorted country style bread display with butter

EITTAOPIIIA
DESSERTS

Mouwairhia ané I'arrkég ko EAAnvikés Ayovdiég
Variety of French and Greek delights
*%
DpovToCULATH KUL PPECKOKOUUEVE GPOVTA
Fruit salad and sliced Fruit display

*%

Kagég ) Tom

Coffee or Tea

€ 92.00xat’dtopo / per person
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EAAnvikog pmougég
Greek Buffet

(edaxrotog apiBpog 100 dtopa)
(minimum no 100 pax)

ZEYTOI KAI KPYOI MEZEAEY
HOT AND COLD MEZE

Tlatlixt, TopapocordTa KOl YONL TTA
Tzatziki, roe dip fish salad and pita bread
*%

Moucihia a6 VTOAPAIAKLY PE OPTELOQUAAL, TONATES, MTEPLEG KAL LAY UVO
Selection of dolmas with vine leaves, tomatoes, bpeppers and cabbage
*%
Dapa ko perrlavocordTa
Chick peas puree (fava) and eggplant salad
*%

Mouaihia amé Loyovikd oyapog pe Aepove
Assortment of grilled vegetables with lemon
*%

Déto popvopiopévi pe Aot Ko apOpaTiKd
Feta cheese marinated with olive oil and herbs
*%
Emltoyn andé ehinvikég miteg: Topi, omavakt ko Kpéog
Selection of Greek pies: Cheese, spinach and meat
*%
Aompa QUOOLO LAYEIPEREVA LE VTORATOE KO 0P OPATIKE,
White beans cooked with tomatoes and herbs
*%
Moapwapiepévo yTom6ol ot oydpa
Marinated and braised octopus
*%
A0KEPOQ pPE KPEPPHOLL
Lakerda fish with onions
*%
Emloyn eAANVIKAOV TOPLOV
Mavoopy, poin0pa, kKacépt, ke@arioTOpL
Extensive selection of Greek cheeses

Manouri, mitzithra, kasseri, kefalotiri
*%

Moavpeg Kol TPAGIVES EMES, MITEPLES TOVPST KO AU AVIKA
Black and green olives, pickled peppers and vegetks

Mowaihia amé @péokies cahdTeg
Selection of garden fresh and home-made salads

Ntpéoovyke:
Iraicn, Tadhki], pok@op, hadorépovo, Prveykpét kot @dovlavt Aihavtg
Dressings:
Olive oil and lemon, vinaigrette, Greek, Italian, Fench, blue cheese and Thousand Island
dressing
*%
Tapvitovpec:
Kpovtdv, préwkov, paivravig, avyd, Topi kor nidéeropor
Garnishes:
Croutons, bacon, parsley, egg, cheese and sunflovssreds
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ZEXTA ITIATA
HOT DISHES

Yapr a Ao ZaeToldTo
Fish Spetsiota
*%

Pnti) 6Qupido pe Aepdvi Kol Kopiavopo
Roasted grouper in lemon and cilantro
*%
Tnyavnté korapdpr cog Taptp
Deep fried calamari tartar sauce
*%
Copideg cayoavaxt paysipepéveg pe Topdta Kot Topi QETa
Shrimps saganaki cooked with tomatoes and glazed thifeta cheese
*%
Movcakdg
Moussaka
Eggplants layered with minced meat and béchamel
*%
Matdteg ovpvov pe Aepdvi ko piyavn
Oven baked potatoes with lemon and oregano
*%
Emloyn ané ppéoko Loyovikd
Selection of young vegetables
*%

Kpw9opaxu
Kritharaki rice
*%

ZovpArdKt KoTOTOVLO pE piyovn
Chicken skewer “souvlaki” with oregano
*%

Apvaxi yiayvi pe Topdra Kou prapeg
Lamb stew with tomato and okra
*%

Xo01pivo 6TIPAO0 0€ KOKKIVO KPUGi Kol KPERpHoro
Pork “stifado” in red wine and onions

Emoyi ané srd@opa yopakia ko fovtvpo
Assorted country style bread display with butter

EITTIAOPIITA
DESSERTS

Mouairhia and I'arkég ko EAAnvikés Ayyovdiég
Variety of French and Greek delights
*%
DpovTOCULITH KU PPECKOKOPUUEVA PPOVTA
Fruit salad and sliced Fruit display

*%

Kagég ) o

Coffee or Tea

€ 82.00kav’atopo / per person

'OAeg ou Tupgg oupnneprtdapBavouv 6Aoug Toug vOoLI0Ug POPOUS
Prices include all local taxes



