Buffet Menu

Yalateg | Salads
EMnvixn caiata
Greek salad
ITavt{apooarata pe yiaodptt & kapddia
Beetroot salad with yoghurt and walnuts
ITatatooaldta pe prékov, kapt & popwdika
Potato salad with bacon, curry and herbs
[Ipaowvn caiata pe ot vropdrta, apdydaia, avBotopo & Biveykpét péh
Green salad with sun-dried tomatoes, almonds, anthotyro cheese and honey vinaigrette
2aidrta tapmodAe pe tovo & poka
"Tabbouleh with tuna and rocket

Opextika | Appetizers
Tpayava twpomtaxia
Crispy cheese pres
ITapadoaoiakn) yoptomta pe apwpatikd yopta
Traditional wild greens pie
NrtoApadakia ylaAavt{i pe vIir apwpatikod yiaovpTion
Stuffed vine leaves with herb yoghurt dip
Nropartokedptédeg Zavtopivng pe afa
Santorinean tomato patties with fava bean spread
Kanviotr| pehit{avocarata
Smoked aubergine dip
Kegrtedaxia pe dvoopo
Meatballs with spearmint

Zeota mata | Hot dishes
Mooyapaxt koxxiviato pe pedrt{ava & péta
Beef cooked in tomato sauce with aubergine and feta cheese
Xolpiva praetaxia pe cAATOQ pavitapoy
Pork cutlets with mushroom sauce



Kotomovio pe odAtoa povatdpdag & ToAdypwpeg mTepIEg
Chicken with mustard sauce and multi-coloured peppers
Apvéxt oty y6BoAn pe devrpodiffavo & ypafigpa
Roast lamb with rosemary and graviera cheese
Aavpaxt Thaxi pe ppéoxia vropata, Kpeppddl Kat pupwoika
Baked sea bass with_fresh tomato, onions and herbs

Jvvodevtika | Accompaniments
POQ1 prraopat pe oagppdv, Aayavika xar pupwdika
Basmati rice with saffron, vegetables and herbs
Pryxatovi pe méato Paciiikod, kohokoBaxi, apaxda xat baby poxa
Rigatoni with basil pesto, zucchini, peas and baby rocket
Dapddadeg pe yapideg oayavaxt xat peta,
Farfalle with prawn saganaki and feta cheese
Baby tatatodleg podpvou pe popwdika
Baby oven-baked potatoes with herbs

Emdéopmia | Desserts
Dpéoxa ppodta emoyn§ | Lresh seasonal fruil
YoxoAatémta | Chocolate pie
IIpoditepo | Profiterole
IToptoxaiémta | Orange pie
Taptaxa ppodtwy | Fruit tart
Twpapoot | Tuamisu
Mouvg yaotpt pe fooowvo | Toghurt mousse with wild cherry preserve

Kpaowa | Wines
Aevkd | White: Sauvignon Blanc, Ktjpa Aavtidn
Sauvignon Blanc, Lantidis Estate
Pol¢ | Rosé: Cabernet Sauvignon, Ktijpa Aavtidn
Cabernet Sauvignon, Lantidis Estate
EpvBpo | Red: Ayiwpyitico, Ktipa Aavtidon
Agorgitiko, Lantidis Estate

€95 / aropo | person
€65 ya Ttaudia ewg 8 et | for children under 8 years of age

Jopmephapfavetal 1) Katavalwor] kpaolol, avapuKTIKGOY KAl VEPOD
Prices include wine, refreshments and water

e % %o
"
“\ \ \\'! ; f" /’./'
\ / o
\\\Vr LS
\ /)7
.'::\\i\i\\” V//////////..
~ /
SN \\\\H‘////////,



