CYPRUS NIGHT BUFFET 

DISPLAY ON MIRRORS

Fetta Cheese with Olive oil and Oregano

Hiromeri with Fruit

SOUPS
Fish soup, Avgolemono
SALADS

Tahini Dip, Taramas Dip, Tzanziki , Village Salad, Potato & Fresh Corriander Salad, Beetroot Salad, Tomato and Onion,

Cucumber and Mint, Mixed Pickles, Black Olives,

Aubergine Salad, Marinated Marrows,

Marinated Mushrooms, Fetta Cheese with Olive oil and Oregano Marinated Octopus,

Pork Meat in Gelatine, Cauliflower, Marinated Green Olives, Capers

HOT DISHES

Lamb “Kleftiko” from the Clay Oven

Chicken Souvla,

Pork Souvlaki,

Meatballs Cypriot Style,
Grilled Halloumi & Sausages,
Baked fish in Tomato sauce,
Koupepia with meat,
Vegetarian Koupepia,
Mousakka, Vegetarian Mousakka,
 Ravioles,
Roast Potatoes with White Wine and Coriander,
Seasonal Vegetables,
Beans in Tomato Sauce,
Giant Beans, Black eyed beans with greens

BREAD
Cyprus bread, Pitta bread, Daktilies with and without sesame
DESSERTS

Seasonal Fruit

“Baklava” (phillo paste with Almonds)

“Kateifi” (thin strips of flour paste rolled with nuts)

“Galaktopoureko” (phillo paste with custard cream)

“Tylichta” (phillo paste with nuts and syrup)

“Daktila” (Flour paste with almonds and syrup)

Daktila” (Flour paste with almonds and syrup with sesame)

“Pourekia” (flour paste with cheese or cream)

“Pichies” (flour paste with nuts)

“Shiamali” (Semolina Cake)

“Rizogalo” (Rice Pudding)

“Machalepi” (Corn flour cream with rose water)

Anaropitta, Tsipopittes
(((
