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M E N U

INTERNATIONAL BUFFET 


Refreshing Salads


Tabouleh, Tarama, Tahini


Fetta Cheese Garnished with Oreganon,


Greek Classic Salad, Fresh Vegetables Market Basket,


Fried Marrows with Rocket and Fetta Dressing, Vitello Tonnato Feast, 


Grilled Pepperoni Al Balsamico Art, Grilled Aubergines with Coriander Vinaigrette


Artichoke Hearts with Mustard Sauce, Caesar Salad, Asparagus with Anchovies Sauce,


Avocado and Shrimps in Yoghurt Dressing, Cucumber in Yoghurt with Almond and Dill,


Tomato with Mozzarella Cheese and Olive Oil, Potatoes with Sausages and Bacon,


Mussels Marinated in Basil Dressing, Seafood with Dry Tomatoes in Olive Oil,


Forest Mushrooms Salad, Pasta Tossed with Chicken and Curry, 


A Variety of Local and International Dips and Crudities


A Trianon of Cucumber, Tomatoes and Onions,


Homemade Mixed Pickles


Mirror Displays


Whole Fresh Poached Salmon


Assorted Smoked and Marinated Fish


An Array of Italian Antipasto


Hot Specialities


Roasted Salmon and Red Mullet with Pesto


Chicken with Cashew Nuts


Prawns with Stir-Fried Vegetables


Paella, Mexican Beef Fajitas


Lamb in Green Curry with Coconut Milk


Pork Escalope with Cheese and Dried Tomatoes


		Pasta Station


Spaghetti Carbonara 


Rigatoni with Mushrooms and Tomato Sauce

Carvery Corner


Honey Baked Glazed Gammon OR


Smoked Roasted Barbeque Spare Ribs


Whole Roast Lamb

		From the Grill


Pork Kebab - Kofta


Chicken Tahoul


Lamb Chops with Rosemary 


Forest Mushrooms with Garlic Butter


Tomatoes with Pesto Sauce 


Flambé Station


Mini Fillets with Pepper Sauce or


Mushroom and Mustard Sauce





Around-the-world-favourites


Chinese Spring Rolls, Indian Samoza, Kaserocrokettes, Kolokythokeftedes

Vegetables


Oriental Rice 


Sliced Potatoes with Peppers and Cheese Sauce


A Symphony of Selected Vegetables


Sweets & Fruit extravaganza


		Raspberry Cheese Cake, Lemon Meringue Pie


Assorted Oriental Delights, Apple Strudel


Strawberry and Yoghurt Cake 


Fresh Fruit Salad

		Selected Mousses and Parfaits, Assorted Fruit Tartlets


Mille-Feuille with Berries, Tiramisu Temptations


Chocolate Cake, Melon Charlotte


Fresh Fruit Display





International Cheese Platter


		Brie, Camembert


Boursin au Poivre


Myzithra, Manouri


Fetta, Kefalotyri, Halloumi

		Gouda, Edam, Stilton


Blue Danish, Roquefort


Grapes, Celery, Carrot Sticks


Assorted Kritsinia, Crackers






