BUFFET
MENU

Welcome stand
Sparkling wine
Homemade lemonade
Bakery
White soft bread, multigrain bread
Butter breadsticks with parsley and lemon
Starters

Greek Cheese platter
with gruyere (with peppers and plain) smoked and scented soft cheese

Traditional pie with greens and feta cheese
Eggplants with tomato and fresh mint

Action station

Risotto with orzo and beef and traditional graviera cheese from Amfilochia

Salads
Green salad with baby leaves, smoked turkey, parmezan and blueberry vinai-
grette
Farmers salad with bulgur and beef fillet
Beetroot with dried fruit, nuts and caramelised balsamic vinegar
Main dishes
Slowly cooked beef ragout
Pork fillet with pepper sauce
Carving station

Marinated in BBQ sauce chicken

Side Dishes

Jacket potatoes with cream cheese, lemongrass and smoked pork powder
Bamsati rice with vegetables, butter and Kozani Safran



BUFFET
MENU

Welcome stand
Sangria
Punch either virgin or with alcohol
Bakery

White & Multigrain bread, Crostini

Starters

Cheese and cold cuts platter.
Three types of mushrooms tart with truffle.
Chickpeas soup with Salami from Leukada island and herbs

Action station

Rooster Fillet mignon with traditional Greek pasta,
goat cheese and mavrodafni sauce

Salads

Green salad with baby leaves, Naksou traditional cheese, dried tomatoes,
kasious nuts and balsamic vinaigrette

Greek islands salad with rusks, tomato mousse, and cappers

Tabbouleh salad with three types of Quinoaq, fresh herbs,
cucumber, and lime vinaigrette

Main dishes

Beef Meatballs with fresh tomato sauce and basil
Mushroom roasted beef with fresh thyme and lemon

Carving station

Cured pork belly slowly roasted for 8 hours with paprika and throubi herbs

Side Dishes

Baby potatoes with fresh oregano.
Roasted vegetables (eggplant, zucchini, mushrooms, peppers) with fresh basil



BUFFET
LIGHT LUNCH
MENU

White and multigrain bread and crostini
Butternut Squash Veloute soup with carrots, orange and ginger
Tart with three types of mushrooms and truffle

Tortilla with roasted vegetables

(zucchini, eggplant and peppers), hummus and haloumi cheese

Green salad with baby leaves, iceberg traditional greek cheese, cherry toma-

toes, black raisins and blueberry vinaigrette
Turkey meatballs with sweet peppers and lemon sauce
Whole Grain penne pasta with mozzarella and basil pesto

Baby potatoes with fresh oregano



