
Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests

S A L A D  A N D  A C C O M A P N I E N T S

Tirokafter i
Homemade Tahini

Hoummous with  Sweet  Paprika
Black  and Green Ol ives

Beetroot  TarTar
Greek Sa lad

Beef  Fa j i ta  Sa lad
Homemade Baguette

H O T  D I S H E S

Oyster  Mushroom with  Balsamic  Dress ing
Gri l led  Feta  Cheese  with  tomato ,  oregano and onion

Aubergines  s tuf fed  with  Tahini ,  honey  and sesame seeds
Stuf fed  Ravio l i  wi th  cheese  and Pesto  Sauce

Chicken Bal lot ine  with  Hal loumi  Cheese ,  sundried  tomatoes  and cream spinach sauce
Mini  Boi led  Potatoes  cooked in  the  oven with  Fresh Herbs

Rizzoto  ba l ls  pane  s tuf fed  with  buf fa lo  mozzarel la  cheese  and truf f le  o i l

F R O M  T H E  G R I L L

Pork F i l le t  Medal l ions  with  Commondaria  sauce ,  f resh  cream & herbs
Gri l led  Sa lmon with  Brenaise  Sauce

Gri l led  Mixed Vegetables

Premium Meze
Sharing Menu

D E S S E R T

Tiramisu  Cake
Seasonal  Fresh Frui ts

€ 6 0  P E R  A D U L T
€ 3 0  P E R  C H I L D
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