FROM THE BAKERY

e Selection of freshly baked bread rolls and
French bread

COLD SELECTION & SALADS

e Cold cuts with Salami and Mortadella

e Village salad (tomato, onion, green
peppers, lettuce, cucumbers, black and
green olives, olive oil)

e Seafood salad

e Chicken salad with baby rocket and
orange dressing

e Spinach salad with avocado and yoghurt
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sauce
e Pasta salad with olives, anchovies and red
, peppers
= e Jceberg salad with pomegranate and
EAS walnuts
= e (Capricciosa pasta salad with bacon, eggs
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HOT SELECTIONS

e Beel medallion with Chargurtie
sauce

e Pork fillet with mushroom sauce

e Chicken fillet with glazed goat's
cheese, honey and rocket pesto

e Poached fish with Champagne sauce

e Grilled vegetables: pepper, onion,

courgette and aubergine

Steamed seasonal vegetables

Potatoes with Rosemary

Mini jacket potatoes

Rice

LIVE COOKING — PASTA
STATION

e Pasta with garlic and tomato sauce
e Pasta with vegetables

LIVE COOKING — CARVERY
STATION

e Smoked gammon with fruit and
pepper sauce

DESSERTS

e Seasonal fresh fruits plus 4 of your
choices from our Pastry Chef (options
shown on page 12)

€60 PER ADULT
€30 PER CHILD

Kindly note that our buffet menus are for the minimum of 40 persons
If less than this number, then a minimum charge of 40 will apply
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