
Cyprus Speciality Buffet

H O T  S E L E C T I O N

Pork Souvla  Barbecued with
Oregano
Chicken Souvla  Barbecued with
Oregano
Beef  St i fado  s tewed s lowly  cooked
in  onion,  red  wine  and v inegar
Pork  Tavvas ,  s low cooked in
tomato ,  onion,  zuchinni  & white
wine
Lamb "Klef t iko"  cooked in  the  over
with  natura l  herbs
Fried  F ish  Goppa
Tradi t ional  Moussaka
Pi la f  Pourgouri  with  tomatoes  
Gri l led  Aubergine  with  fresh
tomato  sauce  and feta  cheese
Baby Potatoes  with  red  wine  and
coriander  seeds ,  s low cooked int
he  oven

L I V E  C O O K I N G  –  P A S T A
S T A T I O N

Vi l lage  Macaroni  with  fresh
hal loumi  and mint
Tradi t ional  pasta  with  vegetables
and tomato

D E S S E R T S

Seasonal  fresh  frui ts  p lus  4  of  your
choices  from our  Pastry  Chef
(opt ions  shown on page  12 )

Kindly  note  that  our  buf fet  menus  are  for  the  minimum of  40  persons
I f  less  than this  number ,  then a  minimum charge  of  40  wi l l  apply

F R O M  T H E  B A K E R Y

Select ion  of  f reshly  baked bread ro l ls
and French bread

C O L D  A P P E T I Z E R S

Black  o l ives
Green Ol ives  with  Coriander  Seeds
Tahini
Yoghurt
Taramosalata
Hoummous

S A L A D S

Cyprus  v i l lage  sa lad  ( tomato ,  onion,
green peppers ,  Romanian let tuce ,
cucumbers ,  b lack  o l ives ,  fe ta  cheese)
Beetroot  Sa lad  with  sour  cream,  fresh
mint  and spr ing  onion
Potato  Sa lad  with  Capers ,  pars ley ,
spr ing  onion and dress ing
Baby Ruccola  with  pomegranate ,  f igs ,
walnuts ,  parnesan f lakes  with  honey
and mustard  ba lsamic  dress ing

H O M E M A D E  D R E S S I N G ,  O I L
&  V I N E G A R

Nat ive  o i l
Balsamic  v inegar
Lemon

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

 PAGE 9 


