
Mediterranean Buffet

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

Select ion of  freshly  baked bread ro l ls  and
French bread

S A L A D S

Cyprus  Vi l lage  sa lad  ( tomato ,  onion,  green
peppers ,  le t tuce ,  cucumbers ,  b lack  o l ives ,
feta  cheese  and dress ing
Pasta  Seafood sa lad ,  spr ing  onion &
cockta i l  sauce
Chicken sa lad  with  baby  ruccola ,  cr ispy
bacon,  boi led  egg  and dress ing
Melon and avocado with  anar i  cheese
Spinach Sa lad  with  Crab St icks ,  Onion,
Boi led  egg ,  and dress ing
Tomato  and Onion Sa lad

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

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

Beef  medal l ion  with  Mushroom
sauce
Pork  f i l le t  wi th  charcuter ie  sauce
and gr i l led  apples
Gri l led  Chicken Fi l le t  wi th  g lazed
goats  cheese ,  honey  and rocket
pesto  sauce
Poached f ish  f i l le t  wi th  champagne
sauce
Gri l led  Vegetables :  Courgettes ,
aubergine ,  carrots ,  onion,  be l l
peppers ,  Oregano,  Ol ive  Oi l
Steamed Seasonal  Vegetables
Jacket  Potatoes  with  Gar l ic  Butter
Rice  with  Spring  Vegetables

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

Pasta  with  gar l ic  and tomato  sauce
Pasta  with  vegetables

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

Smoked gammon with  forest  frui t
and pepper  sauce

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

 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  15 )

€ 7 0  P E R  A D U L T
€ 3 5  P E R  C H I L D

 PAGE 11 

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

Tahini
Tzatz ik i
Taramasolata
Mixed Pickles
Cold  Cuts  with  Sa lami  & Mortadel la


