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GRAND EASTER!



MeydaAn Mapaockeun
Buffet Menu

ZaAdteg

o XwpIdtuiKN oaAdta pe NikAeg

e [pdoivn caAdta pe ppEOKO KPePPUDAKI Kal avnBo
 [latatocaAdta

o YaAdta JupapIKwWY

OpeKTIKaG

o AuneAo@UAAa yepiotd pe pUd Kal pUPWOIKA

o OdPBa Zaviopivng pe KapayeAwpeva Kpeuuudia
o A&UKOG tapapdg

Kupiwg¢ Miata

« Alykouivi pe Aaxavikd

[yavieg @oupvou

2 0UNIEG e onavaki

Kp1Bapdto pe cappav Kai kKahapapl
Mnpiapdki Aaxavikwy

Emdodpnia
o [AUKd
« Opouta enoxng

Tipn: avda dtopo 29€ Xuun. OMA
Mai1d1d and 5 €wcg 12 stwy, 20€
Motd, A La Carte

Holly Friday
Buffet Menu

Salad Bar

« Greek salad with pickles

« Lettuce salad with spring onions and dill
» Potatoes salad

« Pasta salad

Cold Appetizers

« Wine leaves stuffed with rice and herbs

 Yellow split pea puree “Fava” with caramelized onions
« Greek Fish Roe Dip (Taramosalata)

Main Dishes

« Linguine with vegetables

Greek oven baked giant beans (Gigantes)

Slow cooked cuttlefish with spinach

Orzo pasta with calamari and saffron

Oven baked vegetables with onion and tomato sauces

Desserts
« Variety of sweets
e Fruits

Price per person, 29€
Price per child 5-12 years old, 20€
Drinks, A La Carte




MeydAo Zappato
After Midnight Buffet
Menu

ZaAdteg

o QUM caAdtag pe ppdouleg, Kapudia Kal VIPESIVYK PE
NeTIPEC

o 2aAdta Panzanella

e 2aAATa pE KIVOa Kal pPECKA Aaxavika

e YaAdta pe Adxavo, Kapodto, unAa Kai VIpEoIvyK paylovelag

 [Napadooiakn payeipitoa

MAato TUPIWY

Kupiwg Mdata

o DIAETO KOTAG YEUIOTO Pe xaAoUpl kal onapdyyia
 [Natdteg baby pe pupwdika

« Kapotdkia yAao€ pe noptokaAl

Emdodpnia

o [loikiAia ano di1dpopa YAUKS
o Opouta enoxng

« Kokkiva auyd
 [apadooiakd TOOUPEKI

Tipn: ava dtopo 35€ Zupun. OMA
Ma1d1d anod 5 €éwc 12 stwv, 22€
[Mota, A La Carte

Holly Saturday
After Midnight Buffet
Menu

Salad Bar

« Salad leaves with strawberries and nut

« Panzanella salad

« Salad with quinoa and vegetables

« Salad with cabbage, carrot and apple with mayo dressing

« Traditional Easter soup
« Cheeses platter

Main Dishes

o Chicken breast fillet stuffed with haloumi cheese
and asparagus

« Baked with herbs French baby potatoes

« Glazed carrots with orange

Desserts

« Variety of sweets

e Fruits

« Red Easter eggs

« Greek traditional Easter flavored bread

Price per person, 35€
Price per child 5-12 years old, 22€
Drinks, A La Carte




MNaoxaAivog
Meonpepiavog¢ Mnou@Eg
Kalwoopiopa pe toinoupo

TaAdteg

o OUMa ocaAdtag pe oUykAivo, yntd pavitdpla NAEUPLITOUG
Kal pAoudeg nappeldvag

« PeBiBia pe Aoukdviko chorizo, yntn KokKIvn nNinepia,
HavVoUpPI Kal YKPEINPPOUT

 [latatocaAata pe Alaotn vropata, eAIEG, Kanapn Kal
KoAIavOpo

e 2aAata pyapouAl pe avnBo Kal PpPECKO KPEUUUDAKI

« Panzanella pe tpayavn toianata

EAAnvVIKAG kKail Eicaywyng tupid pe todtveil pniou

KpUa OpeKtiKa

o AuneAo@uAAa yepiotd pe pUd Kal pupwdika kal dip
ylaoupTioU e ApwWPa PEVTAG

o OdPa Zavtopivng pe uotikoBoUtupo, MOPTOKAAI Kal TOING
npooouto

o MeAit{avooaAdta

o Tlatliki

« XoIpIVO KanvioTtd ye Bupdpl Kal netPed

Zeotd Miata

« XoIpIvO KoVIoGoURAI

o Apvdkl 0Tn ydotpa pe HUpwdIKA

« KotonouAo couBAdKI papivapiopévo pe Aepovi, pouotdpda
Kal HUPWOIKA

o Kapapelwpéva xolpivd pnpiloAdkia pe odAtoa
UNAPUMEKIOU

« Kepteddkia oto grill

o PUQ pe ningpl€g kal pyavitdpla

o [Natdteg poUpvou KUOWVATEG

o KapapeAwpéva Kapotdkia Ye pouvtoUKI Kal PMNEIKoV

Emdodpnia

« Mivichoux pe Kpgpa paotixag

« Cannoli pe kpéua cokoAdtag

« Creme brulee

o Kpépa Agpovi

o YAPAOT pe KpEua yiaoUpT! Kal pPAOUAEG
« Red velvet cheesecake pe ouéoupa

o [Napadooiakd EANNVIKG yAukd

« ®péoka ppouta
« KOKKIVa auyd

Tipn: avda dtopo 60€ Zupun. OMA
Mai1d1d and 5 €wg 12 etwy, 35€
Wuxaywyia: DJ Set

[Motd, A La Carte

Easter
Lunch Buffet

A warm welcome with a shot of tsipouro

Salad Bar

« Salad leaves with singlino, oven baked mushrooms with
parmesan flakes

« Chickpeas with chorizo salami, sweet red peppers,
manouri cheese and grape fruit

« Potatoes salad with sun-dried tomatoes, olives and caper

« Lettuce salad with spring onions and dill

« Panzanella salad with crispy croutons

Greek and Imported cheese platter

Cold Appetizers

« Wine leaves stuffed with rice and herbs with yogurt
flavored with peppermint

 Yellow split pea puree “Fava” with peanut butter, orange
and prosciutto chips

« Smoked eggplant salad

o Tzatziki

« Smoked pork with thyme and molasses

Main Dishes

« Spit-roasted pork

e Oven baked lamb with fresh herbs

o Chicken skewered marinated with lemon, mustard & herbs
« Oven-baked BBQ pork chops

o Grilled meatballs

« Rice with mushrooms and peppers

« Oven baked potatoes

o Caramelized carrots

Desserts

e Mini choux filled with mastic cream

« Cannoli with chocolate cream

« Créme brulee

e Lemon cream

« Strawberries Charlotte with yogurt cream
« Red velvet cheesecake with raspberries

« Greek traditional syrupy sweets

o Fruits
« Easter eggs

Price per person, 60€

Price per child 5-12 years old, 35€
Entertainment: DJ Set

Drinks, A La Carte




