Fingep food Minimum Guarantee 20 persons

€25 per person
@ . touch

Dips and Bar Food

®péoka Aaxavika [Ue vrin
Fresh vegetable sticks with dip

AUo €idn omitika Tortillas pe vrin Guacamole
Two kind of tortillas with Guacamole dip

Kpua / Cold

Mnpouokéra pe Toudara, gotoapéAa kai BaociAiko
Bruschetta with tomato, mozzarella and basil

WnTn narara pye kpEua Tupi®v kai AlaoTn Toudra
Baked potato with cream cheese and sun dried tomato

Zeotd / Hot

rapida navé oe noAévra pue yAuko&ivn oaiAroa
Pan fried shrimp in polenta with sweet & sour sauce

KpokéTa ano karoikiolo Tupi Ue
odAToa ano yAUKEG NINEPIEG
Goat’s cheese croquette with sweet peppers sauce

Payou ano xoipivo unpelé oc Topriyia
HE TOHATA Kai Tupi ACIAyKO
Braised pork wrapped in tortilla with tomato and Asiago cheese

KotonouAo navé pue kopv QAEikG kal odAtoa kapi
Pan fried chicken with corn flakes and curry sauce

Avoi&iatika poAa pe pooxapi, Aaxavika kai yAuko&ivn ocaAtoa
Beef spring rolls with sweet & sour sauce

Embopnia / Desserts

MoikiAia ano mini Emdopnia
(MNaywrivia, Mignardises)
Mini desserts

(Mini Ice cream, Mignardises)



Finger food Minimum Guarantee 40 persons

€35 per person
& . unity

Dips and Bar Food

®péoka Aaxavika [Ue vrin
Fresh vegetable sticks with dip

ApapIkEG NITEG UE vTIN TUPIDV
Arabic pita breads with cheese dip

Kpua / Cold

2oAouog balic o pnAivig ye punpik
Salmon balic with blinis and salmon roe

Mnpouokéra pe pooxdpi kapnaroio, poka kai Mapuedava
Bruschetta with beef carpaccio, arugula and Parmesan

Taprap Tévou o€ Tpayavo wonton
Tuna tartare on a crispy wonton

Zeotd / Hot

rapida navé o€ noAévra pe yAukodivn ocaAtoa
Pan fried shrimp in polenta with sweet & sour sauce

Mitoa pye pavirapia, poroapéAa, Toudra, NiNEPIEG Kai BaciAiko
Pizza with mushrooms, mozzarella, tomato, peppers and basil

PayouU ano xoipivo UNpelE O TOPTIiyia UE TOUATA Kal Tupi ACIAYKo
Braised pork wrapped in tortilla with tomato and Asiago cheese

SouBAaki pooxapi Teriyaki pye oaAroa Satay
Beef skewer Teriyaki with Satay sauce

IMouyki pe yépion koTtonouAo kai yAuko&ivn odaAroa
Chicken rangoon with sweet & sour sauce

Embopnia / Desserts

MoikiAia ano mini Emdopnia
(MNaywrivia, Mignardises)
Mini desserts

(Mini Ice cream, Mignardises)



Fingep food Minimum Guarantee 40 persons
€45 per person

®@ : infinity

Dips and Bar Food

®péoka Aaxavika [Ue vrin
Fresh vegetable sticks with dip

MoikiAia and kpiToivia kai vrin Pe Tupi PiIAadéA@ia, AiaoTn Touara kai HUPWOIKA
Assortment of crispy breads and dip with Philadelphia cheese,
sun dried tomato and flavorings

Kpua / Cold

Wrap pue koténoulo, poka kai aBokavro
Chicken wrap with arugula and avocado

Mnpouokéra pe Touara, yotoapEAa kai BaociAiko
Bruschetta with tomato, mozzarella and basil

Taprap Tovou os Tpayavo wonton
Tuna tartar on a crispy wonton

ZoAouog balic o€ unAivig pye unpik
Salmon balic with blinis and salmon roe
Zeata / Hot

rapida navé oe noAévra ue yAuko&ivn ocaiAroa
Pan fired shrimp in polenta with sweet & sour sauce

fitoa ue npooourto, poroapéAa kai BaciAiko
Pizza with prosciutto, mozzarella and basil

Mouyki pe yéuion koronouAo kai yAuko&ivn odAroa
Chicken rangoon with sweet & sour sauce

ZouBAaki pooxapi Teriyaki pye oaAroa Satay
Beef skewer Teriyaki with Satay sauce

PayouU ano xoipivo UNpelE o€ TOPTiyIa UE TOUATA Kal TUpi ACIAYKO
Braised pork wrapped in tortilla with tomato and Asiago cheese

SouBAdaki ano coAouo Teriyaki
Salmon Teriyaki skewer

Mivi Kic Awpév pe unéikov Kai npaoco
Mini Quiche Lauren with bacon and leek

Embopnia / Desserts

MoikiAia andé mini Emdopnia
(NMaywrivia, Mignardises, «ZuAdki» e ookoAdra yaAakrog, Tapra Aeuovi)
Mini desserts (Mini Ice cream, Mignardise, Milk chocolate lollipop, Lemon tartlets)



Mevou |\/||‘|OU(_pé Minimum Guarantee 40 persons
€45 per person
Buffet Menu

X . time

Opektikd & 2aAdteg / Appetizers & Salads

AvaueikTn oaAdra pye omitTikn BIVEYKPET

Mixed salad with homemade vinaigrette dressing

Poka pe Boconccini poroapéAa, rouara kai BIVEYKPET BaAoduiko
Arugula salad with baby mozzarella, tomato and balsamic vinaigrette
ZalAdra Tou Kaioapa pue PPECKO KOTOMOUAO

Caesar Salad with fresh chicken

DAoyépec pe TUpi Kal HUPWIIKA

Filo pastry stuffed with cheese and herbs

Mouyki pue peAir¢ava

Eggplant rangoon

Zupapika / Pasta

Mévveg pye Aaxavika kai Karoikiolo Tupi
Penne with vegetables and goat’s cheese

Kupiwg Mdta / Main Course

KoTonouAo yeuIOTO LIE NPOOCOUTO Kail LIOToOApEAa
Chicken stuffed with prosciutto and mozzarella

ZoAouog pe BeAouTtE wapiou
Salmon with velouté

apvitoupeg / Side Dish

Marareg wnrég ue eAaidAado, devrpolifavo kai Aeuovi
Roasted potatoes with olive oil, rosemary and lemon

Aaxavika oxapag pe apwpuariko eAaioAado
Grilled vegetables with flavored olive oil

PUCI uye cappav
Rice with saffron

Embopnia / Desserts

Créme Briille ye npaliva
Creme Brdllé with praline

Mouc ookoAdrag bitter
Bitter chocolate mousse

Lollipop unavavag
Banana lollipop



Mevou |\/||‘|OU(_pé Minimum Guarantee 40 persons
€45 per person
Buffet Menu

. karma

Opektikd & 2aAdteg / Appetizers & Salads

ZaAara EAAnvikn
Greek salad

Zaldra pye ppéoko onavdaki, Karoikiolo Tupi, navr{api kair kapudia
Fresh spinach salad with goat’s cheese, beetroot and walnuts

ZMITIK) onavakonira
Homemade spinach pie

Kpokéra Tupiwv
Cheese croquette

ZalAdra pye paupoudrika aocolia, Aiaorn roudra,
QETa, orapuvaykabi kai eAaioAado
Salad with black-eyed beans, sun dried tomato, feta cheese, stamnagathi and olive oil

Zupapika / Pasta

XuAdémita ue kpoko Kolavng kai 6aAaocoiva
Hand made noodles with saffron and sea food

Kupiwg Migta / Main Course

Mooxdapi KOKKIVIOTO HE KpIOApdaKi
Beef stew with pearl barley

Apvdaki yEHIOTO e MINEPIEG PAwpivne kal ypaBiépa Kpntng
Stuffed lamb with sweet peppers and Gruyere of Crete

Keunan o€ nita ye oaAroa yiaoupri
Kebab with pita and yoghurt sauce

XoIpIvVO PPIKACE
Pork fricassee

apvitoupeg / Side Dish

ardareg poupvou UE piyavn kai Aguovi
Roasted potatoes with oregano and lemon

MAiyoupi pye Aaxavika
Bulgur wheat with vegetables

Marareg onaoTég ue ayoupéAaio
Lightly mashed potatoes with extra virgin oil

Aaxavika oxapag
Grilled vegetables

Embopnia / Desserts

Kapudonira, Ekuék, ZapayAi, Moug yiaoupTi He yYAUKO Tou KouTaAioU BUoOIvOo
Mini Greek desserts



Mevou |\/||‘|OU(_pé Minimum Guarantee 40 persons
€52 per person
Buffet Menu

experience

Opektikd & 2aAdteg / Appetizers & Salads

ZaAara Coleslaw pue Aaxavika gnoxng
Coleslaw salad with seasonal vegetables

AvaueikTn oaAdra pye ocoAouo kai unpik, BIVEYKPET UEAI-pouoTapda
Mixed salad with salmon and salmon roe, honey-mustard vinaigrette

ZaAara pye poka, AlaoTeg Touareg kai Mapuedava
Arugula salad with sun dried tomatoes and Parmesan

Payou ano xoipivo unpedé o€ TopTiyia UE TOUATA Kal Tupi ACIdyKO
Braised pork wrapped in tortilla with tomato and Asiago cheese

Mouyki koTonouAo
Chicken rangoon

DAoyEpecg UE TUPI Kal HUPWIIKA
Filo pastry stuffed with cheese and herbs

Zupapika & Pifoto / Pasta & Risotto

MNévveg pe Touara, poroapéAa, yAUKEG NINEPIEG Kal o1poni BaAoduiko
Penne with tomato, mozzarella, sweet peppers and balsamic syrup

Pi1oTo ue Aaxavika
Vegetables risotto
Kupiwg Thidata / Main Course

Kapé xoipivo ue oaAroa ano aypia pavirapia
Roasted pork loin with wild mushroom sauce

®IAéTO &Ipia pe oaAroa anod onapayyia
Swordfish filet with asparagus sauce

Mooxapi unpeé ue Aaxavika
Braised beef with vegetables
apvitoupeg / Side Dish

PUCI unaouari pe aypio pudi Aaxavika oxapag Moupé nararag
Basmati rice with wild rice Grilled vegetables Potato mash

Embopnia / Desserts

Mavakora pe ocdAtoa kapapéia
Panacotta with caramel sauce

Moug pue ookoAdra yaAakrog
Milk chocolate mousse

dpéoka ppouUTa enoxneg
Fresh seasonal fruit



Mevou MI‘IOU(_pé Minimum Guarantee 50 persons
Buffet Menu

€60 per person

reflection

Opektikd & 2aAdteg / Appetizers & Salads

AVAuEIKT 0aAdTa Je NPooouUTo, KOPPEG onapayyiwv Kai BIVEYKPET AEUOvI
Mixed salad with prosciutto, asparagus wedges and lemon vinaigrette

ZaAara ye onavdaki, navriapi, kapudia, avloTupo Kai PBIVEYKPET BaAoduiko
Spinach salad with beetroot, walnuts, soft white cheese and balsamic vinaigrette

Zaldra pye poka, yaviTapid, Karoikiolo Tupi kai BIVEYKPET UNEIKOV
Arugula salad with mushrooms, goat’s cheese and bacon vinaigrette

Avoi&iatika poAa pe pooxapi, Aaxavika kai yAuko&ivn ocaiAtoa
Beef spring rolls with sweet & sour sauce

rapideg navé os noAévra ue yAuko&ivn oaAroa
Pan fried shrimps in polenta with sweet & sour sauce

Pi{oto / Risotto

Pi1{oTo Uue KanvioTo ooAouo Kai onapayyia
Smoked salmon risotto with asparagus

Kupiwg Mdta / Main Course

Mooxapi unpelé e odAToa ano KOKKIVO Kpaoi
Braised beef with red wine sauce

DPECKOG OOAOUOG UE OdATOa ocaPpav
Fresh salmon with saffron sauce

Kapé xoipivo yeHIOTO UE NPOOOUTO Kal JaviTapia Tou daocoug
Pork loin stuffed with prosciutto and mushrooms

Kotonoulo pe odaAroa pouorapda
Chicken with mustard sauce

MNapvitoupec / Side Dish
Narareg Oykparév PUdI ue Aaxavika atuou Aaxavika oxapag
Potatoes au gratin Rice with steamed vegetables Grilled vegetables

Embopnia / Desserts

Moucg Asukng ookoAdrag
White chocolate mousse

Créme Briillé ue Bavidia
Creme Brallé with vanilla

Tupauioou
Tiramisu



Mevou MI‘IOU(_pé Minimum Guarantee 60 persons
€70 per person
Buffet Menu

* . omni

Opektikd & 2aAdteg / Appetizers & Salads

ZalAdra Tou Kaioapa e PPpECKO KOTOMOUAO
Caesar salad with fresh chicken

AvaueikTn oaAara pye Aaxavika enoxnc kai BIVEYKPET AsUovi-Tpoupa
Mixed salad with seasonal vegetables and lemon-truffle vinaigrette

Poka pe napuedava, AIaoTEG TOUATEG Kal BIVEYKPET BAAoAuIKoO
Arugula salad with Parmesan, sun dried tomatoes and balsamic vinaigrette

Avoi&iatika poAa pe Aaxavika kai yAuko&ivn odAroa
Vegetable spring rolls with sweet & sour sauce

Mouyki koTonouAo
Chicken rangoon

Taprap Tovou o€ Tpayava wonton
Tuna tartar on home made wontons

PiCoto & Zupapika / Risotto & Pasta

Pi1oTo ue Aaxavika kai ocappav PapioAl yepIOTO LE pooxapi UnNpege
Vegetables risotto with saffron Ravioli stuffed with braised beef
Kupiwg lidta / Main Course

ZoAouo ue BeAouTE ano onapayyia
Salmon with asparagus cream

Mooxapi1 ue oaAroa ropro kai pavirapia
Beef with Port wine sauce and mushrooms

Kapé xoipivo ue odAtoa eoTpaykov
Pork Loin with estragon sauce

Kotonoulo pye pouorapda kai HnEikov
Chicken with mustard and bacon

apvitoupeg / Side Dish

Marareg wnrég ue eAaidAado kair Buuapi | Wnra Aaxavika
Roasted potatoes with olive oil and thyme Grilled vegetables

PUgI Mnaouar ue aypio pudi | Moupé nararag
Basmati with wild rice Potato mash
Embopnia / Desserts

Mapouoiaon ekAeKT@OV TUPIGV | Créme brillé
Display of Fine Cheese Créme briillé

Cheesecake ue Barououpa | Moucg ZokoAdrag
Cheesecake with berries Chocolate Mousse



Mevou leupdtwyv
3 course lunch or dinner menus

3¢

g | O b a | €38 per person
ZalAdara poka, Boconccini poroapéAa kai BIVEYKEPET Baloauiko
Arugula salad, baby mozzarella and balsamic vinaigrette

WnTo pIAETO KOTONMOUAO UE NOUPE Nararag, Aaxavika kai odAtoa Buuapi
Grilled fillet of chicken with mash potatoes, vegetables and thyme sauce

Brownie ookoAdrag pue naywTto Bavidia kai caAtoa kapapéia
Chocolate brownie with vanilla ice cream and caramel sauce

b a | a n C e €40 per person
Avaueiktn oaAdra pe onapayyia, aBokavro kai BIVEYKPET AEUOvi
Mixed salad with asparagus, avocado and lemon vinaigrette

XoIpIvo Kapé Pe NATATEG OWTE, ONAavaki, PIvokIo kali odAToa dsvTpolipBavo
Pork loin with potatoes sauté, spinach, fennel and rosemary sauce

Tipauioou
Tiramisu

e N e r‘ gy €40 per person
Zaldra poka ue napuedava, Aiaotn Touara kai BIVEYKPET Baloduiko
Arugula salad with Parmesan, sun dried tomato and balsamic vinaigrette

Pi1oTo ue péoko ooAouo kai onapayyia
Fresh salmon risotto with asparagus

Tapra Aeudvi pe naywTto Bavilia
Lemon tart with vanilla ice cream



Mevou leupdtwyv
3 course lunch or dinner menus

ﬂ glObal €42 per person

ZalAdra Tou Kaioapa pHe PPECKO PIAETO KOTOMOUAO
Caesar salad with fresh chicken filet

PaBioAi ue pooxapr unpedé kai Aaxavika enoxng
Ravioli with braised beef and seasonal vegetables

Moucg ookoAdras bitter
Bitter chocolate mousse

S O u | €50 per person

ZaAdra avaueikTn UE yapides HapivapioOHEVEG Kal BIVEYKPET Adi-nopToKdAl
Mixed salad with marinated shrimps and lime-orange vinaigrette

Kapdia pooxapioiou @iAéTou ue oaAtoa ano kpaoi Mopro,
OEpPipETalI HE NATATEG OWTE Kal Aypia Havirapia
Beef Tenderloin with Port wine sauce, served with potatoes sauté and wild mushrooms

Créme Briillé ue npaliva
Praline créme Brllé

V| S | on Minimum Guarantee 20 persons
€58 per person

ZaAdra avaueIKTn UE KanvioTo 00AOUO, UNpPIK, KAl OdAToa pe péAI-youvorapda
Mixed salad with smoked salmon, salmon roe, and honey-mustard sauce

DPEOKO PIAETO NeCKaAvOPITOag Ue oAAToa ocappav,
oepBipeTal ue aypia xoprTa kai rnoupe PoiIvoKIo
Pan roasted monkfish with saffron sauce, served with wild herbs and fennel puree

Tapra pe kpéua Bavilia kar ppEoka ppouta
Fresh fruit tart with vanilla cream



