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FTAMHAIO MENOY 1

Mpwro Mdto
Tpayavd @uUAAa pudiou pe yntd Aaxavikd kai o1péni and yAUKES NINEPIES

2aAdra

20v8eon and npdoiveq oaAdTeq Pe TRyavité pavoupl,
kaPoupvTiopéva apuydaAa kal PiveykpéT ppouTwy
Kupiwg Mdrto

Xolpiva @IAeTdKIa papivapiopéva Je pouotdpba,
Enoxlakd Aaxavikd kal cdAtoa and Toug XUPoUg Toug

Eméopnio
laprAia Tovpta

Kapég f todi

FAMHAIO MENOY 11

Mpwto Mdto
KaveAdvi tupiwv pe wntd Aaxavikd kai uAAapdkia pokag

2aAdra

Megoyelakr oaAdra pe Taptdp @péokou ooAoyou kal oGAToa aypiopanavo

FAMHAIO MENQY 111

Mpwto Mdto
Apooepd papokivé TapnouAé pe ynté Aaupdki Kal odAtoa ané peAGvi
oouniag

ZaAdta

ZaAdrta ‘caprese pe potoapéAa papivapiopévn Pe néoto pagiAikou,
npogouTto Mdppag kal ynt peAit{dva

2opuné Opoutwyv

Kupiwg Mdto
(DiIAéto poox apdki pe natdteg naPé kal oGAToa ano paup

Emdépnio
laprjAla Toupta

Mivigpvig

Kapég i todi



WEDDING BUFFET 1

KPYEZ MAPOYZIEZ
MoikiAia ano 6ieBvry kal EAANVIKG Tupld, oepPipiopéva pe kpitoivia kal npoug kapnoug

(DPEZKEZ KAT ZUNBETEZ ZAAATEZ

2aAdta tou Kaioopa pe koténouAo Kal KpouTove nappedavag
Pdka pe Alaotr viopdata kal ypapiépa "Nacou™

Xwpiatkn pe Kpntikd nagipadia kar eAiég KaAapwy
MatatooaAdra pe Ynté ooy apaki Kal KOKKIVA KpePpudia
Zupapikd pe 8aAdooiva kal ‘kpoko Kolavng

ZaAdta ‘Tapnoul€ pe kdAiavopo Kal viopativia

MavtZap pe Aeuko ¢UbI, kapudia kal paiviavo

ZYNOAEYTIKA NPEZZINIK
BaAodpiko, eAaidAado, PéAI pe pouatapda Kal PIVEYKPET PPOUTWY

ZYNOAEYTIKEZ FAPNITOYPEZ
Kpoutdv, nappeddva, ppeokoynuévo pnéikov, pupwbikd kal Alaotr viopdra

Mwvid PPECKWV YwHILV ano ToV (poupvo pag

ZEXTA EAEZMATA

Ziyopayelpeévo KoTénouAo pe pavitdpia, piyavn kar Aegov
Mépka oto @oupvo ‘ala provencale’

Mnigtexkdkia kal NTEC 0Tn 0XEpa apwpaTIOPEVa PE NANPIKT
Xoipiva okaAonivia P& (aok6unAo Kal noupé Aaxavikwv
Matdreg oe péteg pe Bupdpl kal pouotdpda

PUZ) pe Aaxavika kal enoxiakd pupwoika

Zupapikd “oykpatév' pe 1TaAlkd Tupid Kal aAAavTiKG

EMIACPMIA

MoikiAia ano FaAAIKG yAukd

HE ppouta enoxrig

6 yiaoUpTI pe pEAI Kal &
_giporiaotd

UG Kapnoug

WEDDING BUFFET 11

KPYEZ MAPOYZIEXZ

MoikiAia ano kanviotd Wapia Ye odAtoa aypiopdnavo Kal kanapn
Maopouaiaon ané EAAnvikG kai diebvi tupid

NENTOKOWPKEVES QETEC XO0IPIVOU PE TOGTVEU QPOUTWY

(OPEZKEZ KAl ZYNBETEZ ZAAATEZ

ZaAdto @éTag pe kautepr NiNePIA kal eAaiéAado

EAANvIK} coAdta pe penavdkia Kal piyavn

MatatoooAdra pe XwPIGTIKO AOUKAVIKO Kal PPETKa (padoAdkia
Tpippévo Adyavo pe tnyavité pavoupl kal kapoupvTiopéva apdydaAa
ZaAdta pavitdpia Je npogouto san danielle” kal napuelava
BaAaooiva pe Jupapika Kai nEoTo PadiAikou

Aidpopeg 0aAdTeg kal Aaxavikd enox g

ZYNOAEYTIKA NTPEZZINIK
BaAodpiko, eAai6Aado, PEAI kal PIVEYKPET PPOUTWY

ZYNOAEYTIKEZ FAPNITOYPEZ
Kpoutdv, napueddva ppeckoWnUEVO PNETKOV, HUPWOIKA Kal AiaoTr Vo)

Fwvid PPEOKWY YWHIKV GNO TOV (POUPVO Hag

ZEXTA EAEZIMATA
Moo xapdki “oTpoyyavoy pe pavitapia Kai Kp:
Xopivé ynté oTo PoUpvo Je TopTEAIvVIa
OiAéta wapiou otn AabokoAAa pe 6poos
Apvdki olyopayelpepévo Pe payyou A
Mikpa pniptekdkia pe odAtoa pndpy
ITEC (POUPVOU ‘aAa KpéY’




WEDDING BUFFET 111
EAAHNIKOZ

KPYEZ MAPOYZIEZ

KaBpépreq EAANVIKWY Tupidv pe nadiuaddkia kal Toupold

Aidpopa Kpntikd pededakia

Aentokoppévo kanvioté xoipopépl Euputaviag kal gdAtoa and yiaoupT

(OPEZKIEZ KAT ZUNBETEZ ZAAATEZ

Mapabdoaiakr) EAANVIKA oaAdta

Ayyoupdki pe budopo kai ¢ivopulidpa

(Dpéoko papoUAl kal KPePHUBAKI

MoAitikn oaAdta pe ninepiéq OAwpivng

MoikiAia ané xelponointeg aAoipég

2aAdta pe xtanobddki Cuddto kar eAiE¢ MutiArivng
Xwpidtika {uuapikd pe katiki Aogokou kal yntd Aaxavika
Aidpopeg oaAdteg kal Aaxavika enox i

ZEXTA EAEZMATA

Xolpivé navToeTdkia Pe @pETKia piyavn
ZNETO0QAT pe Tupl @ETa Kal 0GATOO NINEPIAS
20UPAGKI KOTONOUAO PE MITOUAEC

Mivi kepndn pe yigoupt kal duéopo

Apvdki 0Tnv yaoTpa e KpepPudAkia

Mooy apdki yioupétal

Matdrteg poupvou AePovaTeg

Makebovitikn Tupdnita

PUZi mAdi pe apakd kal kpoko KoZdvng
AayavikG payeipepéva Pe VIOPATa Kal pUpwoIKaG
Maotutodba e BoAaooivd

MAPQYZIAZH AMO TON ZED
OAGkANpo youpouvdki yaAaktog, ouvodeudpevo and didpopeg oGATOES

MAKETO MOTON 1
(Anepidpiotng katavaAwong)

Kpaoi “Beyyépa” TodviaAn (Aeukd - Poditng Seuvignon Blanc)
Kpaof “Beyyépa” TodviaAn (kékkivo - Zivépauro, Merlot)
Mnipeg eyxwpieg 0,33 It

AvayukTikg 0,25 It

(Ouoiké MetaAAIKo vepd 11t

MAKETO MOTON 11
(Anepiopiotng katavaAwong)

Kpaoi Ktrjpa XatdnuixdAn “Alovioou xwpa” (Aeuko - Sauvignon Blanc, Aouptiko, ABripi)
Kpaof Ktrjpa XatdnuixdAn “Alovuoou xwpa” (k6kkivo -Grenache rouge, Syrah, Cabernet Sauvi-
gnon)

1 ;A
Kpaoi Nico Lazeridi “Ntaua Kouna™ (Aeuko - Seuvignon Blanc , Aouptiko kai Moo
AAetavopeiag)

Kpaof Nico Lazaridi “Priyag Kouna” (kékkivo - Cabernet Sauvignon, Merlot)
Mnipeg eyxwpieg 0,33 It
Avayuktika 0,25 [t

Ouaikd MetaAAiké vepd 11t

MAKETO MOTOQON 111
(Anepidpiotng katavaAwong)

Kpaal Zapapoénetpa Kup Mavvn  (Aeukd
Kpaai Mavvakoywpr Kup MNavvn (KOKKIvVO -
Mnip opieg 033 It




WEDDING MENU 1

First course
Spring rolls with grilled vegetables and sweet peppers syrup

Salad

Green salad mix with pan fried cheese
Baked almonds and fruit vinaigrette
Main Course

Pork fillets with mustard,

seasonal vegetables and sauce

Dessert
Wedding cake

Coffee or tea

WEDDING MENU 11

First course

Cheese cannelloni with grilled vegetables and rocket salad leaves

Salad

Mediterranean salad with fresh salmon tartar and horseradish sauce

Main Course i

Veal with vegetable ragout and thyr

Dessert
Wedding cake

WEDDING MENU 111

First course
Moroccan taboullet with grilled bass and cuttlefish ink soup

Salad
Caprese salad with mozzarella and basil pesto,
Parma prosciutto and grilled eggplant

Fruit sorbet

Main Course
Beef fillet with pavet potatoes and black truffle sauce

Dessert
Wedding cake

Mignardises

Coffee or tea




WEDDING BUFFET 1

COLD APPETIZERS
Variety of international and Greek cheese, served with baked crisps and dry nuts

FRESH SALADS

Caesars’ salad with chicken and parmesan croutons

Rocket salad with sun dried tomato and gruyere from Naxos island
Greek salad with Cretan barley rusks and olives

Potato salad with baked beef and red onions

Pasta salad with seafood and saffron

Tabboulet salad with coriander and cherry tomatoes

Beetroot salad with white vinegar, nuts and parsley

DRESSINGS
Balsamic vinegar, olive oil, honey mustard and fruit vinaigrette

GARNISHES
Croutons, parmesan, baked bacon, herbs and sun dried tomatoes

freshly baked bread from our oven

WARM DISHES

Chicken with mushroom, oregano and lemon

Oven baked perch “ala provencale’

Grilled beef burgers and pita breads flavored with red pepper
Pork scallops with sage and vegetable mash

Rice with vegetables and seasonal herbs

Gratin pasta with Italian cheese and cold cuts

DESSERTS

Variety of french pastries

Basket with fresh fruits
Yogu h honey and dry nuts

- Tre Greek desserts

WEDDING BUFFET 11

COLD APPETIZERS

Variety of smoked fish with horseradish sauce and caper
Variety of international and Greek cheese

Pork slices with fruit chutney

FRESH SALADS

feta cheese salad with chili pepper and olive oil

Greek salad with horse radish and oregano

Potato salad with spicy sausage and fresh beans

Cabbage with pan fried soft cheese and baked almonds
Mushroom salad with “san danielle” prosciutto and parmesan
Sea food with pasta and basil pesto

Variety of seasonal salads and vegetables

DRESSINGS
Balsamic vinegar, olive oil, honey mustard and fruit vinaigrette

GARNISHES

Croutons, parmesan, baked bacon, herbs and sun dried tomatoes

freshly baked bread from our oven

WARM DISHES
Beef “stroganoff” with mushroom and Porto wine:
Oven baked pork with tortellini

Fish fillets with groats and tartar sauce
Lamp with vegetable ragout

Mini burgers with barbeque sauce

Oven baked potatoes with cooking cream

es with olive oil and
h olives and thy







