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Four Continents Kiosk Buffet

Greek and Cyprus

Cold decorated displays

Crudities and vegetable cuts
Grilled eggplant rolls with Anari cheese, pine nuts and herbs garnished with tomatoes confit
Hiromeri and Kefalotyri sticks
Zalatina

Dips
Black eye bean dip, Eggplant and feta cheese dip
Tahini, Tzatziki, Taramas, cheese and pepper dip

Hot items
Sheftalia with pitta and accompaniments
Grilled halloumi cheese and village sausage sRewers

Live station
Chicken Gyros

Desserts
Anarotourta

Honey and walnut cubes
Shiamali

French

Cold decorated displays
Smoked Duck, breast with forest fruits in fillo cup
Foie grass shots with “Madeira” jelly
Foie gras delice wrapped in walnut crust, Melba toast
Shellfish Panna Cotta

Hot items
Truffle ravioli in glasses
Beef braise “bourguignon” style

Hot items
Bourbon vanilla créme brulée
Chocolate éclair
Lemon Meringue Tartalette
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Italian
Cold decorated displays

Cherry Tomato Mozzarella skewers
Bruschetta station:
Pepper salami and cheese
Baby rocket, basil, garlic, black olives and diced tomatoes
Hot tomato sauce, mozzarella and anchovies
Antipasti platter with grilled vegetables

Hot items
Asparagus, eggplant and sun dried tomato risotto
Pizzas Margarita and Pepperoni
“Frito misto” in the basket consisted of: baby Crab, white fish,
Red mulled wrapped in prosciutto, wedge vegetables served with spicy mayonnaise dip

Desserts
Apricot Panna Cotta in glasses
Tiramisu
Espresso chocolate “Timbale”

Middle East

Cold decorated displays
“Arook in pitta
Beetroot salad with yoghurt and mint dressing

Fattoush with crispy baked Arabic pitta, dusted with “sumac”
Tabouleh salad

Hot items
Mushroom Kibbeh
Falafel with Tahini and pickles
Slow roast baron of Lamb marinated with yoghurt and oregano

Desserts
Dates delights
Pistachio stars

EkmeR Kateifi
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Asian

Cold decorated displays
Sushi and Maki selection:
Foto maki
Inside out rolls of mango, Prawns, basil, chilly oil and cucumber
California rolls

Salmon, Prawns and Octopus sushi

Mango chutney, sweet chilly sauce, soya sauce, plum sauce

Hot items
Samosas and spring rolls
Peking Duck,
Sesame Prawns
Prawn crackers

Desserts
Sago shots
Mango mouse
Pineapple ‘Savarin”

Mexican
Cold decorated displays

Tortilla “de patatas” with chorizo sausage
Prawn and Crab meat cocktail in glasses with avocado, red Ridney beans and iceberg leaves

Tortilla chips station with dips
Guacamole dip, refried beans dip, fresh Mexican salsa
Cheddar cheese dip, chile “con queso”, sour cream dip

Hot items
Beef Fajitas served in tortilla with sour cream
Honey glazed BBQ spare ribs
Chilly con carne with accompaniments

Desserts
Tequila chocolate tart
Papaya cones

€ 60.00 per person



