
Fish Disp lay

Marinated Prawns with Chi l l i  Mayonnaise
Crab,  Shrimps & Avocado,  Wasabi  Mayonnaise Sauce

Marinated Salmon Gravlax 
Smoked Hal ibut  

Meat Disp lay 

Tradit ional  Cyprus Smoked Pork Chiromeri  with Sweet Melon  
Chicken Terr ine with Pistachios & Prunes,  Cranberry Jam  

Foie Gras Ganache 
Slow-cooked Pork Loin with Apple Sauce  

Vege tab l e  Disp lay 

Asparagus Tart  
Stuffed Vegetarian Vine Leaves with Yoghurt  Dip  

Tomato & Feta Cheese with Ol ive Oi l  &  Oregano

Live Asian Sta t i on
Bao Buns with Duck Confit

Christmas Day



Sushi Se l ec t i on 
Maki

Rainbow Maki  Poached Prawns,  Salmon,  Tuna,  Marl in,  Ebiko Maki
Smoked Salmon Phi ladelphia Rol l  with Cream Cheese & Avocado

Spicy Negitoro Maki ,  Spicy Tuna,minced with Spring Onions & La-yu
Futomaki  Tamagoyaki ,  Salmon,  Poached Prawns & Inar i  with Mayonnaise

Cal ifornia  Maki  Crab Stick,  Avocado & Cucumber,
Mayonnaise & Masago

Yasai  Tempura Maki ,  Mixed Vegetable Tempura,  Roasted Sesame Seeds

Nigari
Sake Salmon
Maguro Tuna

Sashimi
Sake Salmon
Maguro Tuna

Salads

Tradit ional  Vi l lage Salad with Romaine Lettuce,  Cucumber,  
Tomatoes,  Feta Cheese,Black Ol ives,  Capers  

Radicchio,  Chicory,  Chicken Fi l let  with Baby Pears & Blue Cheese  
Caul if lower F lorets with Black Ol ives & Tahini

Marinated Fish & Seafood Salad
Turkey Salad with Chestnuts,  Dr ied Figs,  Cranberry Dressing

Tomatoes,  Mozzarel la  & Basi l  Salad
Tradit ional  Caesar  Salad

Wild Rocket,  Sun-dried Tomatoes,  Pine Nuts & Kefalotyr i  Salad  
Gri l led Baby Potatoes with Fr ied Pancetta & Black Ol ive Rings

Interna t i ona l  & Loca l  Cheese  Board wi th Dried Frui t s  & Nuts

Soft,  Hard & Semi-Soft  Cheeses with Assorted Nuts,
Lavash,  Crackers & Fruit  Jams

Soup
Smoked Parsnip Soup with F ive Spice



Carving 
Slow-roasted Pork with Rum Sauce  

Salmon Coul ibiac with Champagne Sauce
Roast Turkey with Cranberry Sauce

Main Dishes
Tenderloin of  Beef  on Poker  Di  Funghi  Ragoût,  Calvados & Prune Sauce

Gri l led Corn-fed Baby Chicken on Gri l led Vegetables with Ladolemono
Lamb Souvla with Oregano  

Veal  F i l let  on Herbed Polenta with Honey & Mustard Sauce
Broi led Black Cod,  with Asparagus Fr icassee,  Truff le  Aroma

Winter  Vegetables
Brussels  Sprouts  

Leek & Feta Pie
Oriental  Rice
Potato Cakes

Pasta Sta t i on 
S p i n a c h  &  R i c o t t a  R a v i o l i  w i t h  C r e a m y  T o m a t o  S a u c e

C a s a r e c c e  w i t h  T a l e g g i o ,  F o n t i n a  &  M a s c a r p o n e  C h e e s e  a u  G r a t i n

Desser t s
E x o t i c  F r u i t  C h a r l o t t e ,   D o u k i s s a ,  

F r e n c h  A p p l e  T a r t ,   R a s p b e r r y  T a r t ,
F o r e s t  F r u i t  P a r f a i t ,   B a n o f f e e  P i e ,  

C h o c o l a t e ,    W h i t e  C h o c o l a t e  w i t h  C a r a m e l  B û c h e  d e  N o ë l ,  
P r a l i n a  B û c h e  d e  N o ë l ,  P i s t a c h i o  T a r t a l e t e s ,

 M a n g o  M o u s s e , C h o c o l a t e  G a n a s h  C a k e ,  
G i n g e r  C r è m e  B r û l é e ,  O r e o  C h o c o l a t e  C a k e ,

C a r a m e l i s e d  M i x e d  N u t s  T a r t , C h r i s t m a s  C a k e ,
 M e l o m a k a r o n a ,   K o u r a b i e d e s ,  

K o u r a b i e d e s  w i t h  D a t e s ,  
C h r i s t m a s  C o o k i e s ,  P e a r  C r u m b l e

E x o t i c  &  S e a s o n a l  F r e s h  F r u i t s

A d u l t s  € 7 5 . 0 0  / C h i l d r e n  € 3 7 . 5 0


