


Salmon and sea bass ceviche salad with citrus
fruit, radish, fennel and citrus dressing

Chicory salad with blue cheese, walnuts and
slow-cooked pears marinated in saffron

Olivier salad with carrot, peas, gherkins, potato,
smoked salmon, quail eggs and mayonnaise

Caesar salad with Iceberg lettuce, Parmesan,
crispy bacon, cherry tomatoes and smoked
chicken

Quinoa salad with strawberries, berries, mixed
leaves, pine nuts and honey-cinnamon dressing

Goat’s cheese salad with mixed baby leaves,
dried-figs, cranberries, caramelized nuts and
balsamic glaze

Village salad with Feta cheese

Seafood salad with artichokes, peppers, olives
and garlic vinaigrette

Thai stir-fried vegetables with fresh ginger and
black bean sauce

Mixed leaves - Rocket leaves - Tomatoes
Cucumber - Croutons - Parmesan flakes
Bacon - Cranberries - Blueberries
Raspberries - Walnuts - Pink grapefruit

Green lentils - Mixed quinoa - Wakame

French dressing - Cocktail sauce
Balsamic dressing - Olive oil

Italian antipasti
Smoked and marinated salmon

California maki - Spicy tuna maki
Salmon maki - Ebi tempura maki
Vegan Garden maki

Roast tenderloin of beef
Honey glazed gammon

Roast leg of lamb

Mint sauce | Brown sauce | Mustard sauce
Pineapple sauce

Slow-cooked turkey breast, glazed chestnuts,
fig-peppercorn sauce

Roast duck with mango and pineapple confit,
ginger sauce

Pork loin with root celery puree, star anise and
red wine reduction

Grilled seafood kebab

Noodles Chow Mein with Tiger prawns,
vegetables, Oyster sauce and coconut flakes

Spinach & Ricotta Tortellini with cream sauce

Basmati rice with vegetables, lemongrass
and ginger
Roast potatoes

Seasonal vegetables

Carrot cheese cake

Fruit charlotte
Melomakarona & Kourapiedes
Cyprus sweets

Chocolate creme bralée
Strawberry yoghurt mousse
Pineapple crumble tart
Chocolate coffee cake
Tiramisu savoiardi

Lemon meringue pie

Fresh fruit display

International cheese platter



