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SALADS AND ANTIPASTI

A selection of lavish antipasti, accompanied by a vast selection of crispy

And composed salads made from local and international produce, also including a

Selection of dressings, oils and condiments prepared by our Chef.

FROM SOUP KETTLE

Cream of Carrot and Ginger Soup Served with
Croutons

LIVE COOKING STATION

Risotto with Rosted Pumpkin and Wild
Mushrooms

Farfalle Ai Frutti di Mare

Served with Mussel Meat, Clams, Shrimps, Crab
meat & Tomato Sauce

CARVERY

Braised Lamb with Red Wine, Bell peppers and
Panache of Vegetables

MAIN

Pan Fried Pork Fillets served with a Leek and
Porcini Sauce

Chicken Breast Roulade served with Spinach,
Walnuts & Feta Cheese

Poached Salmon with a Pink peppercorn, Lemon
and Lime dressing

VEGETARIAN

Aubergine & Zucchini Parmigiana
French fries & Roasted New Potatoes
Broccoli & Cauliflower Au Gratin,

Carrots & Peas

KID’S TABLE
Chicken cutlets

Frankfurters served with baked beans

French Fries

INTERNATIONAL CHEESE BOARD

A selection of local and foreign cheeses served
with grissini and water biscuits

SELECTION OF DESSERT

A selection of pastries and cakes served from
our Buffet counter.

A selection of ice-cream






