
Fish Disp lay

Norwegian Smoked Salmon & Smoked Trout  
Prawn Cocktai l  with Quai l  Eggs & Thousand Is land Dressing

Whole Poached Salmon with Salmon Medal l ions  
Octopus Carpaccio enriched with Capers,  Pink Pepper,  Ol ive Oi l  &  Lemon  

Prawns in  Crispy F i lo  Pastry with Sweet Chi l l i  Sauce  
Seafood Terr ine with Plum Jam  

Meat Disp lay 

Smoked Duck with Cranberry Sauce
Prosciutto di  San Daniele with Exotic  Fruits  

Foie Gras Parfait  with Raspberry 
Game Terr ine with Dried Fruits  & Chestnuts

Vege tab l e  Disp lay 

Green & White Asparagus with Hol landaise Sauce  
Marinated Gri l led Vegetables

Tomato & Hal loumi  Mint  Platter

Caviar Se l ec t i on

Selection of  Caviar
Salmon Caviar,  Seaweed Caviar

Tobiko with a  selection of  Vegetarian Caviar  & Condiments  
(Bl inis,  Melba Toast,  Yel low Eggs,  White Eggs,  Capers,  Parsley,  

Sour  Cream, Lemons)

Live Asian Sta t i on

Peking Duck with Hoisin Sauce in  a  Mandarin Pancake  

Christmas Eve



Sushi Se l ec t i on 
Maki

Cal i forni a  Maki
Yasai  Tempura

Crab Sti ck,  Avocado,  Cucumber wi th Mayonnai se & Masago
Prawn & Red Pepper Tempura Maki  wi th Sakura Denbu

Fi nel y  chopped Spi cy Tuna wi th Spring Oni ons
Tamagoyaki ,  Sal mon,  Poached Prawns & I nar i  wi th Mayonnai se

Ni gari
Sake Sal mon
Maguro Tuna

Sushi  Ebi  Prawns

Sashi mi
Sake Sal mon
Maguro Tuna

Salads

Tradi t i onal  Greek Sal ad
Cri spy Greens wi th Avocado,  Wal nuts,  Goat’ s  Cheese,  

 Cherry Tomatoes & Gri l l ed Vegetabl es
Beetroot Sal ad wi th Cel ery,  Orange Segments & Walnuts  

Wood-smoked Appl e Wal dorf  Sal ad wi th Raisi ns,  Yoghurt  & Mayonnai se  
Rocket Sal ad wi th Sun-dried Tomatoes,  Dr ied F igs,  

Pomegranates,  Wal nuts & Parmesan Cheese 
Beef  Noodl e Sal ad wi th Cashew Nuts,  Mango & Sesame Oi l

Mi xed Garden Greens wi th Cherry Tomatoes & Kefal otyr i  Sl i vers
Green Beans wi th Jul i enne Bel l  Peppers & Spri ng Onions

I ceberg Lettuce Sal ad wi th Parmesan Cheese,  Cherry Tomatoes,  
Cri spy Bacon Bi ts  & Garl i c  Croutons  

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

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

Soup
Cel eri ac & Chestnut Soup



Carving 
Roast Turkey with Cranberry Sauce

Five-Bone Rib of  Beef  with Truff le  Sauce & Béarnaise Sauce  
Suckl ing Pig with Apple Sauce

Main Dishes
Roast Sea Bass & Salmon on Leek Compote,  Tomato & Ci lantro Salsa

Gri l led Breast  of  Chicken on Gri l led Vegetables,  Red Wine Sauce
Slow-cooked Roast Duck on Cabbage Confit  with Orange Sauce

Seared Pork Tenderloin on Mushroom Ragoût,  Truff le  Sauce
Beef Tenderloin Medal l ion infused with Green Peppercorns

Rack of  Lamb with Herb Crust  on Eggplant Caviar  with Thyme Sauce  
Winter  Vegetables

Roast Pumpkin with Goat’s  Cheese Crumble  
Cyprus Roast Potatoes  

Rice Stuff ing

Pasta Sta t i on 
Baked Spinach & Goat’s  Cheese Cannel loni  with Tomatoes

Linguine with Smoked Salmon,  Art ichokes,  Capers,  Di l l ,  
Mart ini  Cream Sauce  

Desser t s
Baked Mango Tart  ,  Pears in  Marsala Wine

Mixed Berry Charlotte ,  Carrot  Cake
Chestnut Parfait  ,  Crunchy Caramel  Tart

Black Forest  Gateau,  Anise & Ginger  Panna Cotta
Lemon Spicy Tartaletes,  Chocolate Bûche de Noël

Red Velvet  Bûche de Noël,  Chestnut & Caramel  Bûche de Noël
Christmas Cake,  Melomakarona,  

Kourabiedes,   Kourabiedes with Dates,  
Christmas Pudding,   Chocolate Lava Cake

Apple & Cinnamon Crumble
Tropical  & Seasonal  Fruits

.

A d u l t s  € 8 5 . 0 0 /  C h i l d r e n  € 4 2 . 5 0


