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Xmas menu 24/12/2024
xmas all day dining
Selection of Fresh salads
Chicken and sweetcorn, Waldorf, potato and chive, Cucumber and cheese, beef salad, tuna fish Nicosia, Ratatouille salad, pumpkin and olive, Mozzarella salad, Fresh Garden Greens Condiments and dressings

Mirrored 
Smoked salmon with cream cheese,

Station Cheese
 Cold cuts platter
Chicken terrine with sweet chili sauce

Baked whole salmon display

Oriental section
Hummus, mutable, tabbouleh, fat touch, vine leaves, potatoes kibbeh, Iranian salad, fried eggplant, cabbage salad, Jamie, betenjanieh, mojadera, helium salad, okra salad, cauliflower w tahini,Rocca w beets, assorted Arabic cheese

Main Dish 
 Shrimps soup / Consommé Paetro
Rice Basmati paryanie
 Crab thermidor Gratin
Chicken apple pie  
Beef Fillet mushrooms sauce

Italian glazed lasagna
Chicken Cordiant blue with roasted almond sauce and broccoli
Potatoes duchesse 
Steamed vegetables,
 Lamb biryani
Shrimps Station Fried and Grilled
Fish Salmon poppet  
Paella rice 

Oriental main dish 

Chicken freekeh, Dolma, Beef Kosbaria, mixed grill
Eggplant stew / ouzi /vermicelli rice 

Station of turkey carving 

Baked turkey with chestnuts sauce and cranberry served with grilled pumpkin
Baked Veal leg with gravy sauce served with mustard mashed potatoes and almond broccoli 

Pasta Station 

Dessert Buffet
Chocolate marquise gateaux

Croc en bouche, strawberry tart,

Pumpkin tart, apple pie, cheese cake,
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Selection of French pastries

Freshly sliced fruits / assorted of Arabic sweets 
New year cake as display 
