
 
 

BBuuffffeett  PPrrooppoossaall  II 

 
 

S a l a d s 

 

Grilled Onions with Balsamic & Yogurt / Salad with Lettuce hearts, Roka & Parmesan 
Salad with Chicken, Crab Apples & Celery 

Artichoke Hearts with Fennel / Greek salad / Tzatziki / Octopus Salad with Mushrooms 
 

C o l d   D i s h e s 

 

Prosciutto with Rugula & Pineapple / Fresh Salmon with Spinach 
Variety of Greek & International cheese with Crackers & Breadsticks 

 

H o t   D e l i c a c i e s 

 

Pork Medallion with small roasted Potatoes & Gravy sauce with Feta cheese 
Chicken Fillet with Tomato & Vegetables / Swordfish Marinated with Garlic & Lemon 

Lazania with Vegetables & Spinach / Lamb “Souvlaki” with Vegetables 
Mushrooms with Rosemary & Olive Oil 

Baked Potatoes / Buttered Vegetables (2 items) 
 

A c t i o n  

 

Panzerotti with Mushrooms & Rugula 
Grilled vegetables with Manouri Cheese 

 

D e s s e r t s 

 

Variety of all seasonal fruits  
Chocolate cake with Grand Marnier 

Strawberry cake Bavaroise 
Pavlova 

Chocolate Bars 
Fruit Tarts 

Small Greek Sweets 
Puff Pastry stuffed with Apples 

Various mousse in glasses 

 

 

Price: 70,00€       



 
 

BBuuffffeett  PPrrooppoossaall  IIII 

 

 

S a l a d s 

 

Green Salad leaves with Rugula / Spaghetti Salad with Vegetable Raratouille 
Russian Salad with Shrimps / Greek Salad 

 Tzatziki/ Aubergine Salad / Taboule 
Chicken Salad with Apples & Nuts 

Mozzarela tomatoe with fresh basil 
 

C o l d   D i s h e s 

 

Smoked Scottish Salmon with smoked Halibut / Shrimps marinated in Oil & Lemon 
Parma Ham on rocket leaves / Beef fillet marinated in Mavrodaphne 

Selection of Greek & International Cheeses, variety of bread, crackers & crostini 
 

H o t   D e l i c a c i e s 

 

Sole Fillet Menier with Tomato & Caper Brunoise / Lamb cutlets with aromatic herbs 
Beef fillets with straw mushrooms & port sauce / Pork medallions with baby Potatoes, Tomatoes & Onions 

Grilled chicken with sweet peppers & butter / Moussaka with aubergines 
Potatoes risole / buttered vegetables 

 

A c t i o n 
 

Decoupage : Pork 
Ravioli with Mushrooms ,tomatoe ,rucula & parmezan chese 

 

D e s s e r t s 

 

Selection of fresh seasonal fruit (peeled) 
Mille feuille with caramelized pastry layers & strawberries 

Cake with 2 chocolate flavours / Tropical Cake / Opera Cake 
Raspberry Bavaroise Cake / Crème Caramel with Orange 

Profiteroles with Chocolate Sauce 
Bite-sized Greek sweets 

       Selection of mousses in glasses 
 

Price: 80,00€    
 
 
 

 



 
 

BBuuffffeett  PPrrooppoossaall  IIIIII 

 

 

A p p e t i z e r s  &  S a l a d s 

 

“Olivie” Salad with Shrimps 
Green salad with Rugula & Parmesan 

Farfalle with Salmon & Dill 
Grilled vegetables with Basil 

Mozarella with Tomato & pine nuts 
Seafood salad with avocado 

Traditional Greek Salad / Tzatziki  
 

A c t i o n 

 

Traditional Corfiot “Pastitsada” 
 

G r i I I e d  M e a t  &  P o u l t r y 

 

Chicken Breast with herbs 
Pork Souvlaki / Beef Burger / Veal Entrecotte 

Seftalies / Pita breads / Beef Fillet 
 

A c c o m p a n i m e n t s 

 

Oven baked potatoes – Butter glazed Broccoli – Rice with mushrooms 

 

C o o k e d  D i s h e s 

 

Tortellini a la crème with bacon 
Lamb Fricassee with spinach, fennel & artichokes 

Beef with aubergines  
 

D e s s e r t s 

 

Buffet of Greek & International desserts 
 

A c t i o n 

 

Donuts with honey & cinammon 
 

Price: 90,00€       
 
 

 
 
      

 
 
 
 
 
 



 
 

 

BBBBQQ  MMeennuu   

 

A p p e t i z e r s  &  S a l a d s 

 

‘Olivie’ Salad with Shrimps, green salad with ruccola & parmesan  
Farfalle with Salmon & Dill / Grilled vegetables with basil / Mozarella with tomato & pine nuts  

Seafood salad with avocado / Traditional Greek Salad / Tzatziki 
 

A c t i o n  
 

Traditional Greek Salad  
 

O n  t h e  s p i t  

 

Lamp  
Pork  

Pork Kontosouvli 
 

G r i l l e d  M e a t   &  P o u l t r y 

 

Chicken Breast with herbs / Pork Souvlaki / Beef Burger 
Veal Entrecotte / Sheftalies / Pita breads 

 

A c c o m p a n i m e n t s 

 

Oven baked potatoes / Butter glazed Broccoli / Rice with mushrooms 

 

 

D e s s e r t s  
 

Buffet of Greek & International desserts 

 

A c t i o n 

 

Cheese pie with honey 
 

 

 

 

Price: € 95,00 per person 

       
 


