Reception: Mimosa Cocktail & Canapés
First Course (Please select One)
1. Rigatoni Bake with Aromatic Chopped Meat, Mushrooms, Tomato Sauce & Béchamel Sauce
2. Penne Pasta with Vegetables & Smoked Salmon
3. Ham, Cheese & Mushroom Crepes in a Light Cream & Tomato Sauce
Salad
Finely Chopped Greek Salad
Entrée (Please select One)
1. Veal Scaloppini in Champagne Sauce, Duchess Potatoes & Vegetable Gratin
2. Pork Tenderloin Medallions topped with Mushroom, Kefalograviera Cheese & Mild Mustard Sauce
served over a Potato Pancake
Dessert
Fresh Season Fruit Platter e Christening Cake & glass of Champagne

Price: Sunday (Mid Day) € 35 @ . Sunday (Evening) € 37 @ Saturday Evening € 40

Reception: Mimosa Cocktail & Canapés
First Course (Please select One)
1. Smoked Salmon Rolls filled with Fish Roe Mousse
2. Sea Food Penne Pasta with Light Cream & Tomato Sauce
3. Phyllo Purse filled with Chicken & Mushroom, drizzled with Madeira & Butter Sauce
Salad
Finely Chopped Greek Salad

Entrée (Please select One)

1. Grilled Fresh Salmon Steak topped with Roasted Peppers, Corn Kernels & Herbs
2. Veal Rolls stuffed with Arugula, Sun-dried Tomatoes & Mozzarella in Cream & Brandy Sauce,
Parisienne Potatoes
Dessert
Fresh Season Fruit Platter e Christening Cake & glass of Champagne

Price: Sunday (Mid Day) € 37 @®. Sunday (Evening) € 39 @ Saturday Evening € 42

* Beverages, Beer, White & Red bottled House Wine will be served freely during your Event
» Table Decoration consisting of Candles and Single Flower Vase
e Children’s Menu (from 4 to 12 years) Price: € 20
Grilled Meatballs, Fried Potatoes, Tomato & Cucumber Salad
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