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SALADS

Potato with Smoked Salmon Salad
       Marinated Octopus
Iceberg with Dried Fruits Salad
       Halloumi & Orange Salad

Gruton’s Green Salad With Sun Dried Tomatoes 
       Tomato, Fetta & oregano
Spinach Mushrooms. Prawns topped with Balsamic 
       Pasta Salad


Seafood Avocado Salad
       Chafan Salad


Pears, Prosciutto, Parmesan Salad
       Traditional Salad
Variety of Accompaniments and Dips

MIRROR DISPLAY

· POSEIDON KINGDOM: Whole Salmon, King Prawns, Mussels
· 
 CHEF’S FANTASIA:  Smoked & Marinated Meat’s
MAIN DISHES
Salmon on a Bed of Spinach with Hollandaise sauce
Jasmine Rice
Stuffed Chicken with Fetta & Sun Dried Tomato
Cream Garlic Potatoes
Roast Duck with Wild Fruits Sauce
Fondant Potatoes
Pork Fillets with Blue Cheese & Glazed Apples
Grilled Vegetables
Tortellini with Wild Mushrooms & Prosciutto 
Steamed Vegetables
LIVE COOKING
Roast Leg Of Lamb (Carvery)
Roast Loin of Beef (carvery)

King Prawn with Ouzo Sauce (Flambé)

Marinated Turkey Fillet (Grill)
CHEESE CORNER

Variety of selected chesses’ – Dry Fruits – Jams - Crackers

HOT SAUCES 
SOUP’S
Hot Pepper Sauce, Mushroom Sauce
Solyanka Soup
Honey Mustard Sauce, Béarnaise Sauce
Cream of Mushrooms & Asparagus
DESSERT DISPLAY

Variety of cakes, Variety of Mousse

Fresh Fruits of the Season
DEAR GUESTS


You can Reserve your table at the reception





PRICE


  ADULTS: 40.00 EURO


CHILDREN: 15.00EURO 


(KIDS FROM 2 – 12 YEARS OLD)








