BREAKFAST

American Breakfast

Eggs (any style), sliced Bacon or sausages, Cheese, Bread, Jam, Honey or Marmalade, butter, Orange / grapefruit Juice, Tea or Coffee, Cookies, Cereals, Yogurt, fruits
HORS D’OEUVRES SELECTION

Dolmades with Egg Lemon Drop Sauce 

Saganaki 
Shrimps in an ouzo, feta cheese & tomato sauce

Grilled vegetables
Tyropitakia 
Aubergines with Cheese Boureki 
Tzatziki 
Taramosalata 
Fried Zucchini

Greek Spiced Loukaniko 
Fried Calamari

Cold Octapus with Vinegar Dressing
Keftedes 
Papoutsakia stuffed with vegetables topped with tomato sauce & kefalotyri
Melitzanosalata Salad 

Fasolia mavromatika 
Cheeses  (Variety of  soft and hard Local Cheeses)
Soups

Fasolada Soup 
Salads
Mixed green salad with tuna and carrot 

Spinach salad with bacon and croutons

Baby rocket & parmesan with balsamic vinegar sauce
Nicoise (Boiled potatoes, Green Beans, Tuna, Boiled Egg, Tomatoes, Mayonnaise)

Horiatiki
Marouli salad 
Caesar Salad 
Noodle Salad 
Potato Salad 
Main Courses / GREEK Specialties
Grilled burgers served with vegetables and potatoes

Roast beef with rice & mushrooms

Roast leg of lamb with herbs 

Pork Stifado in red wine and onions

Grilled chicken fillet with vegetables and balsamic vinegar sauce

Arnaki Fournou  with Baked Potatoes
Mousaka 

Pasticchio  

Souvlaki  (Pork & Chicken grilled) & French fries & pita bread
Giouvetsi  

Baked Chicken or Pork served with baked potatoes
Stuffed Tomatoes and Peppers  

Main Courses / INTERNATIONAL Dishes
Spagetti Marinara  (with Mixed Seafood in a Tomato & Garlic Sauce)

DESSERT  SELECTION

Galaktoboureko  

Baklava  

Kataifi  

Chef’s Fruit Salad  

Profiterols 

Bougatsa 
Tiramisu 

Loukoumades

Chalvas (semolina mixed with raisin and nuts)
Crème Caramel 

Yogurt with Honey

Panacotta topped with fruits

Cheese cake

Variety of Flavours of Ice Cream & Sherbets

Seasonal Fruits / Fruit salad
