SANTA MARINA
ARACHOVA

RESORT & SPA

CHRISTMAS EVE 2023
BUFFET MENU

120 per person

MoikiNia and ywpuid
Selection of breads

2oUna ano KAoTAvaA Kdl JaviTapia
Chestnut mushroom soup

KPYA OPEKTIKA - COLD APPETIZERS

KanvioTdg coAwpOG 2KwTIAG PE TIG YAPVITOUPEG TOU
Smoked Scottish salmon with garnishes

[MpooouTo San Daniele pe ouvodeuTikr) NIKAVTIKN HAPPEAGOA CUKOU
Prosciutto di San Daniele with fig chutney

[MAaTe eNAnVikav kKal SieBvadv Tupicv
Assorted Greek and international cheese platter

2aAATaA KIVOa e KpAvunep! Kal pod
Quinoa salad with cranberries and pomegranate

AvapeikTa npdaoiva Aaxavika e axAadl kal caAtoa ano blue cheese
Mixed seasonal greens with pear and blue cheese dressing




ZEXTA OPEKTIKA - HOT APPETIZERS

AaYXAVOVTOAPADEG e KIPA KAl AUYOAEPOVO
Staffed cabbage leaves with mincemeat and egg-lemon sauce

2MITIKN KOTONITA
Chicken pie

Kavelovia pe onavaki kal COAToA VTOPATAG
Spinach cannelloni with tomato sauce

WnT10G 0oAwpog pe pudl e oTagideg, cappav Kal ENPoUg Kapnoug
Grilled salmon with saffron rice, raisins and nuts mix

KYPIOY. TTTATA - MAIN COURSES

[epioTr YaAonoUAd pe owg KpAvunepl
Stuffed turkey with cranberry sauce

WNTO HOOXaPIOIO (PIAETO E GLdOG AMNO PAVITAPIA POrcini KAl KOKKIVO KPAO
Roasted loin of veal with porcini mushrooms and red wine sauce

NAayavakia Bpu&eA\wyv, noupeg NnaTaTag KAl YnTA NACTIVAKIA
Brussels sprouts, mashed potatoes and roasted parsnips

EITTIAOPIIIA - DESSERTS

MoikiNia XpIoTOUYEWIATIKWY YAUKGWV
Variety of Christmas desserts

EXECUTIVE CHEF: STATHIS THERMOS

MNa onoiadrinote aAepyia napakalolpe ansuBuvBeiTe GTO NPOCWMIKO PAG.
Please inform us of any food allergies or special dietary needs.
O1 Tipgg oupnepiAapPavouy OAeG TIG VOUIUESG eMPBapUvoElg.
All taxes are included.
OMeg og TIpgG gival og Eupa.
All prices are in Euro.
Ta naidia nAikiag 0-4 eTwov e€aipouvTal xpewong.
MNa naidia nAikiag 4-10 eTcov, 1oxuei 50% eknTwon To ATopo.
Children from 0-4 years are exempt from payment.
For children between 4-10 years old, a 50% discount is applied per person.




