Menu |

€53.00 PER PERSON | MINIMUM 20 PAX

Amuse bouche

Mille-Feuille
Eggplant and zucchini with buffalo mozzarella,
confit tomato, basil & balsamic vinegar

“Kritharoto”
Orzo pasta with vegetable ratatouille, coriander,
graviera cheese & yoghurt lemon cream

Yoghurt panna cotta
With forest berries sauce and pistachio crumble

Mignardises

Menu I

€63.00 PER PERSON | MINIMUM 20 PAX

Amuse bouche

“Aegean” salad
Tomato, cucumber, carob rusks, peppers, caper, olives, oregano & feta cheese

Chicken Fillet
Marinated in Greek yoghurt, couscous with raisins, cumin & coriander sauce

Forest tart
Sable Breton biscuit with white chocolate “Namelaka”, forest berries and strawberry sauce

Mignardises




Menu Il

€68.00 PER PERSON | MINIMUM 20 PAX

Amuse bouche

Caesar salad
Baby lettuce gems, prawns, cherry tomatoes & prosciutto “San Daniele

Veal
Medallions with buttery crushed potatoes, wild mushrooms & mustard sauce

Pre dessert

Pavlova
Crispy meringue with vanilla cream, forest berries and raspberry sauce

Mignardises

Menu IV

€73.00 PER PERSON | MINIMUM 20 PAX

Amuse bouche

Vitello Tonnato
Aromatic veal served in a light tuna sauce with hints of anchovy and lemon

Sea breeze
Sea bass fillet with crushed potatoes & coconut lime sauce

Pre dessert

Expression Chocolate
Grand Cru white & dark chocolate mousse with caramelized hazelnut

Mignardises




Menu V

€78.00 PER PERSON | MINIMUM 20 PAX

Amuse bouche

Royal Quinoa
Black and white quinoa, spring pea, coriander, mint, figs, prawns & honey lemon dressing

Beef Fillet
Black Angus beef with potatoes a la creme, wild mushrooms & Madeira rosemary sauce

Pre dessert

Ferrero Rocher
Hazelnut dacquoise with milk chocolate mousse and hazelnut croquant

Mignardises




