
Menu Buffet 3

Crudités with cocktail sauce with parmesan loaf, 
bread sticks, olives & dried fruits
Served with Moscato d'Asti or Prosecco.

AT THE BAR

Chef's salad
Rocket salad with parmesan & balsamic vinegar
Fava beans with caramelized onions & olive oil
Cretan salad
Potato salad with bacon & capers
Caesar’s salad
Baker's basket with bread rolls, baguettes, 
breadsticks & oil bread.

SALADS

Cherry tomatoes stuffed with cream cheese & 
Vegetable Spring rolls with sweet & sour sauce

BUFFET

Assorted sausages
Roses of smoked salmon
Tomato, mozzarella & pesto sauce
Variety of European & Greek cheeses accompanied 
by bread sticks & breads

COLD APPETIZERS

CARVING STAND
Grilled grouper with lemon & mayonnaise
or Roast Beef

BBQ STAND ACTION
Chicken fillet with sweet & sour sauce in the wok
Burgers with rich blue cheese sauce
Grilled Shrimp
Tenderloin with prunes & cream

PASTA STAND
Tagliatelle carbonara
Penne with tomato & basil sauce
Risotto with asparangus

DESSERTS
Wedding Cake
Season fruits
Dumplings with honey, nuts & ice cream
Panacotta
Chocolate Mousse, Crème brûlée
Chocolate fountain with strawberries

Baked potatoes 
Broccoli au gratin
Grilled Vegetables
Eggplant with tomato sauce & parmesan
Traditional pie

Smoked Salmon or 
Clams, shiny, oyster

HOT APPETIZERS

STATION 
DURING THE COCKTAIL


