
Easter Sunday All Inclusive  
Buffet Lunch Menu 2016 

 

Homemade meat terrines, roulades and pâtés, fish terrine, marinated prawns, mussels, clams, 
herring and fresh salmon, selection of Italian salamis, Parma ham and melon, bresaola with 

parmesan, roast leg of lamb with mint sauce, roast beef platter, a wide selection of marinated 
and 

Grilled vegetables, salads, sushi with condiments, homemade pickles and dressings 

Pasta and Soup 
 

Roasted Butternut Squash Soup 
 with Smoked Quail Strips 

 

Maccaroni al Torchio, with Lamb Ragout, Spinach, Orange Rind and Feta Cheese 
 

Baked Porcini Gnocchi, with Fried Zucchini and Parmesan Cream Cheese 
 

From the Carving Station 
 

Roast Rib-eye sided with Green Peppercorn sauce 
 

Slow Baked Leg of Lamb 
 with Fresh Rosemary Jus and Hazelnuts 

 

Oriental Corner 
 

Cassoulet of Pork with exotic fruit 
in a Sweet n Sour Sauce 

 

Stir Fried Egg Noodles 
 

Stir Fried Chicken with Peanut Sauce and Cashew nuts 
 

Ginger and Cardamom infused Steamed Basmati Rice 
 

Main Courses 
Korean Chicken ‘Buldak’ Rotisserie  
served with Yogurt and Cucumber 

 

Grilled Fillet of Grouper, Chorizo Sausage  
 

Couscous, Baby Squid and a Spicy Tomato Jus 
 

Roast Duck Breast with Vegetable Polenta and Caramelized Figs 
 

Swiss style Rosti, with Bacon and Button Mushrooms 
 

Broccoli and Cauliflower Florets Mornay 
 

Easter Sweet Temptations 
 

Treat yourself to our selection of mouth-watering desserts and freshly carved fruits 
and our array of local and international cheese 

Coffee / Tea 
 

All Inclusive Wine, Beer, Soft Drinks, Juices and Water  

Adults € 38.00 /Children €18.00 Under 5 years free 
 

Tel (+356)  21573980,  21572460,  22893000 
 


