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¢ [TouaAia and asmpo, pavpo kat ToOAVGTOPO Pwpi
Selection of white black and multigrain bread
® Bovtvpo xat papyapivy
Butter and margarine
¢ Apwpatiopévo Aadi pe ppéoxa Potava
Aromatic oil with fresh herbs

YAAATEX - SALADS
o Avapewctn calata pe poka, CTAVAKLUKPEG AYKIVAPES, CUKA KAt PTAAEG Ao TupLa
Mix rocket, spinach salad with baby artichokes ,dry figs and cheese balls
¢ Tpu\oyia and omdpovg Kivoa pe mpaastvn cakdta, kohokvBoomopo kat {npa ppovta
Superfood salad with trilogy of quinoa mixed with green salad, pumpkin seeds and dry fruits
¢ EM\nvua) ywpratikn garata
Traditional Greek salad
¢ Yahata Bakaoavarv pe avapeikta Aayavika, jukpég yapideg, kanviatn péyya , podia,
Koppataxia affoxavto kat vopativia pe pla ehadpia KOKTEIN 0wg

Seafood salad with mixed greens, small prawns, smoked herring, mussels, avocado chunks
and cherry tomatoes with a light cocktail sauce.

OPEKTIKA - APPETIZERS
¢ Nop[Inyikog kanviatog golopdg pe yapideg papivapiopéveg e t{ivi{ep kat ppéako faciikd
Platter with Norwegian smoked salmon fillet accompanied with basil, ginger marinated shrimps
¢ ITouchia and sushi rolls (maki) pe emloyég and golopd, afokavro, kafodpt ka yoptopayiko
Variety of sushi rolls (maki) with salmon, avocado, crab and vegetarian options
¢ Atopuka motnpaxia pe papivapiopéveg yapideg, bloody Mary sauce xat tpayavo géhivo
Mini cups filled with marinated shrimps, bloody Mary sauce and crispy celery

¢ [Towxihia ¢ppeoxokoppévwV KUTPLAKWY Kat YEPRAVIKGV GAAAVTIKWV
Variety of fresh cut charcuteries

o [Toncihia ppeoKOKOPPEVWV KUTPLAKWY Kat YAAMK®Y TUPLOV
Variety of fresh cut, Cyprus and French cheese

o T{at{ix, Tayivi, Xafiapt ané avyoé praxahapov, Ilavi{aposarara, Melikavikn calara pe
(vpapika casarecce, KOKKIva ¢agoAia, o1TapomovAa Kat TOADYPWHES TTEPIES.
Tzatziki, Tahini, Eggroll caviar dip, Beetroot salad, Mexican salad with casarecce pasta, red beans,

corn and bell peppers
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KYPIOY ITIATA - MAIN DISHES

o Xoipva prietaxia pe ehadpia cartoa mmrepiwv
Pork fillet with a light creamy pepper sauce
® Yolopog atov povpvo pe oartaa anod yafapt
Oven baked Salmon fillet with caviar sauce

® Bodivo ¢iAéro sirloin pe mowkidia aypiwv pavitapiorv kat ehadpia gartoa Diane
Beef sirloin steak with wild mushrooms and sauce Diane

® Tpvdepo atnBog xotomovdov atn oxapa pe Pivexpét amd Aadorépovo kat ppéoka piyavn
Chicken breast infused in lemon vinaigrette and fresh oregano

® Zvpapika casarecce pe eEAadpia KPepa, CAPTAVIA, XPWRATIOTEG TTEPIEG KAL PAVITAPLA porcini
Casarecce pasta with a light champagne cream sauce with bell peppers and porcini mushrooms

® Toptellivi pe kOKKIv KPEPWONG oW amd Pppéaka vropata apwpatiopévy pe fotka kat facthko
Tortellini with a red creamy sauce of fresh tomatoes flamed with vodka and basil

® Mikpég Ilatateg ynpéveg atov podpvo pe ppeéoka fotava
Roasted baby potatoes with fresh herbs

o [T agr and aypro kat EavBo pd (e
Wild rice pilaf

¢ Ynpéva Aayavika otov godpvo emoyng pe faraapko Prvakpét
Seasonal roasted vegetables with balsamic vinaigrette

¢ Y1n080¢ I'alomovAag xoppévo oe Awpideg gotapiopéveg pe Ppéoka Aayavika ka aepfipetat pe
OaATOa TEPLYLAKL
Pan- fried Turkey stripes with fresh vegetables and teriyaki glaze

¢ Live Carving station
Leg of Lamb, herb crusted served with mint gravy sauce or Duck breast with hoisin sauce

¢ Live Cooking Station — Pasta Primavera
ITévveg pe ehadpra kpépa, XPWHRATIOTEG TUTEPIES, GLAVAYL, TOPATIVIA, TUPL TTEKOPIVO IE pesto
Bacthikov, Aadt TpodPag xat eaTpaykov
Pennes with light cream, colored peppers, spinach, cherry tomatoes, pecorino cheese with basil
pesto, truffle oil and tarragon
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EITIAOPIIIA - DESSERTS

® Moug Pistachio pe kdkkiva ¢ppodta tov agovg
Pistachio mousse with red forest fruits

o Tapta Aepoviod pe rtahxi papéyka
Lemon tart with Italian meringue

o Cheesecake pe owg ano poptiho
Cheesecake with myrtle sauce

o AvBevtiko tvpaptood pe twpi mascarpone
Traditional Italian tiramisu

¢ [Iavaxota pe owg mango
Panna cotta with mango variegato
o Créme brule pe kapapehwpévn padpn {ayxapn
Créme brule with caramelized brown sugar

o IIpaAiva cokoAata pe prala aro malteser
Praline chocolate with malteser topping

® Moug Bavihag, ferrero xat vovykartiva apvydaiov
Vanilla mousse with ferrero topping and almond nugatine

¢ Ilapadoaiaxo Afavé(iko kavraide
Traditional Lebanese kataifi

® Zeatn 0oKoAATOMITA PE CWE GOKOAATAS Kat apwpa avidiag
Warm chocolate pie with chocolate vanilla sauce

¢ Mnaxiafadaxia Bpvtod

Berutian baklava
¢ Mivi prrovkiég apvydaiov
Mini almond bites
o Ppéoxa ppolta emoyng
Fresh Seasonal fruits

¢ Live Cooking

Kpéneg/tnyaviteg ovvodevpéveg pe emloyég and tpakiva, Aevkn cokoAdta, priokdto Oreo kat pét
Crepeslpancakes accompanied with accompaniment of sauces: praline, white chocolate, Oreo cookie and honey

¢ Live Pastry station - Pavlova
ITaBAofa pe apwpatiopévn Ppéoxia kpépa, kapapelwpéva apdydara kar ppovta tov dacovg
Pavlova with flavored cream, caramelized almonds and forest fruits
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ITOTA - DRINKS

® Amepi0p1aTo KUTPLAKO TOTO
Koxkkivo -Aevko xpagi, pripa, avajuktika, yopoi, vepd kar tapadoaiaxn {iavia
o Unlimited Cypriot drinks
red-white wine ,beer, soft drinks, juice, water and traditional zivania

PPEXKOXY KAPEY PIATPOY KAI TXAI
FRESHLY BREWED COFFEE AND TEA

e AFTER MIDNIGHT SNACKS

ITAato6 andé Mini Burgers oe wpaxt brioche ovvodevpéva pe ppéoxa nachos
Kat emAoyég and Siapopa dips
Mini Burgers in brioche bread accompanied with fresh nachos and a selection of dips

2ty mpoopopa emiong neptlaufaverar:
® To xd070¢ evoikiaong tn¢g aibovoag
Venue rental

¢ KapéxAa chiavari 1| gatsby
Chiavari chairs or gatsby
¢ Tnyv mapoyn nyov kat e1d1xo0d pwTIoPOY
The use of sound and special effect lights system

¢ [Toto Kahwoopiopatog
Welcome Drink

¢ Ta tadia katw Twv 4 eTwv — dwpeav
Children under 4 years old - free

¢ [Tadia nhikiag petald 5-10 - pon tipn
Children between 5-10 - half price

INapaxalo pn Siotacete va emkorvwvioete padi pag yra
omtoladnmote mepartépw mAnpodopia 1y Srevkpivion

ITavhog Kovaovprg ArevBuvrrg
Tel: 99253634, 99649060, 99593631 or 22 438408

Email: info@oriental.com.cy No%
&5t e

info@ktimakousioumi.com




