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¢ [ToucAia and aompo, pavpo kat ToAVGToPOo Pwpi
Selection of white black and multigrain bread
® Bovtvpo xar papyapivn
Butter and margarine
¢ Apwpatiopévo ehadrhado pe ppéoka fotava
Aromatic olive oil with fresh herbs

YAAATEX - SALADS
¢ Yahata pe ppéoka pvAla pokag xat oLavaxt pe Alagtr VIopdata, Tagta ovka, podia
apwpatiopévo and faraapko & ka kOovg and tpayavo twpl yarovpt
Mixed rocket spinach leaves with sundried tomatoes, dry figs, pomegranate dressed with
aromatic balsamic dressing and crispy halloumi cheese
¢ EMAnvin ywpratikn cakata
Traditional Greek salad
¢ Yalata Tov kaicapa PE TPAayavo PrElkov, KPovTOV, KOTOTOVA0 Kat mappe{ava
Caesar salad with crispy bacon, croutons and grilled marinated chicken

¢ [Tpaowvn Zahara pe yapideg , ppéoxa Aayavika, afoxavro, pe ehadpia thousand island sauce
Green Salad with shrimp, fresh vegetables, avocado dressed with thousand island sauce

OPEKTIKA - APPETIZERS
¢ [Thato and peyaleg yapideg papivapiopéveg oe t{ive{ep xat ppéoxo facthiko cuvodevpéveg pe pa
KOKTEI\ 0w¢ Bakaoavav
Platter of prawns marinated in ginger and fresh basil accompanied with a seafood cocktail sauce

o [Towiia ¢ppeokokoppévwY KUTPLAKWV KAl YEPRAVIKOV AAAAVTIKOV
Variety of fresh cut charcuteries
o [TowkiAia PpeTKOKOPPEVWV KUTTPLAKWYV Kat YAAMKOV TUPLWV
Variety of fresh cut, Cyprus and French cheese
o T{at{ix, Tayivi, Xafiapt and avyoé prakaiiapov, Ilavt{apooarata, Medikavikn calata pe
(vpapika casarecce, KOKKiva ¢agolia, G1TapomodAa Kat TOADYPWHES TTEPLES.
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

® Bodivo kovtpa piréto pe oddtoa aypiwv pavitapiorv
Beef stroganoff

® Yolopog otov ¢povpvo pe ppeako AadoAépovo ka kpodota and fotava kat apWpRATIKA

Salmon fillet with lemon sauce and herb crust

¢ Xoipva prietaxia pe ehadpia cartoa mmepLwv
Pork fillet with creamy white pepper sauce
® Tpvpepo prodtt kotdmOVAOL 0TN O)apa pe Pivekpét and AadoAépovo kat ppéoka piyavy
Chicken leg infused in lemon vinaigrette and fresh oregano
¢ Ytn080¢ I'adonodhag xoppévn oe Awpideg cotapiopéveg pe ppeaka Aayavika kat oepfipetar pe
0aATOa TEPLYLAKL
Pan- fried Turkey stripes with fresh vegetables and teriyaki glaze
¢ Aa{avia pe cartoa Mrohove(
Lasagna Bolognaise
® TopteAdivi pe kpep®dn owg and néato Alagtng vropatag
Tortellini tossed with creamy red pesto sauce
® Mikpég [latateg ynpéveg otov povpvo pe ppeéoxa fotava
Roasted baby new potatoes with fresh herbs
o [T agr and aypro kat EavBo pd (L
Wild rice pilaf
o Ynuéva Aayavika otov ¢povpvo enoyng pe faraapiko

Seasonal roasted vegetables with balsamic glaze

¢ Live Carving Station
Xotptvo prod T gryodnpévo atov povpvo ouvodevpévo pe TPelg EMAOYEG and oaltoeg

Marinated roasted pork, slow cooked in the oven served with accompaniment of sauces: mustard, apple, gravy

¢ Live Cooking Station
Zvpapika casarecce pe eEAagpLa KPERA, CAPTAVLA, XPWHATIOTEG TUTEPIEG KAL LAVITAPLA porcini
Casarecce pasta with a light champagne cream sauce with bell peppers and porcini mushrooms
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EITIAOPIIIA - DESSERTS

® Moug Pistachio pe xdkkiva ¢ppodta tov dagovg
Pistachio mousse with red forest fruits
o Tapta Aepoviov pe itahikn papéyka
Lemon tart with Italian meringue

o Cheesecake pe ow¢ ano poptiAo
Cheesecake with myrtle sauce

o AvBevtiko tvpapiood pe tvpi mascarpone
Traditional Italian tiramisu

¢ [Tavaxota pe owg mango
Panna cotta with mango variegato
o Créme brule pe xapapehwpévn padpn {ayapn
Créme brule with caramelized brown sugar

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

® Mouvg Bavilag, ferrero kat vovykativa apvydaiov
Vanilla mousse with ferrero topping and almond nugatine

¢ Ilapadoaiaxd Afavé(ixo kavraipe
Traditional Lebanese kataifi

® Zeoti 00KOAATOTITA PIE TWG GOKOAATAG Kat apwpa aviAtag
Warm chocolate pie with chocolate vanilla sauce

® MnaxAiafadaxia Bnpvtod
Berutian baklava

® Mivi prrovkiég apvydalov
Mini almond bites
o Ppéoxa Pppolta emoyng
Fresh Seasonal fruits

¢ Live Cooking

Kpéneg/tnyaviteg ouvodevpéveg pe emhoyég ano mpakiva, Aevkn) cokorata, pmokoto Oreo kat péht
Crepeslpancakes accompanied with accompaniment of sauces: praline, white chocolate, Oreo cookie and honey

¢ Live Pastry station - Pavlova
ITafrofa pe apwpatiopévn Ppéakia kpépa, kapapehwpéva apdydara kat ppodta tov dagovg
Pavlova with flavored cream, caramelized almonds and forest fruits

(f?’l)’r erin
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ITIOTA - DRINKS

® Amepi0ploTo KUTPLAKO TOTO
Koxkkivo -Aevko xpaoi, pripa, avauktika, yupoi, vepd kat tapadoaiaxn (ifavia
o Unlimited Cypriot drinks
red-white wine ,beer, soft drinks, juice, water and traditional zivania

PPEXKOY KAPEY PIATPOY KAI TZAI
FRESHLY BREWED COFFEE AND TEA

e AFTER MIDNIGHT SNACKS

ITAato6 ané Mini Burgers oe wpaxt brioche ovvodevpéva pe ppéoxa nachos
kat emAoyég and Siadopa dips
Mini Burgers in brioche bread accompanied with fresh nachos and a selection of dips

2ty mpoopopa emiong neptlaufaverar:
® To x0070¢ evoikiaong tn¢g aibovaag
Venue rental

¢ Kapéxha chiavari 1| gatsby
Chiavari chairs or gatsby

¢ Tnv napoyn fyov kat e1d1xod pwTIopPOY
The use of sound and special effect lights system

¢ [Toto Kahwoopiopatog

Welcome Drink

¢ Ta tadia katw Twv 4 eT®V - dwpeav
Children under 4 years old - free

¢ [Tadra nhkiag petald 5-10 - pon tipn
Children between 5-10 - half price

INapaxalw pn Siotacete va emkorvwvioete pali pag yia
omoladnote nepartépw mAnpodopia 1 Sievkpivion

ITavAog Kovoovpng AievBovrrng
Tel: 99253634, 99649060, 99593631 or 22 438408

Email: info@oriental.com.cy Y
info@ktimakousioumi.com %)T e




