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     WEDDING BUFFET 1 
WELCOME DRINK: We welcome your guests with refreshing drinks: 

Champaign Cocktail with seasonal fruits  
Soft drinks regular & light, Water 

Passage appetizers with drinks: 

Canapé with cheese & variety of fine cold cuts 
Spring rolls with sweet chili sauce  

AT THE BUFFET 
Our unique designed buffet contributes to the fastest and better service of your guests 

Baker’s Basket 
Variety of bread rolls and French baguettes  

COLD DELICATES / Salads on stand (4 kinds ) 
“Cycladic Salad” 

with cherry tomatoes, cucumber, green bell pepper, onions, capers, olives and rusks  
 “Mediterranean Tabouleh”  

with bulgur, plentiful parsley, mint leaves & chopped tomatoes  
“Green Salad"  

with mixed salad leaves, marinated rosted vegetables in fig balsamic, grilled Manouri cheese 
and Santorini’s cherry  tomatoes  

“Ceasar’s Salad”  
With seasonal vegetables, parmesan flakes, crouton, chicken fillets and classic Ceasar dressing  

  
CHEESE PLATTER 

A variety of cheese, Greek and imported  
Accompanied by seasonal fresh fruits, freshly baked breadsticks and mini rusks 

WARM APPETIZERS & SIDE ORDERS on stand (4 kinds) 
Traditional Greens pie with handmade phyllo  

Roasted potatoes with lemon and thyme 

Pasta Station 
Farfale di Napoli with fresh tomato sauce, mozzarella and basil  

Risotto Station 
Primavera Risotto with fresh vegetables and parmesan cream sauce   
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Continue                                                                                                  WEDDING BUFFET 1  

BBQ Stand MEAT (4 kinds) 
 

Grilled burgers with freshly minced beef accompanied by refreshing caponata  siciliana sauce 
with caramelized cherry tomatoes  

Tender Casserole Veal with ratatouille sauce 

Fillet and off bone Chicken legs with honey-mustard sauce  

CARVING STATION 
Chef is carving at your presence 

Traditional Whole Pork leg marinated in Greek herbs and beer,  
 roasted in its juices at the oven  

Accompanied by mustard & barbeque sauce 

 

 

 

DESSERTS 
Peeled seasonal fresh fruits 

Honey puffs with honey, cinnamon & grated walnuts  

Celebration Wedding Cake 
Wedding cake served to bride & groom with Champaign.  

Individual cake pieces for your guests you can choose from a variety of flavors 
(vanilla – chocolate, vanilla – strawberry, cookies  oreo, bitter chocolate, caramel)  

BEVERAGE  
Bottled labeled white wine and red wine  

Beers, Soft drinks regular & light, Mineral water  
 

All the drinks are for unlimited consumption 
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