
 

SALADS 

VILLAGE SALAD WITH PITTA CRISPS 

MARINATED MUSHROOMS & BROCCOLI SALAD 

WALDORF SALAD 

ROCKET SALAD WITH SUN DRIED TOMATOES AND PARMESAN 

SEAFOOD AVOCADO SALAD 

FRESH MARKET VEGETABLE BASKET 

BRAISED RED CABBAGE WITH CIDER & APPLES 

MOZZARELLA BASIL & CHERRY TOMATOES SALAD 

 

DIPS 

TYROKAFTERI - TZATZIKI  -  TARAMA - GREEN OLIVES - PICKLES 

 

MIRRORS 

POACHED FRESH SALMON WITH COCTAIL SAUCE 

HIROMERI WRAPPED MELON 

FISH PLATTER (SMOKED SALMON, MAKERELL, GREEN OYSTERS & PRAWNS) 

 

SOUP 

PUMPKIN SOUP FLAVOURED WITH OLD SHERRY 

 

HOT DISHES 

 

TAGLIATELLE CHRISTMAS CARBONARA 

SEAFOOD CANELLONI 

CHICKEN FILLET WITH TARRAGON SAUCE 

GRILLED AMBERJACK (MINERI) WITH LEMON OLIVE OIL & HERBS DRESSING 

ROAST PORK STUFFED WITH PINE NUTS AND COUSCOUS 

ROASTED POTATOES WITH ROSEMARY 

STEAMED VEGETABLES 

 

 

SPICED CHRISTMAS GAMMON 

WHOLE ROASTED TURKEY 

SLOW ROASTED BEEF FILLET 

 

SWEETS 

CHRISTMAS PUDDING WITH BRANDY SAUCE 

CHEESE PLATTER 

ASSORMTENT OF CAKES 

FRESH SEASONAL FRUITS 

 

23.00h -  COFFEE WITH FILFAR (TRADITIONAL CYPRUS ORANGE LIQUER)  

         

Christmas Eve Gala Dinner 

VENUE : KANTARA BALL ROOM 

CARVING 

24/12/2017 
DOORS OPEN : 

20:30 
BUFFET STARTS 

AT 21:00 

ENTERTAINMENT : 21:00 - 02:00 

 

Live orchestra with Greek, international & Russian repertoire 

 

George on the bouzouki 

Maria on the piano with famous Greek & international songs  

Svetlana with Russian songs 

 

PRICE:  

ADULTS  €35  

children aged 4-12  €18  

children 1-3 free of charge 



    Salads 
 

 

 

Village salad with fetta cheese 

Coleslaw salad 

Greek Potato salad   

Broccoli and Apple salad with walnuts 

 Avocado & Shrimp salad 

Dips 
Tyrokafteri (spicy fetta) - Tzatziki - Tarama - Yogurt -  

black olives - pickles 

 

Hot Dishes 
 
 

 

Beef Stroganoff 

Grilled chicken fillet 

Spinach Ravioli with tomato & basil sauce 

Salmon in dill sauce 

Mix vegetables 

Roast potatoes 

Christmas Stuffing 

Rice Oriental 
 

Carving 
 

 
 

Roast Turkey with Gravy or Forest Fruits Sauce 

Slow roasted Leg of Pork   

Dessert 
 

 

 

Assortment of Cakes and Fresh Seasonal Fruits 

Christmas Day Lunch 

Adults : €21 

Children aged 4-12: €10 

Children under 3 : free 

Buffet Opening Hours: 13:00-15:30 

25/12/2017 

With live  
Saxophone!!  

FOR RESERVATIONS CALL : 25320855 



Boxing Day Lunch 
Salads 

 

 

 

Village salad with fetta cheese 

Coleslaw salad 

Mediterranean Pasta salad 

Beetroot with Walnuts salad 

Seafood & Avocado salad 

Dips 
Tyrokafteri (spicy fetta) - Tzatziki - Tarama - Yogurt -  

black olives - pickles 

 

Hot Dishes 
 
 

 

Beef Stroganoff 

Hawaian Style Gammon 

Pasta penne with tomato & basil sauce 

Fresh Salmon with saffron sauce 

Steamed mixed vegetables 

Roast potatoes 

Rice with mushrooms and chestnuts 

 

Carving 
 

 
 

Roast Turkey with gravy, apple or cranberry sauce  

Dessert 
 

 

 

Assortment of cakes and fresh seasonal fruits 

Adults : €21 

Children aged 4-12: €10 

Children under 3 : free 

Lunch Buffet Opening Hours: 13:00-15:30 

26/12/2017 
With live  
Saxophone!!  

FOR RESERVATIONS CALL : 25320855 



SALADS 

         

VILLAGE SALAD WITH PITTA CRISPS 

ROQUEFORT SALAD WITH CHESTNUTS 

AVOCADO & SHRIMP SALAD 

ROCKET SALAD WITH PARMESAN 

PASTA WITH FRESH MUSSELS & HONEY SAUCE 

POTATO SALAD WITH MUSHROOMS 

GRILLED VEGGIES WITH BALSAMICO 

 

DIPS 

FETTA—TZATZIKI -TARAMA 

CAPPER  LEAVES—PICKLES 

 

 

MIRRORS 

FRESH POACHED SALMON 

STEAMED SHRIMPS 

CHARCUTERIE & CHEESE PLATTER 

SOUP 

CREAMY MUSHROOM SOUP 

  

HOT DISHES 

PASTA PENNE WITH SPINACH & PINE NUTS 

ROASTED SUCKLING PIG IN FOREST FRUIT SAUCE 

SALMON STEAK WITH DILL SAUCE 

BEEF FILLET WITH CREAMY WILD MUSHROOM SAUCE 

CHICKEN STUFFED WITH MOZZARELA AND SAGE 

Roasted POTATOES 

Steamed market VEGETABLES 

RICE WITH ROASTED CHESTNUTS 

 

 

CARVING 

ROASTED TURKEY BREAST WITH CRANBERRY 

SAUCE & MANGO CHATNEY 

LAMB LEG STUFFED WITH HALLOUMI, MUSHROOMS 

AND PINE NUTS 

 

ASSORTMENT OF SWEETS 

FRESH SEASONAL FRUITS 

AFTER MIDNIGHT 

TRADITIONAL VASILOPITA WITH COIN 

COFFEE & PETIT FOURS 

New Year’s Eve Gala Dinner 

VENUE : KANTARA BALL ROOM 

31/12/2017 
Doors open : 20:30 

Buffet starts at 21:00 

PRICE:  

€ 39 ADULTS 

€ 19 children aged 4-12 

children 1-3 free of charge 

ENTERTAINMENT : 21:00 - 02:00 

 

Live orchestra with Greek, international & Russian repertoire 

 

George on the bouzouki 

Maria on the piano with famous greek & international songs  

Stavros on the drums 

Svetlana with Russian songs 



Salads 
Village salad with fetta cheese 

Coleslaw salad 

Potato salad   

Beef fillet with beetroot & horseradish 

Seafood & avocado salad 

 

Dips 
Tzatziki & black olives salad 

 

Hot Dishes 
Beef Stroganoff 

Pork in red wine sauce 

Pasta Penne with pesto sauce 

Fresh Salmon with saffron sauce 

Mix vegetables 

Roast potatoes 

Rice oriental 

 

Carving 

Roast Turkey with gravy or apple or cranberry sauce 

Honey-Mustard Glazed Gammon 

  

Dessert 
Assortment of Cakes and Fresh Seasonal Fruits 

Traditional Vasilopitta 

 

 Adults : €20 

Children aged 4-12: €10 

Children under 3 : free 

New Year’s Day Lunch 

Lunch Buffet Opening Hours: 13:00-15:30 

01/01/2018 

With live   
Saxophone!!  

https://www.google.com.cy/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&cad=rja&uact=8&ved=0ahUKEwjFhMfF6bLQAhVMVhoKHX2kCyIQFggiMAE&url=http%3A%2F%2Fwww.bbcgoodfood.com%2Frecipes%2F1805%2Fbeef-fillet-with-beetroot-and-horseradish&usg=AFQjCNHt3rF428mCzmn1FXfkyBFc0Q

