Buffet MENU | 12 April 2026

Cold Section

Greek Salad
Rocket Salad with Sundried Tomatoes, Pine Nuts & Parmesan
Caesar Salad with Chicken
Marinated Grilled Oyster Mushrooms
Grilled Vegetables
Seafood Pyramid

Festive Easter platter

Tortilla with Hiromeri & Melon in Raspberry Sauce
Prosciutto al Crudo with Fresh Fruit
Tomato Burrata with Truffle Oll
Fried Eggplant with Tahini Sauce
Cherry Tomatoes with Grilled Manouri Cheese Tacos

Cheese & Dips Selection

Brie, Parmesan, Feta, Goat Cheese with Berries
Black & Green Olives
Spicy Feta with Peppers
Taramasalata | Tahini
Melitzanosalata | Hummus | Yogurt | Tzatziki

Hot Section

Green Beans in Tomato Sauce
Buttered Vegetables
Ricotta & Feta Cheese Croquettes
Traditional Kokoretsi
Lamb Souvla | Chicken Souvla | Pork Souvla
Slow-Cooked Pork with Kolokassi (Sotira Style)
Corn-Fed Chicken Breast with Creamy Chive Sauce
Baked Salmon with Herb Crust
Cyprus Ravioli in Mint-Infused Broth
Leek & Feta Pie
Fillet of Sea Bass on Fennel Compote
Greek Moussaka | Pourgouri
Roasted Potatoes with Onions & Tomatoes
Stuffed Vegetables with Pomodoro Sauce

Desserts

Variety of Local and International Desserts

Louis paphos breeze
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