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LIGHT STANDING BUFFET MENU

APPETIZERS

Riganada (zakyntian bruscette with feta cheese,
tomato, olive oil, oregano) (V)

Sliced wholemeal baguette with smoked salmon and sour cream
Vegetable crudités platter with avocado - yoghurt dip and breadsticks (V)
Mini croissant with chicken salad

Skewered tfomato cherry with mozzarella and basil (V)

SALADS

Greek salad with tomato, cucumber, feta cheese, olives,

croutons, olive oil and oregano

Caesar's Salad, a selection of greens with a choice of chicken or bacon,

croutons and Caesar's vinaigrette

MAIN COURSE
Mini Pork Souvlaki
Meat Balls with tzatziki dip
Mini Chicken Tortilla
Mini Pizza Margherita (V)
Mediterranean Lasagna with vegetables (V)
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