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I['IA TO EEKINHMA / TO START

%

%

Yovuma Berovté Kdotavo pe E0opa padpng Tpovdag
Chestnut velouté soup with black Truffle shavings

Souma Koroxkv0ag pe Addt Toilil, dpéoko Koaavdpo & Eviy kpepa
Butternut Squash soup with Chili Oil, fresh Coriander & Sour cream

OPEKTIKA & XAAATEX / APPETIZERS & SALADS

%

C S D e SR S

*

Tépta pe KodokvBa & Gorgonzola pe kapaperwpéva IMekdv
Pumpkin & Gorgonzola tart with caramelized Pecans

Mato Tuplwv & AAAVTIKGOV
Cheese & Cold Cuts platter

Tépta pe kamviotd Zoropo & Emapdyylo
Smoked Salmon & Asparagus tart

Sordta Waldorf pe MapoUAL, Xélepu, mpaowvo MiAo, Kapidt, Mayloveéla
Waldorf salad with Lettuce, Celery, green Apple, Walnut, Mayonnaise

[Mp&owvn cardta pe Kapudt, PodL, Pokdop & vinaigrette Podiov
Green salad with Walnut, Pomegranate, Roquefort & Pomegranate vinaigrette

Pilooordta pe Zolopd papwvaplopévo, Kapoupt, sauce Horseradish
nikAa Avyov Optuklov, kapeva tEtala Ecorot & puiia Eokapor

Rice & marinated Salmon salad, Crab, Horseradish sauce
pickled quail Egg Burnt Shallots pedals & Escarole leaves

KYPIQX ITTATA - MAIN COURSES

%

[Mopkéta pe sauce Aapdoknvo & dypro POQ pe Kavéra
Cranberries & Mupwdik&

Porchetta with Plum sauce & wild Rice with Cinnamon
Cranberries & Herbs

Sryopayetpepévo Xotpvd Kdtol pe sauce pavpng 92 K& FOR
Mmnopag & Ymrtég Iatdreg Baby oto ¢povpvo 2 PERSONS
Braised Pork Shank with dark Beer sauce

& oven roasted Baby Potatoes 80¢
Sryopayetpepévo Apvi Kotol pe kpépa Kohokvbag 2 KG FOR
pe 5 Mmoayapikd & Gremolata 2 PERSONS
Braised Lamb Shank with Pumpkin cream 120€

with 5 Spices & Gremolata

MEPIAEL
/ PORTIONS

12€

12¢

4 ATOMA
/ 4 PAX

40€

40¢

B3t

45¢

48¢

a0E

4-6 PAX
~ 2 K&

180€

4 KG FOR
4 PERSONS

160€

4 KG FOR
4 PERSONS

240¢€




¥ [Mapadooiakn T'aromovAa pe yépon Kdotavo, Kipd, daokdpuniro 4-6 PAX

sauce Ppaykootddpuiwv & IMovpé Mvkonatdrag pe dpwpa Eompéoo

~ 4 K&

Traditional Turkey stuffed with Chestnuts, Mincemeat, Sage 240E
Blackcurrant sauce & Sweet Potato Purée with Espresso flavor

®\éto Chateaubriand Black Angus pe sauce a6 ITutépt Madayaokdapng 4-6 PAX

* Aayavika Baby BoutUpou & ITovpé IMatatag apopatiopévo pe Tpouda

~ 2,5 K&

Black Angus Chateaubriand with green Peppercorn sauce 160€
Buttered Baby Vegetables & Truffle Potato Purée

SYNOAEYTIKA / SIDERS MEPIAEL
/ PORTIONS

% I'épon pe Kaotavo, Kipd, Packdpniro, sauce Ppaykootdduiov 15¢
Chestnut Stuffing, minced Meat, Sage, Blackcurrant sauce

* Aypro puQL pe Kavéra, Cranberries & Mupwdikd 0f
Wild rice with Cinnamon, Cranberries & Herbs

'}K' [Movpé T'\ukonatdtag pe dpwpa Eonpéoo a€
Sweet Potato Purée with Espresso flavor

'*' [Movpé Tatdtag apwpatiopevog pe Tpouda 9
Truffle flavored Potatoes Purée

'*‘ Aayavikd Baby BoutUpou aE
Baby buttered Vegetables

.*_ IMatateg Baby dovpvou 9

Oven baked Baby Potatoes

DESSERTS
Black forest
s KoPMOl
CHRISTMAS L0GS
1.200K6 a0€

* TipapooV drotikt Atyrjvng o€ pitoA
Pistachio Tiramisu in a bowl

[1A 8 ATOMA
/ FOR 8 PERSONS 6OE

’}K‘ Baow\omta
New Year’s Cake

1.200KG 40€

Mont Blanc Yuzu sesame

22k 25E

Kovpoapmiedeg Melopakdpova
Kourabiedes Melomakarona

24€/KG 23€/KG

SIGNED BY
EXECUTIVE CHEF PANAGIOTIS ANASTASIOU
& PASTRY CHEF NIKOS TSOLIS




IF'ENIKOI OPOI & TPOIIOI TIAHPOMHX

OL mapayyeAieg loyVouV Ao TIG 20.12.24 £0G TIG 07.01.25.

OAeg oL mapamdve TEG oupmeprappfavouy OITA.

3 Oheg TIg mapayyeieg mpoopepetal 1 PLaAn (House-wine) Asvko Kpaol & 1 diéAn Kokxkivo.
Kootog Metadoplk®v: 30€

Ot mapayyeAleg yivovtat SeKTEG £wg Kat 3 NEEPES ipLv amd K&Be eoptaopo.

Ot TapadOOELS TV TAPAYYEAL®WVY Ba YivovTal £wG TIG 20.00 YL T PEPEYLOV, KL £0G TIG 12:00
QVNLEPA TV €0PTWV. Tl OAEG TIG LTTOAOLTTEG NEPES OL Tapaddoels Ba yivovtal katdmy

OUVEVVONONG

OAa ta edéopata mapadidovial oe oKeUN piag xprioewg, o Oeppokpaoia Ppuyeiov pe odnyieg
avaféppavong.

H e€6dAnon Ba yivetar pe v emPefaiwon g napayyeiiag.

H ouvarayn yivetat avénada pe mAnpwpn HEow TPamtédng 1 HE TOTWTLKN K&pTa HEow viva
wallet link.

GENERAL TERMS & PAYMENT METHODS

Orders are valid from 20.12.24 to 07.0.25.

All above prices include VAT.

All orders include 1 Bottle (House-wine) of White Wine & 1 Bottle of Red Wine.
Delivery cost: 30€

Orders are accepted up to 3 days before each celebration.

Orders will be delivered until 20:00 for the celebrations, and until 12:00 on the day of the
celebrations. For all other days, deliveries will be made on request.

All dishes are delivered in disposable utensils, at refrigerator temperature with reheating
instructions.

Payment will be made upon confirmation of the order.

The transaction is made intact by payment by bank transfer or credit card via viva wallet link.

I'a mAnpodopieg & mapayyeAieg, T. +30 2103352400
TAPAKOAOVLE ETIKOLVWVTOTE Pall pLog. E. banquet@njvathensplaza.gr




