ATHENS PLAZA

HOTEL

]

Christmas
& New Year’s

CATERING SERVICES
BY NJVATHENS PLAZA

MENU
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Kpéua KoAoxkvBag ue dpwua KoAiavdpov & 10 € / uepida
Katiki Aopokov
BeAovte Kaotavoo 10 € / uepida
Kpéna Kapotov apwpatiopévn pe Tdvedep 10 € / nepida
Parmentier
BeAovte Tpaocov ue Yovpiui Kafovpiod & Add Tpovdag 13 € / uepidba
Tapta KoAokvBag 42 €
Tdapta ue KapaueAwu Eva Kpepuvo1a & LavItapla OWTE, 45 €
opwuatiIouéva pe Bouapl & péta
Tdapta pne topativi, potoapéAa & XE1POIointo nEcto 45 €
Kanviotd ¢giAéto narmog pe kaortava & Xovpuadeg 100 €
Tovog Tatdxki e kpovota Mupwdikwv & odAtoa Teriyiaki 100 €
Y0Aouo¢ belle vue ne oaAtoa horseradish & divokio 120 €

Y OVOOEDETAL U E TPAYOVI] OAAATO



[Ipdoivn YaAdata ue Kapodia, Pod1
Mapivapiou évn pe sauce Biveykpét ano Eornepidocidbn

Yehvopila pe prra MnAa, Ytadideg & sauce Pokdop

Iceberg - Pavtitoio, Kovkovvapi, amoénpouéva Cranberries
& Sauce OpaovAag

Kivoa tpixpwun ue nopwdikd, ayyovpaxki & tpiaviddvAAa
KOITVIOTOU 2Z0A01 0D

Wntég INapideg oe mpaoiva YaAaurkd ue boua Lime
Tovakau 6Ae & AadoAéuovo

AaxavovtoAu adeg ue affyoAéuovo ko1 avnoo
Xo1p1vo Dp1KaoE P e XTou vaykaol 1) LEAIVO

Spare Ribs ne néh1 & Yovodaui, 2ovodevetoa ne HE1vo Adxovo

Mooxap1 Bourguignon ue Kapota, Kpepuvdaxkia & Mavitdpio

Yovodevetal arnod rnovpé YALVKOMATATAS

Ooournoovko aAa niAaved & 'kpavoAa
Yuvodevetal ne [ToAévia

Aypioyobpovvo ue YOKa Kol Ao doKknva
OLVOOEDETAL QIO ITOVPE KATIVIOTNG U EAIT{AVOGS

[oAorovAa pe I'epion & Iatateg baby

Yayouayeipep évo Xoipivo Kotor (2 kg) ne Mmopa,
Movotapda & IToptokaAl
Yovodevetal pe novpé LeA1vopilog

OAOkAnpn IMapadooiakn Pnin I'aAornovAa (~ 4 kg)
I'enion ve Kaotava Yradideg & Kovkovvap
IMatateg Povpvov & sauce PpaykootadvAo

®1Aéto Chateaubriand
ue sauce Kokkivov Kpaoiov & IMatateg au Gratin

45 €

50 €
50 €

60 €

70€

14 € / uepidba
16 € / uepida
20 € / nepida

22 € / nepidba
28 € / nepida
28 € / nepida
30 € / nepida
70 € / nepidba

(yia 2 dtoua)

220 €

340 €



[Tovpé yAvkonatdtag

ITovpé xanviotng peAitdavag
[Tovpe YXeMvopilag

Ayp16pvlo ue uraoudat Bovtopov
[TiAdd1 TToAiuko

Aayxavika Bovtdpov

[MTatateg baby dovpvov pe Buuapl & eAaidoAado
IMatdateg Ntodivoodd

MripOKOAO YKPATIVE 1€ YKOPYKOVTLOAO
I'éuion e kaotava otadideg & KovKoOLVAPL

Ferrero | Black Forest | Kdaotavo | AuvydaAov

Lemon Pie

Profiterole | Tiramisu

Kovpoaumédeg

MeAoupakapova

Melouaxkapova pe erukAALYPN cokoAata bitter
Kovpoumédeg e erukAALYPn AevKI) OOKOAATA

BaoiAoruta

Xp1otoPwu o

8 € / nepida
8 € / nepida
8 € / nepida
8 € / nepida
8 € / nepida
8 € / nepida

9 € /nepida
9 € / nepida

12 € / nepida
16 € / uepiba

40 €

48 €

40 €

45 €

21 € / xr1Ao
19 € / x1Ao
21 € / x1Ao
22 € / K1AO
40 € (1,5 k)

10€



levikoi 6pot &
TPOTOl TANPWHNAG

1. Ot mapayyeAleg loxUouv yia To PeBeyiov Twv
XPIOTOUYEVVWY Kal TNG [NpwToxpovids, KaBwg
KAl YO QVAMEQRO TWV XPIOTOUYEVVWY KAl TNG
[owTtoxpoviag.

2. O\eG ol mapamavw TIHEG oUpPTIEPIAaPBGaVOUY
OrA.

3. 2€ OAeG TIG TapayyeAieg mpoopepetal T DiaAn
(House-wine) Aeuko Kpaol & 1 ®iaAn Kokkivo.

4. Kootog Metagopikwy: 30€

5. Ot TapayyeAieg yivovtal OEKTEG EWG Kall
3 NMEPEG TIPLV ATIO KABE EOPTATHO.

6. OA\a Ta edéopata apadidovtal oe OKeUn
MiaG xprioewg, oe Beppokpaoia yuyeiou pe
odnyleg avaBepuavonc.

7. H cuvaAAayr yiveTal avemaQa Je TTANPWHN
MEOW TPATIECNG I ME TIIOTWTIKN KAPTA.

8. 50% mpokaTtaBoAr pe tnv emPBeRaiwon NG
TTAPAYYEAAG Kat EE6QANCN 3 NUEPES TIPLV TNV
Tapadoor) TNG.

9. Ot TapadodoEelg TV TTApayyeAY Ba yivovtal
ewg TIg 20.00 yia ta pePeytoy, kat wg Tig 12:00
AVNMEPD TWV EOPTWV.
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Sweet Pumpkin with coriander & ‘Katiki’ 10 € / Portion
cheese from Domokos
Chestnut velouté 10 € / Portion

Cream of Carrot flavored with Ginger

Parmentier
Leek velouté with Surimi Crab & Truffle Oil

Sweet Pumpkin Pie

Tart with caramelized onions & sautéed mushrooms,
flavored with thyme & feta

Tart with tomato, mozzarella & homemade pesto

Smoked duck fillet with chestnuts and dates

Tuna Tataki with Herb crust & Teriyaki sauce

Salmon belle vue with horseradish sauce & fennel
Accompanied by a crispy salad

10 € / Portion

13 € / Portion

42 €
45 €

45 €

100 €
100 €
120 €



Green Salad with walnuts, Pomegranate
Marinated with Citrus Vinaigrette sauce

45 €

Celeriac with roasted Apples, Raisins & Roquefort sauce 50 €
Iceberg - Radicchio, Pine Nuts, dried Cranberries & Strawberry Sauce 50 €
Tri-color Quinoa with herbs, cucumber & smoked Salmon roses 60 €
Grilled Shrimps on salad greens with Lime zest 70 €

Guacamole & Olive Oil Lemon sauce

Cabbage rolls stuffed with Rice & Minced Meat

Pork Fricassée with Spiny Chicory or Celery

Spare Ribs with Honey & Sesame,
Accompanied by Sour Cabbage

Beef Bourguignon with Carrots, Onions & Mushrooms
Accompanied by sweet potato purée

Ossobuco alla milanese & Granola
Accompanied by Polenta

Wild Boar with Figs & Plums, accompanied by Eggplant purée
Turkey with Stuffing & baby Potatoes

Slow cooked Knuckle of Ham, in Beer, Mustard & Oranges
Accompanied by Celeriac purée

Whole Roasted Turkey (~ 4 kg)
Chestnuts, Raisins & Pine nuts Filling
Baked Potatoes & Gooseberry sauce

Beef Fillet Chateaubriand
with Red Wine Sauce & Potatoes au Gratin

14 € / Portion
16 € / Portion
20 € / Portion

22 € / Portion

28 € / Portion

28 € / Portion
30 € / Portion

70 € / Portion
(for 2 persons)

220 €

340 €



Sweet potato purée 8 € / Portion

Smoked aubergine purée 8 € / Portion
Celeriac purée 8 € / Portion
Wild Rice with buttered Basmati 8 € / Portion
‘Politico Pilafi’ (Greek traditional dish with rice, pine nuts & raisins) 8 € / Portion
Buttered Vegetables 8 € / Portion
Baked baby potatoes with thyme & olive oil 9 € / Portion
Potatoes Dauphinoise 9 € / Portion
Broccoli gratiné with gorgonzola 12 € / Portion
Chestnuts, raisins pine nuts Filling 15 € / Portion
40 €
Ferrero | Black Forest | Chestnut | Almond 48 €
Lemon Pie 40 €
Profiterole | Tiramisu 45 €
Kourambiedes 21 € / x1Ao
Melomakarona 19 € / x1Ao
Melomakarona with bitter chocolate coating 21 € / x1Ao
Kourambiedes with white chocolate coating 22 € / K1AO
New Year’s Eve Cake 40 € (1,5 kg)

Traditional Christmas Bread 10 €



General terms &
payment methods

1. Orders are valid for Christmas & New Year’s
Eve, and for Christmas & New Year's Day.

2. All the above prices include VAT.

3. All orders include complimentary
(House-Wine), 1 bottle of White Wine & 1 bottle
of Red Wine

4. Delivery Cost: 30€.

5. Orders are accepted up to 3 days before
each celebration.

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

7. Payment transaction is made contactless,
via e-banking or credit card.

8. 50% down payment with the confirmation
of the order and full payment 3 days before
delivery.

9. Orders will be delivered by 8:00 p.m. on
Christmas Eve & New Year's Eve, and by 12:00
p.m. on Christmas Day & New Year’s Day.



@ [ quTr’]OElQ /
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For reservations

ATHENS PrLAZA 210 3352400

HOTEL




