D

ATHENS PLAZA
HOTEL

HRISTMAS &
EW YEAR'S EVE

CATERING MENU




XMAS & NYE
CATERING MENU

A APXH /
TO START

OPEKTIKA &
ZANATEZ /
APPETIZERS &
SALADS

KYPIQZ
MATO / MAIN
COURSE

a4 dtopa /
Serves 4 people

>ourma MNpdoo, Mnewov & Matdta
Leek, Bacon & Potato Soup

2ourta KohokuBag pe Aadt Toi, Opeoko
KoAavdpo & =wvn Kpegpa

Butternut Squash Soup with Chili Oil, Fresh
Coriander & Sour Cream

Tapta pe KoAokuba & Gorgonzola,
KapapeAwpeva Mekav

Pumpkin & Gorgonzola Tart with
Caramelized Pecans

Tapta Quiche Lorraine
Quiche Lorraine Tart

MAatw Tuplwv & AANQVTIKWV
Cheese Platter & Cold Cuts

Mpdown aAdata pe AxAadL MNMooe, Kapudia,
Roquefort & Dressing Mouotdpdag peAou
Green Salad with Poached Pear, Walnuts,
Roquefort & Honey-Mustard Dressing

>aAata Nicoise
Nicoise Salad

>aAata Waldorf
Waldorf Salad

Mapadooiakn MAomoUAa ue Mepon ano
Kdaotavo, Kiud, ®ackounio, Ayplo Pult &
>aArtoa Gpaykootadulou

Traditional Turkey Stuffed with Chestnuts,

40€

32€

36€

44€

48€

52€

50€

48€

200€

Mincemeat, Sage, Wild Rice & Cranberry Sauce



KYPIQX
MIATO / MAIN
COURSE

EMIAOPTIIO /
DESSERT

Mopketa pe Moupe Mukomatdtag, Aaxavakia  140€
BpuEeA\wv & ZdaAtoa AevdpoAiavou

Porchetta with Sweet Potato Purée,

Brussels Sprouts & Rosemary Sauce

Oweto Chateaubriand Black Angus pe 340€
2daAtoa MNpacwvou Mreploy, baby Aayavika

pe Boutupo & Dauphinoise ZeAwvopllag

Black Angus Chateaubriand with Green

Peppercorn Sauce, Buttered Baby Vegetables

& Celeriac Dauphinoise

Apvi Kotol pe baby Matdateg Goupvou & 160€
Apwpua Tpoudag

Lamb Shank with Oven-Roasted Truffle

Baby Potatoes

Lemon pie 32€

Kopuog Nocciola pe Mpahiiva @ouvtoukoy, ke  43€
Tlavtouyla & Moug Bitter ZokoAdtag

Nocciola bGche de Noél Log with Hazelnut

Praline, Gianduja & Bitter Chocolate Mousse

Koppog Mont Blanc pe Mappehdda 1200kG 45€
[MoptokaAou, Kaotavo & Poupt

Mont Blanc Log with Orange Marmalade,
chestnut & a hint of Rum

Tiramisu pe Owotikt og MToA rlA 8 ATOMA b55€
Pistachio Tiramisu in a Bowl FOR 8 PERSONS

Panettone 72 wpwv wpipavong 800 kG 45€
pe ZokoAdta MaAaktog & Bitter
20oKOAdTa

Panettone 72hour fermentation with
Milk Chocolate & Bitter Chocolate

Koupapriedeg / Kourabiedes «ino /Per ke 24€
Mehouakdapova / Melomakarona kino / PEr KG 23€
Baow\ormta / Vasilopita 1200ka 40€

EXECUTIVE CHEF:
PANAGIOTIS ANASTASIOU

PASTRY CHEF: _*,
NIKOS TSOLIS



AIAAIKAZIA MNMAPAITEAIQN / ORDER PROCESS

H Anyn twv mapayyeAiwv yia tnv urtnpeoia Delivery (eoptaotiké Outside
Catering), Ttou LoxUEL yia Ta peReYLOV KAl aviepa, XpLotouyevva Kat
Mpwtoxpovid, Ba yivetat: / Orders for the festive Delivery service (Outside
Catering), available for Christmas and New Year’s Eve & Day, will be
accepted through:

TnAedpwvika amnoé to ypadeio AeEloewy, kaBnueptva 09:00 - 17:00 /
By phone via the Events Office, daily from 09:00 to 17:00
Méeow I-Host / Through I-Host

FENIKOI OPOI & TPOIOI NAHPQMHZ / GENERAL TERMS &
PAYMENT METHODS

OL mapayyeAieg .oxuouv amo 2012.25 ewg 07.01.26 / Orders are available
from December 20, 2025 to January 7, 2026

'OAeg ot Tipeg mepthapBavouv D.MNL.A. / All prices include VAT
Kootog petadopikwv: 35€ / Delivery fee: €35

OL mapayyeAieg yivovtal SEKTEG €WG KAl 3 NUEPEG TIPLV ard kABe goptacpo /
Orders must be placed at least 3 days before each celebration

O mapadooelg ipayuatomnotovvtat: / Deliveries will be scheduled:

¢ Ewg 115 20:00 yia ta peReytov / By 20:00 on Christmas &
New Year’s Eve

¢ ‘Ewg Tig 12:00 avhuepa twv eoptwyv / By 12:00 on Christmas &
New Year’s Day

¢ ['la 6Aeq TIq AAAEQ NUEPEG KATOTIY ouvevvonong / On all other days,
delivery time is arranged upon request

¢ OAa ta ed¢opata mapadidovtal o€ okeln Uiag XPNoewg He odnyieg
avaBeppavong / All dishes are delivered in disposable containers with
reheating instructions

¢ H eE6pAnon mpaypatoroteital pe v entBeBaiwon tng mapayyeAiag
Full payment is required upon order confirmation

¢ H mAnpwpr) yivetat avenapa HECW TPATEING N UE TIIOTWTLIKT KAPTA HECW
Viva Wallet link / Contactlessly payment via bank transfer or credit card
through a Viva Wallet link



