APRETIZER

B.:read Basket .-~

o\ | Chéése"Board_ Charcuterie .

Board & Sausages W/ fresh mustard sau;:é & pickles
Selection of Bake Pies

Sweet Potato-Turmeric Soup
SALADS

Greek Salad (classic preparation)
Beets and goats cheese salad (beets/crispy
quinoa/chevre mouse/persimmon)
Caesar Salad (baby gem lettuce/anchovy
dressing/sourdough croutons)

Kale Salad (pomegrate dressing/pasted nuts)
- MAIN COURSE

1 Beef Fillet medallions / red wine sauce

%!, éf : Apple Roast Pork Shoulder, Carving Station
} _

DESSERTS

Varitey of traditional Greek Sweet bites
Pannacotta

Cheesecakes

DRINKS

Moscato D’Asti
House Wines (Red, Rose, White)
Soft Drinks




1.

2

Dinner starts promtly at 21.00. Please arrive
by 20.45 for seating.

Dress Code is festive attire; feel free to wear
your Christmas best!

The dinner will be buffet at the 4th Floor of
Royalty Hotel Athens, with options for
differetn dietary needs. Inform the host of
any dietary restrictions in advance.
Alcoholic beverages will be served; non-
alcoholic options are also available.
Please confirm your reservation with full
payment through the Front Desk.
Enjoy the evening, and let’'s make it a

memorable holiday celebration!

140€/PERSON




1. To delmvo Eeklvdel akpLBwWG OTLG
21.00.MapakaAw va mMPoCoeABETE OTO YWPO PEXPL
TLC 20.45.
2. To dress code €ivalL eoptactiko. Mn Lotdoete
VA (POPECETE OTL TLO XPLOTOUYEVVLATLKO BEAeTE!
3. To éelmrvo Ba amoteAeital amo pmoue mou Ba
mpaypatomolnBOel 0To TETAPTO OPOWYO OTO
Eevodoxelo Royalty Hotel Athens, pe emiAoyeg
ylLa OAEC TLG SLATPOYLKEG MPOTLUNOCELG. La
TUXOV SLaTPO@LKEG avayKeg( aAAepyLleg KTA.)
EVNUEPWOTE PAG EK TWV TPOTEPWV.

4. 0Oa oepBipovtal aAkooAouUxa TmoTaA, OpwWC Ba

% dtatiBetal emiong kKatL yn aAKOOAOUXEG
5{ EMLAOYEG.

%J@g 5. TlapakaAoupe moAU va emBeBalwoete TNV
/»\%‘}"/7 KpAatnon oag €§0@AWVTAG TO OGO OTNV

Reception tou £svobdoxeiou.

6.AmoAaUoTE TO SELTMVO 0AC KAL G TMEPACOUME pLa

aexaotn BpadLa.

140€/TO ATOMO



