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Sample Menus 



Buffet Lunch

Caesar Salad

Green avocado salad with pine nuts

Seabass en papillote with leeks

Grilled vegetables

Marinated mussels 

Chicken & Chorizo Paella

Pear tart 

Dinner 

Prawn quinoa ratatouille

Herbed tabbouleh salad with pomegranate

Rack of lamb with a herb crust and gratin 

dauphinois

Milles Feuilles

Day 1



Buffet Lunch

Marinated octopus 

Crab salad with fennel & orange 

Eggplant salad 

Whole grouper in salt crust with steamed 

vegetables 

Panna cotta with mango 

Dinner 

Gazpacho

Scallops risotto 

Fillet of beef Wellington 

Tarte Tatin with ice cream

Day 2



Japanese Style Buffet Lunch

Wakame Salad 

Sushi

Sashimi

Maki rolls

California rolls

Nigiri

Mango sorbet 

Dinner 

Beef carpaccio with Parmesan flakes 

Seafood Salad

Duck breast with orange sauce and pommes 

Dauphinoise 

Strawberry Charlotte 

Day 3



Buffet Lunch

Salad with baby spinach, crispy bacon, 

Feta cheese & yufka bread 

Spaghetti with seafood 

Profiteroles with ice cream

Dinner 

Cold carrot soup with ginger & orange

Smoked salmon with guacamole

Roasted picanha of beef with zucchini crumble

Double mousse with bitter chocolate

Day 4



Buffet Lunch

Burrata salad with pesto sauce

Sole & salmon rolls 

Banoffee pie 

Dinner

Roasted asparagus salad with Halloumi

Lobster bisque

Stuffed quails with raisins

British carrot cake with ice cream

Day 5



Greek Style Buffet Lunch

Greek salad 

Tarama

Tzatziki

Shrimp Saganaki

Stuffed tomatoes with rice 

Spinach pie
Stuffed vine leaves with lamb ambelourgou & wine 

Moussaka

Baclava 

Dinner 

Tomato mousse stuffed with goat cheese 

& Parmesan tuilles 

Turbot fillet with mousseline sauce 

Crème brûlée

Day 6



Italian Style Buffet Lunch

Antipasti Italiani

Fritto misto di mare

Crostinis with tomatoes & tapenade 

Eggplant marinated with ricotta & basil

Panna cotta with Parmesan & dry prosciutto

Roasted melon & coppa ham 

Pizza with  • Vegetables • Anchovies • Margarita • Rucola 

• Prosciutto • Truffle Oil • Mushrooms 

Tiramisu 

Dinner 

Tuna tartare with salmon & avocado

Quinoa salad 

Roasted lobster with bisque sauce 

Poached pears with a red wine sauce

Day 7


