NMAPAMONH 31/12/2023 NEW YEAR'S
NMPQTOXPONIAZ EVE

MENOY

20YNA /SOUP
Mniok ané yapideg
OUVOOEUETAI UE (PPUYAVICUEVESG UMPOUCKETES e BoUTupo and apwuaTikd BoTava
Prawns’ bisque
accompanied with toasted herbed buttered bruschetta

Kpueg mapouaoidaosig / Cold presentations
Taptdp TéVOU UE odyia, T¢ivilep Kal pUKIa wakame
Tuna tartare with soy, ginger and wakame seaweed

KapndToio ané Aaupdki Adiy Kal K6Alavdpo
Seabass carpaccio with lime and coriander

KanvioTég coAopdg e TV napadociakh yapviToupd & Ywudkia pumpernickel
Smoked salmon with its traditional garnish and pumpernickel bread
Mapideg ye YyaAAiké vTpEaoivyk Kal aBokdvTo
Shrimps with french dressing and avocado
Mooxapiolo kapndrtcio pe poka, nappeldava Kai VIPECSIVYK TPoUpag
Beef carpaccio with rocket, parmesan and truffle dressing
ITaAikd aAAavTikd, {apnoév Mdpuag, culatello , cotto, caAdul aépog,
HopTAdEAA HE PUOTIKIA
ouvodeUovTal e NIKAEG AAXAVIKWY, YAUKIEG KAl KAUTEPEG MOUCTAPDEG

Italian cold cuts, Parma ham, culatello, cotto, air-dried salami,
mortadella with peanuts

accompanied with vegetable pickles, sweet and hot mustards
EAANvikda kai FaAAika Tupid (napueldva, pokpop, brie, chevre, brebis kAn.)

ouvodeUovTal HE CNITIKEG HAPMEAADEG, oTaPUAIQ, HEAI, KOAKEPG KAl KPITIVIA
Greek and French cheeses (parmesan, roquefort, brie, chevre, brebis)
accompanied with homemade jams, grapes, honey, crackers and breadsticks

SALAD BAR

MeydAn noikiAia andé ppEokieg, oUVOeTEG OAAATEG KAl VTPECIVYK
Big variety of fresh, complex salads and dressings

Oyster bar

Z1peidia “Fin de claire” ka1 “Gillardeau” pe Agudvi kal onéciaA GAATOEG TOU X
"Fin de claire” kai “Gillardeau” oysters with lemon and special Chef's sauces

MAKEDONIA PALACE



NMAPAMONH 31/12/2023 NEW YEAR'S
NMPOTOXPONIAZ EVE

Carving Stations
DpEokoG 0OAOUAG ZKWTIAG YNUEVOG OTO AAATI
Me ocdAToa capndviag Kai dypio pudl atuou
Fresh Scottish salmon baked in salt
crust with champagne sauce and steamed wild rice
DIAéTO and pooxdpl caTounPidv GAAUNAPICUEVO UE KOVIAK,
naTtdreg vropivoudl kal cdAToa copov
Chateaubriand beef fillet flamed with cognac,
dauphinoise potatoes and choron sauce
WnTté unouUTI and Youpouvdkl NE auBevTIKO YKPEIBI paviTapi®dv
Kal Adxavo sauerkraut
Roast leg of pork with authentic mushroom gravy and sauerkraut
Wn1é apvdki YAAQKTOG HE CAATOA APWHATIKWV Kal HEAI,
natarteg ynoulavlép, VTOUATeEG NPoBEvodA
Roast baby lamb with herbs’ and honey sauce,
boulangere potatoes, provencal tomatoes
lepioTh yaAdonoUAa Tng Apepikavikig MewpylkAg IXoARg
pe kdoTava, yYAukonaTtdreg kai Aaxavdkia Bpu&eAAwv pe pnéikov
Stuffed turkey of the American Farm School
with chestnuts, sweet potatoes and Brussels sprouts with bacon
Pi{6To OaAacoiviv pe cappav
Saffron risotto with seafood
Piykatdévi ye ykopykovTloAa
Rigatoni with gorgonzola

Mnou¢ég emdopmiwv / Dessert buffet
ToUpTa pnAak popeot / Black forest
ToupTta Kapauéla-tévyka / Caramel cake flavored with tonga
TdpTta cokoAdTag / Chocolate tart
TdpTa pe KOKKIVa ppouTa / Tart with red fruits
Kopuég ookoAdtag / Chocolate log
Kopudég kapapéAag pe kapé / Caramel log with coffee
Kpeu pnpoulé pe yAukdvico / Créme bralée with star-anis
MiAeiy Bavihiag / Vanilla mille-feuille
Taptdkia ye kdotavo / Chestnut tartlets
MNaoTtdkia pye kapuda-passion / French pastries with coconut & passion fruit
Choux cokoAdTag / Chocolate choux
MoikiAia and eAAnviIKA yAukd / Greek desserts
Mavetdéve / Panettone
>T1éAev / Stolen
Koupauniédeg, Mehopakdpova, AinAeg / Kourambiedes, Melomakarona, Diples
Ddpéoka ppouTa / Fresh fruits

170 eupw
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