ELECTRA PALACE

« ATHENS -

*

13:00 - 17:00

New Year’s Day Buffet

70€ kar’ dropo / 35€ yia naidid (5-11 eT@OV)
70€ per person / 35€ for kids (5-11 y.0.)

MNa va KAveTe KpATnon, NapakaloUuEe nikoIvevnoTe paldi uag / For reservations please contact us
T: (+30) 210 337 0058 E: electrarg@electrahotels.gr




ELECTRA

*ROOF GARDEN -

*
New Year’s Day Buffet

Motod kKaAwocopiopyatog
Welcome drink

Kamviotn peAit{avocaAdta Pe Taxivi
Smoked eggplant salad with sesame paste

TZatliki e aBoKavto
Tzatziki with avocado

®dBa pPe MPOGoUTO KAl TOPTOKAAL
Split peas with prosciutto and orange wedges

MoikiAia EAANVIKWY TUPLWY
Greek cheese variety

Mpdoivn caAdta pe ypaBiépa KpAtng, amoénpapéva cuka,
KapapeAwpéva Kapudia Kal BIVEYKPET podiou
Green salad with Cretan gruyere cheese, sun-dried figs, caramelized
walnuts and pomegranate vinaigrette

Poka pe topartivia, jotoapéAa Kal mEoto BaciAlkou
Rocket with cherries, mozzarella cheese and basil pesto

PeBibia caAdta pe viopdta, eAIEG, PETA KAl BIVEYKPET HE KUUIVO Kal AEUOVL
Chick peas salad with tomato, olives, feta cheese and vinaigrette
with cumin and lemon

Kamviotog 6oAopoG e aBoKAvTto
Smoked salmon with avocado

Zouma yAukomatdtag pe BaviAla Madayaokdapng Kai KpouTtov amo xapouml
Sweet potato soup with Madagascar vanilla and carob croutons

Tdapta pe omavdakl, UTEIKOV Kdl YKOpYKovT{oAa
Spinach tart with bacon and gorgonzola cheese

Wntd Aaxavikd ge gavoupl Kal TaAdIWHEVO PTTAAGAUIKO
Grilled vegetables with manouri cheese and balsamic vinegar




FaAomoUAa poAod He apwpatiKa Botava
Turkey roulade with aromatic herbs

Apvdki tagliata e cdAtoca auyoAEHovo
Lamb tagliata with lemon sauce

Matdteg (poUpvou pe BUPApL Kal Kapota yAAoE
Oven baked potatoes with thyme and glazed carrots

ZKIOU@IXTA HE Aypla pavitdpla Kai tpouga
Traditional Greek pasta with wild mushrooms and truffle

Apwpatiko pUdl e KAoTAvo, amoENPAUEVO BEPIKOKO, KAAQUTIOKI KAl apakd
Rice with chestnut, sun-dried apricot, corn and green peas

FoUPOUVAKI CLYOWNHEVO HE APWHATIKA
Suckling pig with herbs

Moucg capmaviag pe podt kai BaviAia
Champagne mousse with pomegranate and vanilla

Rocher

MaUpn cokoAdta pe apUySalo Kal TOPTOKAAL
Dark chocolate with almond and orange

Moug espresso pe kapapeAwpéva Kapudia
Espresso mousse with caramelized walnuts

®polta emoxng
Seasonal fruits

MeAopakdpova, KoupaumEdeg & BaoiAomita
Traditional festive Greek treats & new year's cake

+ Happg 5 Prosperous New Year +

» Experience Pure Greek Hospitality e




