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Christmas Eve Dinner
December 24th, 2025 | 20:00 - 1:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 214 1006 200 E: ehmaitre@electrahotels.com



FOCAL

Amuse Bouche
>navakoniTa JE HOUG PETAG KAl MUPWSIKA
Spinach pie with feta mousse and aromatic herbs

>ouna dypiwv NavITaplwyV, M Haupn TpoUga Kal Aadi yavrdoupdvag
Wild mushroom soup with black truffle and marjoram oil

AVAMEIKTA caAaTIKA Je PnTd KATOIKIoIO TUPi, ano&npapéva
Sdapdoknva, KaBoupdicpEva KACIOUG KAl CAATOA MAvTaApiVI
Mixed greens with grilled goat cheese, dried plums,
roasted cashews and mandarin dressing

DpEoKieg yapideg Nnavé yue Kpépa uaivravéopilag
KAl YAUKOKAUTEPN odAToa
Fresh prawns served with parsley root cream
and a mildly sweet and chili sauce

Mooxapioio rib eye Black Angus oT1o grill
ME noupé KapaueAwMEVNG oeAIVOPIZag, KOPOTAKIA YAAOOE
Kal cAdATod andé NAaAdIWPEVO AVIWPYITIKO KpAoi
Grilled Black Angus rib eye with caramelized celery root puree,
glazed carrots and aged agiorgitiko red wine sauce

Kopudg Je poug Baviliag, youpd, KPENA KAl NAywTo KACTAVO
Yule log with vanilla mousse, compote black currants,
chestnut cream & ice cream

MeAopakdpova - Koupauniédeg
Melomakarona - kourabiedes
(traditional Greek Christmas cookies)

Mignardises

To deinvo ouvodsUeTal and {wvTavh HoUaoiKNn. The dinner is accompanied by live music.
120€ kaT’ dtouo | 55€ yia naidid (5-11 eTwv). 120€ per person | 55€ for kids (5-11 y.0.).
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New Year’s Eve Dinner
December 31st, 2025 | 20:00 - 1:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 214 1006 200 E: ehmaitre@electrahotels.com



FOCAL

Welcome Drink
Pomegranate & berries cordial, hibiscus syrup, sparkling wine

Amuse Bouche
Arancini dypiwv yaviTapi®dv HE KpEPa ypapiépag
Arancini with wild mushrooms and gruyere cream

>ouUna KoAoKUOag Je YAUKA unaxapikd Kal KpooTivi Bupapiou
Pumpkin soup with sweet spices and thyme crostini

>aAdTa pe noAUXpwua navTZdpia, NOPTOKAAI,
aveBaro MpePRevidv Kal KApPAPEAWUEVA KAPUSIA NEKAV
Colorful beetroot salad with orange,
"anevato” cheese from Grevena and caramelized pecan nuts

Kpokéta yapidag, apwuaTikd Boétava, caAdpl Asukadog
Kal cdAToa cayavdaki
Shrimp croquette with aromatic herbs, salami from Lefkada
and saganaki sauce

DiIAéTO Hooxapioio Black Angus premium pe Kpéua
vAukonaTtdrag, ntd ocnapdyyla Kai cdAtoa npdcivou ninepiou
Black Angus beef fillet with sweet potato cream,
grilled asparagus and green pepper sauce

AnaAn KPENA COKOAATAG, MNICKOTO KAKAO,
Moug Baviliag & TOVKaA, KpEua KAGTAVO
Chocolate cremeux, cocoa biscuit,
tonka & vanilla mousse, chestnut cream

MeAopakdpova - KoupauniEdeg
Melomakarona - kourabiedes
(traditional Greek Christmas cookies)

Mignardises

To deinvo ouvodeUeTal and ZwvTavih Houaoikn. The dinner is accompanied by live music.
195€ kat’ dtopo | 70€ yia naidid (5-11 eTwV). 195€ per person | 70€ for kids (5-11 y.0.).
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New Year’s Day Buffet
January 1st, 2026 | 13:00 - 17:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 214 1006 200 E: ehmaitre@electrahotels.com



FOCAL
New Year’s Day Buffet

Mapadoociakn EAANVIKA caAdTa Pe QETA, Kanapo@UAAa
Kal na&ipddi eAaidAadou
Traditional Greek salad with feta cheese, caper leaves
and olive oil nut

>aAdrTa iceberg ue flakes napueldvag,
TPAYavo KOTOMouAo, KpouTodv Kal KAAoIKn cdAtoa Caesar
Iceberg salad with parmesan flakes,
crispy chicken, croutons and classic Caesar sauce

TaAdTa pe kKanvioté coAoud, onavdki, aBokAavTo
Kal cdAToa ECNEPISOEIdDV
Salad with smoked salmon, spinach, avocado
and citrus dressing

>aAdTa PE KIved, TOMATIVIA, AaXAVIKA KAl MOPTOKAAI
Salad with quinoa, cherry tomatoes, vegetables and orange

MAaTé EAANVIKQOV TUPIOV HE XEIPONOINTA KPAKEP KAl TOATVET GUKOU
Greek cheese platter with handmade crackers and fig chutney
PoAd apvi pe Aaxavikd Kail devdpoAifavo

Lamb roll with vegetables and rosemary

Mooxapiola PIAETAKIAO HE OAATOA NAVITAPIOV
Beef fillets with mushroom sauce

daykpi pIAETO ue baby @Ivokio kal ydpabo
Red porgy fillet with baby fennel and dill

Xolip1vo INNEPIKO oXApag NE GAATOA HOUOTAPdAC Kal Buudpl
Pork iberico grilled with mustard ant thyme sauce

Sedanini ye ppEokia vioudTa, eAid, pETa Kal KAnapn
Sedanini with fresh tomato, olive, feta and capers

PUdI jasmin apwpaTIONEVO pE KAPSANO
Jasmin rice flavoured with cardamom

Martdteg baby pe cdAtoa pouoTdpdag Kal devdpoAifavo
Baby potatoes with mustard sauce and rosemary

WnTtd Aaxavikd ue oEUuEAI Kal Oupdpl
Grilled vegetables with oxymeli and thyme.



DESSSERTS

Moucg nikpAg cokoAdTag, YKavAl coKOAATAaG YAAAKTOG
Me Tpayavn Bdon npalivag
Bitter chocolate mousse, milk chocolate ganache
with crunchy praline feuillentine

Tdpta Mont blanc pe kpéua Bavilia, KGoTavo
Kal HaUpo pPAYKOOTAPUAAO
Mont blanc tart with vanilla cream,
chestnut and black currants

J0U ME KPEMA PIOTIKIOU Kal pPAOUAEG
Choux with pistachio cream and strawberries

TippauicoU
Tiramisu
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65€ kat’ dropo | 30€ yia naidid (5-11 eTwOV)
65€ per person | 30€ for kids (5-11 y.0.).



