Astir Palace Resort

Melég ovlov mtpy Tov [lacyaiivé proveé
Mezes with ouzo before Easter buffet
KPYO - COLD
YoUPALAKL POPLVUPLOREVAOV AU OVIK®OV ILE VTIT TVOPOCUAATOG KOL
TUKAVTIKO, OTTLTIKA KPLTOLVOWY OO,
Marinated vegetable skewers with a cheese spread side dish and
homemade spicy grissini bread sticks

ZEXTO - HOT

IMaotého pe mowidio amd KAEQPTIKO 0pvi, KOVTOGOUPA Kol TpacémiTa pe papado ko ypaprépa
GLVOOEVUEVO U0 TPELS TOLYVIOLAPIKES CAATOES

Platter with variety of “kleftiko”lamb, “kontosouvli” and leek pie with fennel and gruyere cheese accompanied
by three whimsical salsas

ITAXXAAINOX MIIOY®EX
TRADITIONAL EASTER BUFFET

OPEKTIKA — STARTERS

Tapdovpmaxio. ovpvov pPe Yoo AEPOVIOv
Lamb “gardoubakia” in the oven with lemon juice
skskok
Koxopétor Povpeing
Lamb “ kokoretsi” from Roumelis area
etk
YeQPTUMEG PE APONOTIKG POTAVA KOl ELAPPLE GAATGO TOPATOG
Lamb “seftalies” with aromatic herbs and a light tomato salsa
etk
IIimeprég mpaoveg kot kKOkKkiveg Phopivig pe MetToofove Kol AOVKAVIKO YOPLOTIKO
Marinated fresh red and green Florina peppers with Metsovone cheese and village sausage
skskk
Avoy i OpuKiAOTIKY TTiTA PE KOAOKVOL
Thraki open pie with zucchini
skskok
Dloyépeg pe mpaco ko ypafiépa Kpitng
Flute pies with leek & Cretan gruyere



ZEXTA EAEXMATA — HOT ITEMS

Apvaxt 6oVProg & PoVpvov e pPUPOIKE
Whole roasted lamb with spices & herbs
sekeosk
Kotémovio vavaxt ynto pe gipikia
Roasted baby chicken with caramelized mini apples
skskok
Kotowaxt gpikocé

Fricassee of young goat

skskok
T'ovpovvomovro YOLAKTOS POVPVOV

Oven baked young pork
ekeosk

HMotdreg o Ao yocamo

Potatoes baked with traditional addings
etk
Metlaveg payov
Eggplants ragout
skkosk
TIéveg TpIKOAOPE P PPECKLY, TOPNATO KO BacIAMKO
Penne tricolor with fresh tomato and basil

ZAAATEY — SALADS

Poxa/Rocket
Kapdto/Carrot
Adyavo/Cabbage
Mapovir/Lettuce
skskok
XravakySpinach
Avapewktn/Mixed garden greens
Topativie/Mini tomatoes
Mavtiapra/Beetroot
etk
Xopta/Wild supple leaves
Alpvpiky/Seclor
Apmeho@doovia/Mange-tout beans
Hatatocahdra pe avyd / Potato salad with eggs
ks
Xopratikn/Greek salad
Tapmovié/Cracked wheat
Ntaxog pe @éta/Cretan rusk with feta cheese
Memtlavosarare/ Egg-plant salad
TCatlixv Tzatziki
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TYPIA — CHEESES

Iowirio TAPAOOCLEKAOV TUPLAV KAl GAOLPAY TUPLOY
Traditional cheese and cheese spreads varieties

I'AYKA — SWEETS

Mnapnaddxio pe kpépo kon opomy/ “Babadakia” filled with cream & syrup

Mouairhia amé eAinvikd orpomoactd /Greek sweets variety

Aépov mé/ Lemon pie
I'hoka kovtaiov/Greek fruit compotes
skskok

Mavaxéta pe gpovta Tov ddsovg/Forest berries panakota

Aovkoopddeg ko dimheg/Traditional Greek desserts “diples & loukoumades”
Taptaxio pe epovtoe/Fruit tartlets
Pvoléyaro pe kavéha/Rice pudding sprinkled with cinnamon
Mniromta tapadocroxt)/Home made apple pie

PPOYTA — FRUITS

Mowucirio amé d®Opa Ko EOTIKE PPovTA 68 PTOVKIEG
Exotic fruit chunks and local fresh fruit assortments

Mooyoiiva avyd kot Teovpékt
Traditional painted Easter eggs with “Tsoureki” bread

MoyoTd pe o1dpopes YeOOELS
Ice cream station different flavors

Ty} proveé: 95 Evp®d ava dtopo (mordrd g 12 etav 30 Evpo)
Buffet price: €95 per person (children up to 12 years €30)

Iota: ala carte
Beverages: a la carte
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Kvpuwxn 4 Azprriov 2010 — Sunday 4 April 2010

12:00p.p. ©g 17:00p.p. oo ydpo Pergola tov The Westin Athens
12:00pm to 17:00pm at Pergola area of The Westin Athens

Zovtavi] povoki] (kovaptéto) amé tov Taxn Nukoroovlo
UE TOPAOOGLAKOVS YOPOVG
Live quartet music by Takis Nikolouzos
and traditional dancing



