Christmas Da}x' Celebration Buffet Lunch

Starrers
An armay of csp salads and antipasii, vegetables sott'olio, cured meat, smoked fish and
seafood & shelifish platters, accompanted by herb infused ods and dressmes
P

Soup
A blend of roasted squash and zucchm garmished with salted pumpln seeds and peard barley (V)
P

Pasta & Rice Station
Perne rossed wath ﬁmf:ﬂgﬂﬂt,gmgd with sun-dried tomatoes, m:fgmr’s::&&ems&angs

Fusdls rossed with spiach, stilfon cheese and grapes fuushed with Frangelico cream
and chopped hazelnurs (V)

Fred nce with Napa cabbage, sweet peppers, and ginger, with scallion and sesame seeds (V')
P

From the Goll

Entrecore steaks served math a red wine, balsamuc &:msem.z{r;ns
o

Maim Course
Sea bass fillets with lome & basd Thai cuny
T raditvonal roast turkey served with chestmur and chipolata sausage, shallors and sage jus

/ ; Pork escalopes Paprikash’ served with cumin, paprika and yoehurt
3 i
Side Dishes
- Medley of butter glazed vegetables * Boulangére potaroes
., e

Dessert Table
| An amay of home-made pastnies, specially prepared for the occaston

meﬂum'pmm’ﬂiqgsﬁrmfmn&m & wanilly sauce
Ehﬂie&miumpfﬂs

€49.50 per person
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