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Upon arrival of your guests

Champagne glass with Maraschino cherry

Hot canapés
Mushrooms stuffed with Reggato cheese and bacon

Mini Spring Rolls

Cold canapés

Nachos with crab, chives and chili
Prosciutto with Parmesan cheese

AT THE BUFFET
BAKERS’ BASKET

Assortment of mini breads

SALADS
“Brazilia” with French lettuce, iceberg, colored peppers, mango,
banana and banana vinaigrette with Grand Marnier

“Naples” with rocket, parmesan flakes, sun dried tomatoes and balsamic vinegar sauce
"Rafaelo" with lettuce, smoked salmon, pine seeds and pesto sauce

"Mista" with Finnochio, radicchio, endives, iceberg, cucumber,
lettuce, rocket and cherry tomatoes

"Aphrodite" with spinach, crouton, endives, green apple, pomegranate and Italian vinegraitte
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COLD PLATTERS

Salmon “Balick” in cubes, marinated with lemon pepper, ginger, dill and olive oil

Poached Sea bass with tartar sauce

CHEESE PLATTER

Emmental, smoked German cheese, Provolone and Blue cheese
served with red & white grapes

HOT DISHES
Eggplant “Parmezziano” with tomato cream & basil
Gratinated zucchini wrapped with prosciutto and balsamic vinegar
Grilled patties with BBQ sauce
Pork scallopini with Parmesan cream and sweet peppers

Oven baked potatoes with butter and sesame

WOK
( prepar ed at your presence )

Shredded Veal with vegetables and Oyster sauce

Peking duck with Hoisin sauce
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PASTA STAND
(prepared at your presence)

Fresh Papardelle with asparagus and bell peppers

Risotto “Americaine” with shrimps

CARVING STAND

Smoked ham “Virginia” with pineapple and caramel sauce

Carré of lamb with mint and yogurt sauce

FRUITS
Display with whole and peeled fruits

DESSERTS

White chocolate shots with mango and jasmine flavor
Créme Brullé
Tiramisu
Yogurt mousse with traditional Greek sweets
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Wedding cake of your choice

Champagne
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