SUNDAY 18TH JUNE 2023
1PM - 3PM

ADULTS €36.50 | TEENS (13YRS-17YRS) €28.00
CHILDREN (6-12YRS): €20.00

Includes free-flowing soft drinks and water and free parking



BUFFET MENU

SALADS & ANTIPASTI
Marinated sardines, sea food salad, octopus salad, mussels salad
Cold cuts, salami and cheese
Bell pepper, olive and tomato salad
Hummus, baba ghanoush
Mediterranean grilled vegetables
Mushroom salad
Rice salad
Marinated baby eggplant with raisins and pine nuts
Caponata, bean salad
Aubergine parmigiana
Cold pasta salad
Fried cauliflower salad
Cous Cous with pepper
Potato salad with tuna
Crisp, seasonal, natural salad bar with a variety of condiments
Marinated olives
Dressings

SOUP

Spicy clam and mussel soup with herb cream velouté
Cream of mushroom soup with herb croute

PASTA
Fish ravioli with clams cream sauce
Fusilli primavera with mushrooms, fire-roasted red peppers, peas, black olives and tomato

FROM THE CARVING STATION

Roast beef, marinated with lemon pepper served with rosemary jus

MAIN COURSE
Baked mixed fish with roasted cherry tomato and saffron
Grilled chicken breast with shallots, pancetta, cream jus
Pan seared veal Milanese served with mushroom and mustard sauce
Braised rabbit with garlic, bacon, mushroom and thyme

Fried potato wedges with balsamic
Beans and barley ragout
Spicy lentil and vegetable curry
Steamed basmati rice

DESSERTS
Choose from our pastry chefs display of home-made cakes, pastries, flans & cakes, fresh seasonal
fruits, top your dessert with fruit sauces, fresh cream

If you have a food allergy or intolerance, kindly speak to our staff before you order your food and drinks.



