
Christmas Buffet Menu
Gallery Restaurant

     25 December 2011

Natural Salad and Condiments

Lollo rosso romaine lettuce, radicchio, iceberg, 
rucola,carrots,

Cucumbers, onion, bell peppers, cherry tomato,
sun-dried tomato,

Olive, walnuts, and capers, Balsamic vinaigrette,
yoghurt dressing,

Sweet chili, lemon vinaigrette and different dressing 

Starter

Tuna White Spanish beans salad with red onion
Tomato and mozzarella drizzled with basil pesto

Pasta salad with coppa and salted ricotta
Zucchini, Speck and Parmesan quiche Lorraine

Selection of local and international cold cut  
White cabbage and bacon drizzled with walnuts vinaigrette 

Marinated home made style feta and artichoke
Potato and Frankfurt salad

Hummus with paprika and olive oil
Cocktail baby prawns

Parma ham and melon galia 
Curry cous cous with almonds and resins 
Chicken and celery salad with Worchester  

Soup

Wild mushrooms and cinnamon velloute
&

Mediterranean fish soup with tomato and basil
Served with rice

Main course

Marinated Indonesian chicken wings
Pangasius cartoccio with something’s from earth and sea

Stir fried basmati rice with vegetables and soya sauce
Rolls of pork loin filled with ham and Gouda

Pasta with fresh tomato and rucola pesto
Beef stroganoff with gherkins
New potato baked with thyme 

Aubergine “parmiggiana” with fresh basil
Grill sea bream flouverd with cherry tomato

Live station

Oven backed whole lamb
And mint sauce

&
Pork neck and own jus

 

Dessert

Classic tiramisu
White chocolate and ginger cheese cake

Coconut tart
Passion fruit bavarios

Seasonal fresh fruit cuts
Forest fruit cake


