
Christmas Buffet Menu

-Buffet 1- 

SMALL BITES BY ARIA

Canapé with smoked salmon

Shrimps cocktail on endive leaves

Toasted mini breads with gorgonzola fig marmelade

APPETIZERS, SIDE DISHES & OTHER DELICACIES

Mince meat pies

Quiche Lorraine with mushrooms

Mozzarella, tomato and basil pesto

Crepes with spinach and several cheeses

Grilled vegetables with olive oil and balsamic vinegar

Baked potatoes with rosemary

Christmas stuffing with rice, mince meat, chestnuts and pine cone

Ravioli with mushrooms and ‘anthotyro’ cheese

Penne all’olio scented with truffle and parmesan



CHEESE & BREAD

Variety of Greek cheeses (Gruyere  from Crete, Smoked Metsovone, ‘Kalathaki’ from

Lemnos, San Michalis from Syros, ‘Manouri’. 

Accompanied with small breads, crackers and fruits

FRESH SALADS

Spinach, valerian, pomegranate, nuts and roquefort

Smoked trout, black-eyed beans & chopped parsley

Tabouleh with chopped tomato, parsley and gruel

Nicoise salad with tuna

STRAIGHT FROM THE FARM

Pork fillet with plums or apricots

Turkey fillet with gravy

Mini grilled burgers with chutney mango and onion

OUR DOLCE VITA

Tart with chocolate and pecan

Verrines with several mousse flavors (choice of: chocolate, bitter chocolate, white

chocolate, strawberry, lemon, tiramisu or espresso cookies, biscottino)

Buche de Noel



-Buffet 2-

SMALL BITES BY ARIA

Tabouleh with marinated shrimps in small glasses

Marinated salmon tartare served on endive leaves, with green apple

Crispy bread with avocado and sea bass marinated in green tea

Pouches of bresaola with chèvre cheese mousse

APPETIZERS, SIDE DISHES & OTHER DELICACIES

Artichoke carpaccio with ‘arseniko’ cheese from Naxos

“Athinaiki” with white grouper or croaker

Pie with mincemeat and chestnut

Tart with zucchini and salmon

Tempura vegetables

Basmati rice with herbs

Ratatouille a la Grecque  with potatoes, eggplants, zucchini, peppers, olive oil and

herbs from the Greek land

Marinated grilled Pleurotus and Portobello mushrooms

CHEESE & BREAD

Variety of Greek cheeses (Gruyere  from Crete, Smoked Metsovone, ‘Kalathaki’ from

Lemnos, San Michalis from Syros, “Manouri”. 

Accompanied with small breads, crackers and fruits



FRESH SALADS

Spinach, valerian, pomegranate, nuts and roquefort

Smoked trout, black-eyed beans & chopped parsley

Tabouleh with chopped tomato, parsley and gruel

Nicoise salad with tuna

IN OUR PAELLA PAN

Risotto with pine cone, raisins and parmesan

Ravioli stuffed with tomato/sundried tomato, ‘feta’ and ‘anthotyro’ cheese

Fusilli Alfredo with chicken or shrimps

CARVING STATION

Maple roast turkey

FROM THE FARMS AND SEAS

Baked pork with honey and fruits or pork roll with dried fruits

Salmon pavés with citrus sauce

Beef with chestnuts, plums and ‘Mavrodafni’ wine

Roast beef with gravy and bearnaise

OUR DOLCE VITA

Cheesecake with salted caramel and pecans

Mousse au chocolat with caramelized chestnut

Mince pies

Seasonal fruits



-Buffet 3-

 THE BEGINNING …

A bouquet of fresh organic vegetables, cucumber, carrot, cauliflower etc, with fish

row mousse, smoked eggplant dip or spearmint flavored yogurt dip

Traditional bread with reggiano parmesan pieces

SMALL BITES BY ARIA

Blinis with smoked salmon and cream cheese or sour cream

Foie gras terrine on crispy brioche with fig marmalade

Small potatoes stuffed with parmesan mousse and salmon roe

Asparagus wrapped in prosciutto di Parma

APPETIZERS, SIDE DISHES & OTHER DELICACIES

Tarte fine à la tomate

Beef carpaccio with Harry’s Bar sauce

Sea bass carpaccio

Shrimps cocktail

Peking duck rolls with sauce hoisin

Grilled vegetables with basil pesto

Wild rice with mushrooms, vegetables and raisins

Ratatouille a la Grecque  with potatoes, eggplants, zucchini, peppers and truffle

scented olive oil



CHEESE & BREAD

Variety of Greek cheeses (Gruyere  from Crete, Smoked Metsovone, ‘Kalathaki’ from

Lemnos, San Michalis from Syros, ‘Manouri’. Accompanied with small breads, crackers

and fruits

FRESH SALADS

Greens, avocado and smoked salmon, with citrus vinaigrette

Green salad with prosciutto di Parma, avocado and pink grapefruit

Baby potatoes, rocket, crispy bacon and chevre cheese

Caesar’s salad with chicken

Christmas salad Waldorf with cranberries

IN OUR PAELLA PAN

Risotto ai frutti di mare

Ravioli stuffed with spinach and ‘anthotyro’ cheese

Traditional pasta ‘skioufichta’ or strozzapreti with porcini

CARVING STATION

Hawaiian ham with pineapple

FROM THE FARMS AND SEAS

Turkey fillet with orange and thyme

Saltimbocca alla Romana. Beef fillet with prosciutto di Parma and sage

Black cod marinated in Miso

Pork roll with dried fruits



Fillet mignons with sauce Marsala

OUR DOLCE VITA

Buche de Noel

Pavlova with berries

Mont blanc

Profiteroles au chocolat

Seasonal fruits


