TO EXTIATOPIO TOY OINOPAMATOZX/THE OENORAMA RESTAURANT
Dominique Perrot Catering

>ABBATO/SATURDAY 13 MAPTIOY 2010

P1gdto pe pavitdpia kpatepéAAoug
Black trumpet mushroom risotto

n/or

[Ipdowvn caAdta pe @p€oko papivapiopévo ocoAopd Kat oTiTikd AVyKouivl, owg HAVYKO
Fresh salad with marinated salmon, home-made linguini, mango sauce

Fkk

[Adooa otn oxdpa pe owg paivravou
Grilled filet of sole with a light parsley sauce

[TowkiAia amd péoka Aaxavikd
Various fresh vegetables

n/or

[Taiddkia apviou pe devdpoAiBavo

Rack of lamb with rosemary

daocoAdkia extra fin, pikp€g yaAAikég matdteg mpdipng katavdAwong, topdteg oxdpag
Extra fine French beans, small new potatoes and grilled tomatoes

Fokk

Tdpta pe ppéoxa gpouta
Fresh fruit tart

n/or

Tdpta ookoAdtag
Chocolate tart

30€ Me kpaoi kat PIIA
Including wine and VAT



TO EXTIATOPIO TOY OINOPAMATOZX/THE OENORAMA RESTAURANT
Dominique Perrot Catering

KYPIAKH/SUNDAY 14 MAPTIOY 2010

Yaldta avdpiktn pe xaAoUpt oxdpag
Leafy green salad with grilled haloumi cheese

n/or

Topdteg yepiotég pe tévo kat kaBoupt oe pdoivn caldta, owg YKPIPTIG
Tuna and crab stuffed tomatoes with greens, gribiche sauce

Fokk

Xoipwé pmoutt Biptdiviag, kamviotd kat pe toptokdAl, odAtoa iépto
Baked Virginia ham with an orange and port sauce

ES

Ppéokog Ioupég atdtag
Real mashed potatoes

n/or

D1Aéto colopou otn oxdpa, AepovdTo
Grilled salmon filet with lemon sauce

*

PUC1 pe koupkoupd, dypio pudi kat prPdKoAO aTHoU
Turmeric rice, wild rice and steamed broccoli

Fkk

AxAdd1 ynto pe odAtoa (eotng cokoAdtag
Poires (pears) Belle Helene

n/or

[Auko (eotng cokoAdtag
Hot chocolate cake

30€ Me kpaoi ka1 PITA
Including wine and VAT
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TO EXTIATOPIO TOY OINOPAMATOZX/THE OENORAMA RESTAURANT
Dominique Perrot Catering

AEYTEPA/MONDAY 15 MAPTIOY 2010

Y@oAidta gpéoxa Oalaooivd kar avapiktn caldta pe Addt guoTikiou
Fresh seafood puff with salad greens and peanut oil

n/or

>aldta pe KamvioTn Tdria kat voud kamviotd, Kpoutdv, owg pouotdpdag amd tn Meaux
Leafy green salad with smoked breast of duck, croutons, Meaux mustard vinaigrette sauce

*okok
Evtpexdt pmipel€, owg oouodpt
Braised rib of beef, sesame sauce

*

[latdteg ykpativapiopéveg vrogivoud kat topativia oxdpag
Gratin Dauphinois and small grilled tomatoes

n/or

Toimoupa oxdpag, owg PTIoK
Grilled gilthead bream, bisque sauce

*

[TowkiAia amd Aaxavikd atpou
A variety of steamed vegetables

Fokk

MmnaBapoudd pe ppouta tou mdboug
Passion fruit Bavarois

n/or
Tdpta pe prida

Apple pie 30€ Me kpaoi kat PIIA
Including wine and VAT
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Aropikég [TatéAeg/Individual Platters

H martéla pe ta aldavrikd/Cold Cuts Platter
[TowkiAia amté aAAavtikd pe ayyoupdki Toupot ((apmdv, mpooouto, {aptidv Lefouet,
oaAdpt prmripag, poptadéda Italiag, kamviotd @iAéto yalomouAag, Bpaotd @iAéto kotdmouAou,
oaAdapt lomtaviag chorizo)
A variety of cold-cuts, including ham, Italian dry-cured ham (prosciutto), LeFouet French ham, salami,

Italian mortadella, smoked turkey breast, chicken breast, Spanish chorizo and gherkins

Twn xat’ dtopo/Price per person: 10 €
H maréla 1ov putopdywv/Vegetarian Platter

[Tiatéla pe Srdgopeg oaldteg, pe Biveykpét opéoupwv (kapdto, ayyoupl, Adxavo KOKKIVO KAl doTipo,
KaAaptokl, @¢aodAia kOkkiva, matdteg oaldta, mavt{dpl, o€Aept)

A variety of veggies, including carrots, cucumbers, red and white cabbage, corn, red beans, potato salad,

beatroot and celery, served with a red rasberry vinaigrette

Twn kat’ dtopo/Price per person: 8 €
H IMatéla twv Tupi&dv/Cheese Platter

[TowkiAia amd eAAnvikd, yaAAikd xat rtaAikd tupid pe Boutupo kat Kkpdkep
(mappeldva, géta, ypabiépa Kpntng, épevtal, téte de moine, pok@dp, petooBdve)

A variety of cheeses, including Feta, Cretan Gruyere, Metsovone, Swiss Emmental,
Téte de Moine and Roquefort, served with butter and cream crackers

T kat’ dtopo/ Price per person: 12 €



