
Santorini Sunset Party

ALLERGENS & DIETARIES: GF - GLUTEN FREE  |  V - VEGETARIAN  |  VE - VEGAN  |  * - ADAPTABLE.  
PLEASE SPEAK TO A MEMBER OF STAFF TO ADVISE OF ANY DIETARY NEEDS OR TO REQUEST CALORIFIC INFORMATION.

DESSERTS

Galatopita with fresh berries 

Pistachio baklava

Loukoumades with honey & almonds

FROM THE BARBECUE

Chicken souvlaki with pita & tzatziki

Roasted leg of lamb with onion & fennel

Grilled calamari with green grape & citrus fruit

Salmon fillet with oregano, roasted lemons & pinenuts

Baked sweet potato with fennel, feta, oregano (VE)

Roasted butternut squash with lemon & thyme in garlic olive oil (VE)

Charred red peppers, hummus & roasted seeds (VE)

Warm quinoa salad with kalamata olives, fresh vine tomato, 

roasted aubergine (VE*)

Classic Greek salad with virgin olive oil (VE*)

Roasted crispy wedges with spiced yoghurt & harissa (VE*)

Peach & apricots with pomegranate molasses & fresh mint (VE*)

PLATED MEZE SELECTION

Mini fried meatballs, charred flatbreads, cucumber & vine tomato salad, 

hummus, chilled feta, marinated aubergine, Greek-pressed olive oil, 

jumbo olives with fennel & garlic


