
CHEESE DISPLAY

A selection of local & international cheeses 
Served with home-made chutneys, fresh & dried fruits, 

savoury muffins & more

PASTRY

A collection of sweet delicacies proudly prepared & 
presented by our chefs. Selection mainly consists of 

cakes, mousses, gateaux, tarts & much more

COLD SECTION

Salad bar
A selection of composed salads, 

antipasti vegetables, vinaigrettes & dressings

Tartines
A variety of different topped crostini mainly 

consisting of fish, meat & vegetarian toppings

Antipasti grazing table
International & local charcuterie, home-made terrines, 

pâtés, selection of dips  accompanied with pickled 
vegetables, assorted olives, chutneys & infused oils 

HOT SECTION

Paella live cooking station
Seafood & chorizo paella

Baked pasta
Mushroom, walnut & local rikotta cannelloni

Grill area
Swordfish medallions

Marinated calamari
Boneless chicken thighs

Lamb koftas
Beef bavette roulade 

Home-made pork & applewood sausage
Corn on the cob

Sauces & accompaniments
Chimichurri, Hollandaise, green pepper relish, 

tomato chili salsa, pineapple salsa,  
Bourbon bbq sauce & thyme jus

Side dishes
Roasted new potato, rosemary & garlic butter

Dauphinoise potato
Buttered carrots & caramelized onions

Vegetable moussaka

S U M M E R  B B Q  M E N U

Food allergies and Intolerances:  
Should you have any questions regarding the content or preparations of any of our food please 
ask one of our team member. This is a sample menu; since we use only the freshest produce, 
some items may change.

From 19:00hrs -22:30hrs

Price: €38 per adult
Kids: under 6 years : free; 7-12 years : €19
Complementary parking


