Leonardo

HOTELS &g RESORTS
Mediterranean

Gala Dinner No.5 GD-5

Smoked Salmon Scallops accompanied by Roasted Tiger Prawn, Grilled Scallop and Green
Asparagus, Served with Coconut Lobster Cappuccino
KatrvioTdg 20AWPoG, ouvodeudpevog atmd BaolAikeg Mapideg, Ktévia kai Mpdoiva Strapdyyia,
EUTTAOUTIOPEVOG PE ZAAToa AoTaKoU, ApwpaTiopévn Je Ivookapudo kal Katroutoivo

*k%k

Green Asparagus Cream Soup, drizzled with Truffle Oil
Kpepwdn Zoutra amd Mpaoiva Ztmrapayyia, Fapvipiopévn pe Aadi amé Tpouga

***

Medallion of Fois and Quail Confit Fig, Chutney and Honey Ginger Sauce
Maté XAqvag, Opriki, MoATé¢ atrd 2uka “Chutney”, Mapvipiopéva atmd 2aAToa MeAiou

*k%k

Melon Sorbet Flavored with Levante Zivania
20pTTET AgpovioU ApwpaTtiopévo pe AgBavta

***

Veal on a Bed of Wild Mushroom Sauce Basket, Potato Garnished with Selected Vegetables
Mooxapdki pe ZaAtoa atrd Aypia Mavitdpia, ouvodeudpevo pe MNMatdrteg kal ETiAeyuéva
Aaxavikda

*k%k

Chocolate Tear Hazelnut Parfait with Peach, Coulis and Forest Wild Berries
Adkpu atrd ZokoAdaTa MNapeET Douvroukiou, ZepPipiopévo pe ZadAToa Poddakivou kal Aypia
Moupa

*k%k

French Coffee with Cognac, accompanied with Petit Fours
raAAIKOG Kagég pe Kovidk, ouvodeuduevog ue MTTouki€g atmo MAUKo

Price: €100 per person (Min. 40 persons)
PRICES INCLUDE SERVICE CHARGE AND VAT

Tiun: €100 10 dTtouo (EAGXIOTOG apIBuOGS atouwy 40)
Ol TIMEZ NMEPINAMBANOYN AIKAIQMA YINMHPEZIAZ KAI ®MNA
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