NEW YEARS YEAR’S EVE BUFFET MENU
HOBOT'OAULIHO MEHIO HA BIO®ET

BREAD STATION | ACOPTUMEHT OT XJIsAb

Selection of Freshly Baked Bread accompanied with Local Olive oil, Sea Salt & Tomato Spread
CeJ’IeKHI/IH OT IIPsACHO U3IICUCH XJI510 CBC 3€XTHH, MOpPCKa COJI U JOMAaTCHa I1acTa

SALAD BAR | CAJIATEH BAP

Assortment of Seasonal Mixed Garden Salad Leaves accompanied with a selection of
Vegetable Crudities & Vinaigrettes
ACOpTI/IMeHT OT 3CJICHHU CaJiaTu, CCIACKIHUA OT KOHAUMCHTH U COCOBC

ANTIPASTI & MORE | AHTUIIACTHU U OLIE

Prawn Martini
Ckapuan Maptunu

Pickled Herring, Apple & Yogurt Open Sandwich
OTBOpeH CaHJIBUY C MApUHOBAaHa XCpUHTIA, SIOBJIKU U KUCEJIO MIIIKO

Waldorf Salad
Canara Yongopd

Potato, Smoked Bansko Sausage, Onion & Mustard Dressing
Kaprodu, mymen 6aHCKU CyIKyK, APECHHT OT JYK U TOpYMLIA

Mix Lentils & Golden Beetroot
MI/IKC OT JICIIAa 1 3JIaTHO IIBCKJIO

Pearl Barley, Zucchini, Cherry Tomato, Baby Spinach & Tahini
E‘-ICMI/IK, TUKBHYKH, UCPHU JOMATU, MUHU CIIAHAK U TaXHUHU

Red Quinoa, Broccoli, Feta Cheese & Pine nuts
Kunoa, 6pokomnu, cupeHe (era 1 KeAPOBH SIKU

Pork Rillettes, Gherkins, Crostini & Honey Mustard
CBUHCKH PUIICT (HaCTa 0oT 0aBHO TOTBEHO CBI/IHCKO), KHCCJIN KpaCTaBUYKHU, KDOCTUHHU U MCICHA ropuuna

Game Terrines with Chutneys & Jellies
TepI/IH OT IUBCY C YbTHHU U XKCJIC

Beef Tartar with Classic Garnishes
Tenemku Taprap ¢ KJIaCU4ECKHU MOANPABKU

Parma Ham with Fennel and Parmesan
))W [Tapma mryHka ¢ ¢peHen u napmesaH
N




NEW YEARS YEAR’S EVE BUFFET MENU
HOBOT'OJULIHO MEHIO HA BIO®ET

FISH TABLE | PUBHU CHEHUAJIUTETHU

Panache of Cured, Steamed, Gratinated & Smoked Fish & Shell Fish
I[I/ICHJ'IGIZ oT MapI/IHOBaHa,FOTBeHa Ha napa,sanequa n HYIJ_ICHa pH6a n MOpCKI/I L[ap

Sushi rolls
Cymm pyna

SOUP | CYITIA

Pumpkin Soup with Puff Pastry Pillows
TuxBeHa cyma ¢ Xarnku oT OyTep TecTo

PASTA | ITACTA

Crespelle Lasagna with Porcini & Pecorino
Orecchiette with Amatriciana Sauce (Cured Pork Cheeks, Pecorino & Tomatoes)
JIa3zaHs OT UTaJIMaHCKHU ITaJJauYuHKHU C MaHaTapKu U IICKOPHUHO
ITacta OPHUKETC C aMarpuvdaHa CoC (MapI/IHOBaHI/I CBUHCKHA 6y3I/I, MEKOPUHO U JIOMaTI/I)

CARVERY
Stuffed Suckling Pig by Chef recipe
IIsnHEHO MMpacCHIIC 11O Hallla CIICIIUaIHa pCUCIITa
MAINS | OCHOBHMU SICTUS

Braised & Smoked Beef Cheeks
[Teuenu u mymeHu TenemKy Oy3u

Whole Roasted Chicken with “Coq au vin sauce”
{710 meveno muie ¢xe coc ,,Coq au vin®

Grilled Salmon in Shellfish Bisque & Spinach

CpoMmra Ha TPHJI ChC CIIAaHAK U OUCK OT CKapuaH

Grilled King Prawns
Kpancku ckapuau Ha rpui

Aromatic Rice Pilaf
Apomaren opu3 muinag

Double baked Potato
JIBOitHO 3ameyeHn KapTodu

l [ Panache of Winter Vegetables
e ﬂ MW MUuKC OT 3UMHH 3€JICHYYLIH
R E S

TAURAN,I‘
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INTERNATIONAL CHEESE TABLE | CUPEHA

Fine Selection of International Chesses
accompanied with Dried Fruits, Celery, Grapes & Chutneys
H3uckana CCJICKI U OT MCXKAYHAPOAHU CUPCHA
MMOAHCCCHU CHC CYHICHU IIJIOAOBE, IEJINHA, TPO3A€ U YbTHU

DESSERTS | IECEPTH

Mouthwatering Selection of Seasonal Festive Desserts
CeJ’IeKL{I/IH OT IIPpa3HUYHU ACCEPTU




