EventBuffetMenu

The organization of your special day requires great food, pleasant and personal
service and unpretentious elegance. For us, your wedding reception and your child'’s
christening are an ideal opportunity to plan the most exciting event together and
make sure everything you've dreamed of comes true.

T'ia ™y o1opyavaweon tis EeywpioTis 6og HEPAS ATTOITEITAL VTTEPOYO PAYNTO,
EVYAPIOTH KOl TPOCOTIKIY ECOTNPETHON Kol avemiThoevTy Kouwotyta. I'ia guag, n
yauniia oeéiwon ko n fApTion TOV TALOI0D GOS, ATOTEAOVY Ul IOAVIKY EVKAIPIa.
VIO VO GYEOLAGOVUE Al TNV TTLO GOVAPTAGTIKY EKONAMGH KAl VA QPOVTIGCOVUE 00,
000 EYETE OVEIPEVTEL VA YIVOVY TPAYUATIKOTYTO.

Tipn ava aropo: €28.00 (Zuv O.1.A (9%)) / Price per person: €28.00 (Plus VAT)
Mo maidia 10 - 4 xpovwv €14.00 / Children 10 — 4 years of age €14.00
Mo maidia 2 - 4 xpovwv €8.00 / Children 2 - 4 years of age €9.00

IERAMBELOS FUSION CUISINE IERAMBELOS FUSION CUISINE

OAOz AHMOKPATIAZ 2620 ®APMAKAX AEYKQZIA DEMOCRATIAS STREET 2620 FARMAKAS NICOSIA
THAEQQNO: +357 22 515 515 | KINHTO: +357 99 299 990 TELEPHONE: +357 22 515 515 | MOBILE: +357 99 299 990
®AZ: + 357 22 314 912 FAX: + 357 22 314 912

EMAIL: info@ierambelos.com EMAIL: info@ierambelos.com

FOLLOW US: Facebook, Instagram FOLLOW US: Facebook, Instagram



mailto:ierambelosfusion@gmail.com
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xpbog pmovdéc /cold buffet

eocuvodevutikaesidedishes

5 EmAoyég / Choice of 5

MeAit{avooaldra pe yiaoupti | Aubergine salad with yoghurt
Tapapooaldra / Fish roe salad

Tayivi / Tahini

EAiég / Olives

MoikiAia a6 §idara / Variety of pickles

Maoupti / Yoghurt

TCarliki [ Tzatziki

ecalatecgesalads

6 EmiAoyég / Choice of 6

Xwpidarikn oahara / Village salad

Aayavooahara /Coleslaw salad

KaBoupooaAdara / Crab salad

ApaBiki oahdra TapuTroulé | Arabian tabbouleh salad

ZaAdra {upapikwy / Pasta salad

ZaAdra amd avr{api pe yiaoupTi Kai préikov / Beetroot salad with yoghurt and bacon
ZaAdara Tou Kaioapa pe kototroulo / Chicken Caesar salad

ZoAdTa TOU ZEQ pE UTTEIKOV, TUPI YKOUVTA, XOM, auyo Kal odAToa ocaAdrag Tou 0@ / Chef’s
salad with bacon, gouda cheese, ham, egg and Chef’s salad dressing

ZoAdra e aolaTikd Adyavo, vouvtAg, nAibatropoug kai apuydala / Asian cabbage salad with
noodles, sunflower seeds, pumpkin seeds and almonds

ZoAdra NTako pe agiuadi, Tepayiopéves VIONATES, Tupi @éTa Kau AIES | Dako salad with
rusks, chopped tomatoes feta and olives

ZoAdra pokag pe Kepaol vropdreg, podi kai Tupi rapuedava / Roca salad with cherry tomatoes,
pomegranate and parmigiana cheese

ZoAdra FoubAvropg pe @éteg amd pnAa, oéAivo, Kapudia, yiooupTti kai odAtoa / Waldorf
salad with sliced apple, celery, walnuts, yoghurt and dressing

ZaAdra pe oravaki, afokavro, KOTOTTOUAO, KOKKIVO TITTEPI Kal KaAapTroKI / Spinach salad
with avocado, chicken, red pepper and sweet corn

Mapadoaiakn TaTATOOAANTA HE PPECTKOKOMHEVO KPEUMUOI, HaivTavo, EAIEG Kan KaTTOpPN
Traditional Potato salad with fresh onion, parsley, olives and capers
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Aoiarik) caAdTa pe gouAtaviva, piAo, Adxavo kai odAtoa amé onodui kai péAi / Asian salad
with sultanas and apple, cabbage, sesame and honey dressing

ZoAdTa poKaG PE OTTAVAKI, HAPIVOPIOUEVA HavITAPIA, QETEG Prosciutto, couAtaviva kai
nhiéamropol / Rocca spinach salad with marinated mushrooms, Prosciutto sticks, sultanas and
sunflower seeds

Kouokoug pe Aaxavika wnuéva otn axapa / Couscous salad with grilled vegetables

zeotéspumovdég/hotbuffet

eAaxavika evegetables

2 EmiAoyég / Choice of 2

Aaxavikd ynra A payeipepéva otov atuod / Roast or Steamed vegetables
Fepiotad @UAAa aptrehiov / Stuffed Vine leaves

Ntopareg oou@Aé / Soufflé tomatoes

KoAokuBdkia oykpartév | Courgette au gratin

MeAit{aveg pe Tapuelava, mirépia kai Tupi @éta | Aubergines with parmesan, peppers with feta
cheese

PoAd pehit{avag pe gpéokia avapi, viopdra kal odAtoa BaciAikoU / Rolled staffed aubergines
with fresh anari, tomato and basil dressing

FepoTo kaveAovi pe amravaki /| Cannelloni filled with spinach

KouvouTridl oykpartév | Cauliflower au gratin
FepioTa pavitdpia pe Tupi ( [ pe xap/ptréikov) / Stuffed mushroom with cream cheese (or with
ham/bacon)

Fepiorég mimepiég | Stuffed Bell peppers
elupapLKaAepasta

1 Emioyny / Choice of 1

TopteAivia oykpatév pe Tupi / Tortellini with cheese au gratin

zmitiolo maoritolo (Makapévia Tou Polpvou) / Homemade macaroni in the oven
MNouBéral pe pooxdpi R kotéTrouAo / Beef or chicken stew with orzo

Mévveg pe pmléAl, kokkivo BaciAiké kai odAtoa vropdrag / Penne with peas and red basil
tomato sauce

MeoTo maoTa pe BaoiAiké kal Kepdol viopdreg otn oxdpa / Penne with pesto basil and grilled
cherry tomatoes

Aagavia ye oravaki kai Tupi i pe Kipd / Lasagne with spinach and cheese or Mince

PapioAeg pe oog Tou 0@, PTiayuévo amod To oivotroigio pag / Village ravioles with chef sauce
made from our winery

Biykav Aagavia pe Aaxavikd oykpatév kai Tupi Biykav (xwpig precapéA) / Vegan Lazania with
veggies au gratin with veggie cheese (without béchamel)



ekotonmouAoechicken

1 EmAoyn / Choice of 1

"Auké§ivo kototTOUNO | Sweet and sour Chicken

Aepovaro kototrouho pe péA kai Tgividep | Lemon chicken with honey and ginger
KototoulAo pe adAtoa pavitapiwv / Chicken with mushroom

KotétrouAo tavroUpi / Chicken tandoori
KotomrouAo MaAdn Képi / Chicken Malay Curry

exoiLpivoepork

1 EmiAoyn / Choice of 1
Maidakia xoipiva oTo pmdputrekiou pe YAukogivn oog / BBQ sweet and sour spare ribs
Kegpredakia xoipiva pe adAtoa vropdrag / Pork Meatballs with tomato sauce

Fepiotd @UAAa atrd Adyavo pe Kipd kotétrouAou 1 xoipivou (AaxavovtoAuadeg) / Stuffed
Cabbage leaves with chicken or pork mince

Keopredakia yepiotd pe @éra / Mini meatballs stuffed with feta

Xoipivo @iAéTo pe odAtoa pavitapiwv / Pork fillet with mushroom sauce

Xoipivo QIAéTo pe oog atro pouaTtdpda kai péA / Pork fillet with honey and mustard sauce
Xoipivog Tapag / Pork Tavas

Xoipivo Tepidki / Pork teriyaki

Xoipivo @iAéTo pe oog ammd yAuko kpaoi Koupavdapia / Pork fillet with sweet Commandaria
wine sauce

® Bodwvo e beef

1 EmAoyn / Choice of 1

Awpideg Bodivou pe oog pavitapiwy / Beef strips with mushroom sauce
Bodivo oTipddo () kouvéAl oTipddo) / Beef stew (or Rabbit stew)
Bodivo tapag / Beef Tavas

®ayitag pe Bodivo / Beef Fajitas
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ecoUBAaebarbecue

2 EmiAoyég / Choice of 2

Apvioia gouBAa / Lamb

ZouBAa Xoipiviy I BBQ Pork
ZoUBAa Kototrouho / BBQ Chicken

epaprefish

1 EmiAoyn / Choice of 1

®1AéTo WaploU pe kpepwdn oog / Fish fillet with creamy dill sauce
®iAéto wapiol oto @oupvo / Oven baked fish fillet

Zolopog Tepryiaki pe Aaxaviké / Salmon teriyaki with vegetables
Zolopég pe odAtoa amoé moikiAia Boravwv / Salmon with herb dressing
PigoTo pe xTarddi kai atravaki / Octapus and spinach risotto

enatategepotatoes

1 Emioyny / Choice of 1
Mardreg oto oUpvo / Oven potatoes

Mardareg yntég oTn oxdpa pe BouTupo Kkai oxoivompaco [/ Potatoes grilled in butter and
chives

Martdreg pméipm oe eAaidAado pe BoTava ko okdpdo / Tossed baby potatoes in olive
oil with herbs and garlic

Martdareg Avva pe BoUTupo Kal GPEOKIN KPEHQ
Anna potatoes (butter and fresh cream)

epulLerice

1 EmAoyn / Choice of 1

POdI Mraopdr / Basmati rice

Aypio pudi | Wild rice

Avapeikto Tnyavntoé p0di / Stir fried rice
MAaeg1 roupyoup! / Bulgur wheat pilaf
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epwpiebread

1 EmiAoyn / Choice of 1

Aeuké | White rolls
Xwpidriko / Village bread

emidbpmio & ppobto/dessert &fruit

6 EmAoyég / Choice of 6

Emoxioaka @poUTa / Seasonal fruits

®poutooaldra / Fruit salad

Kpépa kapapelé | Creme caramel

MavakoTa pe owg améd poupa / Panna cotta with Berry sauce
Tdi¢keik | Cheese cake

laAakroptroupeko | Galaktoboureko

Kéik ookoAdrag / Chocolate cake

Kapudémita / Walnut cake

Kéik kapudag pe aipom (Papévi) / Coconut cake with syrup (Ravani)
MoptokaAoémita / Orange pie

NBavéQiko payaAeri / Lebanese mahalepi

Aoukoupadeg | Loukoumades

LapAotra / Charlotta trifle



aAkooAlouya &aAla moTta

alcohol & other beverages

% Ep@ioAwpévo vepd nyng ®appakdag / Bottled Spring Water Farmakas

AvayukTikd kai xupoi [ Soft drinks and juices

EAnviIkog kagég | Greek Coffee
MtrOpeg Keo 1y Carlsberg / Beer Keo or Carlsberg

Aeuko6 pétpio Enpd kpaai =uvioTépl i KOkkivo {npd kpaai Mpwtapr / White Medium
dry wine Vintage Gold or Red dry wine Protari

OAa ra umréAorra mord Oa ypswvovrai {exwpioTd
All other drinks will be charged extra



