EventsBuffetMenu

T'ta ™y d1opyavaweon tns EeywpioTiis 6ag HEPAS ATAITEITAL VILEPOYO PAYNTO,
EVYAPIOTI KAl TPOCOTIKI ESOTNPETNON Kal AVETITOEVTH Kopuwotyta. I'la udgs, n
yaumnlio oeéiwon Kai n fApTicn TOV TALOLOD GAG, ATOTEAOVY UIa, IOAVIKY EVKAIPIOL
VIO VA GYEOLAGOVUE HAST TNV TTLO GOVAPTAGTIKY EKONAWGH KAl VA QPOVTIGCOVUE 00,
000 EYETE OVEIPEVTEL VA YIVOVY TPAYUATIKOTYTO.

Tip ava aropo: €30.00 (Zuv O.M.A) / Price per person: €30.00 (Plus VAT)
Mo waidid 10 - 4 xpovwv €15.00 / Children 10 - 4 years of age €15.00
Mo maidia 2 - 4 xpovwv €10.00 / Children 2 - 4 years of age €10.00

IERAMBELOS FUSION CUISINE i IERAMBELOS FUSION CUISINE

OAOz AHMOKPATIAZ 2620 ®APMAKAX AEYKQZIA DEMOCRATIAS STREET 2620 FARMAKAS NICOSIA
THAE®QNO: +357 22 515 515 | KINHTO: +357 99 299 990 TELEPHONE: +357 22 515 515 | MOBILE: +357 99 299 990
®A=: + 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




KpUog pmouvuég /cold buffet

ecuvvodeutikaesidedishes

6 EmAoyég / Choice of 6

MeAhitdavooaAdra pe yiaoupti | Aubergine salad with yoghurt
Tapapooaldara / Fish roe salad

Tayivi / Tahini

EMigg / Olives

MoikiAia atré §idara / Variety of pickles

MoaovpTi / Yoghurt

TCardixi [Tzatziki

ecaAatecesalads

7 Emioyég / Choice of 7

Xwpidrikn oakdra / Village salad

AayavooaAdra /Coleslaw salad

KaBoupooaAdara / Crab salad

ApaBiki oahdra TapTrouAé | Arabian tabbouleh salad

ZaAdra {upapikwy / Pasta salad

ZaAdra amrd mavr{dapi e yiooupTi kai prréikov / Beetroot salad with yoghurt and bacon
ZaAdara Tou Kaioapa pe kototroulo / Chicken Caesar salad

ZoAdTa TOU ZEQ PE UTTEIKOV, TUPI YKOUVTA, XOM, Uy Kal gdAToa caAdrag Tou 0@ | Chef's
salad with bacon, gouda cheese, ham, egg and Chef’s salad dressing

ZaAdra e aolaTiKG Adyxavo, vouvtAg, nAibatropoug Kai apuydada / Asian cabbage salad with
noodles, sunflower seeds, pumpkin seeds and almonds

ZaAdra NTako pe agiuadi, TEHaxIoHEVES VTOATES, TUpi @éTa Ko EAIES [ Dako salad with
rusks, chopped tomatoes feta and olives

ZoAdra pokag pe kepdol vropdreg, podI kai Tupi Trapuedava / Roca salad with cherry tomatoes,
pomegranate and parmigiana cheese

ZaAdra FoubAviop pe @éteg amod unAa, géAivo, kapudia, yiaoUpTi kol odAtaa | Waldorf
salad with sliced apple, celery, walnuts, yoghurt and dressing

LaAdra pe oavaki, afokavro, KOTOTTOUAO, KOKKIVO TITTEPI Kol KaAapuTToki / Spinach salad
with avocado, chicken, red pepper and sweet corn

Mapadoaoiaki TaTaTooaAdTa HE PPECKOKOHMPEVO KPEUMUDI, HaivTavo, EAIEG Kol KATTOPN
Traditional Potato salad with fresh onion, parsley, olives and capers

AciaTikiy gaAdra pe couAtaviva, ppAo, Adyavo kai gdAtoa amd anodpi ko péhi / Asian salad
with sultanas and apple, cabbage, sesame and honey dressing
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ZoAdTa poKag pe OTTAVAKI, HapIVOPIOUEVA paviTapla, QETeS Prosciutto, couAtaviva kai
nAi6otropol / Rocca spinach salad with marinated mushrooms, Prosciutto sticks, sultanas and
sunflower seeds

Kouokoug pe Aaxaviké wnuéva otn oxdapa / Couscous salad with grilled vegetables

zeoTogpmou@wég/ hotbuffet

eAayavikda evegetables

3 EmiAoyég / Choice of 3

Aayavika ynta A payeipepéva otov atpd / Roast or Steamed vegetables
Mepiotd @UAAa aptreAiol / Stuffed Vine leaves

Nropdreg oou@Aé | Soufflé tomatoes

KoAokuBdkia oykpartév | Courgette au gratin

MeAitaveg pe apuedava, miTrépla Kai Tupi @Eta | Aubergines with parmesan, peppers with feta
cheese

PoAd pehitdavag pe ppéokia avapi, viopdra kai odAtoa BaoiAikol / Rolled staffed aubergines
with fresh anari, tomato and basil dressing

FepioTé kaveAovi pe amravaki / Cannelloni filled with spinach

KouvouTridl oykparév / Cauliflower au gratin
Fepiotd pavitapia e Tupi ( A pe xap/ptréikov) | Stuffed mushroom with cream cheese (or with
ham/bacon)

Memorég mimepiég / Stuffed Bell peppers
e{upapLKkKaepasta

1 EmiAoyR / Choice of 1

TopteAivia oykpartév pe Tupi / Tortellini with cheese au gratin

Imriolo aoTitaio (Makapoévia Tou Polpvou) / Homemade pastitsio (macaroni in the oven)
MouBérol pe Pooyapi N kotdéoulo (aoTa orzo) / Beef or chicken with giouvetsi (orzo pasta)

Mévveg pe pmléN, kokkivo BaciAiké kai adAtoa vropdrtag / Penne with peas and red basil
tomato sauce

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

Aalavia pe oravaki kai Tupi A pe Kipd / Lasagne with spinach and cheese or Mince

PapidAeg pe oog Tou 0@, PTIayuévo amd To oivotroigio pag / Village ravioles with chef sauce
made from our winery

Biykav Aagdavia pe Aayavikd oykpatév Kai Tupi Biykav (xwpig precapél) / Vegan Lazania with
veggies au gratin with veggie cheese (without béchamel)

ekotonmoulAoechicken

1 EmiAoyR / Choice of 1
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Auké§ivo kototToUNO / Chicken Sweet and sour Chicken

Aepovaro kotétroudo pe péA kai Tgivigep / Lemon chicken with honey and ginger
KototouAo pe adAtoa pavitapiwv / Chicken with mushroom

KotétrouAo tavroupi / Chicken tandoori

KototmrouAo MaAdi Képi / Chicken Malay Curry

exoLpLvoepork

1 EmAoyn / Choice of 1
Maidakia xoipiva aTo pmrdputrekiou e YAukogivn aog / BBQ sweet and sour spare ribs
Kepreddkia xoipiva e odAtoa vropdrag / Pork Meatballs with tomato sauce

Fepiotd @UAAa amré Adyavo pe Kipd kotétroulou 1 xoipivou (AaxavovtoApadeg) / Stuffed
Cabbage leaves with chicken or pork mince

Keopredakia yepiota pe @éra / Mini meatballs stuffed with feta

Xoipivo QiAéTo e gaAtoa pavitapiwv / Pork fillet with mushroom sauce

Xoipivo QIAéTo e gog amrd pouaTapda kai péA / Pork fillet with honey and mustard sauce
Xoipivog Tapag / Pork Tavas

Xoipivé 1epidki / Pork teriyaki

Xoipivo @IAéTo e gog amrd YAuko kpaai Koupavdapia / Pork fillet with sweet Commandaria
wine sauce

® Bodwvo e beef

1 EmiAhoyn / Choice of 1

Awpideg Bodivou pe oog pavitapiwy / Beef strips with mushroom sauce
Bodivo oTipado (N kouveéhl oTipddo) / Beef stew (or Rabbit stew)
Bodivo Tapag / Beef Tavas

®ayitag pe Bodivo | Beef Fajitas

ecoUBAaebarbecue

2 EmAoyég / Choice of 2

Apvicia ocouBAa / Lamb

ZouBAa Xoipiviy | BBQ Pork
ZoUBAa Kotomroulo / BBQ Chicken
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e GRILLBBQ
1 Emioyn / Choice of 1

epBiplopéva os péteg / Carvery

Wnto apvioio utrouTi / Roast leg of lamb

Wnto xoipivé ptrouTi / Roast leg of pork

Wn166 LoAwpdg / Roast salmon

M'kapov yhaoapiopévo pe odAtoa pnAou / Glazed Gammon with apple sauce
Wnto Bodivo pe odAtoa ykpéIl / Roast beef with gravy sauce

epaprLefish

1 EmiAoyn / Choice of 1

®1AéTo wapioU pe Kpepwdn oog / Fish fillet with creamy dill sauce
®1AéTo wapiol oTo poupvo | Oven baked fish fillet

Zolopdg Tepiyiaki e Aaxavika / Salmon teriyaki with vegetables
2oMAopédg pe odAtoa amoé moikiAia Boravwv / Salmon with herb dressing
Pig6To pe xTamddi kai aravaki / Octapus and spinach risotto

ennatategcepotatoes

1 EmiAoyn / Choice of 1
Mardareg oto oUpvo / Oven potatoes

Mardreg ynrég oTn oXapa pe BouTupo Kai oxoivotrpaco / Potatoes grilled in butter and
chives

Marareg pmréipm o€ eAaidAado pe BoTava Ko okdpdo / Tossed baby potatoes in olive
oil with herbs and garlic

Moarareg Avva pe foUTUPO KOI PPETKIO KPEUQ
Anna potatoes (butter and fresh cream)

epulLerice

1 EmiAoyn / Choice of 1

PO Mmraopar [ Basmati rice

Aypio pudi | Wild rice

Avapeikro Tnyavntoé p0di / Stir fried rice
MAaeg1 roupyoupi / Bulgur wheat pilaf
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epwpiebread

1 EmAoyn / Choice of 1

Aeuké | White rolls
Xwpidriko / Village bread

EMIdopmio & ppoUTO/dessert & fruit

6 EmAoyég / Choice of 6

Emoxiaka @pouTa / Seasonal fruits

®poutocaldra / Fruit salad

Kpépa kapapeAé | Creme caramel

MavakéTa pe owg amoé polpa / Panna cotta with Berry sauce
TQiCkeik | Cheese cake

FaAakToutroUpeko | Galaktoboureko

Kéik ookoAarag / Chocolate cake

Kapudémita / Walnut cake

Kéik kapudag pe aipdm (Papavi) / Coconut cake with syrup (Ravani)
MoptokaAoéTrita / Orange pie

NiBavéQiko payoaAeti / Lebanese mahalepi

Moukoupadeg | Loukoumades

LapAortra / Charlotta trifle

aAKOoOOAoUXa &aAAa moTa
alcohol& other beverages

EpgraAwpévo vepd nyng Pappakdg / Bottled Spring Water Farmakas
AvaygukTikd kai Xupoi / Soft drinks and juices

EAANnvIK6G kKagég | Greek Coffee
MmrOpeg Keo i Carlsberg / Beer Keo or Carlsberg

Aeuké pérpio Enpd kpaci uvioTépl | Kokkivo Enpd kpaai Mpwtéapr | White Medium
dry wine Vintage Gold or Red dry wine Protari

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



