EventsBuffetMenu

T'ta v dopyavweon thns EeympioTis 6oS HEPAS ATTOUTEITAL VTTEPOYO PAYNTO,
EVYAPIOTI KO TPOCOTIKI EEOTNPETNGN KAl AVETITIOEVTY Kopwotyta. 1la sudg, i
yauiia oeliwon ko n fApTion TOV TALOI0V GOS, ATOTEAOVY Ul IOOVIKY EVKAIPIA
VLA VO GYEOLAGOVUE Hall TV O GCOVAPTAGTIKI EKONAWGH KAl V& PPOVTIGCOVUE 0L,
000, EYeTE OVEIPEVTEL VA YIVOVDY TTPAYUATIKOTHTO.

Tipn ava aropo: €40.00 (Zupt. @.M.A) / Price per person: €40.00 (Incl. VAT)
Mo maidid 10 - 5 xpovwv €17.00 / Children 10 - 5 years of age €18.00
Mo maidid 2 - 4 xpovwv €9.00 / 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




KpUog pmouvueég /cold buffet

ecouvodeuvutikaesidedishes

6 Emoyég / Choice of 6

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

Tayivi / Tahini

EMiég / Olives

MoikiAia aré §idara / Variety of pickles

Maovupti / Yoghurt

Tqardixi [ Tzatziki

ecaAatecesalads

6 EmAoyég / Choice of 6

Xwpidrikn oakara / Village salad

Aayavooaldara /Coleslaw salad

KaBoupooaAdara / Crab salad

Apafikiy oahara Tautroulé / Arabian tabbouleh salad

ZaAdra {upapikwy / Pasta salad

ZoAdra atré avr{ap: pe yiaoupTi Kai ptréikov / Beetroot salad with yoghurt and bacon
ZaAdra Tou Kaioapa pe kototroulo / Chicken Caesar salad

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

ZoAdra e aolaTiké Adyxavo, vouvtAg, nAibatropoug kai apuydada / Asian cabbage salad with
noodles, sunflower seeds, pumpkin seeds and almonds

ZoAdra NTako pe agiuadi, Tepayiopéves VIOHATeS, Tupi @éta Kan IS | Dako salad with
rusks, chopped tomatoes feta and olives

ZaAdra pokag pe Kepdol vopdareg, podi kai Tupi Tapuedava / Roca salad with cherry tomatoes,
pomegranate and parmigiana cheese

ZaAdara FoubAvtopg pe péteg amod pnAa, oéAivo, Kapudia, yiooupTti Kai adAtoa / 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

Mapadoaoiakn TaTaTooaAdTA HE PPECTKOKOHMHEVO KPEUMUDI, HaivTavo, EAIEG Kon KaTTOpPN
Traditional Potato salad with fresh onion, parsley, olives and capers

AoiaTiki oaAdra pe gouAtaviva, ppAo, Adyavo kai gdAtoa amé onodui kai péll / Asian salad
with sultanas and apple, cabbage, sesame and honey dressing
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ZaAdTa poOKaG pE OTTAVAKI, HAPIVOPIOUEVA HavITApIa, QETES Prosciutto, couAtaviva kai
nAhiéatropol / Rocca spinach salad with marinated mushrooms, Prosciutto sticks, sultanas and
sunflower seeds

Kouokoug pe Aaxavika wnuéva atn axdpa / Couscous salad with grilled vegetables

zeoTogpmou@ég/ hotbuffet

eAaxoavika evegetables

3 EmAoyég / Choice of 3

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

Ntopdreg cou@Aé | Soufflé tomatoes

KoAokuBdkia oykpartév | Courgette au gratin

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

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

FepioT6 KaveAovi pe atravaki [ Cannelloni filled with spinach

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

Fepiotég mimepiég | Stuffed Bell peppers
elupapLKaepasta

1 EmAoyn / Choice of 1

TopteAivia oykpatév pe Tupi / Tortellini with cheese au gratin

Imiriolo maoTitolo (Makapévia Tou Polpvou) / Homemade pastitsio (macaroni in the oven)
Moupérol ue pooxapi N kotdétroulo (raota orzo) / Beef or chicken with giouvetsi (orzo pasta)

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

MeoTo maoTa pe BaciAik6 kal kepdol viopdreg otn oxdpa / Penne with pesto basil and grilled
cherry tomatoes

Aalavia pe oavaki kai Tupi f Pe Kipa / 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 preaapéA) / Vegan Lazania with
veggies au gratin with veggie cheese (without béchamel)



eKotomouvAoechicken

1 EmiAoyn / Choice of 1

MAuko6givo kototrouho / Chicken Sweet and sour Chicken

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

KotétrouAo tavroUpi / Chicken tandoori

KotomrouAo MaAdi Képi / Chicken Malay Curry

exoLpiLvoepork

1 EmAoyn / Choice of 1

Kepredakia xoipiva pe odAtoa vroparag / Pork Meatballs with tomato sauce

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

Keopredakia yepiord pe @éra / Mini meatballs stuffed with feta

Xoipivo @IAéTo pe odAtoa pavitapiwy / Pork fillet with mushroom sauce

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

Xoipivo tepiaki [ Pork teriyaki

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

® Bobwvo e beef

1 EmAoyn / Choice of 1

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

®ayitag pe Bodivo / Beef Fajitas

ecoUPBAaebarbecue

2 EmiAoyég / Choice of 2

Apviola oouBAa / Lamb

ZouBAa Xoipiviy / BBQ Pork
ZoUBAa Kototroulo / BBQ Chicken
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1 EmiAoyn / Choice of 1
ZepBiplopéva o dpéteg / Carvery

Wnto apvioio utrolTi / Roast leg of lamb

Wnto xoipivé pmrouTi / Roast leg of pork

Wntog ZoAwpog / Roast salmon

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

epapiLefish

1 EmAoyn / Choice of 1

®IAéTo wapiol pe kpepwdn oog / Fish fillet with creamy dill sauce
®iAéTo wapiol aTo @oUpvo / Oven baked fish fillet

ToAopog Tepryiaki pe Aaxavika / Salmon teriyaki with vegetables
ZoMopog pe odAtoa amoé moikiAia Boravwv / Salmon with herb dressing
Pig6To pe xTamddi kai omravaki / Octapus and spinach risotto

ennatatecepotatoes

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

Mardreg yntég oTn oXapa pe BouTupo Kai oxoivompaco [/ Potatoes grilled in butter and
chives

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

epulLerice

1 EmiAoyn / Choice of 1

PO Mmraopar / Basmati rice

Aypio pudi | Wild rice

Avapeikto Tnyavntoé p0d1 / Stir fried rice
MAdae1 roupyoup! / Bulgur wheat pilaf
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epwpiebread

1 Emioyn / Choice of 1

Aeuko | White rolls
Xwpidriko / Village bread

EMIdBoOpMmiIo & eppouUuTO/dessert & fruit

6 EmAoyég / Choice of 6

Emoxioakda ¢poUTa / Seasonal fruits

®poutocaldra / Fruit salad

Kpépa kapapelé | Creme caramel

MavakoTa pe owg amd poupa / Panna cotta with Berry sauce
TQilkeik | Cheese cake

FaAakToptroupeko / Galaktoboureko

Kéik ookoAdrag / Chocolate cake

Kapudémita / Walnut cake

Kéik kapudag pe aipdm (PaBavi) I Coconut cake with syrup (Ravani)
MoptokaAoémrita / Orange pie

NiBavéQiko payaAetri / Lebanese mahalepi

Moukoupadeg | Loukoumades

LapAotra / Charlotta trifle

aAKooAoUXa &a@AAa moTa
alcohol&other beverages

EpgraAwpévo vepd nyng Papuakdg / Bottled Spring Water Farmakas
AvayukTikd kai xupoi [ Soft drinks and juices

MrrOpeg Keo 1 Carlsberg / Beer Keo or Carlsberg

Aeuko6 &npd kpaoi ZuvioTépl i Kokkivo Enpd kpacoi Maupo [ White dry wine or Red dry

wine
EAAnvIkOg kagég | Greek Coffee

OAa ra umréAoira mord Oa xpswvovrai {exwpioTd
All other drinks will be charged extra



