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METS CHAUDS

Brochette de filert mignon (AAA),
Poulet a la broche & Filets de saumon grilles,
Riz jasmin aux crevettes, Legumes grillés
Penne rosées gratinés & Lasagne napolitaine aux 3 fromages
Purce de pomme de terre & Patates frices

Soupe du jour servi avec petit pain chaud & Beurre

METS FROIDS

Plateau de saumon fumé Norvegien, oignons, capres & huile d’olive
Plateau de fromages fins & Plateau de Charcuteries
(Jambon foréc noir, dinde, prosciutco)

Brochette de bocconcini & tomate cerise

Salades de fruit de mer, grecque & jardiniere,

Croissant aux beurres farcie a la salade de Thon
Pizza froide aux légumes grilles & Plateau de legumes de saison accompagné

d’une tr@mpette maison

Ve 2 DESSERT
) / Plateaux de fruits frais,

Assortiment de mignardises

Espresso, Café & the noir

Fontaine de chocolat +230$
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HOT MENU
V4 Filet mignon skewers (AAA),
\ R Chargrilled chicken on a stick & Grilled salmon fillets,
\ e Penne rose gratiné & 3 Cheeses Lasagna Neapolitan sauce,
\ Jasmine rice with shrimps, Assorted grilled vegetables,
A ; . Creamy mashed potatoes & French fries
\ | % Soup of the day served with hot bread & butter
Yo
/ )
/ . COLD MENU
|
l F r Norwegian Smoked salmon platcer, olive oil, capers & onions
J L Fine cheese platter & Charcuterie platccer (Blackforest ham, Turkey, Proscmtto)

é//,// Tuna salad on butcer croissant & Cold grilled vegetable pizza
v/ Bocconcini & cherry tomato skewers _
Seafood salad, greek & Mixed greens salad \ /

Seasonal vegetable platter with gourmer dip

DESSERT

Fresh fruit platters
Mini cheesecake pastries

Espresso, regular coffee & tea

Chocolate fountain +230.00$
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