


CHRISTMAS

/" The Terace Buffet

Savor an international feast, live cooking stations and a full dessert station
that includes your favorite classic Chrlstmas treats.

Cool § Crisp

ndividual fish, wmeat § vegetarian tapas

Natural, compound § wmeat salads,

Awntipasti, colol cured meat cuts, local speclalties, house dressings § condiments

Fish § Shellfish

Marinated shellfish - Mediterranean prawns, langoustines, mussels § clams
Fish en papillot, fennel, herbs and fish Ligquor
Roasted salimon fillet, herb crust, tomato salsa § wore

Tempting
Mini crusty ctabattas, focaceia, multigrain § fancy rolls

WO

Winter vegetable minestrone with chicken § pearl barley, parmesan sour bread croute
Roast That chicken cream with corn § Asian spiced dumplings

Vibrant - Live from the open Ritchew

The grill: Thywme § garlic beef medallions

The wok: Szechuan chicken, garlic, ginger, bell pepper, onlon, soy sauce, corn
flour, chill, Sichuan peppercorns, sugar § sesame oil with egg fried rice

Pasta boller
Baked gnoceht tn a veal ragout and welted wozzarella cheese

Salmon § Prawns Ravioll, diced tomatoes, dill § fish bewrre blane

qarganelll with sundried tomatoes, peppered Local cheese, artichokes, extra virgin
olive otl § herbs

Penne Napolitana, cherry tomatoes, vine tomatoes § basil
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carveo
Roast Crown of turkey, leg Ballantine with a dried fruit farce, classic
condiments § pan juices

Herb crusted Leg of Lamb, ronsting gravy

Hot Craving
Pan roasted Grouper fillets, herbs, cherry tomatoes § shellfish cream
Kangaroo fillets, forest fruit compote, sage jus

Grilled veal vib-eye, wild mushroom compote, rosemary jus

Braised five spice quails, caramelized grapes, soy honey jus

Pork loin, prune § Armagnac, sbmmered apples, calvados cren medjus
Stuffed Mushrooms with fetn § zucchind

Panache of winter vegetables

Herb and citrus baked potatoes

Oriental

Beef Gaeng Daeng -stiv fried beef with That red curvy
Lamb *Masaman” style

Pad Thal Noodles

qreen curvy flavored fish, with vegetables

Filo prawns

vegetable spring rolls

Mediterranean

Braised Lamb shanks, chickpen g feta

steamed fish, tamaring saffron § tomato broth, olives § spring onlons
Saffron, almond § prunes Steamed Rice with chicken

vegetable Tagine

Spinach fatayer

Falafel, yoghurt dip and chutneys

Fromaoe
Awn endless experience for the cheese Lovers consisting of a selection from the wost
renowned regions tn Burope, served with traditional water biscuits, diied fruits,
grapes, nuts § scented honeys
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lrresistible for all ages!
A deliclous § exquisite selection of flans, gateaux, mini pastries,
individual desserts, warm puddings

i

Chocolate fountain, carved fruits § mini sweets

5

Live crépe station

5

lce-cream, cart with condinents

5
Traditional Christmas pudding, log and more........

Coffee § Mince Pies

The Price
€60 }BﬁY }361(501/\/

Children aoed 6-12 years €25
</ J

To reserve Your table:
call us on (+356) 2374 5505 or seno an emall to
business.dragonara@westin.com

Resenvation Desk is open from Monday - Friday
between 0L:001rs and 18:00rs
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