
I N T E R N A T I O N A L  B U F F E T

Sunday lunch
S A M P L E  M E N U

€ 4 3 . 5 0  P E R  P E R S O N • € 2 2 . 0 0  P E R  C H I L D

F R E E  P A R K I N G • L I V E  E N T E R TA I N M E N T • F R E E - F L O W I N G  L O C A L  W AT E R  A N D  S O F T  D R I N K S

C H I L D R E N  AG E D  6  TO  1 2  ·  U N D E R  5  D I N E  F R E E  W I T H  E V E R Y PAY I N G  A D U LT

C O R I N T H I A  S T  G E O R G E ' S  B A Y



I N T E R N AT I O N A L  B U F F E T • S U N D A Y  L U N C H

€ 4 3 . 5 0  P E R  P E R S O N • € 2 2 . 0 0  P E R  C H I L D

C H I L D R E N  AG E D  6  TO  1 2  ·  U N D E R  5  D I N E  F R E E  W I T H  E V E RY PAY I N G  A D U LT

A N T I PA S T I  & I N T E R N AT I O N A L  C O L D

B U F F E T

A delightful selection of antipasti from around the world,
featuring fine Italian cured meats, traditional pickles, balsamic-
marinated vegetables, Lebanese mezze and Spanish tapas.

Discover an array of French-style marinated fish and shellfish,

delicate terrines, savoury mousses and beautifully prepared

roulades.

Our Healthy Corner offers a generous variety of fresh and

colourful salads, complemented by an assortment of

homemade dressings, sauces and freshly baked breads.

S U S H I  & S A S H I M I

A fine selection of exquisite homemade sushi and sashimi,
expertly crafted by our Sushi Chef.

Served with pickled ginger, soy sauce, wasabi and a selection

of sauces.

L I V E  C O O K I N G  S TAT I O N

Our chefs will prepare your favourite fresh homemade pasta dish,
cooked to order with your choice of ingredients.

Choose from onions, garlic, bacon, mushrooms, prawns,

mussels, asparagus, Parmesan cheese and eggs.

Finished with fresh cream, tomato sauce, extra virgin olive oil

or white wine.

Oven-baked lasagne with lamb and feta cheese.

S O U P S

Aromatic Asian beef soup with coriander and crisp bean

sprouts.

Velvety pea and mint soup, delicately finished with fragrant

basil oil.

F R O M  T H E  C A R V E R Y & H O T  D I S H E S

Succulent stuffed pork with Maltese sausage, served with a

rich roast garlic jus.

Tender roast beef rib-eye, accompanied by a fragrant thyme

and peppercorn cream.

Traditional chicken döner kebab, served with a selection of

delicious accompaniments.

Golden breaded veal escalopes served with delicate lemon

cream, grilled leeks and roasted red peppers.

Herb-crusted salmon served on a vibrant cherry tomato,

mussel and spring onion salsa, delicately finished with

grapefruit.

Tender chicken pieces slow-cooked with tomatoes, beans

and red wine.

Rustic roasted vegetables with black olives, ripe tomatoes

and Mediterranean flavours.

Mushroom and Swiss cheese cabbage wraps.

Creamy parsley potatoes.

O R I E N TA L  S TAT I O N

Fragrant lamb curry.

Classic chicken tikka masala.

Steamed basmati rice.

A selection of seasonal vegetable curries.

Crispy oriental fritters.

D E S S E R T  TA B L E

Indulge in a tempting array of freshly prepared desserts from our
magnificent buffet.

A delicious selection of flans, fruit tarts, gateaux, homemade

pies, cakes and delicate mousses.

Enjoy freshly prepared crêpes, creamy ice cream, seasonal

fruits and fruit compotes, accompanied by an assortment of

delicious sauces, coulis and sweet accompaniments.

C H E E S E  S E L E C T I O N

A carefully curated selection of local and international cheeses,
served with delicious fruit chutneys and compotes.

Accompanied by crisp celery, fresh grapes, water biscuits and

traditional grissini.

I N C LU D E D  W I T H  Y O U R  B U F F E T

Free parking

Live entertainment

Free-flowing local water and soft drinks


