
 

Greek Spirit Dinner 

Welcome Drink: Tsipouro from Northen Greece and Ouzo from Mytilene, served 

with a variety of Kalamata olives marinated in apple vinegar, lime and fresh oregano, 

and Cretan crackers with tomato and feta cheese from North-Western Greece 

Buffet Menu 

Baker's basket (different kinds of bread) 

Salad Bar 
Greek salad (tomato, cucumber, peppers, Cretan crackers, olives, capers, with extra 

virgin olive-oil) 

Green season's salad 

Beetroot salad with fresh yogurt from Metsovo area, apple, nuts and raisins, flavored 

with garlic 

Appetizers 
Skopelos island traditional cheese pie 

Crispy zucchini balls flavored with fresh herbs 

Traditional Tzatziki with dill 

Baked potatoes with mustard and lemon juice 

Rice with saffron and roasted almonds 

Main course 

Country-style baby pork roast 

Chicken casserole with lemon, oregano and rosemary 

Pastitsio (pasta with minced beef meat, tomato sauce and cheese, topped with 

béchamel sauce) 

Desserts 
Yogurt with nuts and Kithira island thyme honey 

Ravani (semolina syrupy cake with pistachio and almonds) 

Fresh fruits of the season 

 


