
 

 
 

 

 

“Earth Star Diamond” 
 

Appetizers 
 

Green Seasonal Salad with Fillet of Turkey and Honey Vinaigrette 
 

Onions slices stuffed with Minced Meat & Pine Seeds 
 

Fyllo Pastry stuffed with Chicken Bites and Mushrooms 
 

Main Courses 
 

Baked Fillet of Salmon wrapped in Zucchini slices and Dill Sauce 
Or 

Fillet of Pork in Sweet n’ Sour Sauce accompanied by Potatoes & Rosemary 
 
 

Dessert 
 

Chocolate Mosaic 

 
 
 



 
 

“Excelsior Diamond” 
 
 

Appetizers 
 

Santorinian Salad with Feta Cheese, Capers & Virgin Olive Oil 
 

Greek Gazpacho with Feta Cheese crumbs & Frumenty 
 

Eggplant Fritters accompanied by  Yogurt 
 
 

Main Courses 
 

Moussaka the Great 
Or 

Lamb chops & Potatoes roasted with a dash of Leon & Oregano 
Or 

Fillet of Fish “A La Caramel” with Vegetables, Olive Oil and Lemon 
 
 

Dessert 
 

Traditional Greek Teaspoon Sweet 
 

 

 

 



 
 

“Heart of Eternity Diamond” 
 

 
Appetizers 

 
Abundance of seasonal Vegetables with Smoked Salmon and Orange 

Or 
Green seasonal Salad with Fillet of Duck in Honey and Balsamic Dressing 

 

Tarte with Mushrooms, Cheese and Ham 

 
Stuffed Eggs with Vegetables and Roe 

 
 

Main Courses 
 

Pork and Veal Burgers served with Caramelized Onions 
Or 

Fillet of Chicken with Mushrooms, Ginger and Cashew Nuts 
Or 

Baked Langoustines with Leek and Orange Juice 

 

Dessert 
 

Traditional Walnut Pie with Vanilla Ice Cream 

 
 
 



 

 

 
“Millennium Star Diamond” 

 
 

Appetizers 
 

Melon Salad, Cucumber, Red Peppers and Ginger Sauce 
 

Crepes with Shrimps and Asparagus 
 

Grilled seasonal Vegetables with Goat Cheese and Balsamic Glaze 
 
 

Main Courses 
 

Mediterranean Lobster Spaghetti (For 2 Persons) 
Or 

Fillet of Veal Wellington served with Caramelized Onions 
Or 

Roll of Pork with Apricot and Goat Cheese 
 
 

Dessert 
 

Chocolate Pannacotta with Raspberry sauce 
 



 
 

“Heart of Eternity Diamond” 
 
 

Appetizers 
 

Green Seasonal Salad with Salmon Fillets & a Splash of Orange  
 

Baked Cannelloni filled with Seafood 
 

Stuffed Eggs with Olive spread & Fish Roe 
 
 

Main Courses 
 

Chicken Breast with Mushrooms & Ginger Sauce 
Or 

Mixed Pork & Beef Burgers accompanied by Caramelized Onions 
Or 

Langoustines marinated in Orange 
 
 

Dessert 
 

Chocolate Walnut Pie 
 
 
 
 
 
 
 
 



 
 

“Ocean Dream Diamond”  
(Vegetarian) 

 
 

Appetizers 
 

Salad of seasonal boiled Vegetables with Sweet n’ Sour Sauce 
 

Tomato and Zucchini Fritters 
 

Cannelloni Stuffed with Spinach & Carrots 
 
 

Main Courses 
 

Tomato and Pepper stuffed with Rice  and Herbs 
Or 

Vegan Balls with grilled Peppers & Balsamic Vinaigrette 
 
 

Dessert 
 

Tutti Fruity Jelly 
 


