
APPETIZER

Your choice of:

or

Grilled fresh tuna with tomato salsa on flatbreads.
Tuna and Salsa Flatbreads

Olive, cucumber pickle, potato, tomato, green bean, sun dried tomato, 
feta cheese, crispy lettuce, and served with lime olive oil dressing.

Greek Salad

MAIN COURSE

Your choice of:

or

Chicken breast stuffed with pesto, mushroom, and cheese. 
Served with vegetable gratin, crunchy baby potatoes, onion 
confit, and cheesy garlic sauce.

Chicken Tournedos

Grilled marinated Spanish lobster, fish, squid, and clam. Served with 
vegetable gratin, crunchy baby potatoes, and lemon caper butter sauce.

Seafood Platter

SOUP

Tomato and herb broth with seafood, 
vegetables, sour steak, and garlic bread.

Seafood Gumbo Soup

DESSERT

Fresh strawberries mixed with Myers’s rum, honey, 
almond custard, and vanilla ice cream.

Christmas Stollen with Strawberry Tartlet

Christmas
Eve Menu



APPETIZER

Your choice of:

or

Fresh tomato with mixed vegetables and vegan ricotta cheese stuffing.
Ratatouille-Stuffed Tomatoes

Roasted beetroots, cucumber, tomato, olive, pickle, vegan ricotta 
cheese, rucola, and served with lime olive oil and basil dressing.

Roasted Beetroot Salad

MAIN COURSE

Your choice of:

or

Grilled potato and red bean with vegetable gratin, crunchy baby 
potato, sun dried tomato, and carrot bouillon sauce.

Vegetable Cutlet

Steamed and grilled broccoli served with purple mashed potato, 
grilled asparagus, almond, sun dried olive, and coconut sauce.

Broccoli BBQ

SOUP

Corn, potato, and pea with vegetable broth and coconut 
milk. Served with pea foam and sourdough bread.

Corn, Potato, and Pea Soup

DESSERT

Fresh strawberries mixed with Myers’s rum, simple syrup, 
almond custard, and vanilla ice cream.

Christmas Stollen with Strawberry Tartlet
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