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" NEW YEAR’S FESTIVITIES
" '

. We're ready to go all out this year with bubbles and sparkles, winter menus, live

pausic, classic carol singing and one of the biggest Christmas trees in town.
Kindly find us delighted to invite you to our New Year’s celebration events and

S

prepare yourselves for the Bubbliest of all!

New Year's Eve, Sunday the 315t of December 2023

A 7-course dinner has been prepared by the executive chef of the

Mediterranean Palace, Mr. Vassilis Tsontzos and his team, which will be served
on the 7t floor of the hotel with picturesque sea and Thessaloniki views, under
* ; *the eclectic sounds of live music, guitar with backing tracks, piano, saxophone
. and Mrs. loli Pentara singing the songs we all love to listen to during this period.

>

New Year's Day, Monday the 15t of January 2024

4i Under the festive sounds of acoustic music, the New Year Day’s Lunch,
consisted of 5 courses, is thoughtfully prepared for your family, by the executive
ﬁ chef of Mediterranean Palace, Mr. Vassilis Tsontzos and his team and will be

served in Cookoo Restaurant.

'* Secure your place to our events and let us do your booking. Our team is more
i
ﬂkn happy to assist you!
*
* | Get in touch with us at phone +30 2311 240 401 or by email

reservations@mediterranean-palace.gr

%' Sincerely,

The Mediterranean Palace team -
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" NEW YEAR'’S FESTIVITIES **
Sunday the 31°' of December 2023 *

WELCOME
Egg tarragon of Messolonghi - blue crab - black garlic mayonnaise -

crispy base - seed sprouts X

LOBSTER ; :

* Shellfish soup - lobster tartare - sweet chili - cuttlefish ink biscuit -

ginger foam - French cognac

* ’ o, FROM THE GARDEN
Valerian - avocado cream - buckwheat - mandarin
* Greek prosciutto from Eurytanian - caramelized almonds - mint syrup
i KING CALLOPS

Smoked cauliflower in textures - roasted hazelnut - olive jam - fennel oil

E SORBET
Mandarin - Chios mastic - mint s

"* CHALKIDIKI BEEF :
i %‘(» Greek beef fillet tagliata - Jerusalem artichoke - Jerusalem artichoke - * )
* glazed baby carrots - leek straw - raspberries A

WHITE CHOCOLATE BALL

Coconut lemon sorbet - red berries coulis - crunchy meringues and fig jam

*
>K' Coffee > <

' . Ele
Mignardises
* = =

* *
k * PRICE 170¢€ per person g
ﬂ . CHILDREN (10-18 years old) 100€ ) * J
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" NEW YEAR'’S FESTIVITIES **
Monday the 1% of January 2024 4

SHRIMP & CRAB

Shrimp and blue crab croquette - sweet pumpkin cream - sea lettuce -

vanilla shellfish sauce %

* FROM THE GARDEN

French salad - millet - goat cheese chévre- pomegranate - *

* crispy olive oil leaf - mint vinaigrette

* BEEF CANNELLONI ﬂ

Braised Greek veal - handmade pasta sheet - soft sauce mornay -

X hard cheese from Syros (San Michalis)
BLACK PORK
‘ Tender black pig shank - sweet potato - green asparagus - king oyster * ®
mushroom - Greek beer from Serres with cocoa and caramel flavour
& a'(» PRALINE CHOCOLATE MOUSSE * .
* sour cherries - caramelized almond croquant ﬁ
* *
PRICE 90€ per person
CHILDREN 4-12 years old 45€ *
%' CHILDREN 0-3 years old FREE ” }K
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