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YILBASI BUFESI MENUSU / NEW YEAR'S EVE BUFFET MENU
31.12.2024

SOGUKLAR / COLD SELECTIONS

Danarozbif, rakula, parmesan peyniri, balzamik ve hardal sosile
Roastbeef with rakula leaves, parmesan, balsamic vinegar and mustard dressing
Mini mozzarella, kirazdomates ve pesto sosile
Minimozzarella with cherry tomatoes and basil pesto
Cicekli vejeteryan maki, soya sos, wasabi ve zencefil tursusu ile
Flower makiwith soy sauce, wasabi and pickled ginger
Kiraz agaci fiimeli somon / Cherry smoked salmon
Dereotlu ve misket limon marineli levrek / Marinated seabass with dilland lime
Arnavut cigeri / Fried lamb liver
Antep ¢ig kofte / "Antep” wheat tartare
Tahinlitopik / Tahini topic

SALATA BUFESI / SALAD BUFFET

Yengeg tartare / Crab tartare
Thai usull bonfile salatasi / Thai beef salad

Verte soslu kalamar salatasi / Calamari salad with verte dressing
Zeytinliizgara ahtapot salatasi / Grilled octopus salad with olives

Narlilahana salatasi / Cabbage salad with pomegranate

Acilive cevizliatom / Yoghurt with chili peppers and walnuts
Kabakgigegdi ve cuska biber dolmasi / Zucchini blossoms and
red bell peppers “dolma” with rice

Zeytinyagl enginar kalbi / Artichoke cooked in olive oil

Zeytinyagl pisirilmis ayvali ve narli kereviz / Celeriac with quince
and pomegranate cooked in olive oil
Cesitlimeskulin salatalar ve soslar / Assorted mesclun salad with dressing

PEYNIR BUFESI / CHEESE BUFFET

Yerli ve yabanci peynir ¢esitleri, kuru meyveler ve Gziimile
Localand international cheese selections with dried fruits and grapes
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SICAK YEMEKLER / HOT SELECTIONS

Corbaistasyonu / Soup Station
Balkabagi gorbasi / Pumpkin soup

Carving Istasyonu / Carving Station

Rostolanmig hindi / Roasted turkey

Kestaneliic pilav, balkabagi ve Briiksel lahana / Oriental rice with chestnut,
pumpkin and Brussel sprout

Sogan suyu ve kekik marineliizgara dana antrikot / Crilled beef entrecote

marinated with onion juice and thyme
Paziya sanl somon, kapari sosuile / Salmon in chard leaves with caper sauce
Sumak ve misket limonu marineliizgara iskenderun karidesi / Grilled ‘Iskenderun”

shrimps with sumac and lime

Kuzu kol tandir, kekik sosuile / Lamb shoulders tandoori with thyme sauce

Balkabakliravioli, truf aromalikrem sos ile / Pumpkin ravioli with truffle
aromatized cream sauce
Safranl kig sebzeleri basti / Stewed vegetables with saffron sauce

TATLI BUFESI / DESSERT BUFFET

Limonlu cheesecake / Lemon cheesecake
Poselenmis armut / Poached pear
“Key West” lime turta / Key West lime pie
Tirk kahveli creme brulee / Creme brulee with Turkish coffee
Kiregte balkabagi, cevizile / Lime stone pumpkin with walnuts
Mini baklava gesitleri / Assorted mini baklava
Fistikh ayva tathisi / Quince dessert with pistachio
Zencefil ve balkabakli turta / Pumpkin and ginger pie
Cikolataya batinlmis gilek kulesi / Chocolate dipped strawberries
Croquembouche / Croguembouche
Kestaneli Mont Blanc / Mont Blanc
Orman meyveli mini kadayif tartolet / "Kadayif” tart with wild berries
Mini pavlova, narenciyeile / Citrus paviova
Kiitlik Noel pastasi / Buche de Noel
Zencefilli kurabiye evi / Gingerbread house

Gala meniisiine, kisi bagi 2 kadeh yerli alkolll igki veya 2 bardak mesrubat dahildir.
The gala menuinciudes 2 glasses of local alcoholic beverages or 2 glasses of soft drinks per person,




