
SAMPLE MENULUCKY CLOVER



BREAKFAST OPTIONS

Variety of breads (whole wheat, focaccia, multigrain, brioche)

Homemade jams (strawberry, apricot, banana, apple, citrus, and 
tomato)

Croissants and pastries (French croissant, chocolate croissant, 
cinnamon rolls, bougatsa (Greek traditional pastry))

Pancakes (chocolate: dark-white chocolate, maple syrup)

Greek traditional honey

Yoghurt (low fat, full fat, goat yoghurt)

Variety of cold cuts (ham, turkey, beef)

Cheese platter (gouda, Emmental, gruyere)

Variety of fresh local fruits

Eggs –scrambled, fired, poached, boiled

Omelets

Greek frittata

Kayanaeggs

Bacon and local sausages (beef, turkey, pork, plant based)



Day 1

Salad
Greek salad/mousse feta/onion pickle/cucumber 
pappardelle/oregano oil

Starters
Sauté Greek sausage/grilled metsovone
cheese/tomato marmalade/baby
rucola
Shrimp/ouzo/tomato sauce/fresh 
oregano/croutons

Main course
Grouper/celery root puree/crispy loutza
mykonou/carrot pappardelle/parsley
oil

Desert
Orange pie/caramel chips/whip cream



DAY 2

LUNCH
Salad
Caprese/marinated tomatoes/fresh mozzarella/basil/basil oil/ground pepper

Starters
Eggplant/parmesan crème/Napoli sauce/basil leaves
Crispy bread/melon/prosciutto/mint

Main course
Chicken ballotine/carrot puree/baby carrots/mushrooms shitake

Desert
Tiramisu

DINNER
Salad
Melon/prosciutto/rucola/white wine

Starters
Grilled zucchini/parsley/black garlic puree/lemon pearls
Panacotta/parmesan/pancetta

Main course
Mushroom risotto/black truffle flakes/pecorino cream

Desert
White chocolate mousse/blueberries



DAY 3

LUNCH

Salad
Thai salad/lettuce/spring onion/peanut/chicken/coriander/mango

Starters
Jalapenos/shrimps/fish sauce/coriander
Lettuce wrapped with greens/chilly/plum sauce

Main Course
Nam tok/beef/ginger/coriander/chilly/red onion

Desert
Mango sticky rice/coconut milk

DINNER

Soup
Tom kha/coconut milk/lemongrass/mushrooms

Starters
Spring rolls/greens/fish sauce/sweet sour sauce
Shrimps/lemon sauce/mango/garlic

Main Course
Sea bass/garlic/herb paste/chilly/garlic/green apple

Desert
Water chestnut jelly



DAY 4

LUNCH

Starter 
Grouper ceviche-sweet sour sauce/ground 
pepper/strawberries
Tuna tartar/cappuccino leaves/soy sauce/lime 
zest/mango

Main course
Red snapper/pea pure/fried peas/baby 
vegetables

Dessert
Lemon cream/meringue/berries

DINNER

Salad
Nicoise/tuna/baby corn/greens

Starter
Smoked mackerel/fried 
onions/mustard/oregano

Main course
Penne/broccoli/lemon/pecorino

Desert
Chocolate soufflé



DAY 5

LUNCH

Salad
Fresh spring salad with herbs and yuzu vinaigrette

Starters
Skoubrimillefeuille/parsley oil/crispy pastry
Crab salad/avocado/mango/orange powder

Main course
Linguine/mussels/crawfish/lemon bisque/ground pepper

Dessert
Lemon pavlova/lemon curd/lemon sauce

DINNER
Salad
Carrot papardelle/lettuce/rice chips/raisins/cherry tomatoes/honey-
mustard
dressing

Starters
Beef Carpaccio/fried capers/parmesan foam/truffle oil
Toasted traditional Greek bread/eggplants/tomato confit/oregano oil

Main course
Beef fillet/potato pure/baby carrots/red wine sauce

Dessert
Fried galaktoboureko with white chocolate sauce



DAY 6

LUNCH

Salad
Black-eyed beans/crispy onion/parsley oil/cubed tomatoes/grated 
carrot

Starters
Zucchini balls/yoghurt-lemon cream/fried carrots
Mixed mushrooms/Tartuffe cream/rucola/croutons

Main course
Veggie risotto/carrots/zucchini/eggplants/mint/chevre

Dessert
Pecan pie

DINNER

Salad
Lettuce/gorgonzola/poached peer/citrus vinaigrette

Starter
Slow cooked beef bites/nioke/gravy sauce/anthotyromousse

Main course
Orzo/tomato sauce/lamb thigh/parmesan tulle/olive oil

Dessert
Mousse chocolate/cake sponge/mixed berries/white chocolate 
sauce



DAY7

LUNCH

Salad
Quinoa salad with eggplants/zucchini/toasted peanuts/honey

Starter
Soufflé with gruyere/salami leukados/chilly

Main course
Slow cooked lamb/leek puree/carrot papardelle/pommesoufflé

Dessert
Brownies/chocolate chips/blueberries sauce

DINNER
Cucumber gazpacho/mint/melon

Starters
Crawfish/fresh truffle/bisque
Black tiger shrimps/smoked mayonnaise/chives/chive oil

Main course
Fresh pasta/lobster/tomato/parsley/parmesan foam

Dessert
Panacotta/honey/cinnamon/caramel chips

*Day 3 its an ethnic day menu and can be changed due to clientspreferences
*Vegan/gluten-free menus etc. etc. can be arranged if it is asked
*Menu can be changed due to several reasons (weather, provisions, etc.)




