FROM THE BUFFET

FROM THE BUFFET
SELECTIONS

BUFFET SPECIALS

Antipasti

Avariety of exquisite antipast/ dishes
featuring a selection of cured meats,
seafood & vegetables

Soup Corner

Creamy Chicken Soup with herb
croutons

Breaded Display Station

Selection bread, cheese and preserves

SWEET TREATS
BUFFET DESSERTS

Gateaux
Avariety of exquisite gateaux cakes
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Selection Salad

Nicoise Tuna Salad

Caprese Salad

Coleslaw

Rice Salad with Olives and Capers
Beetroot Salad

Baby Spinach Cherry Tomato with Feta
Cheese

Carden Salad

Calamari Rings

Fresh Mussels

Pasta Station

Homemade Traditional Beef Lasagne
Ravioli filled with Spinach and Ricotta
with a rich Cream sauce

Fresh Fruits
A selection of fresh fruits



FROM THE KITCHEN
FROM THE KITCHEN

STUFFED TURKEY ROLL
WITH GRAVY

Tender turkey roll filled with a light

seasonal stuffing and finished with warm

gravy.

Allergens: Gluten, Milk, Celery, Sulphites.

SWORDFISH

WITH MARINARA CHERRY TOMATO AND OLIVES,
CAPERS'

Fresh swordfish topped with a bright
marinara of cherry tomatoes, olives and
capers.

Allergens: Fish, Sulphites.

PUMPKIN RISOTTO
& PARMESAN CHEESE

ROAST BEEF
PLAIN'

Slow-roasted beef, tender and simply sea-
soned for a classic flavour.

Allergens: Sulphites

ROAST CHICKEN
WITH ROSEMARY GARLIC

Oven-roasted chicken infused with rose-
mary and garlic for a fragrant, comforting
flavour.

Allergens: Sulphites.

Creamy pumpkin risotto finished with grated Parmesan.

Allergens: Milk (Parmesan), Sulphites, Gluten.

All Main Dishes are served with roasted potatoes, mashed potato & fresh seasonable
vegetables together with various sauces including cranberry, traditional rich gravy,

peppercorn & lemon sauce.

A list of allergens is available from Reception. Please let us know if you have any food allergies or intolerances and don't hesitate to ask

the Novotel team if you have any questions.

Government taxes as applicable.
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