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Pickalbatros Hotels & Resorts

This Christmas, we invite you

To enjoy a world of sparkle, warmth, and festive spirit.

As our valued guest, you are at the heart
Of every celebration we have prepared, from joyful dining

To enchanting holiday entertainment.

Thank you for choosing

Pickalbatros Hotels & Resorts

For your Christmas stay




COCKTAIL RECEPTION

FIVE CONTINENTS CORNER

ASIAN RUSSIAN
COCKTAIL CORNER

Asian Shrimp Canapés
Crab meat with tortilla chips canapé
Asian style fresh red tuna
Herring-canapé-assortment
Fish canapé salmon tartar spoon
Black caviar Asian canapé
Asian sashimi with wasabi
Fried spring rolls
Selection of sushi
Selection of sate

Sweet and sour sauce




AUSTRALIA
COCKTAIL CORNER

Smoked beef - canapé
Zesty shrimp canapé
Mini Open sandwich dry Beef
Mini Open sandwich cheese
Crabs sticks canapé
Salizons stick
Fried chicken wings
Stuffed biff pastry with chestnuts

Shish mix cheese




AFRICAN EGYPT
COCKTAIL CORNER

Marinated white cheese canapé
Mini Oriental Mezzeh
Mini kebab
Mini sambousek with cheese

Mini Sammboska with spinach

Beef Tunisian
Falafel
Mini Dawood basha shish with vegetable

Chicken wings

Marinated sea bass canapé




NORTH OF AMERICAN
COCKTAIL CORNER

Gourmet Pinwheel Sandwiches Webber
Rare Roast Beef on Crostini with Horseradish Cream
Smoked Salmon Pate on Melbas
Blue Cheese & Walnut Crostini

Saffron & Poppy Seed Profiteroles filled
with Smoked Salmon Cream

Salami and Sundried Tomato Wedges
Chicken and Mayo Rollups

Gourmet Blinis (salmon pancake)




SOUTH OF AMERICA
COCKTAIL ITALIAN CORNER

Petite Meringues Marengo
Petite Melting Moments stuffed macron
Petite Profiteroles
Chocolate Caramel Tarts
Chocolate Dipped Strawberries (Seasonal)
Mini Fruit shish
Mini fruits tartlet
Macron chocolate
Hazelnuts cherry seaware
Apple with honey crab roll
Raspberry brave
Mini almond
Apple with caramel

Shish mix sweet




EUROPE GERMANY
& SWISS COCKTAIL CORNER

Fresh salmon and cream cheese canapés with chives
Bread stick

Different kind of canapés

Poached shrimp with cocktail sauce

Peanuts sauce
Mini French pastry
Smoked Salmon Roulades
Seafood Wontons with Ginger Soy Dipping Sauce
Oysters in Half Shell (seasonal)
Chilled Shrimp Platter with Dipping Sauce
Spicy Calamari with Cocktail Sauce
Smoked Seafood Dip and Assorted Crackers

Artichoke Dip and Assorted Crackers
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COLD APPETIZER

ASSORTED SEA FOOD
& POULTRIES

Terrine of chicken with honey mustard sauce
Crepe stuffed with Labneh and smoked turkey
Crepe stuffed with Labneh and smoked salmon

Variation of marinated fish fillets

Poached shrimps with cocktail sauce

FRESH CORNER

Salad bar with lollo Rossi, lollo bionda, frisee, recula,
Beet root

Shredded carrots, cucumber, cherry tomatoes, red
radish tomato,
red cabbage, white cabbage,

CONDIMENTS

Smoked turkey breast, shredded cheese, bacon bits,
croutons,
white eggs, yellows eggs, parsley,

DRESSING & SAUCES

French dressing, Balsamic dressing, yoghurt dressing,

Thousand islands dressing, venerate sauce.
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X-MAS MIXED SALAD

Seafood salad with tomato vinaigrette
Beef salad with gherkins and olive oil
Pasta salad with sun dried tomatoes

Chicken salad with curry and roasted nuts
Salad Nicosia with potato and tuna
Beetroot salad with apples and oranges
Wheat salad with oranges

Cucumber salad with yoghurt and dill




ORIENTAL CORNERS

Babaganough, Makdous, Ftoush, salad fresh, Labneh,
Kebbeh, Tabouleh, Vine Leaves, Yogurt
with Cucumber, Hummus, Mutable, Cous Cous Salad
with Orange and Walnut

SOUP STATION

Creamy leek& potato with smoked salmon & dill

Clear pigeon’'s consommé with mushroom ravioli

CARVING STATION

Festival of Roasted whole poultry
(turkey - chicken - quills - duck) and cranberry
sauce and all condiments - Bread stuffing
& glazed maroons

Roasted Ostriches with pomegranate sauce

Slow roasted local roast beef with chestnuts
served With fresh harps sauce
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MAIN COURSES

Stuffed Sea bass fillet
with smoked salmon - green beans - glazed carrots
baby shrimps in saffron sauce

Grilled beef medallions topped
with blue cheese - leek confer with balsamic sauce

Glazed onion with artichokes baby broccoli and carrot
Multi-colour seasonal vegetables
Pillai Basmati rice
Bunch of green beans with beef bacon
Crispy William potatoes

Duck confer with spinach and puff pastry
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SHOW PLATTER
IN GRILLED STATION

Shrimps spring roll served sweet chilli
and red caviar butter lemon sauce

Grilled marinated Lamb shops with mint sauce

CHARCOAL STATIONS

Shish tawouk / shish kebab / Beef kofta

PASTA STATION

Variations of homemade pasta with sauce
& condiments

ORIENTAL TAGINE CORNER
& MOROCCO TAGINE

Variations of traditional Egyptian food
and morocco tagine food

CHEESE STATION

Selection of international and local cheese with
grapes and nuts
Assortment of our bakery with different kind
of bred loaves, white and brown rolls, French
baguette& butter
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*  PASTRY BUFFET

Christmas Strawberry station
served with all whipped cream & nuts

Chestnut cake
Cinnamon mousse
Cream caramel with biscuits cinnamon
Cherry truffle
Truffle cake
Mocca cake
Bouche noel
Tiramisu tart.

Apricots meringue
Marinated berries with ginger
Big Christmas cake
Assorted Oriental pastry
Apple strudel with vanilla sauce
Variation of French pastry
Warm dessert
Ginger bread soufflé with praline sauce
Cheese cake
Chocolate fruit crumble
Orange chocolate mouse.
Apple flan.

Mille feuille field strawberry
Banana soufflé cake.

Big variation fruit display according to the season

Selection of fruit cut with deferent kind of sauce
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For sharing your Christmas moments with us

«t Pickalbatros Hotels & Resorts

From all of us, we wish you peace, happiness,

& endless blessings this holiday season.

We look forward to welcoming you back soon

for more unforgettable experiences.
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