NEW YEAR'S DAY

ALL INCLUSIVE BUFFET LUNCH

AT THE SOLANA HOTEL AND SPA
Adults: € 65.00 | Children aged 5-12: 50% discount

Antipasti

A selection of creative composed salads, marinated vegetarian
dishes, various seafood, shellfish and cured fish complemented
by roulades and patés. Indulge in our charcuterie section with
freshly cut salamis and cured meats, accompanied by typical
Mediterranean condiments and dressings

Sushi & Sashimi Selection

A selection of freshly rolled sushi delights and sashimi,
accompanied by soy sauce, pickled ginger, and wasabi

From The Soup Tureen

Roasted Chestnut & Wild Mushroom Soup

Arich and velvety soup made with roasted chestnuts
and wild mushrooms, finished with truffle oil, thyme,
and garlic-herb croutons

Pasta Station

Seafood Linguine _
Linguine with king prawns, clams, mussels, garlic, cherry
tomatoes, white wine, parsley, and extra-virgin olive oil

Braised Beef Ragu Paccheri
Paccheri with slow-cooked beef ragu, red wine,
rosemary and Grana Padano

Wild Mushroom & Truffle Gnocchi @

Potato gnocchi in a creamy truffle sauce
with Parmesan cheese, and crispy sage

Oriental Station

Tempura King Prawns
Lightly battered king prawns served with wasabi mayo

Lamb Samosas

Crispy golden pastry filled with spiced minced lamb,
root vegetables, and aromatic herbs, served with
mint yoghurt and sweet chilli sauce

Vegetable Spring Rolls @
Crispy rolls filled with seasonal vegetables
and served with sweet chilli sauce

Crispy Prawn Crackers
Served with a sweet chilli salsa

Butcher’'s Corner

Herb-Roasted Turkey Breast

Stuffed with sage, and served with cranberry sauce,
and traditional gravy

Roasted Beef Rib

Served with Yorkshire pudding, horseradish cream
and a rich red wine jus

SOLANA

HOTEL AND SPA

@ Denotes vegetarian dishes

ALL INCLUSIVE

Includes unlimited
beverages

wine, beer, soft drinks,
mineral water and
hot beverages

From the Counter

Grilled Tuna Steaks

Lightly seasoned tuna steaks, grilled

and served with a citrus-soy glaze, sesame seeds
and fresh ginger and lime dressing

Chicken Supreme
Roasted chicken breast served
with a rich mushroom sauce

Shawarma Station
Slowly grilled beef doner kebab served with pita bread,
traditional salads, condiments, and sauces

Slow-Roasted Leg of Lamb

Herb-crusted leg of lamb, slow-roasted

with rosemary, garlic, and thyme, carved to order
and served with rich lamb jus

Vegan Dishes

White Truffle Polenta and Vegan Cheese @
Served with a spiced pumpkin sauce

Moroccan Tagine @

Slow-cooked cauliflower florets, green peas,
and mixed olives, simmered in a fragrant
Moroccan-spiced tomato sauce with cumin,
coriander, and paprika

Potatoes and Greens

Butter-steamed seasonal vegetables
Oven-roasted potatoes marinated with garlic,
fresh thyme and rosemary, and finished

with extra-virgin olive oil

Kids' Specials

Pepperoni Pizza
Crispy Chicken Nuggets

French Fries

Selection of International
and Local Cheeses

Served with homemade chutneys, crackers,
pickled vegetables and flavoured grissini

Desserts

Sweet Finale! An array of Christmas puddings,
mousses, chocolate bite-sized treats,
all accompanied with a chocolate fountain

@ Denotes vegan dishes
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