NEW YEAR'S EVE

ALL INCLUSIVE BUFFET DINNER

AT THE SOLANA HOTEL AND SPA
Adults: € 79.00 | 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

Creamy Lobster Bisque
Finished with Cognac cream, chives, and butter croutons

Pasta Station

Seafood Risotto

Creamy Carnaroli rice with lobster, king prawns, scallops,
mussels, and clams, finished with saffron bisque,

fresh dill, and cherry tomato confit

Beef Short Rib Garganelli

Garganelli with a slow-braised beef short rib,
tossed in a rich Barolo sauce with thyme,
rosemary, and Grana Padano

Black Truffle & Parmesan Gnocchi (V)
Potato gnocchi tossed in a creamy black truffle sauce
with aged Parmesan cheese, and crispy sage

Oriental Station

Tempura King Prawns
Lightly battered king prawns served with wasabi mayo

Chicken Yakitori
Grilled chicken skewers glazed with a teriyaki sauce

Vegetable Gyozas @
Fried dumplings served with soy, pickled ginger
and chilli dipping sauce

Crispy Prawn Crackers
Served with a sweet chilli salsa

Butcher's Corner

Whole Roasted Porchetta
Stuffed with fennel, rosemary, and garlic, and served
with salsa verde, and natural roasting juices

Roast Rib-Eye of Beef
Served with Yorkshire pudding, horseradish cream
and a rich red wine jus

SOLANA

HOTEL AND SPA

ALL INCLUSIVE

Includes unlimited
beverages
wine, beer, soft drinks,

mineral water and
hot beverages

From the Counter

Salmon Wellington
Fillet of salmon wrapped in puff pastry with spinach,
herbs, and cream cheese, served with dill cream sauce

Herb-Crusted Lamb Rump
Oven-roasted herb-crusted lamb rump with pistachios,
fresh herbs, and garlic, served with a rich lamb jus

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

Grilled Beef Tenderloin
Grilled and served with peppercorn and Bearnaise sauces

Vegetarian and Vegan Dishes

Wild Mushroom & Truffle Wellington ()
Wrapped in puff pastry, and served with a red wine reduction

Thai Red Vegetable Curry @
Seasonal vegetables, tofu, and bamboo shoots simmered
in a fragrant red coconut curry, served with basmati rice

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 vegetarian dishes @ Denotes vegan dishes
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