Festive Events
* Christmas Eve Buffet Dinner €32pp

Enjoy a welcome drink and mulled wine accompanied with live saxophone
music at Ulysses Bar, followed by Deluxe Christmas Eve Buffet Dinner with
Live music at Priamos Ballroom.

Drinks Excluded.

~#Traditional Christmas Day Lunch €3OP-P...

Includes traditional Christmas Buffet Lunch with live music and kids

Entertainment for our little guests at Priamos Ballroom.
Drinks Excluded.

~+ Boxing Day €26p.p

Boxing Day Festive Buffet Lunch at Ekavi Restaurant.
Drinks Excluded.

*#Dazzling New Year's Eve Dinner &
Dance €50pp

Includes welcome cocktail at the lobby lounge accompanied
with live saxophone music, followed by a Deluxe Gala Dinner with Dancing
shows & live music at Priamos ballroom.

Drinks Excluded.

~Family New Year's Day Lunch €26p,

Enjoy-a tasty selection of dishes from our buffef with your friends & family.
Drinks-Excluded.
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For more information, visit our website
www.gjaxhotel.com or call us at 25 590000
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Festivities Program

Christmas Eve - 24th of December 2016

Christmas Afternoon Tea at Lobby Lounge from 16:00 — 19.00pm
Christmas Carols at Lobby Lounge from 17.00 — 17.30pm

Live saxophone music at Ulysses Bar from 18.30 — 20.30 pm

Welcome cocktail and mulled wine at Ulysses Bar from 19.30-20.30pm

Christmas Eve dinner with Live Music Entertainment from 20.30-01.30 am

Christmas Day — 25" of December 2016

Christmas day lunch with live music & Kids Entertainment from 12.30- 16.00pm
Christmas Afternoon tea at Lobby Lounge from 16.00 — 19.00 pm
Live Music at Ulysses Bar from 21.00 pm — 24.00 pm

Boxing Day — 26™ of December 2016

Boxing Day lunch from 12.30 — 15.00 pm
Christmas Afternoon Tea at Lobby Lounge from 16.00 — 19.00 pm

New Year’s Eve — 31% of December 2016

Welcome drink at Ulysses Bar from 20.00- 21.00 pm

Live saxophone music at Ulysses Bar from 18.30 — 21.00 pm

New Year’s Eve Gala dinner with Dancing shows & Live music from 21.00- 02.30 am

New Year’s Day — 1% of January 2017
New Year’s Lunch Buffet from 12.30 pm — 15.00 pm
Afternoon Tea at Ulysses Bar from 16:00 — 19.00 pm
Live Music at Ulysses Bar from 21.00 pm — 24.00 pm

For more information and Reservations please call at 25 590000 / www.ajaxhotel.com




Christmas Eve Dinner Buffet 2016

Assorted Salads/ Mroveé ue Yaidrec

Rocket Salad with Sun Dried Tomatoes,
Pine Nuts & Artichoke Hearts
2olara ue Poxa, Aaotés Ntoudreg,
Kapovpoiouéva ITvotia kar Kopoovieg Aykivapog
Fresh Spinach Salad with Buffalo
Mozzarella, Avocado and Croutons
Yaldta pe Dpéoko Zravaxi,
Topi Motlopéria, aforadvto kar Kpovtovio,
Chicken Caesar Salad
2oiara tov Kaioopa pe Kotomovio
Mixed Salad with Halloumi & Sesame
garnished with red Grapefruit, figs and Pomegranate
2olara ue yododur kot onodd,
YOPVIPLOUEVT UE KOKKIVO YKPEITPPOVT, GUKO KO POOL
Marinated Garlic Mushrooms
Mopwvapiouéva Movitépio e orkopoo
Cyprus Village Salad
Kormpiaxn Xwpiatixy Zaldzo
Tropical Salad with Lettuce, Orange & Shrimps
Tpomixn Xoldora ue Mopodii, Iloproxdii kou Iopideg
Waldorf Salad with Apples and Walnuts
2oldzo ['ovoiviope
ue Mnia & Kapiowa
Eggplant Salad
MehitCovooaldra

Mirror Presentation/KaOpéoptnc Opektik®dy

Whole Poached Salmon
2olwuog Ilocé
Smoked Salmon Rolled with Cream Cheese
Polaxia Karviotod Zolwpod ue topi kpéua
Chicken Terrine and Pate
Tepiva kotomoviov & Iloté




Hot Buffet/Zsora Edéouara

Breaded Chicken Breast with Sesame & Honey

D1Aéto Kotomovlo mavé ue onoou kai uéll

Roasted Beef Medallions on Asparagus and Mushrooms Ragout
Boowa ®@iietdkio ue Zmopdyyia kar Mavitapia
Roasted Pork Tenderloin stuffed with Dry Apricots
Served with Cinnamon Apple ragout and Green pepper corn Sauce
Xoiprva piletaxio ue yéuion oawo maota PEPiKoKa.
2Zepfipeton pe mmEPATH GOATOO, LE KAVEAQ Kad unlo.
Black Truffle Mushroom Ravioli
Pofiodio yeuuord pe povitapio ko podpn tpoveo. 2epPipetol (e Kpeuwons oortoo.
Sautéed Potatoes with aromatic Herbs
Tazdzes Zotopiouéves ue Apouatika Botava
Christmas Stuffing
Téuon I'odomodlog
Fresh Salmon Fillets with Pistachio crust
20Awuog ue kpovoto ano piotikia Aiyivig
Steamed Asparagus, Cherry Tomatoes, Corn & Broccoli
Yrapdyya, Ntopativia, Kaiaprdkt ko Mrpdkoro otov atpnod
Vegetable Spring Rolls
Spring Rolls axo Aoyavika
Mexican Chicken Fajitas
Meéixavika Payitog pe Kot0OmovAO

Carver’s Corner/¥Ynra Pocra

Roasted Turkey with Raspberry Sauce
Py Todomodlo pe ows omo Botouovpa
Aromatic Crispy Crusted Roast Leg of Lamb
accompanied with Gravy Sauce and Mint Sauce
Apouatiouévo Tpayovioro Apvakxt Mmoot




Desserts/ Emidopmia

Traditional Christmas Pudding Served with Warm Custard Cream
THapadooiaxn Xpiarovyevwidtixn [lovtiyko aepfipiouévn ue (eoth kpéua Kaoropvt
Panna cotta Cream
Kpéuo Iavaxoro,

Christmas prune and chestnut log
Xpiorovyevviatikos Kopuog ue Kaorovo & Zoxolara
Traditional Christmas Cake
Topadooiaxo Xpiorovyevvidtixo Kéik
Milk Chocolate Cinnamon and Apple Cake
Kéix ue Jevkn ooxolara, kavéllo kol unia
Raspberry yogurt cake with Pistachio Biscuit
Kéix amo yraodpt fatouovpo kai umiokoto omo @iatikio Aiyivyg

Platter of Cheese Served with Crackers
THowxilio amo Topio kou Kpdxep
Fresh Fruit Display
Howxilio amo Ppéoxa Ppovro,

Price: €32.00 per person with all taxes inclusive.
Tyn: €32.00 to dropo ooumepIAopfavouevay OAmV Twv opwv
Children under 12 at Half Price
Ta mwouoia katw twv 12 ypewvovion oty Mion Tiun
Drinks are not included in the above prices
2Ty Tun 0gv mEpIAaufavovtal to ToTa

PLEASE MAKE YOUR RESERVATION IN ADVANCE AT 25 590000
KANETE TH KPATHXH XAX ET'KAIPA XTO 25 590000




Christmas Day Buffet 2016

Assorted Salads/Mmovpé us alareg

Greek Salad
Elinvirn Zoddzo
Marinated Mushrooms with Garlic
Maprvapiouévo Movitopio e okopoo
Baby Spinach & Lettuce Salad with Dry Figs, Sun-Dried Tomatoes,
Sunflower seeds & Brie
2odara ue Ppéorxo Xravart, Mopoovdl, Xoxa [loaora, Hiioomopo,
Nrouares Miaotég & Topi Mrpi
Sesame Chicken Salad
20A0T0 UE KOTOTTOVAO KO GHOGUL
Grilled Vegetable & Chevre Salad
2odara ue Aayovira Lyapog kou Katoikioio Topi 2iefp
Avocado and Shrimps Salad
2odara ue APoracvro ko Iopideg Koxtéild
‘Pitsilia’ Salad with Rocket Leaves & Pomegranate Seeds
Kompraxn Xoiaro ue Poxa & Poor
Pasta Salad with Broccoli
20AGT0 [UE UOKOPOVIO, KOL UTPOKOAO

Mirror Presentation/KaOpéoptnc Opektikdy

Whole Poached Salmon and Smoked Mackerel
2oiwuog mocé kou Kamviaro Zkovumpi




Hot Buffet/ Zsora Edécuaza

Roasted Pork Loin Stuffed with Honey & Served with Port Wine Sauce
Y16 euréto Xopwvo pe yépuon and uéi. XepPipeton pe ocwg amd Port Wine
Roast Leg of Lamb stuffed with Goat Cheese & Sun dried
Tomatoes served with Comandaria Sauce
Apvoki yeuioto ue katoikioro tpi & Aiaotés Ntouoreg.
2epPipeton ue Xawg Kovuavroapiog
Cheese and Spinach Ravioli with Fresh Cream Sauce
Popiotio pe yéuuon amd oraviki oe Xawg Dpéoxiag Kpéuog
Fish Fillet with aromatic Olive Oil & Cherry Tomatoes
D1AéTo wopiod ue apouotiouevo EAaioiado & Nrouorivia
Grilled Beef Fillet Steaks with side béarnaise sauce
Diietokio Boowa Zyapags oepfipiouévo,

e béarnaise owg
Sauté Potatoes
Tatoreg 2oté
Traditional Christmas Rice Stuffing
Hapadooiaxn I uuon I'alowodlog
Steamed Vegetables (Cherry Tomatoes, Corn, Broccoli & Green Beans)
Aoyavika Atuod ( Nrouativia, Kaloumoxt ,Mrpoxoro & Pacoldxia)

Carver’s Corner/¥nzd Pécra
Traditional Roasted Turkey
THopadooiaxn 'alomodra atov povpvo
Honey Glazed Gammon with Pineapple sauce
Xowpivo T'kauov ue adltoo avava,

Desserts/ Emidopmia
Apple Strudel with Custard Cream
2povvreld Mnlov ue Kpéuo Kaoropve
Fruit Pavlova
Llafrofo Ppodtwv
Marble Brownies

Auepixavika Brownies ue Topi
Dark Chocolate Cake

Kéik Yorxolarog




Panna cotta
Ilovoxota
Traditional Syrup Sweets
Lowxilio omo Lipomaoto, [ vka
Traditional Christmas Sweets
LHapoaodooiard Xpiarovyevviatixo I Avka,
Fresh Fruit Display
Dpéoxa Dpovto Emoyng
Cheese Display & Crackers

THowilio Topiov kot Kpoxep

Price: €30.00 per person with all taxes inclusive.
Tyn: €30.00 to aropo ooUTEPIAOUPAVOUEVDY OAWY TWV POPDV
Children under 12 at Half Price
Ta mwoudia kozw twv 12 ypewvovion oty Mion Tyun
Drinks are not included in the above prices
2TV Tun 0ev TEPLAOUPAVOVTOL T TOTA

PLEASE MAKE YOUR RESERVATION IN ADVANCE AT 25 590000
KANETE TH KPATHXH XAX EI'’KAIPA XTO 25 590000




Boxing Day Buffet 2016

Assorted Salads/Mmovpé us Taidareg

Greek salad with Feta Cheese
Elinvikn oaddro pe topl Déta

Spinach salad with Buffalo mozzarella, sundried tomatoes, avocado and croutons
2oiata ue omovaki, topl potlopéiia, aotés viouareg, offoxavo kar Kpovtovia

Chicken Caesar salad
2olara tov Kaloopa ue kotomovio

Seafood salad with shrimps, baby squid, octopus and muscles
2aldzo Qolooorvay ue yopides, kadopapaxi, ytamdor & pvoia

Rocket and parmesan cheese Salad
20070, (e poKka Ko Topl TopueCava.

Marinated mushrooms salad
20AGTO LUE UOPIVOPLOUEVO UOVITOPIO

Mozzarella and Cherry Tomato Salad
2oidta ue vrouotivia. Kol ppécko topi uot{opéilo,

Apettizers / Opektikd

Eggplant, Tzatziki, Tachini
Melitavooolara, T¢atlixi, Toyivi

Mirror Presentation/Kafpéptnc Opextinady

Whole Poached Salmon
OAorAnpog Xolwuog ‘llocé’

Italian Appetizers
Irodika Opexcnix,




Dressings/2wc

Olive oil and Lemon sauce

Aadoiéuovo
Pesto sauce

2oltoa ‘Iléoto’

Cocktail sauce

2oltoo Koktéid
Hollandaise

2adltoa Hollandaise

Hot Buffet/Zsotrd Edéouara

Beef steaks with beer sauce
Moacyapioio piletaxio ue 6aAtoo uTdPOG
Roasted Lamb Loin Served with Mint Sauce
¥nro Apvicio Diléro. ZepPipetor ue ows UEVTOS
Grilled chicken
Kotomovio atnyv aydpa.
Cod fish with Lemon sauce
DiléTo UmOKOALGPOV UE OGS AEUOVIOD
Tortellini Carbonara
Topteldivia Kapumovaopa.
Christmas Turkey stuffing
Xpiorovyevviatikn yéuion I oiomrodlog
Fresh steamed vegetables
Dpéoro. Aayavike Atuod
Roasted Potatoes
Tazareg arov povpvo

Carver’s Corner/¥yré Pocta
Gammon with Pineapple Sauce
T'kapov pe 2altoa Avava,

Roasted Turkey with gravy
Py [adomovia ue owg yrpéifi




Desserts/ Emidopmia

Chocolate Cake
2okolativo,
Fruit charlotte
2oplot ue ppovro.
Caramel Cream
Kpéuo Kopouélog
Cypriot Almond Pastries
Kvmpiaxa Adxroia
Christmas pudding served
with warm custard Cream
Xpiarovyevvidtixny Tlovtiyko
Me (eotiy kpéuo. Custard
Fresh Fruit Display
Dpéoro. Dpovra Emoyng

Price: €26.00 per person with all taxes inclusive.
Ty : €26.00 10 arouo ooUTEPILOUPBOAVOUEVDY OAWV TWV POPDYV
Children under 12 at Half Price
Ta mwoudia kozw twv 12 ypewvovion oty Mion Tyun
Drinks are not included in the above prices
2TV Tiun dev mEpLAouPavovial to moTa.

PLEASE MAKE YOUR RESERVATION IN ADVANCE AT 25 590000
KANETE TH KPATHZH XAX ET’KAIPA XTO 25 590000




New Year’s Eve Gala Dinner Buffet 2016

Assorted Salads IMroveé us Xaldarec
Rocket Salad with Sun Dried Tomatoes,
Pine Nuts & Artichoke Hearts
2olara ue Poxa, Aaotés Ntoudreg,

Kapovpoiouéva ITivotia kar Koapoovieg Aykivapog
Fresh Spinach Salad with Goat cheese, Strawberries, Walnuts,
Avocado and Croutons
2otara ue Ppéoxo Xravaxi, Karoikioro Topi,
ppaovieg, kapvola, aforavto kor Kpovtovia
Chicken Curry and Mango Salad
200t pE KOTOTOVAO KOPL Kol UAVYKO
Salad with Prosciutto, Parmesan Cheese
Figs and Pomegranate,served with Balsamic Sauce
2otara ue [lpocovro, wapuelova
2oxa ka1 poor. ZepPipetar pe ows amod fotaouixo Eoor
Marinated Garlic Mushrooms
Mopwvapiopéva Movitopia pe 6kopoo
Cypriot Village Salad
Korpioxn Xwpratikn Zaldzo
Cherry Tomatoes with Mozzarella Cheese and fresh Basil
Nrouarivia, ue topi Motoapéla kar ppéoko Baoidiko
Waldorf salad with Apples and walnuts
2otara I'ovoivropg
ue Mnlo. & Kapvoio
Seafood Salad
2otara Ootacorvov

Mirror Presentation/KaOpéptnc Opextikdy

Prawns with 2 dipping sauces:
Cocktail sauce and olive oil — lemon Sauce
Lapideg ue adAroa cocktail kar Aadoiéuovo
Smoked Macharel & Salmon
Kanvioto axovurpl kor Komviotog 2oiwuog
Platter of Smoked Ham and Turkey
Tatélo pe KamvioTo Yoipivo Kol YeA0ToVAG.




Hot Buffet/Zeotd Edéouara

Roasted Duck fillet with Figs and Chestnuts, served with Port wine Sauce
Di)éra Ilamog pe odxa, kaortavo kai kpool Port
Aromatic Rack of Lamb
Apouotiouéva Apvioia Ilaidaxio
Cheese ravioli
Popiosio ue yéuuon Topiod
Salmon and Sea Bass Fillets served with Vegetables and Teriyaki Sauce
Diréto Lolwuod kor Aafpaxt otov otuo oe otparan Aoyovikwy kor Tepiyiakt owg.
Aromatic Roasted Pork Tenderloin served with Caramelized Onions and mustard sauce
Xoiprva piietaxio o€ 0TGN ATO KOPOUEADUEVO. KPEUUDOLO KOI GG HODTTAPIOS
Special Rice
Apowuotico Poli [oouat
Roasted Potatoes
Pyrés lozdres otov Dovpvo
Selection of Steamed Vegetables
Emiloyn ano Aayovike Atuod

Carver’s Corner/¥nzd Pécro.
Crispy Suckling Pig
Tpoyoviaro 'ovpovvorovio
Roasted Beef with Béarnaise Sauce
Boowo e Xadtoo Mrepvéd

Desserts/Emidopmia
Apple Pie Served with Warm Custard Cream
Mniomito. aepPipiouévn ue Zeotn Kpéua Koorapvt
Mango — Passion Fruit Cake
Kéw pe Mavyko & Passion Fruits
Strawberry and Raspberry Cheese Cake
Toilkéix ue ppaovies kou fatouovpo.
Traditional Syrup Sweets
Topoooaiaxe, Zipomaora [ Avkd,




Fruit Charlotte
Yaphoto pe @povta
Chocolate Coffee Tart
Tépto coxoldTog pe Kopé
Créme Bralée
Kpeu Mrpovié
Platter of Cheeses Served with Crackers
Towidio omo Topia kou Kpdxep

Fresh Fruit Display

Dpéoro. Dpodra

Price: €50.00 per person with all taxes inclusive.
Ty €50.00 to dropo ooUTEPILOUPAVOUEVWDV OADY TV POPOV
Children under 12 at Half Price
To wouoia katw twv 12 ypewvovion oty Mion Tiun
Drinks are not included in the above prices
2Ty Tiun oev mepLiaufavovial to ToTo,

PLEASE MAKE YOUR RESERVATION IN ADVANCE AT 25 590000
KANETE TH KPATHXH XAX EI'’KAIPA XTO 25 590000




New Year’s Day Buffet 2017

Salad Buffet/Mmovoé ne Yordteg
Greek Salad
Xowpratikny 2Zoldta
Spinach Salad with mozzarella cheese, sundried tomatoes, mushrooms and croutons
204070, [e ZTOVOKL, PPECKO TVPL UOTOOPELQ, ALOGTES VIOUATES, HOVITAPLO. KOL KPOVTOV
Asian Noodle Salad with colourful cabbage, carrot, sesame & roasted almonds
Aoiotikn XZoddto pe vovvrig, moloypwuo Loyavo, kopoto , GRoGuL Kol KOODPILGUEV. GUD YO0,
Exotic Salad with prawns, mango and sweet chilli
Eéowtikn Zolazo ue yopioeg, udvyko & sweet chilli
Waldorf Salad with apples, walnuts and mayonnaise
2aldra “Waldorf’’ ue wijda, kapboio ko poyiovéla.
Rocket Salad ‘Pitsilias’with smoked hiromeri , pomegranate and parmesan
2odara “Ihitoilidg’ pe poxa, yoipouépt, poor kai wopueldvo.
Eggplant, Tzatziki, Tachini
MelitCavoaaldara, Tlarlixt, Toyivi

Mirror Presentation/ KaOp£@tne OpekTiK@V
Whole Poached Salmon
Olokinpog Zolwuog “Ilocé”™
Assorted cold meats and pates
Opextird

Hot Buffet/ Zeotd Edécnato
Roasted Leg of Lamb with mint Sauce
Apvieio Mrodt oto povpvo ue oaltoa puéveog
Pork Belly Marinated with Herbs & BBQ Sauce
Xoipivo Mopivapiouévo ue fotovo. kot 6mwg UTCPUTEKLOD
Chicken with Cashew nuts and Green Beans
Kotomovio ue Enpodg kopmods kai mpaoivo, pocoidKio.
Fish Fillets in Champagne Sauce
Diletaxio yopiod ue caAtoo, Loumoviog
Penne with Prosciutto and Pesto Cream Sauce
1Iévveg ue Ilpooooro, méoto ko Aevkn adlton
Oven Roast Potatoes
PHTég mOTATES GTO POVPVO
Special Rice
Apowuatiko Polt [aouort
Steamed Vegetables
Aayavike arov oo




Carving/ ¥nza Pocta

Roasted Beef strip Loin with Béarnaise Sauce
Y116 prhéto Boowvo pe cog Mmepvel

Dessert/ Emoddépma
Chocolate Cake
Kéix Zokolazac
Cheese Cake
Towlkéwc
Fruits Charlotte
2oplot ue ppovro.
Caramel Creme
Kpéuo Kopouelé
Baklavas
Mraxiofag
Cypriot Almond Pastries
Korpioxo Zipomiaotd, I Aokd
Pourekia
Mrovpéxia
Anari mousse
Avapoxpeua
Galaktopoureko
T'oiaxtoumovpeko
Seasonal Fruits
Dpoira Emoyng
Price: €26.00 per person with all taxes inclusive.
Twyn: €26.00 to dropo ovumepilopfoavousvav OAwv twv opwv
Children under 12 at Half Price
Ta wouoi6 karw twv 12 ypewvovion oty Mion Tiun
Drinks are not included in the above prices
2TV TN 0€V TEPIAOUPAVOVTOL TO TOTA,

PLEASE MAKE YOUR RESERVATION IN ADVANCE AT 25 590000
KANETE TH KPATHXH XAX EI'KAIPA XTO 25 590000




