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ior haben die @(fﬁj]&'[ﬁkﬁl[
“ Qbwria Glause” am Kiderclub, am
am QOdurand au trffen
ine weitere Runde mit*® Odanta Glause
viel Q&pass und Geschenke
‘Kaffeepause" an dor Rool SBar mit Kaffee Ceg,
selbstgemeachien Kuchen und Rlitachen
6:00 pm -~ ¥ r laden Obie zum
“ (Weilmachiscockiail > am Gen "Rool éin
750pm  rdffing des* Ghristmas e SSuffet ”
im Gasino begleitet von** D~ Music ™
8:30pm  Geniessen iz unsere speaialle * Kinder Qdhow ”
mit Sren Kindeorn
9.00 pm - FCotel Animationsicam préisentiort Smen .
“ Laotic Dance Ohow” s o
10.00 pm Geenigken den Abend in dgyptischer AI%M@%&T@
“Oriental stolkloric Qbhow” _'
nser' O~ " wird den Abend b&“‘é‘{?ﬁ[&“‘l’l mit |
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¥ December 2017

. oy will have the chance to meet with
\Oania Glause” at the kids Glub, ar

-. the CMein " Rool and at the SBeach

- *N om Another round with “ Obanta Clause”

& with lots of fun X surprises

4.00pm  'Goffec SBreak” at the pool bar with coffee

lea home made  cakes & cookis

S

6:00pm  OWe are inviling  you for a
“ Ghrisimas Gockiail” at the Zen Rool
750pm  @Opening of the * Ghristmas Sve SBuffet” at the Gusine
accompanied by * S~ Music”
8§:30pm  Enpoy a special * Kids Qdhow” by Your Ghildren
9.00 pm - FCotel Animation team will present |
“ Raotic ance Qdhow” % g
10.00 pm Gomplete the evening in K qyplian a‘[m@pﬁﬂrﬁﬂi‘k{ :
the “ riental ~stolkloric QOdhow’”
1048 pm. @ur "D " will continue with you
BOOGIE T[ME//"':.‘;
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ga*Salmon on Toast, Stuffed Artichoke with Shrimps &«4€rah \I‘i‘3 1.1.L almon
Good Look, Mirror shrimps glass, Seafood & Vegetables Tart, .,J‘-‘ & Sea bass
parinated with dill, Seafood Cocktail, Tahitian Fish, Two
& ':ggetable Terrines
aladeBuffet :
\ligoise Salad, Chef Salad, Seafood Salad, Mexican Salad, Yt
lad, Verrine of Mixed Vegetables Salad.

esh Corner :
‘m;ettuce, Tomatoes, Carrots, Cucumber, Radish, Spring onions, beetroo

e

's?er Bisque, Asparagus Cream Soup
"€orner:
I"“ hole fish, grilled Shrimps, grilled Calamari, grilled Salmon,
' _(3 er:
edallion, Beef entrecote , Lamb racks, all served with your

W auce or mushroom & Chantilly sauce.
2 ]

l‘
e'd-Tur

C }’ f‘ﬂ” , raspberry sauce Frostier sauce.

.’

o

$' pasta served with various sauces according to your choice (TQfd
am condiment with basil), and Two kinds of Pasta Stations. :
ffed Crepe with Mushrooms, Stuffed Spring rolls.
Vegetables Corner:
Fresh vegetables of the season, Far East vegetables are cooked in vari
Bread Buffet :

(.._'.' tions of Cheeses ad |
try ake Buffet':
tions of G

ch pastry, Christm ing, varieties o mousses se

s of Royal cakes, Surprise chocglgte
S

-~ } > ':\\‘
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Rindfleisch & Spargel Rolle, geraucherter Truthahn
riichte:

" mGerducherter Lachs auf Toast, Gefiillte Artischocke mit Garne

la h%‘,,Good Look”, Garnelen im Glas, Meeresfriichte & Gemiu

arsch mariniert in Dill, Meeresfriichte Cocktail, Tahitian Fi

_-é, Hummer & Gemtse Terrines

alat, Chef Salat, Meeresfriichte Salat, mexikanischer Salat, Joghurt
e'rg‘f\e Salat, Verrine von gemischtem Gemise Salat.

Frlsche

e Salat, Tomaten, Karotten, Gurken, Radieschen, Frihlingszwiebel

Per Blsque, Spargelcremesuppe

- 3-Ecke: /
nzer Fisch, gegrillte Shrimps, gegrillte Calamari, gegrillter Lg
Provence; -

] Eleisch Ecke:

eédaillon, Rindfleisch-Entrecote, Lamm-Karree, alles servigam
grunen Sf'roten Pfeffersosse oder Pilz-Chantilly-Sosse.

"*@fi‘ﬂlter Truthahn, Entenbrust, kleiner Huehnergrillspiess, alle
A uswa_l;l an Kastaniensosse, Himbeersosse, Frostiere Sosse.
ta-Ecke:

Frische Pasta serviert mit verschledenen Sossen nach WahI (To

(‘ fi€sosse mit Basilik
flllite Friihlingsrol

ot Buffet: -
an Kase und Brot

eback, Weihnachtspuc
hen, Scha




