
MENU

EXPERIENCE

YOUR

FOR THE WELCOME DRINK

MAIN COURSE

or

Parma ham with wild rocket, parmesan savings & truffle oil

Scottish smoked salmon on baby potato with horseradish

Yellow pumpkin soup with ginger & cream cheese

Waldorf salad with celery, green apples & pomegranate

Mushrooms & leeks pie with smoked bacon

Oven roasted turkey stuffed with chestnuts, raisins & pine nuts
Served with baby potatoes, sweet potato, chestnut puree & buttered vegetables

Glazed pork leg with coriander & fennel seeds
Served with sweet & sour sauce with pineapple & clove

Chocolate buche de Noel with salted caramel & hazelnuts

| appetizers | 

Orders are valid minimum 3 working days prior the delivery date. 

All food items are delivered cold with heating instruction in refundable platters & bowls. In case that the equipment is lost, a 
cost of € 25,00 per piece will be charged. 

VAT is not included in suggested prices

NOTES

Viltanioti 34a |Kato Kifisia 145 64
Τ. +30 2110 130 130 | Ε. info@cocoon.catering | W. www.cocoon.catering

This year Cocoon Catering will grant life changing wishes to children with crucial 
illnesses, by donating funds from the Christmas Delivery Menu to 
Make-A-Wish® Greece

FOLLOW US

 @cocooning.catering 

Proposed menu

We are on our way to...
your unique gastronomic experience

| 6-8 guests |

€ 280,00
plus VAT


