RODI RESTAURANT

FESTIVE MENU

Unwrap the Magic of Christmas
at
Rodi Restaurant

Are you ready to make this festive season unforgettable f
or family, friends or colleagues? Here at RODI Restaurant we are
delighted to present our delectable Christmas menu, full of seasonal
favourites and chef specials. From succulent roasts to vegan options
and indulgent desserts, there's something for every palate.

Corporate Packages

Exclusive corporate packages:
We offer tailored packages for businesses — from intimate team
meals to larger company celebrations. Our team will personalise
menus, timings and seating to suit your needs.

Festive atmosphere:
The restaurant becomes a cosy winter wonderland,
perfect for memorable office parties.

Family & Friends

Celebrate with loved ones:
Enjoy festive menus in a warm and welcoming setting.
We can accommodate intimate tables and larger
family gatherings with tailored menus and flexible timingsO

Enchanting Atmosphere:
Step into a winter wonderland with our beautifully
decorated restaurant, featuring festive decor and twinkling
lights that set the perfect scene for holiday joy.

.

.

Available from 24th of November




PRAWN ROLL
cheese and prosciutto,
breadcrumb-crusted

ROASTED TURKEY
turkey leg, chestnuts
with orange sauce

PORK FILLET

with prunes

PORTOKALOPITA
orange cake, crispy filo,
sweet orange syrup

CURED & CULTURED
cheese and charcuterie
selection with accompaniments

15

BRUSSELS SPROUTS
sauteed with butter

6

SET MENU

2 COURSES 32
3 COURSES 38

STARTERS

LENTIL SOUP (v, vg)

with herbs and spices

SALMON CRUDO
beetroot marinated, avocado,
MELITZANA ROULADE (9, vg)  croutons and garlic butter

roasted aubergine layers
with beetroot sauce

MAINS
LASAGNA (v, vg)
with vegetables STRIFTARI PASTA
salmon, caviar, cream
BEEF ESCALOPE
with porcini and prosecco sauce
KAVOUROSALATA
SEABASS FILLET ik

with caviar sauce

DESSERTS
PANNA COTTA

creamy set dessert, light finish.

KARIDOPITA

walnut cake with syrup

CHOCOLATE SOUFFLE

with vanilla ice cream

GRAZING O

BEETROOT SALAD

crumbled feta, walnuts,

AMPELOFASOULA rocket, balsamic, olive oil*. .
green beans with bacon 9
% POTATOES
Q roasted baby potatoes
K 6

() vegetarian (va) vegan



BUFFET MENU

32 PER PERSON

Finger and hot fork buffet

¢ i iont
.‘(Spread & Dip Statlon)!

Served with warm pita bread

Tzatziki (V)
Taramosalata
Hummus (V, VG)

Appetizer Selection
Choose 3*

Feta pie (V)
Prawn cocktail
Spinach pie (V)
Mixed salad (V, VG)
Grilled Talagani (cheese) (V)
Rizokroketes (rice croquettes) (V)
Tirokroketes (cheese croquettes) (V)

Hot Buffet Bites
Choose 3*

Served with chips or rice

Stuffed kebap
Greek sausage
Pork brizolakia

Chicken skewers
Vegetable keftedakia (V, VG) (
Kalamarakia (fried calamari) u
Soutzoukakia (meatballs in red sauce)

Dessert Favourites
Choose 1* 4

Mince Pies
Saragli (Mini baiava Wi
Karidopita (mini walnut cal
N

() vegetarian (VG vegan



RODI RESTAURANT

FESTIVE MENU

For your Christmas celebration

Enquire Today

Website:
www.rodirestaurants.co.uk

Address:
1 Church Street,Welwyn,AL6 9LN

Phone:
01438717499

Email:
events@rodirestaurants.co.uk ()

Thank you for considering.




