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Thursday | ASIAN BUFFET

Quinoa and Peanut Salad

Boiled quinoa, peanut butter, red
cabbage, white cabbage, carrots,
spring onion, roasted peanuts, sesame
seeds, sesame oil, soy sauce marinated
with fresh chili.

International Compound Salads

Kani Salad

Japanese Potato Salad

Sunomono Salad with poppy seeds
Wakame and Chickpea Salad
Single-Serve Verrines

Quinoa with vegetables

and goji berries

Prawns in sauce with wasabi tobiko
Pecorino and broad bean mousse

Meat Carving Station

Pan-seared Gyoza dumplings,
Vegetables, Chicken with Vegetables,
Soy sauce, Sweet and sour sauce.

Hot Buffet

+ Tomato sauce

» Bolognese sauce
« White rice

+ Plain pasta

+ Noodles with vegetables and squid

+ Oriental-style fried rice

+ Penne with prawns, courgettes,
and saffron

« Crunchy vegetables with garlic,
pepper, and sesame

+ Shiitake and nameko mushrooms
with leek and garlic

« Chicken croquettes and twister fries

+ Teriyaki pork skewers with
vegetables and sesame

+ Spicy chicken fillets with red
and white cabbage

« Prawns with peppers and ginger

EVERY DAY AT THE BUFFET:

Bases and fresh vegetables

Romaine lettuce, radicchio,
carrots, bell peppers, vine
tomatoes, cherry tomatoes,
onion rings, sweetcorn,
cucumbers, red beetroot.

Hot buffet

White rice

Plain pasta

Tomato sauce
Bolognese meat sauce

e

Half board, drinks not included
€35 adults | €25 children
Full board, drinks not included
€70 adults | €60 children

Cold Buffet

Pickles & Marinated Vegetables

Pickled gherkins, Borrettane onions,
sweet and sour pearl onions, mixed
vegetable giardiniera, sun-dried
tomatoes, marinated aubergine fillets,
olives.

Sesame chicken with sweet
and sour pickles

Prosciutto ham and melon
Tofu with soy vegetables

Quinoa with prawns and goji berries
Hard-boiled eggs with tuna cream
Beijing-style onions and peppers

Basmati rice with prawns,
smoked vegetables, and mint
Cheese platter with jams
Miso asparagus with cashews
and fried onions

Lobster surimi with fried tofu,
fresh watercress, and sesame
Seafood salad with crunchy
vegetables and teriyaki sauce
Lentils with chicken curry and
spring onion

Desserts

+ Mini mango mousse

+ Mini passion fruit
mousse

« Fresh fruit cake

« Chocolate cheesecake
with hazelnut crumbles

« Chocolate "Tenerina"
cake with mascarpone
cream

Pasta station show cooking

Black and white sea bass
ravioli pasta with cherry
tomatoes and sage

Soup

Miso soup with tofu
and chives

Breakfast  7:30am - 10:00am
Lunch 12:00pm - 2:30pm
Dinner 7:30pm - 9:30pm

Lounge Bar 6:30pm - 11:00pm

TAPAS

FRITTERS &

Zucchini flowers in wheat crust,
sesame mayo

Chickpea falafel, harissa
Cheese-filled jalapefio, tartar sauce

Onion rings, cocktail sauce

SAVOY BITES

Sardinian sausage, guttiau bread
and olives

Info

Pecorino cheese, guttiau bread and olives

Focaccia with tomato sauce and basil oil

Crostini with Cantabrian anchovy, ricottaq,

basil and honey

Mozzarella and cherry tomato skewer

Seasonal mixed fruit skewer

Fruits

Fresh fruit salad
Watermelon
Melon
Pineapple

Grapes

Breads & Bakery Board

Baguette, remilled semolina loaf,
ciabatta, carasau, margherita tray-
baked pizza, stuffed tray-baked pizza,
focaccia with oil and rosemary, onion
focaccia, breadsticks.

Bellevue Sardinia
Resort

AFFILIATED

BY MELIA

+39 375 788 6295

FROM 6:00pm
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