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2Take Away - Menu (8026)

Take-Away Menu
Prices per person - VAT not included

Main option

1 sandwich of your choice + 1 wrap of your choice

€28.00 

Individual bottle of juice
Individual bottle of water
Piece of fruit
Pastry

If selecting a sandwich or wrap + salad, a supplement of
€4.00 per person will be applied for the necessary
additional components.

Add a cereal bar for €3.00.

Perfect  option

1 sandwich + 1 salad of your choice + Carrot crudités &
beetroot hummus

€35.25 

Cutlery, oil, vinegar, salt, and pepper
Individual bottle of juice
Individual bottle of water
Bread, cream cheese
Yogurt or fruit salad
Pastry

Add a cereal bar for €3.00.

The client may choose from a minimum of the ``Main´´ or ``Perfect´´ options.

 The same menu must be selected for all group members.
Please inquire about special dietary requirements, allergies, or intolerances.

 Orders must be placed with the hotel at least 15 days in advance.

In the event of requesting an additional unit from the selection of sandwiches, wraps, and salads, the corresponding prices will apply
to each option:

Sandwich – €9.75
Wrap – €10.25
Salad – €10.75
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Take-Away Menu
Prices per person - VAT not included

Sandwich selection

Choose your preferred sandwich

TUNA & PEPPER – SEA & GARDEN
Multigrain bread, mayonnaise and mustard sauce,
tuna, chopped boiled egg, roasted red pepper, spinach

COUNTRY-STYLE CHICKEN
Whole wheat sandwich bread with chicken, tomato,
and a mix of lettuce with mayonnaise, mustard, and
pickle sauce

CLASSIC VEGETABLE WITH EGG
Pepper bread, cream cheese, melted cheese,
caramelized onion, tomato, carrot, sliced egg, and
spinach

FALAFEL (Vegan)
Corn bread, mango and onion chutney, tandoori
mayonnaise sauce, falafel, crispy onion, spinach.

ROAST BEEF BBQ CHIPOTLE
Corn bread, chipotle BBQ mayonnaise, crispy onion,
tomato, pastrami, spinach

CORN BREAD & TAPENADE (Vegan)
Corn bread, green and black olive tapenade, tomato,
vegan cheese slices, and spinach

MULTIGRAIN HAM & CHEESE (Gluten-free)
Gluten-free multigrain bread. Extra cooked ham, Edam
cheese, and mustard mayonnaise

MULTIGRAIN CHICKEN, BACON & CHEESE (Gluten-
free)
Gluten-free multigrain bread. Chicken, bacon, cheddar
cheese, and honey mustard mayonnaise
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Take-Away Menu
Prices per person - VAT not included

Fresh salad selection 

Choose your preferred salad

SALMON & HOISIN POKE BOWL
Rice, salmon, kale, wakame seaweed, red cabbage,
hoisin sauce, and sesame seeds

NICOISE
Mixed lettuce, tuna, sliced green and black olives,
boiled egg, green beans, cherry tomato, and balsamic
vinaigrette

QUINOA (Vegan – may contain traces of dairy)
Quinoa, mixed lettuce, carrot, and red cabbage with
pesto 

BEETROOT HUMMUS
Beetroot hummus, spinach, arugula, edamame, goat
cheese, and red cabbage.

FROM THE GARDEN
Mixed greens, grated carrot, corn, marinated black
olives, red cabbage, mustard and oregano vinaigrette

GRAND GOURMET
Noodles, mixed lettuce, spinach, red cabbage,
shredded roasted chicken, carrot, orange, sweet chili,
and soy vinaigrette

Wraps selection

Choose your preferred wrap

SALMON & CAPERS
Spinach tortilla, filled with salmon, capers, leek, and
mixed lettuce 

ROAST BEEF & BRIE CHEESE
Wheat tortilla, roast beef, Brie cheese, caramelized
onion, spinach, and Dijon mayonnaise

VEGETABLE
Tomato tortilla, avocado cream, mayonnaise with
boiled egg and pepper, carrot, red cabbage, tomato,
and mixed greens

VEGAN
Wheat tortilla with hummus, black olives, tomato,
mixed lettuce, and onion 

CURRY CHICKEN
Wheat tortilla, curry and sweet mango sauce, shredded
roasted chicken, raisins, and spinach

Seasonal fruit salad (145g) - €6.00 each
Carrot crudités & beetroot hummus - €7.00 each

Chef's selection
€15.00

Herb-seasoned chicken breast with basmati rice
Supreme salmon with sesame marinated in soy sauce
Roast beef with pumpkin purée and Cumberland sauce
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