
Leeds Pétanque Club Xmas Meal @ The Olive Tree 

Tuesday 8th December 7:30pm 

Name:____________________________________________(one sheet per person please!) 

Two courses  
£17 

 Tick 2 or 3 courses. 
Then one selection for each course. 

Three courses 
£23 

 

STARTERS Tick 
Mixed Dips, or vegetarian dips 
Tsatsiki (Yoghurt and cucumber dip), taramasolata (Cod roe dip), hummus (Chickpea dip), Melitzanosalata 
(Aubergine dip)  

 

Prawn cocktail 
Norwegian fresh water prawns served with a mixed leaf salad and Marie Rose sauce  

 

Fresh kalamari 
Deep fried squid served with skordalia (Greek garlic sauce)  

 

Salmon fish cakes 
Made with fresh and smoked salmon, chives, potato, mint and a hint of chilli 

 

Halloumi 
Grilled Cypriot cheese 

 

Kotopitakia 
Chicken pastries – cubes of chicken, peppers, garlic, white wine and oregano in filo 

 

Kofte 
Spicy lamb rissoles served separately with chilli salsa 

 

 

MAIN COURSES Tick 
Free-range roast turkey 
With trimmings, served with seasonal vegetables, roast potatoes and cranberry sauce 

 

Kota Hydra  
Chicken fillet pan fried with white wine and fresh cream served with Olive Tree rice 

 

Lamb souvlaki  
Lamb kebab marinated in olive oil, lime juice and oregano chargrilled and served with Olive Tree rice 

 

Sea Bass me feta 
Sea bass fillet stuffed with feta and spinach, pan-fried and served with Olive Tree rice 

 

Solomos ke Crema 
Salmon fillet in a creamy white wine sauce served with vegetables and potatoes or simply char grilled 

 

Beef Stifado 
Prime diced beef cooked in red wine with onions, cinnamon and cloves served with Olive Tree rice 

 

Vegetarian platter 
Moussaka made with layers of aubergines, courgettes, potatoes, topped with bechamel sauce and 
baked in the oven and Spanakopita made with spinach, feta cheese, spring onion and dill in filo pastry, 
and Potato keftedes shredded potato, parsley and onion dipped in breadcrumbs, then deep-fried and 
served with a separate mild chilli sauce 

 

 

SWEETS Tick 
Baklava 
The most famous Greek dessert made with a mixture of almonds, pistachios and wrapped in filo pastry 

 

Apple Strudel 
Apple strudel served warm with creamy vanilla ice cream 

 

Cheesecake  
Chocolate Fudge Cake 
Served with cream or ice-cream 

 

Revani 
a classic Greek dessert. Made with semolina, flour, yoghurt, cinnamon and cloves 

 

 


