CONFERENCE BANQUET

This is an e-mail for the participants of the Fourth International Conference of IAPS,
hosted by DIKAM in June 30-July 4, 2014, at the Aristotle University of
Thessaloniki-Greece

The Conference Banquet will take place on Thursday July 3, at the SKY BAR of Met
Hotel in Thessaloniki (http://www.themethotel.gr/default-en.html)
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Please, be informed that, if you are interested in participating, the deadline for registration is June 20.
You can register by simply sending your name to the DIKAM secretariat: dikam@auth.gr
You will be asked to pay on the first day of the Conference.

The price is 45 Euros per person

Buffet / Movpé

OpeKkTIKG
Appetizers

*  Tpayavd ayyoupdxt pe yraolptt, dvnbo, Sudopo kat &idt

*  Crispy cucumber with yoghurt, dill, spearmint and vinegar
Talateg
Salads

*  XYaldta pe Aompo Ad)avo, KOKKIVO Ad)Xavo Kol TPLUKEVO KapOTO



¢ Salad with white, red Cabbage and grated carrots
e Yalata “Tabbouleh” pe @péoko Sudopo kot KOBOUG VTOPATAS
* “Tabbouleh” salad with fresh spearmint and tomato cubes
*  Yoaddata fupaplk®v pe kKOBoug Aaxavik®v kat “pesto” BaciAtkov
*  Pasta salad served with vegetable cubes and basil pesto
*  Péxa kat poapoVAL pe @UAAa Mappelavag kat 8L pmaAoapiko
* Arugula and lettuce salad with Parmesan leaf and balsamic vinegar
*  Avapelkta @péoka Aaxavikd amd Tov KNTo
* Mixed fresh vegetables from the garden
ZUvoSevTIiKd
Accompanying
*  Ntpéowyk UTaACAULKOU PE PEAL VIPEOIVYK HOUOTAPSAG HE HéEAL EAaOANSO
APWUATIOUEVO [E PPECKA HUPWSLKA, TIOKIALEG aTtd EALEG,
*  Honey balsamic dressing, mustard dressing with honey, flavored olive oil with fresh herbs,
olives
*  Twvia amd Tov oUPVo e TOKIALEG PwULwV
*  Freshly baked varieties of bread
Zeotd Mata
Hot dishes
¢ Xopwod 610 @oVPVO HE PHaVITAPLA, TILTTEPLEG KL KEPAAOTUPL
* Oven pork meat with mushrooms, peppers and “kefalotiri” cheese
*  X1100G KOTOTOVAO 00TE PE oUVOSEla ATTO CAATON EALAG KL KAPUSL
*  Chicken breast sauté served with olive and walnuts sauce
e dUAETo Paplov Myavitd o€ KPoUoTA KOAXUTIOKLOV
* Deep fried fish filet in corn crust
*  Mooyapiola Zoutl{ovKdKia pe GAATOO VIOUATAG KAl KUULVO
* Beef Meat balls with tomato sauce and cumin
*  DéTeG TATATEG 0TO POVPVO PE KPEUPUSL, Agvkd kpaoi kat Mappeldva
* Oven sliced potatoes with onions, white wine and Parmesan
*  Imavdkt cou@AE€ pe dvnbo kat Péta
*  Spinach soufflé with Feta cheese and dill
Emdopmia
Desserts
e dpéoka @PoUTA ETTOXTG OE (PETES
* Sliced seasonal fresh fruits
*  Moug yYlxoupTioU e YAUKA TOU KOUTOALOV
*  Yoghurt mousse with spoon desserts
*  Tetpaywvo yAUkiopa pe §idupo cokoAatag kat EAAnviko ka@é
* Square dessert with duet of chocolate and Greek coffee
*  Ka@ég @idtpou 1 TolkiAieg ToayLov
*  Filter coffee or tea variety

BEVERAGES
KOKKINO KPAZXI: Beyyépa, TSANTALIS
RED WINE: Veggera TSANTALIS
AEYKO KPAZXI: Beyyépa, TSANTALIS
WHITE WINE: Veggera TSANTALIS
MITYPEX: BEPI'INA, WEISS, MYTHOS
BEERS: VERGINA, WEISS, MYTHOS
ANAVYYKTIKA- SOFT DRINKS
COCA COLA, COCA COLA LIGHT
FANTA ORANGE, FANTA LEMON, SPRITE, SODA
XYMOL: IIOPTOKAAIL BYXXINO, ANANAX
FRUIT JUICE: ORANGE, CHERRY, PINEAPPLE
NEPO:METAAAIKO NEPO ZAT'OPI
WATER: MINERAL WATER ZAGORI



