King Evelthon Beach Hotel is directly located on the beach, in extensive well cared for exotic landscaped
gardens of boasting panaramic views over the sea and you can sit and watch the stunning sunsets in
pure luxury. Relaxation, super comfortable, fun packed, unique and ‘happiness’ all in one stunning new
hotel, combining quality of service and a true Cypriot hospitality the King Evelthon is suited for all ages.

This impressive 5 star luxury modern hotel offers a choice of accommodation. All have a stylish and
spacious interior and come well appointed with all the necessary amenities required for an enjoyable
stay.
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The Wedding Ceremony

. Your Private ceremony venue at the King Evelthon Beach
Hotel with stunning garden and sea views;

« All venue hire and set up fees included;

. Guests chairs with white chair covers;

. A ceremony table with white skirting;

. Sound system for playing your wedding ceremony music.

Your Personal Wedding Planner

« Booking of your wedding date and time with the venue
and the Marriage Officer of the local Town Hall or the
Church Office as applicable;

« Full Arrangements and administration of the special
marriage license from the town hall or church as
applicable;

« Full written confirmation of the Venue, the Wedding Date,
your Ceremony time and the Wedding Package;

. Full assistance throughout the planning period, including
paperwork and legalities;

. Personal Wedding Planner throughout your wedding
planning period guiding you through all of the options in
choosing your flowers, decorations, wedding cake,
assisting with ideas to create your perfect wedding day
and all other services included in your wedding package;

. Arrange all appointments necessary;

« Full coordination of wedding reception, including full
liaison with the hotel, providing the options for the dinner,
drinks, seating arrangements etc.

Wedding Flowers

. Bride: Deluxe bouquet for the bride;

. Groom: Rose buttonhole for the groom;

. Best Man: Rose buttonhole for the best man;
. Buttonholes for the two fathers;

. Corsages for the two mothers;

« Deluxe posies for two bridesmaids.

Wedding Photography

Your Full day photography shooting includes:-

. Finishing touches of the bride getting ready;

. Pre-wedding ceremony photo session of the Groom, the
Best Man, and the Grooms family at the venue;

. Pre-wedding ceremony photo session of the Bride and
Bridal party on arrival at the venue;

« Throughout the Wedding Ceremony capturing every
special moment ..... walking down the aisle, when you
say your vows, exchange of rings, first kiss as husband
and wife and the signing of the Marriage Certificate;

. Family, friends and group photos after the wedding
ceremony;

. Bride & Grooms photo shooting around the grounds of the
venue;

« Drinks reception and the cake cutting;

. A private link of all photographs taken on the day of the
wedding, in high resolution allowing you to download it
and share it with family and friends.

Sunset photography, speeches and first dancecan be added
at a supplement.

Wedding Cake:

. A beautiful two-tier wedding cake designed and
decorated to your request;

« During the detailed wedding planning process we will
share gallery options to give you inspiration and ideas.

Hair and Make Up:

. For the bride, professional hair and make-up on the day of
the wedding;
. Full trials for hair and make-up before the wedding day;
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Wedding Reception Venue:

. Private dinner reception venue at the King Evelthon;

 Wedding reception venue set up which includes white
linen for the tables and white chair covers for the guest
chairs and the hire fees of the hotel.

Wedding Reception Dinner:

Exclusive reception dinner for 20 people with a choice of
menus which will be provided during the detailed planning
process

More guests can be added if required or reduced if necessary

All Inclusive Drinks Package:

Unlimited/All Inclusive Drinks from 1 hour prior to the
ceremony until the end of the reception party for 20 people.

Wedding Reception Decorations:

Decoration of wedding reception including table centre pieces
such as:-
. Sets of 3 Cylinder Vases & Floating Candles with either
greenery around, flower rings or small bottles of flowers
« Martini Glasses with flowers on a mirror plate
complimented with tea lights
« Jam Jars with flowers on a mirror plate or wooden block &
tea lights;
. Sets of 3 Cylinder Vases with Floating Roses & tealights set
on a mirror plate;
. Birdcages with flowers on a mirror plate or with a candle
and flower ring;
. lantern with a candle, a small bottle with flowers and tea
lights placed on a wooden block;
. Silver or Rose Gold Candelabras.

Upgrade Options are available from our brochure

Entertainment:

Your own dedicated DJ for the wedding reception, ensuring
you and your guests are entertained as you dance the night
away.

. Announces your Entrance into the reception venue as the
new Mr & Mrs;

. Play dinnertime background music;

. Announces the speeches, either before or after dinner;

. Introduces and plays the Bride and Groom's first dance;

« The DJ will play your favourite party music to keep the
dance floor alive and will stay with you throughout the
celebration until the end of the night.

Our professional DJ's carry thousands of songs including all
up fo date music and you are welcome to make your own
choices during the wedding planning.

Personal Wedding Coordinator:

Your personal wedding planner will be with you all day
making sure that everything works clockwise as you expect for
your Cyprus Dream Wedding;

2026 Package Price - £7695
2027 Package Price - £8695

2028 Package Price - £8995
(plus Special Marriage License & Marriage Officers
Fees - €600)



KING EVELTHON BUFFET

Refreshing Salads:
Marinated Mushroom Salad
Tomato and Onion salad with Feta and Oregano
Green Salad tossed with Ranchero Dressing
Avocado and Pink Baby Shrimps, Celery and Mango
Cucumber and Garlic Salad with Dill and Sour Cream
Rice Salad with Tuna and Green Onions
Potato Salad with Onion and Bacon
Gazpacho Salad with Kefalotyri and Pita Chips
Two Cabbage Salad with Mayonnaise
Assorted Dips & Dressings

Bread Station:
Selection of Mini Rolls and Loafs

Cheese Station:
Our Local & International cheese board, French baguette,
crackers, Marmalades & Chutneys.

Live Station
Spaghetti tossed in Olive Oil, Garlic, Basil and Fresh Tomatoes

From the Grill:
Selection of sausages (Green Mayo)
Marinated Chicken kebab with yogurt & Garlic
B.B.Q Spare Ribs
Seafood Kebabs
Mini Lamb Kofta with Halloumi skewers
Chopped Fillet Burger (slice red onion, gherkins, tomatoes, ice
berg lettuce, Mini burger bans)
Marinated Baby Lamb Chops

Garnishes:

Potatoes Fans/ Sour cream
Cauliflower and Broceoli cheese
Grilled Tomatoes, Eggplants, Corn on the Cob
Leek and Charcuteries Rice

Desserts
Selection of filo Pastries
Black Forest
Baked Cheesecake
Pistachio Roll
Orange Pie
Pineapple Tart
Fresh Fruit

]
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ARTEMIS MENU

STARTER/APPETIZER
Chilled Prawns with smoked eggplant avocado with Feta
crumble with sweet red pepper coulis

MAIN COURSE
Slow roasted herb crusted chicken al’ orange stuffed with
dates, citrus mashed potatoes and seasonal vegetables

DESSERT
Coconut cup
Tonga Cremeux
Banana Brule

ALKIONI MENU

STARTER/APPETIZER
Smoked Salmon terrine with Avocado mousse, mango
coulis and dry apricots

MAIN COURSE
Roast Pork Tenderloin glazed with oyster sauce on green
pea Risotto, Parmesan Jus
and fresh seasonal vegetables

DESSERT
Traditional Black Forest cake
and wild berries sauce

Note the above menu's are not available for Wedding
Receptions at the Pool Bar

Children's Menu

Ages 2 - 12
Chicken Nuggets and Chips
or
Fish Fingers and chips
or
Mini Pizza and chips
or
Mini cheese Burger and chips

or
Plain Omelette and chips



Hot Canapes
(€2.50 per piece)

Golden Fried Breaded Prawns with Sweet Chilly
Mayo
Meat Koupes with Yogurt Taxini Dip
Honey Glazed Gammon in Mini Bread Rolls with
Mustard Mayo
Mini Chicken Souvlaki in Mini Pitta Bread with
Tzantziki
Chicken Gyros in Tortilla Wraps with Sour Taxini
Dip
Shieftalies in Mini Pitta Bread with Raita Dip
Grill Lamb Kofta wraps with Raita Dip
Mexican Chimichancas with Grill
Vegetables, Avocado& Cream Cheese.
Zuchini Fritters (Kolokuthokeftedes
Chicken “Quasadilias” Wraps with Avocado and
Cheese Dip
Breaded Mushrooms Stuffed with Ricotta Cheese,
Basil, Pesto, Mayo.
Mini Chicken Tikka Skewers with Mango
Chutney
Coconut Pork Satay Skewers with Coconut
Cream Dip.
Thai” Chicken Skewers with Sweet and Sour
Sauce.
Vegetables Spring Rolls with Sweet & Sour
Sauce.
Mini Quiche Lorraine
Crispy Duck Rolled in Pancake, Hoi Sin sauce.
Salmon and Crab Cakes, Mustard Sauce

Cold Canapes
(€2.50 per piece)

Tomato & Mozzarella with Basil Oil
Smoked Salmon Wraps with Sour Cream &
Avocado Guacamole
Marinated Baby Shrimps with Avocado
Mousse in Mini Croissants
Brie Cheese with Walnuts and Seasonal Fruit on
French Baguette
Bruschetta with Grilled Vegetables, Olive Oil and
Herbs
Roast Beef and Pickles on Rye Bread Roll
Tuna Mayo, in Pitta Pockets
Salmon Tartar with Keta Caviar
Avocado Mouse with Greenland Prawns
Hiromeri Roulade with Sweet Melon
Ham Mousse with Peach
Brie Cheese with Walnuts
Mini Tartlets filled with Smoked Trout Mousse

Petit Fours
(€2.00 per piece)
Chocolate Truffles
Chocolate Brownies
Choux with Vanilla Cream
Baby chocolate Bananas
Black currant cheesecake
Mini fruit tarts
White chocolate Brownies
Assorted mini Struddels
Mini Opera Cakes

*Canapés cannot be used as a reception meal.
A minimum of 4 types x 20 pieces each is required.



