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Whether you've planned this day for years, months or just a few weeks, your wedding should be one of the best
days of your lives and at Cyprus Dream Weddings we ensure that all your memories are cherished. We are
committed to arranging your wedding in Cyprus when you want it, where you want it and how you want it,
leaving you free to concentrate on what is really important on the day - each other.

We will be with you (discreetly) throughout your day making sure that everything goes like clockwork. For any
foreseeable problem we will have a solution — and we pride ourselves on our ability to calm even the most
nervous bride or groom.
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Since we started more than 20 years ago, the wedding venue options have grown. From luxury
hotels to beach weddings, and from exclusive and rustic venues to yachts and amazing wedding
villas - there is sure to be something that says “you”.
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03/ /}D *Private & Exclusive

*New & Modern Finish
*30-250 People
*Shaded Cocktail Area
*Panoramic Sea Views

*Ceiling of Stars — exclusive fairy light netting
< ~ *8 robot lights on the stage
S = ; | _. o *STT}G” BEidQl_RQO'm: fq_r‘:qu g vt __;-

“All | can say is WOW we had our dream wedding and more!l Me and my husband
got married at Alassos 15th June 2025. From the start to finish from the planning right
~ up to the day.
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The Wedding Ceremony - (A Civil or an
Anglican Wedding Ceremony is possible at this
venue)

« Your Private ceremony venue at the unique Alassos Beach
Wedding Venue;

« All venue hire and set up fees are included;

. Guests white chiavari chairs or wooden cross back chairs;

. Vintage style ceremony table;

. 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 legadlities;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements etc.

Transport

. Bride: Decorated 4 seater White Mercedes to the venue;
. Guest transport to the venue on the Red Double Deck Bus.

Wedding Flowers

The below flowers are included in your wedding package with
a choice of colours and styles from our galleries which will be
sent to you during the detailed planning process.

. Bride: Deluxe bouquet for the bride;

. Groom: Rose buttonhole for the groom;

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

. Corsages for the two mothers;

. Deluxe posies for two bridesmaids.

Wedding Photography
Your Full day photography shooting includes:-

. 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, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready, the First dance
and speeches can be added at a supplement.

Wedding Videography
Your Videography package includes:-

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

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

. Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

. Bride & Grooms special moments during the private
shooting around the grounds of the venue;

. Drinks reception, the entrance and the cake cutting;

. Speeches, First Dance and a little bit of party time;

. Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

Finishing Touches of the Bride Getting Ready can be added at
a supplement.
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Wedding Cake:

. A beautiful two-tier wedding cake designed and decorated

to your request

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.

Bridesmaids and mum’s can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception at the Alassos Beach Wedding
Venue;

. Wedding reception venue set up which includes white
linen for the tables and white chiavari chairs or wooden
cross back chairs for the guest chairs and the hire fees of
the venue;

. Ceiling of Stars — exclusive fairy light netting;

. 8 robot lights on the stage;

. Tree lights.

Wedding Reception Dinner:

. Exclusive reception dinner for 30 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

Wedding Reception Table 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 favorite 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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8995
2027 Package Price - £10,395

2028 Package Price - £10,995

Plus Special Marriage License & Marriage Officers
Fees - €452



ENGLISH BBQ MENU

Selection Bread
Garlic Bread
Mixed Salad

Potatoes Salad

Coleslaw Salad
Rocket Salad

BBQ Chicken Wings
Mini Beef Burgers
English sausages

Pork Kebabs
Chicken Kebabs
Jacket Potatoes
Corn on the Cob

Rice Salad

Fresh Seasonal Fruit Platter
Chocolate Mousse
Lemon Pie
Cheesecake

2026 Menu’s

CYPRUS BBQ MENU

Pitta

Garlic Bread

Tzatziki

Tarama and Tahini

Potato Salad

Olives

Greek Salad with fetta cheese

Roca Salad

Halloumi
Mini Burgers
Mini Ribeye Steak
Chicken Kebabs
Traditional Pork Souvla
Sieftalies
Pastitsio
Roast Potatoes
Corn on the Cob

Mixed seasonal grilled vegetables

Fresh Seasonal Fruit Platter
Baklavas
Kanteifi
Kalo Prama

Or

Fresh Seasonal Fruit Platter
Chocolate Mousse
Lemon Pie
Cheesecake

VEGETARIAN OPTIONS

Ravioli Spinach and Ricotta Cheese
with tomatoes Sause
Vegetarian Moussaka

VEGAN OPTION

Vegan Ravioli

CHILDRENS PLATTER
(12yrs & Under)
Chicken nuggets, a slice of
margarita pizza, and a
homemade mini burger

served with chips

Ice Cream



CARVING BUFFET MENU
(menu available at a supplement)

Refreshing Salads
Goats Chees, Pepper, Mozzarella Rolad
Grilled Chicken Caesar Salad
Village Salad

Fresh Bread Station
Selection of Cyprus Bread, Pitta, Bread Sticks &
Multigrain Bread Rolls
*Gluten free bread available on request

Main Dishes
Chicken Souvla

Roast Pork Belly with Garlic Cloves
Marinated Chicken Wings

Carving Station
Roasted Crusted Top Round of Beef
with a selection of Horseradish Cream Sauce &
Cranberry Chutney

Vegetarian Mains (upon request)
Vegetarian Moussaka or Spinach & Ricotta
Cannelloni with Tomato & Cheese

Side Dishes
Roasted Potatoes with Coriander
Selection of Seasonal Vegetables
Almond Basmati Rice Pilaf
French Fries

Desserts
Black Forrest Cake
Tiramisu
Cheesecake
Fresh Seasonal Fruit Display

MEZE MENU
(menu available at a supplement)
Live Cooking Show option available

Appetizers
Pitta Bread
Garlic Bread
Tzatziki
Tarama & Tahini
Potato Salad
Olives
Greek Salad with Fetta Cheese
Roca Sala

Main Courses
Halloumi
Lountza
Cyprus Traditional Sausage
Mini Rib-Eye Steak
Chicken Kebabs
Traditional Pork Souvla or Kebab
Sieftalies
Pork Belly
Pastitsio or Mousakka
Roast Potatoes
Pougouri with Yoghurt (Couscous)
Mixed Seasonal Grilled Vegetables
Fried Courgettes with Eggs

Desserts
Fresh Seasonal Fruit Platter
Baklavas
Katefi
Kalo Prama

Or

Fresh Seasonal Fruit Platter
Chocolate Mousse
Lemon Pie
Cheesecake



ENGLISH BBQ MENU

Bread Selection
Assorted Bread Basket
Garlic Bread

Fresh Salads
Mixed Salad
Potatoes Salad

Coleslaw Salad
Rocket Salad

Main Course
BBQ Chicken Wings
Mini Beef Burgers
English sausages
Pork Kebabs
Chicken Kebabs
Jacket Potatoes
Corn on the Cob
Rice Salad

Desserts

Fresh Seasonal Fruit Platter

Chocolate Mousse
Lemon Pie
Cheesecake

2027 & 2028 Menu’s

CYPRUS BBQ MENU

Appetizers
Bread Selection
Assorted Bread Basket
Cyprus Pitta
Garlic Bread

Selection of Dips
Tzatziki
Tarama

Tahini

Fresh Salads
Potato Salad
Greek Salad with fetta cheese
Rocket Salad
Cheese

Olives

Main Course
Halloumi
Mini Burgers
Mini Ribeye Steak
Chicken Kebabs
Traditional Pork Souvla
Traditional Sieftalies

Pastitsio

Roast Potatoes
Corn on the Cob

Mixed seasonal grilled vegetables

Desserts
Fresh Seasonal Fruit Platter
Baklavas
Kateifi
Kalo Prama
Or
Fresh Seasonal Fruit Platter
Chocolate Mousse
Lemon Pie
Cheesecake

VEGETARIAN OPTIONS

Ravioli Spinach and Ricotta Cheese

with tomatoes Sause
Vegetarian Moussaka

VEGAN OPTION

Vegan Ravioli

CHILDRENS PLATTER
(12yrs & Under)
Chicken nuggets, a slice of
margarita pizza, and a
homemade mini burger

served with chips

lce Cream



CARVING BUFFET MENU
(menu available at a supplement)

Appetizers
Bread Station:
Pitta Bread sticks
Multigrain bread rolls

Salads
Grilled Chicken Caesar Salad
Village Salad
Goat Cheese
Pepper
Mozzarella Rolls

Main Dishes
Chicken Souvla

Roast Pork Belly with Garlic Cloves
Marinated Chicken Wings

Carving Station
Roasted Crusted Top Round of Beef
with a selection of Horseradish Cream Sauce &
Cranberry Chutney

Side Dishes
Roasted Potatoes with Coriander
Selection of Seasonal Vegetables
Almond Basmati Rice Pilaf
French Fries

Desserts
Black Forrest Cake
Tiramisu
Cheesecake
Fresh Seasonal Fruit Display

MEZE MENU

(menu available at a supplement)

Appetizers
Bread Selection:
Pitta Bread
Garlic Bread

Selection of Dips:
Tzatziki, Tarama, Tahini

Greek Salad
Rocket Salad
Potato Salad
Goats Cheese
Olives

Main Courses
Halloumi
Lountza
Cyprus Traditional Sausage
Mini Rib-Eye Steak
Chicken Kebabs
Traditional Pork Souvla or Kebab
Sieftalies
Pork Belly
Pastitsio or Mousakka
Roast Potatoes
Pougouri with Yoghurt (Couscous)
Mixed Seasonal Grilled Vegetables
Fried Courgettes with Eggs

Desserts
Fresh Seasonal Fruit Platter
Baklavas
Katefi
Kalo Prama
Or
Fresh Seasonal Fruit Platter
Chocolate Mousse
Lemon Pie
Cheesecake
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CANAPES MENU
€1.95 PER PIECE

(MINIMUM ORDER OF 4 PIECES PER PERSON)

HOT

Meat Options:
Mini frankfurters with bacon
Mini pork souvlaki
Mini chicken souvlaki
Sheftalia in toasted pitta pockets
Fried chicken wings
Mini Greek beef burger
Mini Greek burger with feta cheese
Spicy village sausage
Sausage rolls
Mini pizzas
Pork koupes
Samosas

Vegetarian Options:
Spring rolls with vegetables
Halloumi in toasted pitta
Mushroom koupes
Samosas
Mini margarita pizzas

CcoLb

Seafood:
Shrimp cocktail
Smoked Salmon and Dill
Tuna Scaillions

Meat and Fruit
Prosciutto and melon
ltalian ham and strawberry

Vegetarian:
Greek olives and tomato
Avocado mousse

EXTEND THE CELEBRATION: TREAT YOUR
GUESTS TO A LATE-NIGHT SNACK

Cheese Platter:

A selection of different cheeses, such as
cheddar, brie, gouda, and blue cheese,
accompanied by crackers, fruits like grapes or
apples, nuts, and some honey or preserves for
drizzling.

€8.00 per person.

Charcuterie Platter:
A combination of cured meats like prosciutto,
salami, and ham, along with various cheeses,
olives, pickles, nuts, and bread or crackers.
€8.00 per person.

Pizza:

Indulge in our variety of pizzas including
Special, Margarita, Salami, Ham and Cheese,
and Vegetarian/Vegan options.
€8.00 per person.

Gyros in Greek Pitta:

Succulent grilled meat (chicken or beef)
wrapped in warm pitta bread, topped with
fresh vegetables and creamy tzatziki sauce.

€8.00 per person.



COCKTAIL & DRINKS RECEPTIONS

DINNER DRINKS PACKAGES
2026 2026
Welcome Drinks €6 per glass Package 1 €36pp for 4 Hours
A glass of Sparkling Wine or Non- Unlimited Local House Wines, Local Beers, Soft Drinks, Mineral
Alcoholic Fruit Punch Water
Package 1 €17pp per Hour Package 2 €46pp for 4 Hours
Alcoholic & Non- Alcoholic Fruit Punches, Prosecco, Unlimited Sparkling Wines, Local House Wines,
garnished with fresh seasonal fruit

Local Beers, Soft drinks, Mineral Water and Coffee
Package 2 €21pp per Hour Package 3 €56pp for 4 Hours

Sparkling wine, Local beer, Non-Alcoholic Prosecco, Unlimited Sparkling Wine, Local Beer, House Wines,

refreshments Regular Whiskey, Vodka, Gin, Rum, Brandy & Tequila, Soft

drinks, Mineral Water and Coffee

Package 3 €23pp per Hour

Prosecco, Sparkling wine, Local beer, Non- Package 4 €86pp for 4 Hours

Alcoholic refreshments Prosecco, Unlimited Sparkling Wine, House Wines, Local Beer,

Imported Beers, Cider, Premium Whiskey, Vodka, Gin, Rum,
Brandy, Tequila, Soft drinks, Mineral Water and Coffee

COCKTAIL & DRINKS RECEPTIONS

DINNER DRINKS PACKAGES
2027 & 2028 2027 & 2028
Welcome Drinks €6 per glass Package 1 €36pp for 4 Hours
A glass of Sparkling Wine or Non- Unlimited Local House Wines, Local Beers, Soft Drinks,
Alcoholic Fruit Punch

Mineral Water
Package 1 €17pp per Hour Package 2 €46pp for 4 Hours
Alcoholic & Non- Alcoholic Fruit Punches, Prosecco, Unlimited Sparkling Wines, Local House Wines,
garnished with fresh seasonal fruit Local Beers (Keo, Carlsberg), Soft drinks, Mineral Water and

Coffee
Package 2 €21pp per Hour
Sparkling wine, Local beer, Non-Alcoholic Package 3 €56pp for 4 Hours
refreshments

Prosecco, Unlimited Sparkling Wine, House Wines, Local
Beers (Keo, Carlsberg), Regular Whiskey (Famous Grouse,
Package 3 €23pp per Hour J&B, Red Label, Jameson 12), Vodka (Absolut, Stolichnaya,
Prosecco, Sparkling wine, Local beers Smirnoff), Rum (Bacardi, Captain Morgan), Gin (Gordon's,
(Keo, Carlsberg), Non-Alcoholic Tanqueray, Bombay) Brandy (VSOP), Tequila (Jose Cuervo),
refreshments, coffee Soft drinks, Mineral Water and Coffee

Package 4 €86pp for 4 Hours
Prosecco, Unlimited Sparkling Wine, House Wines, Local
Cash bar during and i -

Beers (Keo, Carlsberg), Imported Beers (Heineken, Amstel),
alongside of your chosen

Sider Drinks ( Strongbow, Somersby), Premium Whiskey
! 3 (Black Label, Chivas, Glenmorangie 12, Glenfiddich 12),
d.rmks pOCI'(Gge will be Vodka (Grey Goose, Beluga, Belvedere), Rum (Zacapa,
available during your event. Diplomatico), Gin (Hendrick's , Gin Mare, G' Vine), Brandy
(Metaxa, Hennesy), Tequila (Patron Anejo), Soft drinks,
Mineral Water and Coffee



CHILDRENS DRINKS PACKAGES

COCKTAIL DRINKS PACKAGE

Children under the age of 12 years old will be charged at £7.50
Infants under the age of 3 years old are free of charge.

DINNER DRINKS PACKAGE

Kid’s Package €20pp for 4 Hours
Unlimited Non Alcoholic refreshments
Still or Sparkling water
€7.00pp per extra hour

Infants under the age of 3 years old free of charge

OTHER SUGGESTIONS
2026 to 2028

Prosecco
Prices starting from €32.00 per bottle

Champagne
‘R’ Ruinart Brut Champagne : €180.00 per bottle
Ruinart Rose Champagne :€180.00 per bottle
Moet EI Chadon Brut Champagne : €150.00per bottle
Dom Perignon: €500.00 per bottle

Local Wine
Price per bottle: €22.00

Sparkling Wine
Price per bottle: €28.00

Local Spirits
Price per bottle: €40.00

Regular Spirits
Price per botile: €75.00

Premium Spirits
Price per bottle: €95.00
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Coral Residences is a new development created by some of the world's best designers and a sister project
to the famous Cap St George. The resort is majestically located in one of the most beautiful coastlines in
Paphos, right on the sea front offering a new approach to luxury and completely private wedding venue.

Your wedding ceremony takes place right on the beach. You can then enjoy refreshing drinks and a special
wedding meal later at the amazing and fully private clubhouse in complete privacy and enjoy your
celebrations until midnight. This is a new venue and we are very excited about its truly wonderful setting for
our wedding couples.



*Private & Exclusive
*New & Modern Finish
*Beach Front Location

*Choice of Ceremony Area
.~ *30-250 People
*Shaded Cocktail Areas

*Panoramic Sea Views
*1am Finish at a Supplement

“We wishwe d
¥re live the whole day
again!

Coral Residence looked after us and

provided the most spec’rdcu|omood
and drink. We had lots of

']
compliments on the food and | was s‘cgﬁ; P

glad it went down a storm with all the
guests.
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The Wedding Ceremony

« Your Private ceremony venue at the Coral Residences with
a choice of venues overlooking the sparkling
Mediterranean Seaq;

. All venue hire and set up fees are included;

- White chiavari chairs for the guests;

. A vintage style ceremony table;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements efc.

Wedding Flowers

The below flowers are included in your wedding package with
a choice of colours and styles from our galleries which will be
sent to you during the detailed planning process.

. Bride: Deluxe bouquet for the bride;

. Groom: Rose buttonhole for the groom;

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

. Corsages for the two mothers;

« Posies for two bridesmaids.

Wedding Photography
Your photography package includes:-

. 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, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready, the First dance
and speeches can 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;

« Your hair and make-up on the day will take place in the
comfort of your accommodation.

Full trials for Hair & Make-Up can be added to the package
at-a supplement.
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Wedding Reception Venue:

. Private dinner reception venue the Coral Residences Club
House with amazing sea views, magical sunsets and
complete privacy;

. Wedding reception venue set up which includes white
linen for the tables and white chairs for the guests and the
hire fees of the venue;

Wedding Reception Dinner:

Exclusive reception dinner for 30 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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £9695

2027 Package Price - £10,795
Plus Special Marriage License & Marriage Officers
Fees - €600



Cyprus Family Style

(maximum of 70 people)

STARTERS

Cyprus Village Salad
Beetroot Salad, freshcoriander and champagne raspberry
vinegar
Prawns, mussels and calamari salad with lemon and dijon
mustard dressing
Chicken Salad with mango and chives
Baked Mushrooms, asparagusand tomato confit

MAINS

Pork Fillet Afelia
Beef Tenderloin with Green Peppercorn Sauce
Chicken Fillet with Zuccini, Fetta Cheese & Lemon Sauce
Seabass Fillet with tomato and caper salsa
Oven Baked Vegetables
Rice with Sem-Dry tomatoes and halloumi cheese
Baked potatoes with tomatoes and onion

DESSERTS

Assorted Cyprus Sweets
Ricotta & Pistachio Cake
Apple Tart
Fresh Fruits

BBQ Family Style Menu
(maximum 70 people)
SALADS

Greek Mediterranean Salad with Fetta Cheese
Roasted pumpkin and quinoasalad
Sweet potato and coriander falafels with tomatoes
Broccoli and goat cheesesalad
Chicken caesar salad with Bacon

MAIN COURSE

Rack of lamb marinated with fresh herbs
Beef medallion with rosemary and thyme
Chicken thighs marinatedwith Jafrezzi and lime
King prawns, green wakame salad and teriyaki glaze
Spinach & Ricotta Cheese Ravioli with Thyme Jus &
Parmesan Flakes
Oven baked potatoes with Dijon mustard and paprika
Baked vegetables
Fried rice with vegetables

DESSERTS

Vanilla Profiteroles
Espresso Tiramisu
Passionfruit Tart
Chocolate Cheese
Fresh Fruits

Cyprus Buffet Menu

minimum 60 adults
SALADS

Roasted cauliflower salad with chiliesand chickpeas
Cyprus village salad
Mediterranean seafood salad with fresh lime and coriander
Chicken and grilled pineapple salad
Crispy bacon salad with tomato and avocado
Roast vegetable and cous cous salad
Smoked salmon salad with quail eggs and radish
Fried halloumi and semi dry tomato confit
Aubergine salad, cherry tomatoes and fresh coriander

MAIN COURSE

Grilled chicken breast with fetta cheese , tomatoes and lemon
Beef tenderloin, springonion, chives and dry porcinimushroom
sauce
Pork fillet with dry apricot and port wine
Seabass Fillet with Red Onion & Tomato Salsa
Zuccini, Tomato and Bell Pepper in a Rich Tomato Sauce
Oven baked pasta, bechamel cream and beef ragout
Steamed vegetables
Baked potatoes with onion and tomatoes
Basmati rice with spinach and garlic

DESSERTS

Raspberry Cheesecake
Lemon Pie
Assorted Cyprus Sweets
Caramel Cheesecake
Fresh Seasonal Fruits



BBQ Buffet Menu

minimum 60 adults

APPETIZERS

Asparagus and caprese salad
Beetroot, radish, mixed greensand spice salad
Pastasalad with carrot, fennel and lime

Quinoasalad with smoked salmon and soya beans

Creamypotato salad with lemon and coriander

Baby rucola, prosciutto, caramelized tomato and parmesan
flakes
Avocado salad, red onion, tomato and fresh lime
Dry fruit salad with walnuts and goji berries
Tomato, cucumber and fetta salad

MAIN COURSE

Beef fillet, oyster mushroom and truffle oil
Grilledfrenched rack of lamb with mint sauce
Baked Salmon with Honey Garlic Sauce & Bok Choy
Pork medallion, grilled pineapple and whiskey sauce
Chickenquarters, yogurt and jalfrezi marinated
Bakedvegetables.

Baby potatoes with paprika and oregano
Butterrice with lime zest

DESSERTS

Mixed Berry Cake
Selection of Mini Macaroons
Chocolate Truffle Cake
Hazelnut Popdots
Apple Pie

Fresh Seasonal Fruits

Kids Buffet Menu

Margherita Pizza
Chicken Goujons
Beef Sliders
Penne Pasta in Tomato Sauce
Twister Potatoes
Tomato & Cucumber Slices
Desserts

Double Chocolate Cake with Raspberry Sauce
Mini Strawberry Donuts
Caramel Cheesecake
Fresh Fruit
Includes Soft Drinks, Juice & Water during dinner

Minimum 11 children

4 COURSE Set Menu
Maximum 40 pax

Available at a supplement
APPETIZER

Avocado & Wild Tuna Tartare with Green Apple and
Citrus Dressing

HOT STARTER
Soft shell crab with wakame and lemon teriyaki sauce

MAIN COURSE

Choice of:

Fresh cut rack of lamb, thyme, and rosemarysauce
Black Angus rib eye with forest pepper sauce
Fresh seabassfillet served with red onion and tomato
salsa

(All served with steamedvegetables and backed
potatoes)

DESSERT

Choice of:
New York Cheesecake, Raspberry sauce

Créme Brulee with Seasonalfruits
Double Chocolate Black Forest Cake, Amarena Cherries

Kids Menu

Choice of:
Chicken Goujon
Mini Burgers
Margarita Pizza

Served with twister potatoes, tomato & cucumber slice

Desserts
Choice of:
Double Chocolate Cake with Raspberry Sauce

Mini Strawberry Donuts
Fresh Fruits

Includes Soft Drinks, Juice & Water during dinner

Maximum 10 children



Vegetarian Menu

Salads
Halloumi & Watermelon Salad
Caprese Salad, Fresh Basil
Green Bean Salad, Tomatoes, Red Onion, Crumbled Feta
Courgette, Broccoli &Pesto Salad
Roasted Cauliflower, Red Onion, Avocado &Quinoa
Fattoush with Crispy Spiced Chickpeas
Baby Rucola Salad with Radish, Walnut, Orange Segments

Main Course
Cauliflower Curry, Red Chilies, Lemon Juice
Vegetable Bryani
Mint Spinach Pie
Vegetarian Noodles
Baby Potatoes
Mushroom Stroganoff
Red Bell Pepper with Lentil, Vegetables &Feta Cheese
Mix Vegetable Masala

Desserts
Cholate Flavored Tea Mouse
Chocolate Glaze Yoghurt & Spicy Sponge Cake
Rice Pudding With Cardamon & Coconut Milk
Mango Mousse
Fresh Seasonal Fruits

Vegan Options

Canapes
Avocado &Fresh Cilantro on Crispy Bread
Smoked Aubergine &Sweet Pepper
Vegetable Samosa

Salads
Rucola, Zucchini &Mango Salad
Quinoa -Tabouleh Salad
Broccoli -Dill &Almond Flakes
Spicy Cucumber Salad
Beetroot —Carrot Salad, Mint &Spring Onion
Avocado, Cucumber &Tomato Salad
Marinated Green Olives with Coriander, Garlic
Olive Qil & Lemon

Main Course
Chickpea Masala, Coconut Milk &Fresh Coriander Leaves

Garlic Mushrooms

Bombay Potatoes
Fried Rice withVegetables
Eggplant &Bell Pepper Curry
Vegetable Samosa
Stir Fried Vegetables

Desserts
Amatika Hazelnut Cake
Chocolate Sacher Cake
White Chocolate Lemon Cake
Black Forest Cake
Coconut Tapioca



(Corerer &/

Canapes Menu 2025

Cold

Caprese Skewers
Guacamole Bites
Fetta Cheese & Tomato on Crispy Bread
Smoked Salmon with Beetroot and Vodka Créme
Fraiche
Crostini with Buffalo Stracciatella & Parma Ham

€3.50 each
Minimum 20 per type

Hot

Vegetable Samosas
Breaded Butterfly Prawns with Sweet Chilli Sauce
Falafel Sliders, Caramelised Onions & Sour Cream
Sauce
Mushroom Koupes
Chicken Bites

€3.75 each
Minimum 20 per type

Night Snacks 2025

Spicy Prawn Bao Buns
BBQ Chicken Tulips
Chicken Skewers
Mini Beef Burgers
Pepperoni Pizza
Grilled Halloumi Sandwick

Twister Potatoes

€4.50 per piece
Minimum 20 per type



COCKTAIL & AFTER DINNER'PACKAGES
2026

Prosecco & Canapés from €26.00 per person
1 hour

Prosecco, Orange Juice & Waters from €18.50 per person
1 hour

Classic Cocktails from €26.00 per person
1 hour

DINNER DRINKS PACKAGES
2026

Classic Collection- Unlimited 3 hours - house wine, local beer, soft drinks, juice & still water -
from €36.00 per person
€10.00 per extra hour per person
Add tea & coffee at an extra €3.50 per person
Add tea, coffee & petite fours at an extra €4.00 per person

Cyprus Collection- Unlimited 3 hours — The best selection of wines from the surrounding Vineyards, local
beer, soft drinks, juice & still water - from €40.00 per person
€12.00 per extra hour per person
Add tea & coffee at an extra €3.50 per person
Add tea, coffee & petite fours at an extra €4.00 per person

International Collection- Unlimited 3 hours — Wines from around the world, local & international beer,
soft drinks, juice & still water - from €42.00 per person
€14.00 per extra hour per person
Add tea & coffee at an extra €3.50 per person
Add tea, coffee & petite fours at an extra €4.00 per person

Regular Spirits (Unlimited 1 hour) - Vodka, Gin, Rum, Whiskey, soft drinks, juice & water
From €35 per person
€15.00 per extra hour per person

* add local beer to any of our packages for an extra €4.00 per person
** add Prosecco to any of our packages for an extra €8.50 per person



Liopetro is a unique venue unlike any other in the Paphos area and will enable wedding couples to
experience a small slice of Cypriot history and culture in a typical Cypriot Village, allowing you to hold
your wedding in an exclusive and totally private outdoor location with fabulous sea views. Wedding
ceremonies are held on a large round stone terrace under a decorated gazebo which overlooks the sea.
Drinks and canapés can be served after the ceremony in the shaded garden before moving on to your
wedding reception area. The venue is tastefully planted with olive trees and shrubs and has fabulous
mood lighting.

There are two beautiful old stone buildings on site dating from the 12th Century for which one is
dedicated for exclusive use by the wedding couple, where the bride can get ready with the bridesmaids
enjoying a chilled bottle of sparkling wine in a relaxed way. This venue can accommodate up to 200
people
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The Wedding Ceremony

« Your Private ceremony venue at the unique Liopetro
Wedding Venue;

. All venue hire and set up fees included;

. Wooden Cross Back chairs;

. A vintage style ceremony table;

. Ceremony table flower arrangement to match your colour
scheme;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements etc.

Transport

Guest Transport to the venue on the Red Double Deck Bus.

Wedding Flowers

The below flowers are included in your wedding package with
a choice of colours and styles from our galleries which will be
sent to you during the detailed planning process.

. Bride: Deluxe bouquet for the bride;

. Groom: Rose buttonhole for the groom;

. Best Man: Rose buttonhole for the best man;
. Rose 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 at the Bridal

Suite of the venue;
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, the entrance and the cake cutting;
A special photo session during the magical Sunset;

« 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.

First dance & speeches can be added at a supplement
Wedding Videography:
Your Videography package includes:-

. Finishing Touches of the bride getting ready at the Bridal

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

. Pre-wedding ceremony video session of the Bride and

Bridal party on arrival at the venue;

Throughout the Wedding Ceremony capturing every
special moment ... of 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 video shooting after the
wedding ceremony;

. Bride & Grooms special moments during the private

shooting around the grounds of the venue;
Drinks reception, the entrance and the cake cutting;
Speeches, First Dance and a little bit of party time;

« Your wedding video will be edited, enhanced and

personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.
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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.

Wedding Reception Venue:

. Private dinner reception at the Liopetro Wedding Venue;

« Wedding reception venue set up which includes rustic
wooden tables (rectangle) and wooden cross back chairs
are included within the hire fees of the venue;

Note that round tables with white linen can be added at a
supplement.

Wedding Reception Dinner:

Exclusive reception dinner for 30 people with the Cyprus BBQ
Live Station Buffet Menu. (Note that other menus are available
at a supplement on request).

More guests can be added if required or reduced if necessary
Wedding Reception Table 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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £9995
2027 Package Price - £10,795

2028 Package Price - £11,395

Plus Special Marriage License & Marriage Officers
Fees - €632
(minimum spend on drinks packages is required)
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The Cyprus BBQ Live Station Buffet Menu

Salads
Village salad with Tomato, Cucumber, Olives, Feta
cheese, Onions & Peppers
Potato salad with capers, gherkin, dill & mustard
dressing
Beetroot-apple salad with Goat cheese, hazelnuts,
basil & berries vinaigrette
Mesclun Salad with honey balsamic dressing,
cherry tomatoes & grilled manouri cheese
Quinoa Salad with avocado, cucumber, edamame
& honey mustard dressing

Selection of dips
Tzatziki with marinated cucumber
Tirokafteri Dip (Feta cheese cream with red chilli)
Hummus with Crispy Chickpeas
Roasted Eggplant Dip

Cold Display

Beet Cured Salmon Gravlax with Horseradish

From the Chargrill (Live station BBQ)
Lamb Chops
Prawns
Pork Souvlaki
Cyprus Sausages
Marinated Chicken
Beef Pepper
Fillet Steak
Grilled Meatballs

Halloumi

Hot Items
Potatoes Stuffed with truffle oil & parmesan
Creamy Coconut Mushroom Curry
Biryani Rice
Seasonal Vegetables

Pasta Station
Ravioli with Spinach, ricotta cheese, fennel & dill
Penne Tomato Sauce, parmesan & basil
*Pasta Show can be arranged for less than 50
people with a supplement of £3.00 per person

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Pastry Chef's Dessert of the Day

*For more than 50 adults Hot Apple Crumble will
be added with Custard Cream on the side.
For less than 50 adults, an extra charge of €2.00
p.p will apply if it's required.

Extras (add-ons) €4 per person for each of the
below:
Cured red Prawn Cocktail
Sushi selection
Antipasti platter

Kid's Corner

Selection for our young guests

Mini Beef Burgers with
iceberg lettuce/tomato & crispy onion
Chicken Nuggets
Mini margherita pizza
Mini hot dogs
French Fries
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The Liopetro Table Serviced Menu
Available at a Supplement

Welcome Bite/Amuse Bouche
Selection of Freshly Baked Bread

Dips
Smoked Eggplant Dip
Fava with red onion chutney & almonds
Tzatziki with marinated cucumber
Muhammara Dip (roasted red pepper/walnuts & molasse)

Appetizers
Kolokithokeftes — traditional Greek zucchini fritters with
yoghurt sauce
Halloumi accompanied with tomato-ginger marmalade
Ravioli with spinach/ricotta cheese/fennel & parmesan
cream

Salads
Village salad with Tomato/Cucumber/Olives/Feta
cheese/Onions & Peppers
Deep fried calamari with lemon-coriander mayo & chards
with dashi
Mesclun Salad with honey balsamic dressing/cherry
tomatoes & grilled manouri cheese

Mains
Lamb Chops
Prawns
Marinated Chicken
Beef Pepper Steak
Skewer with seasonal vegetables
Roasted Potatoes with garlic/rosemary & thyme
Coconut Mushroom Curry & Biryani Rice

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Pastry Chef's Dessert of the Day

*For more than 50 adults Hot Apple Crumble will be added
with Custard Cream on the side.
For less than 50 adults, an extra charge of €2.00 p.p will

apply

The Mediterranean Odyssey Table
Serviced Menu
Available at a Supplement

Welcome Bite/Amuse Bouche
Selection of Freshly Baked Bread

Dips
Tarama mousse with florinis peppers
Fava with red onion chutney & almonds
Hummus with crispy chickpeas
Muhammara Dip (roasted red pepper / walnuts & molasse)

Appetizers
Octopus carpaccio with chimichurri sauce
Coconut/red onion & lime seabass ceviche
Deep fried calamari with lemon-coriander mayo & chards

with dashi

Salads
Beetroot-apple salad with Goat cheese/hazelnuts/basil &
berries vinaigrette
Potato salad with capers/gherkin/dill & mustard dressing
Quinoa Salad with avocado/cucumber/edamame/honey
mustard dressing & salmon gravlax
Shaved fennel with citrus/black olives & fresh herbs

Mains
Steamed Vegetables
Baby Crushed Potatoes

Octopus with Ladolemono Dressing
Black Tiger Prawns

Green Mussels with Garlic Butter
Salmon with Ponzu

Fresh fish of the day with Ladolemono Dressing

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Millefeuille
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Pastry Chef's Dessert of the Day

*For more than 50 adults Hot Apple Crumble will be
added with Custard Cream on the side.
For less than 50 adults, an extra charge of €2.00 p.p will

apply.

Extras (Add-ons)
Fin de Claire Oysters €4 per Oyster
Sushi Selection €4 per person
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The Exclusive Live Station Menu

(available at a Supplement)
(minimum of 60 pax - for less guests an additional supplement will be applicable)

Salads
Baby rocket with parmesan / Cherry tomatoes / Pine nuts & Balsamic dressing
Village salad with Tomato / Cucumber / Olives / Feta cheese / Onions & Peppers
Vermicelli Asian Salad with shredded duck
Black-eyed peas salad with vegetables & tomato umami dressing
Green Salad with poached pear & blue cheese with
hazelnut / orange & truffle dressing

Dips
Muhammara Dip (roasted red pepper / walnuts & molasse)
Tzatziki with Marinated Cucumber
Tarama Mousse with Florinis Peppers
Tirokafteri Dip (Spicy Feta Cheese Cream with Red Chilli)

Selection of Freshly Baked Bread

Cold Display
Antipasti platter
Beet Cured Salmon Gravlax with Horseradish
Cured red Prawn Cocktail
Tuna Tataki with sesame pesto & wasabi
Octopus carpaccio with chimichurri sauce
Coconut / red onion & lime seabass ceviche

Live Pasta Station
Ravioli with spinach / ricotta cheese / fennel & parmesan cream
Penne with Tomato Sauce / Parmesan & Basil

From the chargrill
Lamb chops
Black Tiger Prawns
Marinated chicken

Hot Items
Vegetable biryani rice with Cashew-nuts, ginger & garam Masala
Monkfish and coconut-banana green curry stew
Potatoes Stuffed with truffle oil & parmesan
Pork scallopini with mushrooms & creamy marsala sauce
Creamy Seafood chowder with saffron (Prawns /salmon / scallops)

Carvery
8 hours slow cooked leg of lamb with garlic & Rosemary
Roasted beef fillet (bearnaise/peppercorn/salsa Verde)

Tempura Station
Zucchini flowers stuffed with trio of cheeses (dependent on availability)
Fresh Vegetables

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Hot Apple Crumble with vanilla ice cream
Pastry Chef's Dessert of the Day



2027 & 2028
The Cyprus BBQ Live Station Buffet Menu

Salads
Village salad with Tomato, Cucumber, Olives, Feta
cheese, Onions & Peppers

Potato salad with capers, gherkin, dill & mustard
dressing

Mixed Greens Salad with Beetroot, Cranberries,

Goat cheese, Basil & Berries vinaigrette
Rocket Salad with Pomegranate, Sun Dried
Tomatoes & Sesame Brittle (pastelaki)
Caesar Salad with Parmesan, Crispy Lettuce &
Crunchy Croutons

Selection of dips
Tzatziki with Marinated Cucumber
Taramosalata
Tahini
Marinated Olives

Cold Display

Beet Cured Salmon Gravlax with Horseradish

From the Chargrill (Live station BBQ)

French Trimmed Lamb Cutlets

Beef Pepper Fillet Steaks
Tiger Prawns on Pepper & Onion Bed
Marinated Chicken
Charred Pork Belly Fillets
Mixed Mediterranean Sausages
Spiced Mixed Mince Kebab

Halloumi Cheese

Hot Items
Potatoes Stuffed with truffle oil & parmesan
Creamy Coconut Mushroom Curry
Biryani Rice
Seasonal Vegetables

Pasta Station
Ravioli with Spinach, ricotta cheese, fennel & dill
Penne Tomato Sauce, parmesan & basil served
on the side
*Pasta Show can be arranged for less than 50
people with a supplement of £3.00 per person

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Pastry Chef's Dessert of the Day

*For more than 50 adults Hot Apple Crumble will
be added with Custard Cream on the side.
For less than 50 adults, an extra charge of £2.00
p.p will apply if it's required.

Extras (add-ons) £4 per person for each of the
below:
Cured red Prawn Cocktail
Sushi selection
Antipasti platter

Kid's Corner

Selection for our young guests

Mini Beef Burgers with
iceberg lettuce/tomato & crispy onion
Chicken Nuggets
Mini margherita pizza
Mini hot dogs
French Fries
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The Liopetro Table Serviced Menu
Available at a Supplement

Welcome Bite/Amuse Bouche
Selection of Freshly Baked Bread

Dips
Tzatziki with marinated cucumber
Roasted Carrot Hummus
Taramosalata

Salads
Village salad with Tomato, Cucumber, Olives, Feta cheese,
Purslane & Capers
Mixed Greens Salad with Beetroot, Cranberries, Goat
Cheese, Basil & Berries Vinaigrette
Rocket Salad with Pomegranate, Sun Dried Tomatoes &
Sesame Brittle (pastelaki)

Appetizers
Fava Cream with Caramelized Onions and Grilled Octopus
Kolokithokeftes — traditional Greek zucchini fritters with
yoghurt sauce
Halloumi accompanied with tomato-ginger marmalade

Mains
French Trimmed Lamb Cutlets
Beef Pepper Fillet Steak
Tiger Prawns on Pepper & Onion Bed
Marinated Chicken
Charred Pork Belly Fillets

Mixed Mediterranean Sausages

Side Dishes
Seasonal Steamed Vegetables
Roasted Baby Potatoes with Fresh Herbs & Garlic

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Pastry Chef's Dessert of the Day

The Mediterranean Odyssey Table
Serviced Menu
Available at a Supplement

Welcome Bite / Amuse Bouche
Selection of Freshly Baked Bread

Amuse Bouche
Fin de Claire Oysters with Shallot Vinegar(mignonette) with
fresh Lemon
and Tabasco on the side

Dips
Taramosalata
Fava with red onion chutney & almonds
Roasted Carrot Hummus

Salads
Fresh Tiger Prawns Avocado Salad with Mango & Citrus
Vinaigrette
Fresh Burrata with heritage cherry Tomatoes & Basil Pesto
Mixed Greens Salad with Beetroot, Cranberries, Goat
Cheese, Basil & Berries Vinaigrette

Cold Starters
Fresh Seabass Ceviche with Guacamole & Herbs
Octopus Carpaccio

Hot Starters
Green Mussels with Thai-Chilli Dressing

From the Chargrill
Fresh Calamari with Lemon-Coriander Sauce
Red Snapper Fillet Combined with Chimichurri Sauce
Cuttlefish with Fricassee Sauce
Black Tiger Prawns
Fresh fish of the day with Ladolemono Dressing

Side Dishes
Seasonal Steamed Vegetables
Potatoes au Gratin (Dauphinoise)

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake

Sushi Selection £4 per person
Fresh Blue Lobster per kilo can be added upon request
(Price depends on current market value)



2027 & 2028

The Exclusive Live Station Menu

(available at a Supplement)
(minimum of 60 pax - for less guests an additional supplement will be applicable)

Salads
Baby rocket with parmesan, Cherry tomatoes, Pine nuts & Balsamic dressing
Village salad with Tomato, Cucumber, Olives, Feta cheese, Onions & Peppers
Vermicelli Asian Salad with shredded duck
Black-eyed peas salad with vegetables & tomato umami dressing
Green Salad with poached pear & blue cheese with hazelnut / orange & truffle dressing

Dips
Muhammara Dip (roasted red pepper, walnuts & molasse)
Tzatziki with Marinated Cucumber
Tarama Mousse with Florinis Peppers
Tirokafteri Dip (Spicy Feta Cheese Cream with Red Chilli)
Selection of Freshly Baked Bread

Cold Display
Antipasti platter
Beet Cured Salmon Gravlax with Horseradish
Cured red Prawn Cocktail
Tuna Tataki with sesame pesto & wasabi
Octopus carpaccio with chimichurri sauce
Coconut / red onion & lime seabass ceviche

Live Pasta Station
Ravioli with spinach, ricotta cheese, fennel & parmesan cream
Penne with Tomato Sauce, Parmesan & Basil

From the chargrill
Lamb chops
Black Tiger Prawns
Marinated chicken

Hot Items
Vegetable biryani rice with Cashew-nuts, ginger & garam Masala
Monkfish and coconut-banana green curry stew
Potatoes Stuffed with truffle oil & parmesan
Pork scallopini with mushrooms & creamy marsala sauce
Creamy Seafood chowder with saffron (Prawns /salmon / scallops)

Carvery
8 hours slow cooked leg of lamb with garlic & Rosemary
Roasted beef fillet (bearnaise/peppercorn/salsa Verde)

Tempura Station
Zucchini flowers stuffed with trio of cheeses (dependent on availability)
Fresh Vegetables

Desserts
Loukoumades
Selection of Seasonal Fresh Fruits
Miniature Lemon cheese cake
Miniature Peanut Chocolate Mouse
Miniature Carrot Cake
Hot Apple Crumble with vanilla ice cream
Pastry Chef's Dessert of the Day
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Canapes Menu

Selection of Cold Canapés: €2.20 per piece
Hiromeri with melon pearl
Mozzarella sticks with cherry tomatoes and balsamic glaze
Bagel of smoked salmon with Philadelphia cheese and dill
Tartlette with Cottage Cheese & Tomato Marmalade
Compressed watermelon with apperol and fetta cheese
Prawn cracker with taramosalata and brick
Chicken fajita wrap with avoacado with stir fried vegetables

Cold Premium Canapés: €3.50 per piece
Salmon Beetroot Gravlax with Pickled Cucumber
Tuna Tataki with Ponzu Dressing and wakame salad.
Ciabatta with Roast Beef, Horse Radish Cream & Sundried
Tomato Pesto
Avocado Guacamole with Fresh Coriander & Baby Prawns
Fava with Truffle & Octopus
Tartare of Yellow Tuna with Avocado Guacamole and Fresh
Coriander

Prime Cold Canapés: €5.00 per piece
Fresh oysters (Fine De Claire No. 3) with Mignonette Sauce
Duck Foie Gras parfait on brioche toast
Homemade rolled duck ham presented on duck feather
Crab salad with Ginger - Lime Sorbet & Cucumber Gazpacho

Selection of Hot Canapés: €2.20 per piece
Homemade Spanakopita (traditional spinach and cheese pie)
Vegetable Spring Rolls with Sweet Chilli
Breaded Prawns with Chilli Wasabi Mayonnaise
Chickpea Falafel with Curry Coconut Yoghurt
Salmon Burger with Wasabi Mayonnaise & Wakame

Selection of Hot Premium Canapés: €3.50 per piece
Quiche Lorraine with Grilled Salmon & Green Asparagus
Pork Shoulder Croquette with Green Apple Gel
Wild Mushroom Arancini with Truffle Mayonnaise
Stuffed New Potato with Chorizo Marmalade

Canape packages can be created at request, All dietary
requirements and special needs can also be fulfilled with prior

notice.

Please note that a minimum charge of 20 full paying guests

Night Snacks

Selection of Late NightSnacks
Mini Hot Dogs
Or

Mini Burgers with iceberg lettuce, tomato and
crispy onion

Or
Bao Buns with duck and vegetables
Or
Antipasti platter
Or
Nachos and salsa
*Please note that Late Night Snacks are €9.00

per person but there is a minimum charge of
€300.00



PRE WEDDING & AFTERNOON PACKAGES
2026

Welcome Drink
A glass of Sparkling Wine/Prosecco DOC, Mimosa, Bucks Fizz, Bellini, Kir Royal or Pomegranate Mimosa - €7.00 per glass
Brut Champagne - €18.00 per glass

Non-Alcoholic Welcome Drinks
A glass of Sparkling Wine, Mimosa, Bucks Fizz, Bellini, Kir Royal or Pomegranate Mimosa, Liopetro Breeze - €7.00 per glass

Achelois Reception (unlimited beverages) €22.00 per person for 1 hour
Sparkling.wine,or.Prosecco DOC, Cocktails: Mimosa, Bucks Fizz, Bellini, Kir, Kir Royal, Pomegranate, Mimosa, Liopetro
Breeze, Draught & Boitled Beers, Red, Rose and White Wines, Regular & Premium Soft drinks, Juices, Energy drinks, Still and
Sparkling Water, Non-alcoholic Beverages: Beer, Sparkling Wine, Non-alcoholic,Cocktails: Shirley Temple, Donald Duck,
Mickey Mouse, Cinderella, Liopetro Breeze
Accompanied. with dry Snacks, Crudities & Marinated Olives

Athena Reception (unlimited beverages) €29.00 per person for 1 hour
Sparkling wine or Prosecco DOC, Cocktails: Mimosa, Bucks Fizz, Bellini, Kir, Kir Royal, Pomegranate, Mimosa, Liopetro
Breeze, International Regular Spirits, Aperitifs, Liqueurs, Draft & Bottled Beers Red, Rose and White Wines, Non-alcoholic
Beverages: Beer, Sparkling Wine, Non-alcoholic Cocktails: Shirley Temple, Donald Duck, Mickey Mouse, Cinderella, Liopetro
Breeze, Regular & Premium Soft drinks, Juices, Energy Drinks, Still and Sparkling Water
Accompanied with dry Snacks, Crudities & Marinated Olives

DINNER & AFTER DINNER BEVERAGE PACKAGES

Aphrodite Silver Package (unlimited drinks) €38.00 per person for 3 hours
Draught & Bottled Beer
Red, rose and white wine
Regular Soft drinks, juices, still and sparkling water
Non-alcoholic Beverages: Beer, Sparkling Wine
Freshly Brewed Coffee or Tea

Do you want to add 3 classic cocktails to your silver package €12.00 for 3 hours

Aphrodite Gold Package (unlimited drinks) €47.00 per person for 3 hours

International Regular Spirits, Aperitifs, Liqueurs

Regular & Premium Soft drinks, Juices, Energy drinks,
Still and Sparkling Water

Non-alcoholic Beverages: Beer, Sparkling Wine

Non-alcoholic Cocktails: Shirley Temple, Donald Duck,
Mickey Mouse, Cinderella, Liopetro Breeze
Freshly Brewed Coffee or Tea

Do you want to add 3 classic cocktails to your gold package €15.00 for 3 hours

Non-Alcoholic Kids Package (unlimited drinks) per child €15.00 for 3 hours
Soft drinks, juices, still and sparkling water
Freshly Brewed Tea

EXTRA TIME CAN BE ADDED TO ALL THE ABOVE PACKAGES AT A SUPPLEMENT

Notes:
Restrictions:

«+ Beverage Packages are not mandatory. You can decide on purchasing drinks with a cash bar
or let your guests buy their own drinks.

+ *Straight shots are not included in the packages and are charged extra depending on the
spirit.

« *Straight shots can be either purchased with a pre-paid tab or a cash bar.

« *For all cocktails and shot options please see the additional menu. YOR

« *All drink packages MUST be taken simultaneously to the booking. For example if you have So this will be set to start ot 20:45 and 23:45.

a cocktail package for Thr at 16:30-17:30 and then an 3hr evening drinks package, this + *Strictly one drink per person’ policy on all beverage
must be set fo 17-:30-20:30 and thereon. packages for the whole duration of the package. No
beverage stocking is allowed.

« *Silver Drinks Packages can be taken over dinner from
17:30 on-wards

+ *Gold Drinks Packages can only be taken from 20:45
when you only book an evening 3hr Gold Drinks Pack.

+ *Pre-Ceremony Drinks are available to purchase with a cash bar Restrictions:



PRE WEDDING & AFTERNOON PACKAGES
2027 & 2028

Welcome Drink
A glass of Sparkling Wine/Prosecco DOC, Mimosa, Bucks Fizz, Bellini, Kir Royal or Pomegranate Mimosa - €8.00 per glass
Brut Champagne - €18.00 per glass

Non-Alcoholic Welcome Drinks
A glass of Sparkling Wine, Mimosa, Bucks Fizz, Bellini, Kir Royal or Pomegranate Mimosa, Liopetro Breeze - €8.00 per glass

Achelois Reception (unlimited beverages) €24.00 per person for 1 hour
Sparkling wine or Prosecco DOC, Cocktails: Mimosa, Bueks Fizz, Bellini, Kir, Kir Royal, Pomegranate, Mimosa, Liopetro
Breeze,"Draught & Botiled Beers,Red, Rose.and White Wines, Regular & Premium Soft drinks, Juices, Energy drinks, Still and
Sparkling Water, Non-alcoholic Beverages: Beer, Sparkling Wine, Non-alcoholic Cocktails: Shirley Temple, Donald Duck;,
Mickey Mouse, Cinderella, Liopetro Breeze
Accompanied with dry Snacks, Crudities & Marinated Olives

Athena Reception (unlimited beverages) €31.00 per person for 1 hour
Sparkling wine or Prosecco DOC, Cocktails: Mimosa, Bucks Fizz, Bellini, Kir, Kir Royal, Pomegranate, Mimosa, Liopetro
Breeze, International Regular Spirits, Aperitifs, Liqueurs, Draft & Bottled Beers Red, Rose and White Wines, Non-alcoholic
Beverages: Beer, Sparkling Wine, Non-alcoholic Cocktails: Shirley Temple, Donald Duck, Mickey Mouse, Cinderella, Liopetro
Breeze, Regular & Premium Soft drinks, Juices, Energy Drinks, Still and Sparkling Water
Accompanied with dry Snacks, Crudities & Marinated Olives

DINNER & AFTER DINNER BEVERAGE PACKAGES

Aphrodite Silver Package (unlimited drinks) €40.00 per person for 3 hours
Draught & Bottled Beer
Red, rose and white wine
Regular Soft drinks, juices, still and sparkling water
Non-alcoholic Beverages: Beer, Sparkling Wine
Freshly Brewed Coffee or Tea

Do you want to add 3 classic cocktails to your silver package €13.00 for 3 hours

Aphrodite Gold Package (unlimited drinks) €50.00 per person for 3 hours

International Regular Spirits, Aperitifs, Liqueurs

Regular & Premium Soft drinks, Juices, Energy drinks,
Still and Sparkling Water

Non-alcoholic Beverages: Beer, Sparkling Wine

Non-alcoholic Cocktails: Shirley Temple, Donald Duck,
Mickey Mouse, Cinderella, Liopetro Breeze
Freshly Brewed Coffee or Tea

Do you want to add 3 classic cocktails to your gold package €16.00 for 3 hours

Non-Alcoholic Kids Package (unlimited drinks) per child €18.00 for 3 hours
Soft drinks, juices, still and sparkling water
Freshly Brewed Tea

EXTRA TIME CAN BE ADDED TO ALL THE ABOVE PACKAGES AT A SUPPLEMENT

Notes:
Restrictions:

«+ Beverage Packages are not mandatory. You can decide on purchasing drinks with a cash bar
or let your guests buy their own drinks.

+ *Straight shots are not included in the packages and are charged extra depending on the
spirit.

« *Straight shots can be either purchased with a pre-paid tab or a cash bar.

« *For all cocktails and shot options please see the additional menu. YOR

« *All drink packages MUST be taken simultaneously to the booking. For example if you have So this will be set to start ot 20:45 and 23:45.

a cocktail package for Thr at 16:30-17:30 and then an 3hr evening drinks package, this + *Strictly one drink per person’ policy on all beverage
must be set fo 17-:30-20:30 and thereon. packages for the whole duration of the package. No
beverage stocking is allowed.

« *Silver Drinks Packages can be taken over dinner from
17:30 on-wards

+ *Gold Drinks Packages can only be taken from 20:45
when you only book an evening 3hr Gold Drinks Pack.

+ *Pre-Ceremony Drinks are available to purchase with a cash bar Restrictions:
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Ty Pobege

The Wedding Ceremony Wedding Photography
« Your Private ceremony venue at the unique Paliomonastiro Your Full day photography shooting includes:-
Wedding Venue;
. All venue hire and set up fees are included; . Pre-wedding ceremony photo session of the Groom, the
. Guests traditional white chairs or wooden cross back Best Man, and the Grooms family at the venue;
chairs; . Pre-wedding ceremony photo session of the Bride and
. A vintage style ceremony table; Bridal party on arrival at the venue;
. Sound system for playing your wedding ceremony music; - 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

Your Personal Wedding Planner

. Booking of your wedding date and time with the venue

d the Marriage Officer of the local Town Hall or th _—
g?wrc:Ofcf]i::r;,qc?seapp;rc(:bcl)e- & ocd gl OL . Bride & Grooms photo shooting around the grounds of the
' venue;

« Full Arrangements and administration of the special

i i « Dri i t the cak ing;
marriage license from the town hall or church as Drinks reception, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

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 efc.

Finishing Touches of the Bride Getting Ready, the First dance
and speeches can be added at a supplement.

Wedding Videography
Your Videography package includes:-

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

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

. Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the

Transport

« Bride: Decorated 4 seater White Mercedes to the venue;
. Guest transport to the venue on the Red Double Deck Bus.

Wedding Flowers Weddmg ceremony;
. Bride & Grooms special moments during the private

. Bride: Deluxe bouquet for the bride; shooting around the grounds of the venue;

« Groom: Rose buttonhole for the groom; . Drinks reception, the entrance and the cake cutting;

. Best Man: Rose buttonhole for the best man; . Speeches, First Dance and a little bit of party time;

« Rose Buttonholes for the two fathers; . Your wedding video will be edited, enhanced and

. Corsages for the two mothers; personalized for you with titles and music of your choice.

. Deluxe posies for two bridesmaids. Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

Finishing Touches of the Bride Getting Ready can be added at
a supplement.



Ty Pobege

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.

Bridesmaids and mum’s can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception at the Paliomonastiro Wedding
Venue;

. Wedding reception venue set up which includes white
linen for the tables and traditional white or wooden cross
back chairs for the guest chairs and the hire fees of the
hotel;

. Festoon Lighting;

Wedding Reception Dinner:

Exclusive reception dinner for 30 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
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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8995
2027 Package Price - £10,395

2028 Package Price - £10,995
(plus Special Marriage License & Marriage Officers
Fees - €452)



Traditional Cyprus Menu

DIPS
Houmous
Tzatziki
Melitzanosalata
Tyrokafteri
Tahini
Selection of Olives

SALADS
Traditional Greek Village Salad with Fetta
Rocket Salad
Beetroot Salad
Caesar Salad

BBQ
Chicken Souvla

Pork Souvla
Lamb Kleftiko

HOT DISHES
Pastitsio
Pourgouri
Roast Potatoes
Grilled Vegetables with Feta,
Aubergine & Tomato

)

¥

BBQ Menu

DIPS
Houmous
Tzatziki
Tyrokafteri
Tarama
Selection of Olives

SALADS
Traditional Greek Village Salad with Fetta
Rocket Salad
Tuna Pasta Salad
Potato Salad

BBQ
Chicken Souvla

HOT DISHES
Salmon with Bearnaise Sauce
Pork Loin with Sweet & Sour Sauce

Chicken Tandoori

Penne Napolitana

Plain Steamed Rice

Roast Potatoes

Steamed Seasonal Vegetables

Seasonal Fresh Fruit

DESSERTS
DESSERTS Mini Cheesecake
Galaktomboureko Kids Menu Baklava
Baklava (12 years & under] Chocolate Brownies
Daktyla Fruit Tarts
Fruit Tarts MAIN COURSE Seasonal Fresh Fruit

Chicken Nuggets
Fish Fingers
Mini Burgers

Margarita Pizza

Plain Pasta
Chips

DESSERTS

Jelly
Ice Cream



Paliomonastiro Menu
(menu available at a supplement)

DIPS
Houmous
Tzatziki
Tahini
Tyrokafteri
Tarama
Selection of Olives

SALADS
Traditional Greek Village Salad with Fetta
Chicken Caesar Salad
Pasta Salad
Grilled Vegetable Salad

BBQ
Chicken Souvla
Pork Souvla

LIVE STATION
Leg of Lamb with Mint Sauce
Gammon with Cranberry Sauce

HOT DISHES
Salmon with Sun Dried Tomato Sauce
Oven Baked Pork Fillet in Red Wine Sauce
Grilled Chicken Marinated with Herbs,
Olive Oil & Yogurt
Fettuccini Carbonara
Steamed Rice with Vegetables
Roast Potatoes
Steamed Vegetables with Feta, Aubergine & Tomato

DESSERTS
Mini Cheesecake
Mini Eclair
Chocolate Brownies
Fruit Tarts
Seasonal Fresh Fruit



WELCOME DRINKS
Glass of Prosecco & Soft Drinks €5 per person
Glass of Local Champagne €12 per person
COCKTAIL RECEPTION
CLASSIC PACKAGE

Glass of Prosecco, Local Cocktails, Draught Beer, Bottle Beer, Local Wine, Water, Juice & Soft Drinks
€19 per person for 1 hour, each

extra 30minutes €5 per person

SIGNATURE PACKAGE
Glass of Prosecco, Local Cocktails, Draught Beer, Bottle Beer, Local Wine, Spirits, Water, Juice & Soft Drinks

€25 per person for 1 hour,
each extra 30 minutes €8 per person

EVENING RECEPTION PACKAGES
CLASSIC PACKAGE

Draught Beer, Bottle Beer, Local Wine, Water, Juice & Soft Drinks, Tea & Coffee
€32 per person for Shours,

each extra hour €10 per person

SIGNATURE PACKAGE
Draught Beer, Bottle Beer, Local Wine, Spirits, Local Cocktails, Water, Juice & Soft Drinks, Tea & Coffee
€50 per person for 5 hours,
each extra hour € 12 per person

CHILDREN'S PACKAGE
Water, Soft Drinks & Juice

€30 per person for the duration of the day
Children 3 - 12 years




Olympic Lagoon Paphos is a five star ultra all inclusive hotel and for sure is one of the favourite choices
for many couples. The Olympian Sunset ceremony venue has been designed to be an extension of the
tropical gardens of the hotel into the sea. It is a dream come true for those who wish to exchange vows in
the company of the mild sea breeze and gently lapping waves and uninterrupted panoramic sea views,
with the medieval castle of Paphos in the background.

Equally charming for a romantic wedding ceremony, a champagne cocktail reception can be served
privately at the You & Me Bar at a supplement, which is followed by intimate banquet with a
Mediterranean feel at one of the beautiful wedding reception venues of the hotel. Add the warm glow of
a Cyprus sunset and you have all the ingredients of once-in-a-lifetime seafront celebration.
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The Wedding Ceremony Wedding Photography:

. Your Private ceremony venue at the Olympian Sunset of the ~ Your Full day photography shooting includes:-

Olympic Lagoon Paphos which is a custom designed
outdoor wedding venue situated adjacent to the water.

. All venue hire and set up fees included;

White gazebo with drapes;

Guests white Napoleon Chairs

. A vintage style ceremony table;

Ceremony table flower arrangement to match your colour
scheme;

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;
Rose Buttonholes for the two fathers;
Corsages for the two mothers;

Deluxe posies for two bridesmaids.

. 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, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

First dance and speeches can be added at a supplement.
Wedding Videography:

Your Videography package includes:-

. Finishing touches of the bride getting ready;

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

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

. Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

. Bride & Grooms special moments during the private
shooting around the grounds of the venue;

« Drinks reception, the entrance and the cake cutting;

. Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First dance and speeches can be added at a supplement.



Ty Pobege

Cocktail Reception Venue:

Private Hire of the You & Me Circle for your cocktail reception
and cake cutting with private waiters.

Wedding Cake:

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

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;

« Your hair and make-up on the day and also the trials will
take place in the hotels Spa & Saloon;

Wedding Reception Venue:

. Private dinner reception venue the Blue Lagoon Garden;

. Wedding reception venue set up which includes white
linen for the tables and white Napoleon Chairs 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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8595
2027 Package Price - £8995

2028 Package Price - £9395
(plus Special Marriage License & Marriage Officers
Fees - €632)



Sapphire Menu

Maximum 30 persons
Chef’s Compliments

Caprese Salad with Avocado
Fresh buffalo mozzarella with tomatoes, avocado and wild
rocket salad, drizzled with aged balsamic and pesto sauce

Cappuccino Tomato Soup with Fresh Basil
Cream of tomato soup topped with whipped cream and roasted
almond flakes

Chicken Prosciutto with Parmesan Sauce
Baked chicken fillet stuffed with prosciutto and topped with
parmesan sauce served with mashed potatoes and fresh
seasonal vegetables

OR

Salmon Fillet with Lime Sauce
Seared salmon fillet with asparagus served with crush potatoes
on a carrot ginger puree and topped with lime sauce

Vanilla Panna Cotta
With wild forest fruits coulis

Coffee & Tea
Freshly brewed coffee & a fine selection of herbal Infusions &
Tea

Petits Fours

CYPRUS MEZE

Maximum 30 persons

A variety of traditional homemade appetizers served with fresh
warm pita bread (village salad, tzatziki, taramosalata, potato
celery salad, aubergine dip, tahini, black and green olives)

Middle Course
Grilled Cyprus Sausages
Grilled Halloumi Cheese
Zucchini Fritters with Yoghurt Dip
Traditional moussaka

Middle Course Fish
Deep fried Calamari with tartar sauce
Garlic Prawns
Grilled Octopus on Chickpea Puree

From The Grill
Grilled Lamb Chops
Grilled Chicken with Oregano
Traditional Grilled Sheftalia
Marinated Pork on skewer
Roast potatoes with onion and tomatoes

Grilled Vegetables
Selection of Cyprus Sweets and Fresh Seasonal Fruit

Coffee & Tea

]

¥

Amethyst Menu
Maximum 30 persons

Chef’s Compliments

Smoked Salmon Rosette
on Avocado Tartar, Marinated Tiger Prawns, Saffron Aioli
Pesto

Cream of Broccoli Soup
Served with cheddar cheese croutons

Mediterranean Breeze
Oven baked salmon steak with grape sauce, sautéed
spinach, parsley potatoes and fresh Vegetables

OR
Rib Eye Steak

Green Madagascar peppercorn sauce, roast potatoes with
herbs, seasonal vegetables

Tiramisu Cake
Mascarpone Cheese and Espresso Coffee

Coffee & Tea
Freshly brewed coffee & a fine selection of herbal infusions
& tea

Petit Fours

KIDS MENU
Plain Beef Burger Or Cheeseburger
Or Chicken Burger
Served with crispy French fries

Pasta and Tomato
Pasta in tangy tomato sauce and a sprinkle of Grated
cheese

Spaghetti Bolognaise
Spaghetti pasta with a tasty minced beef and tomato sauce
served with cheese

Fish & Chips
Homemade deep friend breaded fish with French fries

Chicken Tenders
Three chicken fillets in golden batter crispy fries and sweet
honey Dijon mustard sauce

Chicken Nuggets
Nuggets of succulent chicken with French fries and baked
beans

Jumbo Hot Dog
A giant grilled hot dog in a tasty toasted bun with mustard
or ketchup and French fries



BBQ Buffet Menu

(minimum 30 guests)

COLD DISPLAY
Whole poached salmon and condiments
Assorted cold cuts (meats)

REFRESHING SALADS

Greek Salad with fresh mint and Feta cheese

Mixed greens with shrimp, crispy fresh mango and cashew nuts
Caesar salad with bacon bits and anchovies Caesar sauce
Rucola salad with sun dried tomatoes, parmesan flakes,
pomegranate pine nuts
Golden creamy coleslaw with sultanas and apple

Marinated Mushrooms

Variety of fresh cuts crudités and mix pickles

DRESSINGS
Honey mustard dressing
Balsamic vinaigrette
Thousand island dressing

DIPS
Tzatziki, Gorgonzola, Aubergine

INTERNATIONAL & LOCAL CHEESES

HOT DISHES
Hoi sin BBQ spare ribs with caramelized pineapple and
sesame seeds
Bacon wrapped beef medallions on rich mushroom ragout with
Jack-Daniels sauce
Marinated Grilled Chicken
Salmon and Swordfish on fennel ragout olive oil and lemon
dressing
Marinated Grilled lamb chops

ACCOMPANIMENTS
Homemade Cajun potato wedges
Mexican rice with mix peppers
Herbed crusted Grilled tomatoes
Grilled marinated Vegetables
Steamed Vegetables

SAUCES
Sour Cream
Mint Sauce
Gravy Sauce
BBQ Sauce

Jack Daniels Sauce

DESSERT SELECTION
Assorted Cyprus sweets
Créme Brule
Raspberry cheesecake
Fruits tarts
Apple pie
Opera chocolate cake
Selection of Fresh Fruit

¥

Cyprus Buffet Menu

(minimum 30 guests)

Cold Display
Selection of smoked fish platter
Traditional Smoked Hiromeri and Lountza with Seasonal
Fruits
Dolmadakia-stuffed vine leaves with rice and herbs

Refreshing Salads
Traditional Cyprus Village Salad
Rocket salad with sun dried tomatoes, fresh mushrooms,
pomegranate, kefalotiri cheese shavings and croutons
Roasted zucchini and eggplants topped with feta cheese
and oregano
Pickled octopus salad with red onion and oregano
Beetroot salad with fresh coriander, garlic and mustard
seeds
Anari cheese with fresh tomatoes with basil

Traditional Cold Meze Display
Tzatziki, Taramosalata, Tahini
Marinated black and green olives

Dressings
Special Thousand Island dressing
Lemon and olive oil dressing
Vinaigrette Dressing

Hot Dishes
Grilled pork pancetta marinated with red-wine and
coriander
Grilled sword fish fillets with parsley, oregano and “Olive
oil and lemon” dressing
Chicken “Souvlaki” with yogurt dip
Deep fried calamari with aioli sauce
Pan Roasted Beef with mushroom and lemon garlic dressing
Oven baked Moussaka
Grilled local cheese -halloumi and village sausages
Cheese ravioli with mint pesto creamy tomato sauce
Roasted Potatoes with onions and tomatoes
Bulgur Pilaf, topped with roasted almond flakes
Cauliflower with coriander and citrus zest

Dessert Selection

Créme caramel
Rice Pudding with sultanas
Chocolate cake
Semolina orange cake
Anarokrema -Cheese cream with honey and cinnamon
Local sweets platter -Baklava, Kataifi, Saragli
Fresh Seasonal fruits



Minimum order: 4 pieces per person

Price per piece: €2.10

Or Special Package

Combination of six pieces, two hot, two cold and two sweet €9.95 per person

Cold Canapés
Fine cheeses, seafood and cold cuts, all carefully
prepared and beautifully presented

BEEF PASTRAMI
Smoked beef seasoned with a variety of herbs and
spices, served on bread

BRIE CHEESE

Soft French cheese served on French baguette

SMOKED SALMON AND CREAM CHEESE
MOUSSE
Slivers of smoked salmon served with cream cheese
mousse on brown bread

PARMA HAM WITH MELON

Dry-cured ham served with fresh melon on white bread

FETA CHEESE WITH PEPPERS
Traditional sheep’s milk cheese mixed with peppers
served on wheat crackers

SHRIMP ON CRISPY BREAD AND CREAMY
CHEESE

Marinated shrimps on creamy cheese

CURRIED CHICKEN
Oven-cooked marinated chicken served on white
baguette

BABA GANOUSH
Middle Eastern dip of roasted, peeled, and pureed
aubergines blended with tahini and served on pita

bread

Sushi

Delicate, Asian inspired Finger Food

PHILADELPHIA ROLL

Smoked salmon, cream cheese and spring onion hand-

rolled in rice and seaweed nori

CALIFORNIA ROLL

Avocado, crabsticks, cucumber, and mayonnaise hand-

rolled in rice and seaweed nori

SASHIMI
Ebi Prawn

Warm Canapés
An International fusion of tastes for a modern appeal

CHICKEN TANDOORI WITH RAITA SAUCE
Grilled tender chicken fillet seasoned with Tandoori and
served with Raita sauce

CHICKEN SATAY WITH PEANUT SAUCE
Grilled marinated chicken cubes on bamboo skewers
served with peanut sauce

SPRING ROLLS WITH SWEET CHILLI SAUCE
Rolled filo pastry filled with vegetables served with
sweet chilli sauce

SAMOSA WITH CORIANDER AND MINT SAUCE
Triangular filo pastry filled with spiced vegetables
served with mint sauce

LAMB BROCHETTES WITH MINT PESTO
Roasted marinated lamb cubes on bamboo skewers
wrapped in bacon and served with mint pesto

WRAPPED SHRIMP WITH ASIAN BARBECUE
SAUCE

Roasted marinated shrimps on bamboo skewers with

pineapple and bacon, served with barbecue sauce

TRADITIONAL “KEFTEDES” WITH TZATZIKI DIP
Fried meatballs accompanied by tzatziki dip

CHICKEN NUGGETS WITH HONEY MUSTARD
SAUCE
Fried breaded chicken portions served with honey
mustard sauce

CHICKEN SOUVLAKI IN PITTA BREAD
Skewered grilled chicken cubes served in pita bread
with salad

PORK SOUVLAKI IN PITTA BREAD
Skewered grilled pork cubes served in pita bread with
salad

GRILLED HALLOUMI IN PITTA

Traditional grilled Halloumi in warm pita bread



Minimum order: 4 pieces per person
Price per piece: €2.10

Or Special Package
Combination of six pieces, two hot,
two cold and two sweet €9.95 per

person

International Dessert Canapés
An irresistible arrangement of the sweet delicacies with tempting chocolate, cream and fruits

CHOCOLATE CUPS WITH STRAWBERRY MOUSSE
Strawberry whipped cream piped into elegant cups of milk chocolate

FRUIT TARTLETS
Petit four pastry jewels filled with vanilla custard and topped with seasonal fruits

LEMON TART WITH MERINGUE
Buttery shortcrust pastry filled with smooth lemon curd and topped with loving swirls of meringue

APPLE TART
Cinnamon sprinkled apple dices piled in a mini tart and topped with sweet caramelized peanuts

CHOCOLATE PROFITEROLE
Miniature cream puffs flowing with custard cream and covered with chocolate sauce

CHOCOLATE BROWNIES
Squares of fudgy, decadent brownies packed with walnuts and extra chunks of chocolate

CHOCOLATE TRUFFLES
Rich and elegant bite-size ganache balls coated with cocoa powder

TRADITIONAL BAKLAVA
Beirut filo pastry stuffed with nuts, cinnamon and honey
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The Wedding Couple are required to be resident
at the hotel for a minimum 7 nights

Non-Resident Wedding Guest at the Olympic
Lagoon Paphos are permitted to enter the hotel
on the Wedding Day only, and attend the
wedding by purchasing a Wedding Beverage
Pass

Adults - €75.00

Children aged 9 to 17 - €37.50
Children aged 3 to 8 - €25.00
Infants aged O to 2 - Free

For the Private Bar Service at the Reception
Venue this can be arranged at a supplement of

€300

Secure storage facilities for wedding dress and
important wedding items

VIP Check-In

Room amenities to include Mr. & Mrs. slippers,
luxury bathrobes, luxury toiletries, sparkling
wine, fresh flowers and petit fours

On the wedding night handmade chocolates,
wedding balloons and a wedding card

Romantic candlelit dinner

Sparkling wine breakfast served in room the
morning after the wedding

Spa massage treatment for two, | one of our
couple’s spa treatment suites

Complimentary Room Upgrade on arrival (subject
to availability)

Late check-out subject to availability

Special commemorative gift on your wedding
day




Coral Beach Hotel is possibly one of the most popular hotel for weddings in Cyprus not only due to the
variety of scenic and private venues available for your wedding ceremony and reception but also for the
most amazing sea and sunset views.

The unique setting of the wedding Pier offers an unforgettable experience, surrounded by the sea giving
an intimate and completely private feel to the ceremony. The Amphitheatre is one of the most unique
locations creating the ideal Greco-Roman atmosphere. Adding these to the privacy and the spectacular
views of the wedding reception venues, the Deck and the Limani Taverna, you have all the ingredients for
the perfect wedding.
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The Exclusive Wedding Pier, a unique setting surrounded by the sea giving an intimate and completely private feel to the
ceremony. An ideal venue as close to the sea as you can gefh . <Th efg. is also an option to make an extra special entrance at this
venue, by arriving by prnvcﬁé‘yd‘chf uafcrbl'é for up to 100 people.
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The Deck is set on a terrace
offering perfect views overlooking
the resort’s quaint pleasure
harbour and bay capturing the
best of the island’s sunsets. The
Deck is an ideal choice for an al
fregco evem g mack - i
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%* w’?Beouhful 5 star hotel
= T Choice of Ceremony Venie
*Beachfront Location™
*Suitable for up to 150 peop[eﬁ
%Al Inclusive option - =
*Room Up rade for the Bride & Groom
€b|ect to availability) .
*Chompcgne Breakfast the morning:
“+ after the wedding
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every way
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The Wedding Ceremony

Your Private ceremony venue at the Coral Beach Hotel
with a choice of ceremony venues:-

Our Exclusive Wedding Pier;

The Amphitheatre ;

The Coral Blue Gardens ;

All venue hire and set up fees are included;
Guests white chiavari chairs;

A vintage style ceremony table;

Ceremony table flower arrangement;

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;
Rose 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, the entrance and the cake cutting;

A special photo session during the magical Sunset;

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.

First dance and speeches can be added at a supplement.
Wedding Videography:
Your Videography package includes:-

. Finishing touches of the bride getting ready;
. Pre-wedding ceremony video session of the Groom, the

Best Man, and the Grooms family at the venue;

. Pre-wedding ceremony video session of the Bride and

Bridal party on arrival at the venue;

Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the

wedding ceremony;

. Bride & Grooms special moments during the private

shooting around the grounds of the venue;

. Drinks reception, the entrance and the cake cutting;
. Speeches, First Dance and a little bit of party time;
. Your wedding video will be edited, enhanced and

personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First dance and speeches can be added at a supplement.
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Wedding Cake:

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

Hair and Make Up:

. For the bride, professional hair and make-up on the day of
the wedding;
« Trials for hair and make-up before the wedding day.

Bridesmaids and mum’s can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception venue at the Deck;

. Wedding reception venue set up which includes white
linen for the tables and for the guests white chiavari chairs
and the hire fees of the hotel;

Note that you can upgrade to the Limani Taverna at a
supplement — minimum of 40 adults required.

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
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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8395
2027 Package Price - £8995

2028 Package Price - £9795

(plus Special Marriage License & Marriage Officers
Fees - €600)



BBQ Buffet Menu Mixed Meze Menu l

For a minimum of 15 people

Village Salad
SALADS Tahini Salad
Tomato & Basil Salad ~ Farfalle with Charcuteries ~ Fatoush ~ . Taramosalata
Tabouleh ~ Potato Mayonnaise & Sausages ~ Coleslaw - _ Humous & Pitta Bread

Mixed Green Salad ~ Variety of Dressings / Green Olives

/ Beetroot Salad

HORS D’OEUVRES / ) Smoked Trout

Marinated Mushrooms ~ Green & Black Olives Marinated Octopus (or Local Smoked Ham (Hiromeri))
Marinated Feta in Oregano Qil
L Grilled Halloumi
DIPS e Grilled Lountza
Taramosalata ~ Tahini ~ Fava Santorinis ~ Skordalia ~ Humous Pan fried Mushrooms with Olive Oil & Lemon Juice

Deep fried Baby Calamari

STATION OF CAESAR SALAD
With: Baby Prawns, Crispy Bacon Wked Chi

Deep fried King Prawns in Butter
Glazed Aubergines with tomato relish cheese
FROM THE GRILL ‘i ~ Grilled sword fish
Swordfish Medallions with Olive Oil & Lemo i
Mini Beef burgers ~ Grilled Chicken Tikka ~
~ Mini Grilled Beef Steaks ~

Grilled Mushrooms ~ Gri

icken Kebabs with Yoghurt Sauce
Beef Brochette on Vegetoble Rlce _

SAUCES & RELISHES
BBQ Sauce ~ HP Sauce ~ Sweet & Sour Sauce ~ C
Tabasco ~ Tomato Ketchup ~ Variety of Mustards

DESSERTS
Pineapple Tarte ~ Apricot Clafoutie Tarte ~ Chocolate
~ Coffee Religious ~ Lemon Tarte ~ Mixed Fruit Che
Créme Caramel ~Sherry Trifle ~ Seasonal Fruit
Children's Menu
Ages 3-12 years

Chicken Nuggets with Chips

OR

Burger with Chips

i OR
Pasta with Tomato Sauce and Cheese
~alRe

Salmon Nuggets with Chips
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Gala Dinner Menu 1 Gala Dinner Menu 2

Cyprus Smoked Hiromeri (Local Smoked Ham) and Goat Duo of Salmon and Prawn
Cheese Avocado Cake with Black Tiger Prawn and Smoked Salmon
Melon Carpaccio and marinated Goat Cheese ball, Pickle with Fresh Market Salad with Lemon Puree and Kefir Herb

fresh walnut syrup
Rose Cordial Sorbet

Lamb Shank

Slow cooked Lamb Shank in silver foil with Mountain Herbs,
Crushed potatoes, seasonal vegetables and Thyme Jus

Banana Caramelized Cheesecake
Vanilla Cream and Mango Sauce

Coffee and Petit Four

Gala Dinner Menu 3

Pear and Cheese Salad
Poached Pear wedges and Blue cheese
warm crispy mozzarella, Fresh Green Salad
Tossed Pine nuts, Honey and Balsamic Dressing

Lime and Basil Sorbet

Salmon Fillet
Pan Roasted Salmon bed on New Potatoes
Seasonal Vegetables and Parsnip Puree
Cardinal Sauce

Pistachio and Cream Cheese Delice
Sauté Cherries and Apricot Sauce

Coffee and Petit Four

Dressing
Champagne Sorbet

Herbed Crusted Chicken Supreme
Dauphinoise Potatoes and
Seasonal Vegetables
Champagne Butter Sauce

Chocolate and Coffee Delice
with Almond Pannacotta and Berries Sauce

Coffee and Petit Four

Vegetarian Options

Avocado Tartar with Crispy Green Salad
Tomato Relish and Basil Pesto
Or
Vegetable Tempura
Served with Grilled Herbed Polenta
Rocket and Sundried Tomato Pesto Sauce
Or

Same starter as Gala Dinner

Spinach and Ricotta Cheese Cannelloni
Rich Basil Tomato Sauce and Truffle Oil
Or
Wild Forest Mushroom Penne
Served with Tarragon Creamed Sauce

Same dessert as Gala Dinner
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Canapes

3 pieces per person €6.00 per head
4 pieces per person €8.00 per head
6 pieces per person €12.00 per head

Cold Open Canapés
Four Cheese Tartlets
Avocado Tartlets with Shrimp
Parma Ham with Exotic Fruits
Norwegian Smoked Salmon on brown bread
Grilled Vegetables on Ciabatta bread
Sea Bass on Rocket and Olive bread
Tomato and Mozzarella Cheese

Cold Mini Sandwiches

Roast Beef in Mini Roll with Mustard Butter

Halloumi Cheese and Rocket leaf in Tomato and
Oregano mini roll
Premium Ham and Emmental Cheese
Mini Brioche with Smoked Duck breast, Orange
Comfit

Mini Croissants filled with Herbed Cream Cheese

Chicken Fajitas wrapped with Tortilla Pitta

Hot Canapés
Chicken Brochette, Teriyaki sauce
Frankfurt sausage wrapped with streaky bacon
Chicken Satay, Peanut Sauce
Toasted Halloumi in Pitta bread
Meat Koupes (Cypriot delicacy made with Cracked
Wheat)

Mushroom Koupes, Lemon wedges
Breaded Prawns, Herbed Mayonnaise Sauce
Pork Souvlakia (kebab skewer), yoghurt dip

Mini Quiche Lorraine
Prawn Sesame Toast
Coral Pizza
Vegetarian Pizza

Evening Snack Buffet
(Served at 21:30)

Cheese & Biscuits
Mini Burgers*
Spanakopita*
Mini Gyros*

Sausage Rolls*
Fries
Dips, Pickles & Sauces

€25.00 per adult
(Minimum 25 adults)

*For parties under 25 guests these items can be
served as canapes.
€25.00 per dozen
(Minimum 4 dozen)

Cheese Stack
(Minimum 25 guests)

International Cheeses
Crackers
Breadsticks
Selection of chutneys
Assorted Nuts
Dried Apricots & Figs

€16.00 per head



All weddings in the hotel will have a private all-inclusive bar
Guests staying at the hotel on all-inclusive terms can continue to enjoy this privilege on the wedding day

All Inclusive Drinks 2026 & 2027

The All Inclusive Wedding Drinks Package includes:
Local Draught Beer, Local Wine, Local Sparkling Wine, Branded Spirits *(e.g. Gordons Gin, Absolut
Vodka, Bacardi, Famous Grouse), Local Liqueurs, Soft Drinks (excluding energy drinks), Fruit Juices and

Water.
Alcohol free beers & wines are available on request.

*Brands are subject to change based on availability &/or stock in the hotel.

The charges are €70.00 per adult and €35.00 per child.
Two Premium Brands.can be added for a supplement of €15.00 per Adult attending (including those
on Al board basis) from the following list:-

Jack Daniels Bourbon, Captain Morgan Spiced Rum or Kopperberg Cider

If you wish to have another particular brand then please let us know in plenty of time for availability and
cost.

The drinks package will be valid from 1 hour before the ceremony until the end of the reception
(23.00/23:30) and will only be valid at the lobby bar & the wedding venue private bar

Child age for drinks passes 3yrs to 17yrs.
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« Minimum stay requirement for the Bride & Groom
is 5 nights.

On Arrival:-
« Local sparkling wine & fresh fruits in room
« Complimentary room upgrade — subject to
availability at check-in

During your stay:-

« Champagne breakfast in bed on morning after
wedding

« Romantic Candlelit dinner on one night during
your stay

« Discount Voucher for Esthisis Spa for Bride &
Groom

« Courtesy room for the groom on the day of the
wedding (from 12:00-16:00) - subject to
availability

Non Resident All Inclusive Drinks Passes:-
« 2026 & 2027 price - €70 per adult and €35 per
child
« Hotel Residents not staying All Inclusive will be
required to purchase the above All Inclusive
Drinks Passes




This venue is idyllic and is situated right by the ocean. You will exchange your vows to each other with
the crystal blue ocean as your backdrop right by the beach. Set in a charming village style and
sympathetically designed, Kefalos is perfect for giving you a true, traditional Cyprlof feel to your big day!

Kefalos Beach is a popular Beachside Holiday Village is located just off the coast ||ne of Faros beach
(lighthouse) and the Tombs of the Kings. Its proximity to the sea and beach together with the layout of a
traditional village spreod make it an ideal ploce to relax with your family and friends. This is a local
family run complex which is very traditional in style and it shows with the personal touches owners who
always embrace each of their couples wedding day with care.

Al
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front this new wedding set up is to offer a unique experience.




and reception.

views, complete privacy and full of romance. This stunning
terrace is ideal for wedding groups of up to 50 for ceremony

Divine Breeze is a brand new Roof Top venue with amazing

Do Gy




*Choice of Ceremony Veff
*Quaint Chapel on site for Religiots §
Ceremonies '
. *Beachfront Location
*All Inclusive option
*Great for Families
*Romantic Dinner for 2 3
*Personalized Wedding Gift}
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The Wedding Ceremony

. Your Private ceremony venue at either the Beach or the
Divine Breeze Terrace with some of the best direct sea
views or alternatively at the hotels stunning chapel;

. All venue hire and set up fees are included;

. Guests chairs

. A ceremony table;

- White Carpet;

. 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;
. Rose Buttonholes for the two fathers;

. Corsages for the two mothers;

« Posies for two bridesmaids.

Wedding Photography

Your photography package includes:-

. 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, the entrance and the cake cutting;

» A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready and/or
Speeches & First Dance can 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;

« Your hair and make-up on the day will take place in the
comfort of your accommodation.

Trials for hair and make-up can be added at a supplement.
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Wedding Reception Venue:

. Private reception venue at the Divine Breeze Terrace or the

Divine Breeze Restaurant;

. Wedding reception venue set up which includes white

linen for the tables and 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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £6595
2027 Package Price - £6995

2028 Package Price - £7595

(plus Special Marriage License & Marriage Officers
Fees - €632)
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§ BBQ Menu Cyprus Meze Menu
* (minimum 40 pax)
Salads, Dips & Appertizers

Salads Traditional Village Salad
Grilled Vegetable Salad Dressed with balsamic Potato salad
Coleslaw salad Sliced Tomato with Fetta Cheese garnished with oregano
Tomato Salad with Fresh Basil and Onion rings & virgin olive oil
Marinated Mushroom Salad Beetroot with & Vinegar
Potato salad with spring onions and parsley Melintaznosalada
Marinated cucumber Salad Tzatziki

Rocket & Rockford Salad Hummus
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Gala Dinner Menu 1 Gala Dinner Menu 2
* % * * % % * * * % * % % %
Fresh Cream of Vegetable Soup served with Golden Fried Cream of asparagus soup served with Golden Fried
Croutons Croutons
Baby Shrimp Cocktail served on a bed of Crispy Cos Breaded Mushrooms stuffed with Fetta served with
Lettuce & topped with Sause Marie Rose Garlic & Tarragon Mayonnaise
* * % k% * % % * % % * % % %
Pork Tenderloin stuffed with Goats Cheese and Smoked Roasted Rack of Lamb seasoned with Provencal
Ham served with Commandaria Dessert Wine Sauce Herbs and Fresh Vegetable Ratatouille
Chateau Potatoes Pecan Wne Sauce Rissole Potatoes
Bougatierre of Fresh Seasonal Vegetables Fresh Garden Vegetables

Chocolate Profiteroles Créme Brule or Panacotta on Caramel Sauce



Hot & Cold Canapes Suggestions

Cold Canapés

Cherry Tomatoes filled with Fetta cheese and Rocket leaves (v)
Smoked salmon &cheese cream with dill, lemon & capers served on a brown open sandwich
Tomato Basil Mozzarella canapés on a skewer (v)
Roast beef served on a Rye Bread with spinach leaves & caramelized onions
Parma ham and Dijon butter served on a crisp croute garnish with gherkins
Light crisp sesame pastries filled with cream cheese and ham
Savory tartlet filled with baby shrimps and Tomato Mayonnaise
Trio of Greek dips (Tzantziki, Tarama & Humus) served with carrots & cucumber sticks(v)
Turkey, brie & cranberry spinach Panini
Tuna cucumber tea sandwiches
Spinach & Turkey pinwheels tortilla

Hot Canapés

Asian Spring Rolls with sweet chili sauce (v)

Chicken or pork marinated kebabs in the sauce of your choice
(Thai style, honey & soy, teriyaki, BBQ & Sweet & sour)
Buffalo chicken wings
Roast Cherry Tomato & Courgette Brochette (v)

Grilled Haloumi cheese in cocktail pita bread (v)

Baked mushrooms with feta cheese and sundried tomatoes (v)
Cocktail Sausage wrapped in bacon
Deep fried calamari rings with dipping sauce
Chicken Vol-au-Vents
Traditional Cyprus meatballs (keftedes)

Honey sesame prawns with sweet chili sauce
Tandoori Chicken skewers with mint yoghurt dip creamy mayonnaise
Satay chicken skewers
Spinach & Ricotta filo triangles (v)

Spiced Lamb kofta

Sweet Canapés

Chocolate Profiteroles
Mini Fruit Tartlets
Mini apricot Galettes
Mini Meringues nests filled with fresh cream and Fruits
Mini Chocolate Eclairs
Kiwi fruit mini Pavlovas

Mini baklava



Cocktail Reception Packages

Silver Cocktail Package - €15.00 per person
Selection of 2 Cold Canapés and 2 Hot Canapés of your Choice
Fresh Fruit Juice Punch (Alcoholic or Non Alcoholic)

Gold Cocktail Package - €18.00 per person
Selection of 3 Cold Canapés, 2 Hot Canapés and 1 Sweet canapé of your Choice Fresh Fruit Juice Punch (Alcoholic or Non
Alcoholic) —

Platinum Cocktail Package - €22.00 per person \
Selection of 4 Cold Canapés, 4 Hot Canapés and 2 Sweet canapés of your Choice Fresh Fruit Juice Punch (Alcoholic or Non
Alcoholic) or A Glass of Local Champagne (Sparkling

Soft Drinksoi_
Juices
Water

Brandy
Commandaria
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2 hours: €34. person
4 hours: €50 person
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Atlantida Beach is a unique wedding venue offering wedding ceremonies right on the beach. It has
beautiful well-kept lawns that lead down to @ sandy beach. The ceremony itself takes place under a
beautiful wedding gazebo looking out to the sea. Your guests can enjoy this open air venue and
(especially the little ones) have room to let of steam!

The sea breeze will keep you and your wedding guests comfortable while enjoying your perfect beach
wedding. Naturally, it comes with an excellent reception venue and a beach bar for the party and disco.

If you are looking for the toes in the sand experience, then this is the venue for you!
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*Wedding Ceremony on the Sand
*Independent Venue
*Located in the Tourist Areas
*Suitable for up to 120 people
*All Inclusive Drinks Package option
*Great for Families
*Local Family Run venue
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Ty Pobege

The Wedding Ceremony Wedding Photography

« Your wedding ceremony venue at our beautiful beach
restaurant, just a few metres away from the sand (or on the
sand itself) under our beautiful white gazebo; . Pre-wedding ceremony photo session of the Groom, the

. All venue hire and set up fees are included; Best Man, and the Grooms family at the venue;

- Guests chairs with chiavari chairs; . Pre-wedding ceremony photo session of the Bride and

- A ceremony table with white linen; Bridal party on arrival at the venue;

. Sound system for playing your wedding ceremony music. « Throughout the Wedding Ceremony capturing every

special moment ..... walking down the aisle, when you

say your vows, exchange of rings, first kiss as husband

Your photography package includes:-

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 venue, providing the options for the dinner,
drinks, seating arrangements efc.

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, the entrance and the cake cutting;

» A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready and/or
Speeches & First Dance can 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.

Transport Hair and Make Up:

. For the bride, professional hair and make-up on the day of
the wedding;

. Bride: Decorated 4 seater White Mercedes to the venue;
« Guests: Transport for up to 20 people including a return at

the end of the night;
Trials for hair and make-up can be added at a supplement.

Wedding Flowers

« Bride: Deluxe bouquet for the bride;

« Groom: Rose buttonhole for the groom;

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

. Corsages for the two mothers;

. Posies for two bridesmaids.
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Wedding Reception Venue:

. Private dinner reception venue at the restaurant;

- Wedding reception venue set up which includes white
linen for the tables and white chiavari chairs for the guest
chairs and the hire fees of the venue;

. Party and Dance Venue at the beach bar to dance the
night away.

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

Wedding Drinks:

. Drinks Reception: a glass of sparkling wine or Sex on the
Beach Cocktail after the wedding ceremony 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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £6795
2027 Package Price - £7395

2028 Package Price - £7795

(plus Special Marriage License & Marriage Officers
Fees - €632)



Barbeque Wedding Menu

Salads and cold dishes
Cyprus village salad
Greek tomatoes salad

Tzantziki dips
Tahini dips
Green and black olives
Tarama dips
Vegetables in vinegar
Potatoes salad

Hot dishes
Barbeque chicken (traditional souvla)
Barbeque pork (traditional souvla)
Stuffed vegetables
Home made pasta
Rosemarie potatoes and chips

Fresh fruit selection

Five course wedding menus

Option 1
Chef surprise
Atlantida fish salad
Cream of asparagus soup with golden croutons
Grilled chicken breast with baked tomatoes and mushroom
sauce served with potatoes and vegetables
Fresh fruit platter

Option: 2
Chef surprise
Greek feta and walnut salad
Cream of mushroom soup
Pork fillet with calvados sauce served with potatoes and
vegetables
Fresh fruit platter
Coffee or tea

Drinks List

Whisky (J & B or Famous Grouse)
Vodka ( Smirnoff, Absolute or Russian vodka)
Gin (Gordon's or Beefeater gin)

Rum
Malibu
Local brandy

Draft beer (KEO, Carlsberg, Heineken)

Local wine

Mixers (only soft drinks & juices)

Soft drinks & juices
Mineral water

Price: €60 - per person
Children - half price

Duration 6 hours
from 1800hrs to midnight



Atlantida Beach is a unique wedding venue offering wedding ceremonies right on the beach. It has
beautiful well-kept lawns that lead down to a sandy beach. The ceremony itself takes place under a
beautiful wedding gazebo looking out to the sea. Your guests can enjoy this open air venue and
(especially the little ones) have room to let of steam!

The sea breeze will keep you and your wedding guests comfortable while enjoying your perfect beach
wedding. Naturally, it comes with an excellent reception venue and a beach bar for the party and disco.

If you are looking for the toes in the sand experience, then this is the venue for youl
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The Wedding Ceremony - (A Civil or an
Anglican Wedding Ceremony is possible at this
venue)

. Your wedding ceremony venue set up at the beautiful
Sense by the Beach, just a few meters away from the
beach;

. All venue hire and set up fee are included;

. Wooden Cross Back Guest chairs;

. A ceremony table;

« Ceremony table flower arrangement to match your colour
scheme;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements efc.

Transport

. Bride: Decorated 4 seater White Mercedes to the venue;
. Guests: Transport for up to 20 people including a return at
the end of the night.

Wedding Flowers

. Bride: Deluxe bouquet for the bride;

« Groom: Rose buttonhole for the groom;

. Best Man: Rose buttonhole for the best man;
+ Posies for two bridesmaids.

Wedding Photography
Your Full day photography shooting includes:-

. 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, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready, the First dance
and speeches can 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;

« Your hair and make-up on the day and also the trials will
take place in the comfort of your accommodation.

Trials can be added at a supplement

Wedding Reception Venue:

. Private dinner reception area at the Sense by the Beach;

- Wedding reception venue set up which includes full set up
with cutlery, tables, wooden cross back chairs and the
hire fees of the venue;

- Party and Dance Venue at the beach bar to dance the
night away.
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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
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 D) 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;

. -he DJ will play your favorite 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
to 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 - £6995
2027 Package Price - £7375

2028 Package Price - £7795
(plus Special Marriage License & Marriage Officers

Fees - €452)



Classic Buffet

Bread Station
with freshly baked bread and traditional pitta

Salads

Village Salad
Fresh salad leaves with tomatoes, cucumber, onions, bell
peppers, olives, feta cheese, olive oil and vinegar
dressing

Beetroot Salad
Slices of marinated cooked beetroot, spinach leaves,
celery, green apple, olive oil and balsamic vinegar

Halloumi Cheese Salad
Traditional Cyprus Cheese tossed in salad leaves with
cherry tomatoes, cucumbers, red onion, olive oil and
honey dressing

Apple Pomegranate Spinach Salad
Slices of crips apple tossed in spinach salad leaves with
pomegranate seeds, dried fig, walnuts and balsamic
glaze

Freshly Made Dips

Tzatziki
Finely chopped cucumber, lemon & mint in Greek yoghurt

Houmous
Chickpeas and garlic puree, smoked paprika and olive
oil

Tyrokafteri

Roasted hot peppers and feta cheese

Melitzanosalata
Roasted aubergine, tomatoes and red onion

Tabbouleh Salad
Finely chopped parsley in bulger wheat, tomatoes, mint
and onion

Main Dishes

Pork Kebab
Tender pieces of cubed pork cooked on the grill with sea
salt

Chicken Kebab
Tender pieces of chicken breast marinated in olive oil and
lemon

Kleftiko

Marinated slow cooked lamb in the oven

Halloumi Cheese
Traditional grilled halloumi cheese

King Prawns
Grilled king prawns seasoned in glazed butter, sea salt
and lemon zest

Salmon
Gently steamed with citrus zest

Moussaka

Layers of baked aubergine, tomato, potatoes and minced
meat topped with Bechamel sauce

Accompaniments

Roast Potatoes
Local oven roasted potatoes

Grilled Vegetables
Mixed seasoned vegetables tossed in olive oil

Desserts
Fresh Fruit and chef’s choice of desserts



Premium Buffet

Bread Station
with freshly baked bread and traditional pitta

Salads

Greek Salad
Cherry tomatoes, cucumber, onions, bell peppers, olives, feta
cheese, olive oil and vinegar dressing

Beetroot Salad
Slices of marinated cooked beetroot, spinach leaves, celery,
green apple, olive oil and balsamic vinegar

Chicken & Mango Salad
Grilled chicken, salad leaves with cherry tomatoes, cucumber,
mango slices, croutons, raspberry vinegar, and honey dressing

Apple Pomegranate Spinach Salad
Slices of crips apple tossed in spinach salad leaves with
pomegranate seeds, dried fig, walnuts and balsamic glaze

Seafood Salad
Prawns, calamari, clams and mussels with wedges of lime,
lemon, olive oil, kaffir leaves and salad leaves

Beef Carpaccio
Thin slices of black Angus fillet, rocket leaves and truffle oil

Sea Bass Ceviche
Sliced sea bass marinated in citrus juice, chilli, coriander and
olive oil

Freshly Made Dips

Tzatziki
Finely chopped cucumber, lemon & mint in Greek yoghurt

Houmous
Chickpeas and garlic puree, smoked paprika and olive oil

Tyrokafteri
Roasted hot peppers and feta cheese

Melitzanosalata
Roasted aubergine, tomatoes and red onion

Fava Bean
Creamy Fava bean with garlic, lemon juice, butter puree and
olive ol

Main Dishes

Lamb Cutlets
Tender lamb cooked on the grill with sea solt

Rib Eye Steak
Grilled pieces of seared marbled black Angus Ribeye

Pork Fillet
Fillet of pork cooked in fresh mushroom and Commandaria
Sauce

Half Chicken
Boneless chicken grilled with a honey mustard glaze

King Prawns
Grilled king prawns seasoned in glazed butter, sea salt and
lemon zest

Salmon
Gently steamed with citrus zest

Vegetable Biryani Curry
Mixed rice with assorted vegetables and spices

Risotto
Mushroom & truffle oil

Penne Pasta
Fresh tomato sauce basil leaves and olives

Accompaniments

Roast Potatoes
Local oven roasted potatoes

Grilled Vegetables
Mixed seasoned vegetables tossed in olive oil

Rice
Lightly steamed

Desserts

Pavlova
Cheesecake
Chocolate Brownies
Créme Brulee
Fresh Fruit
Assorted Cheese Platter



Children’s Menu

Up to12 years

Homemade Beef Burgers
In a brioche bun with cheese

OR

Pizza
Margherita or Ham

OR

Chicken Goujons
Chicken cooked in panko breadcrumbs

OR

Penne Pasta
Pasta tubes served with home made tomato sauce

Served with tomato and cucumber slices, alongside fried potato wheels

Desserts
Selection of fresh fruits and ice-cream



These tasty yet substantial Canapes offer a satisfying accompaniment to our refreshing selection of drinks

Chicken Liver Pate
Homemade chicken liver pate on toast with berry sauce

Cheese Mousse
Beetroot with goat cheese, celery and walnuts

Prosciutto
Fresh Parma ham with melon and balsamic glaze

Tuna Tataki
Seared tuna with avocado and teriyaki sauce

Mozzerellini & Cherry Tomato
Fresh mini mozzarella pearls, cherry tomato, pesto and olive oil sauce

Smoked Salmon & Cream Cheese
Smoked salmon with cream cheese and dill

Spring Rolls
Crispy vegetable rolls with sweet chilli sauces

Halloumi Bites
Deep fried halloumi with honey and sesame crust

Bruschetta
Tomato, onions, parsley on a toasted baguette
Other options available on request

Minimum 20 pieces
(€3.00 per piece)



Welcome Drinks
A Glass of:
Prosecco, Mimosa, Bellini, Kir Royal or Juice
€7 per person

Cocktail Reception
Glass of Prosecco
International Spirits
Local Draught Beer or Bottled
Local Wine — Red, White and Rose
Soft Drinks
Sparkling or Still Water

€20 per person per hour
€5 per person (extra 30 minutes)

Silver Selection
Glass of Prosecco
International Spirits
Local Draught Beer or Bottled
Local Wine - Red, White and Rose
Soft Drinks
Sparkling or Still Water
Tea & Coffee

€30 per person per hour
(4 hours unlimited)
€9 per person per hour extra

Gold Selection
Glass of Prosecco
International Spirits
Local Draught Beer or Bottled
International* & Local Wine — Red, White and Rose *Valpolicella, Pinot Grigio, Les 3 Freres
Soft Drinks
Sparkling or Still Water
Premium Cocktails & Mocktails
Tea & Coffee

€45 per person per hour
(4 hours unlimited)
€15 per person per hour extra

Children Drinks
Water
Soft Drinks
Juices

All Day Package
€10 per child (3-12)
For mocktails and smoothies extra €5 per child
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Alexander the Great Hotel is a well-established four star hotel with a great location right on the seafront.
Wedding ceremonies are performed on the Unity Terrace, a fully covered wedding terrace in complete
privacy overlooking the crystal Mediterranean Sea and the picturesque harbour and the Medieval Castle
of Paphos. The elevated position of the Unity Terrace provides amazing views, full privacy and magical
sunsets combining all the main characteristics for a romantic backdrop to a special day. Following the
wedding ceremony, a champagne and cocktail reception is served at the front terrace of the hotel
enjoying the stunning views, while dinner tables can be set up at the most spacious end, offering a
unique blend of indoor elegance in an outdoor environment at the Unity Terrace.
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The Wedding Ceremony Wedding Photography

« Your Private ceremony venue at the Unity Terrace of the Your Full day photography shooting includes:-

Alexander the Great Hotel with magnificent sea views of
Paphos Harbour and the old Medieval castle;

All venue hire and set up fee included;

Guests chairs with white chair covers;

A vintage style ceremony table;

. Four artificial flower stands;

. 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.

. Finishing touches of the bride getting ready;

Pre-wedding ceremony photo session of the Groom, the
Best Man, and the Grooms family during the gathering;

« Arrival at the Ceremony venue of the Groom and guests;
. Pre-wedding ceremony photo session of the Bride and

Bridal party.
Arrival at the Ceremony venue of the Bride and the Bridal
party;

. 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
hotels beautiful gardens and the beach;

« Drinks reception, the entrance and the cake cutting;

A special photo session during the magical Sunset;

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.

First dance and speeches can be added at a supplement:
Wedding Videography:
Your Videography package includes:-

. Finishing touches of the bride getting ready;
. Pre-wedding ceremony video session of the Groom, the

Best Man, and the Grooms family during the gathering;
Arrival at the Ceremony venue of the Groom and guests;

. Pre-wedding ceremony video session of the Bride and the

Bridal party;
Arrival at the Ceremony venue of the Bride and the Bridal

party;

. Throughout the Wedding Ceremony capturing every

special moment ..... of 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 special moments during the private photo
shooting around the grounds of the hotels beautiful gardens
and the beach;

. Drinks reception, the entrance and the cake cutting;

Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First dance and speeches can be added at a supplement.
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Wedding Cake:

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

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.

Bridesmaids and mum’s can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception venue the Unity wedding terrace;

- 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
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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £7995
2027 Package Price - £8395

2028 Package Price - £8895
(plus Special Marriage License & Marriage Officers
Fees - €632)



Sapphire Menu

Maximum 30 persons
Chef’s Compliments

Caprese Salad with Avocado
Fresh buffalo mozzarella with tomatoes, avocado and wild
rocket salad, drizzled with aged balsamic and pesto sauce

Cappuccino Tomato Soup with Fresh Basil
Cream of tomato soup topped with whipped cream and roasted
almond flakes

Chicken Prosciutto with Parmesan Sauce
Baked chicken fillet stuffed with prosciutto and topped with
parmesan sauce served with mashed potatoes and fresh
seasonal vegetables

OR

Salmon Fillet with Lime Sauce
Seared salmon fillet with asparagus served with crush potatoes
on a carrot ginger puree and topped with lime sauce

Vanilla Panna Cotta
With wild forest fruits coulis

Coffee & Tea
Freshly brewed coffee & a fine selection of herbal Infusions &

Tea

Petits Fours

)

¥

Amethyst Menu
Maximum 30persons

Chef’s Compliments

Smoked Salmon Rosette on Avocado Tartar,
Marinated Tiger Prawns, Saffron Aioli Pesto

Cream of Broccoli Soup
Served with cheddar cheese croutons

Mediterranean Breeze
Oven baked salmon steak with lemon butter sauce, sautéed
spinach, parsley potatoes and fresh Vegetables

OR

Rib Eye Steak
Green Madagascar peppercorn sauce, roast potatoes with
herbs, seasonal vegetables

Tiramisu Cake
Mascarpone Cheese and Espresso Coffee

Coffee & Tea
Freshly brewed coffee & a fine selection of herbal infusions
& tea

Petit fours

Emerald Menu
Maximum 30 persons

Chef’s Compliments

Smoked Salmon
Rosette on Avocado Tartar, Marinated Tiger Prawns, Saffron
Aioli Pesto

Cappuccio of Mushroom Soup
Topped with roasted Pine Nuts

Lemon Sorbet
Sorbet served with drops of Vodka

Angus Beef Steak Diane
With mushrooms ragout, glazed seasonal vegetables and potato
truffle

OR
Angus Beef Pepper Steak
Glazed Seasonal vegetables, potato puree with truffle and

pepper sauce.

OR

Roasted Pave of Salmon Fillet with Lemon Butter
Sauce
Glazed Seasonal Vegetables, steamed herbed potato and
lemon butter sauce

OR

Pork Fillet Flamed with Calvados Liqueur
Glazed Seasonal Vegetables, potato puree with truffle &
calvados Liqueur sauce

Blackcurrent Cheese with Strawberry Coulis

OR
Flambe Banana Fruit
With coconut liqueur, caramel sauce and vanilla ice
cream

Coffee & Tea
Freshly brewed coffee & a fine selection of herbal
infusions & tea

Petit Fours



CYPRUS MEZE MENU

Maximum 30 persons

A variety of traditional homemade appetizers served with fresh warm pita bread (village salad, tzatziki, taramosalata,
potato celery salad, aubergine dip, tahini, black and green olives)

Middle Course
Grilled Cyprus sausages
Grilled halloumi cheese
Zucchini Fritters with Yoghurt Dip
Traditional moussaka

Middle Course Fish
Deep fried Calamari with tartar sauce
Garlic prawns,
Grilled octopus with ladolemono

From The Grill
Grilled lamb chops
Grilled chicken with oregano
Traditional grilled sheftalia
Marinated pork on skewer
Roast potatoes with onion and tomatoes
Grilled vegetables

Selection Of Cyprus Sweets And Fresh Seasonal Fruit

Coffee & Tea

Freshly brewed coffee & a fine selection of herbal infusions & tea

Unity Menu

Maximum 30 persons

Spring Salad
Baked goat cheese with organic greens, pomegranate, mango, cherry tomatoes and walnuts with a light vinaigrette
dressing

Cream of Forest Mushroom
Cream of mushrooms soup with truffle oil

BBQ Combo
Mini Beef steak, marinated Chicken, Pork tenderloin souvlaki, marinated lamb chops, grilled king prawns, grilled halloumi,
served with grilled Potatoes and Grilled Vegetables

Apple Crumble
Served with vanilla ice cream

Coffee & Tea

Freshly brewed coffee & a fine selection of herbal infusions & tea

Petit Fours



BBQ BUFFET Menu

(minimum 30 guests)

COLD DISPLAY
Whole poached salmon and condiments
Assorted cold cuts (meats)

REFRESHING SALADS

Greek Salad with fresh mint and Feta cheese

Mixed greens with shrimp, crispy fresh mango and cashew nuts
Caesar salad with bacon bits and anchovies Caesar sauce
Rucola salad with sun dried tomatoes, parmesan flakes,
pomegranate pine nuts
Golden creamy coleslaw with sultanas and apple

Marinated Mushrooms

Variety of fresh cuts crudités and mix pickles

DRESSINGS
Honey mustard dressing
Balsamic vinaigrette
Thousand island dressing

DIPS
Tzatziki, Gorgonzola, Aubergine

INTERNATIONAL & LOCAL CHEESE PLATTER

HOT DISHES
Hoi sin BBQ spare ribs with caramelized pineapple and
sesame seeds
Bacon wrapped beef medallions on rich mushroom ragout with
Jack Daniels sauce
Marinated Grilled Chicken
. Salmon and Swordfish on fennel ragout olive oil and lemon
dressing
Marinated Grilled lamb ehops

ACCOMPANIMENTS
Homemade Cajun potato wedges
Mexican rice with mix peppers %
Herbed crusted Grilled fomatoes
Grilled marinated Vegetables
Steamed Vegetables

SAUCES
- Sour Cream
Mint Sauce
Gravy Sauce
BBQ Sauce

Jack Daniels Sauce

DESSERT SELECTION
Assorted Cyprus sweets
Créme Brule
Raspberry cheesecake
Fruits tarts
Apple pie
Opera chocolate cake
Selection of Fresh Fruit

¥

Cyprus Buffet Menu

(minimum 30 guests)

COLD DISPLAY
Selection of smoked fish platter
Traditional smoked hiromeri and lountza with seasonal
fruits
Dolmadakia, stuffed vine leaves with rice and herbs

REFRESHING SALADS
Traditional Cyprus Village Salad
Rocket salad with sun dried tomatoes, fresh mushrooms,
pomegranate, kefalotiri cheese shavings and croutons
Roasted zucchini and eggplants topped with feta cheese
and oregano
Pickled octopus salad with red onion and oregano
Beetroot salad with fresh coriander, garlic and mustard
seeds
Anari cheese with fresh tomatoes with basil

DIPS
Tzatziki, taramosalata, tahini
Marinated black and green olives

DRESSINGS
Special Thousand Island dressing
Lemon and olive oil dressing
Vinaigrette Dressing

HOT DISHES
Grilled pork pancetta marinated in red wine and coriander
Grilled swordfish fillets with parsley, oregane and olive oil
and lemon dressing
Chicken souvlaki with yoghurt dip
Deep-fried calamari with aioli sauce
Pan-roasted beef with mushroom and lemon garlic dressing
Oven-baked moussaka
Grilled local cheese halloumi and village sausages
Cheese ravioli with mint pesto and creamy tomato sauce

ACCOMPANIMENTS
Roasted Potatoes with onions and tomatoes
Bulgur Pilaf, topped with roasted almond f lakes
Cauliflower with coriander and citrus zest

DESSERT SELECTION

Créme caramel
Rice Pudding with sultanas

Chocolate cake

Semolina orange cake

Anarokrema cheese cream with honey and cinnamon
Local sweets platter baklava, kataifi, saragli
Fresh seasonal fruits



Premium Buffet Menu
(minimum 30 guests)

COLD DISPLAY
Selection of Sushi Rolls with accompaniment
Whole Poached Salmon and condiments
Mozzarella with Tomato and Rocket Basil Oil
Parma Ham with Melon
Grilled Marinated Vegetable Platters

REFRESHING SALADS
Garden Greens Salad with Sun-Dried Tomatoes, marinated Fresh Mushroom Slices, Pomegranate & Blue Cheese Crumbles
Thai-Style Noodles with Vegetables
Fattoush Salad with Crispy Pitta Bread and Sumac
Spring Salad with Pomegranate and Mango drizzled with Balsamic Vinaigrette
Arugula and Prosciutto with Sundried Tomato and Parmesan Flakes
Oriental-Style Tiger Prawns Salad, Fried Aubergines and Sweet Chilli Sauce

DRESSINGS
Dill and Mustard Dressing
Balsamic Vinaigrette
Herbs and Lemon Olive Qil Dressing

DIPS
Tzatziki, Mexican Dip, Cheese Dip
Cheese Board
Selection of Local & International Cheese

HOT DISHES
Spicy Beef Steaks on Onion and Tomato Bed served with Grain Mustard Sauce
Honey Glazed Roast Duck on Red Cabbage Confit, Green Peppercorn Sauce
Stuffed Corn-Fed Chicken on Asparagus and Bell Pepper Ragout White Wine Sauce
Pork Tenderloin on Sweet Onions, Red Wine Sauce
Ginger Saffron and Almond crusted Cod Fillet, on a leek bed with Sweet Mustard Vinaigrette
Slow Cooked Lamb Noisette stuffed with Cheese and Sun-Dried Tomatoes and Thyme Sauce
Spinach Ricotta Ravioli with Creamy Tomato Sace
Wild Mushroom Rice
Potatoes Gratin Dauphinoise
Steamed Seasonal Vegetables

DESSERT SELECTION
Créme Bruléé
Chocolate Hazelnut Cake
Charlotte Mixed Fruit
Tiramisu
Apple Crumble
Cherry Tart with Fig Layer
Black Currant Cheesecake
Giannioiko
Selection Of Fresh Seasonal Fruit



Kids Banqueting Menu

Plain Beef Burger Or Cheeseburger Or Chicken Burger
Served with crispy French fries

Pasta and Tomato
Pasta in tangy tomato sauce and a sprinkle of Grated cheese

Spaghetti Bolognaise
Spaghetti pasta with a tasty minced beef and tomato sauce served with cheese

Fish & Chips
Homemade deep friend breaded fish with French fries

Chicken Tenders
Three chicken fillets in golden batter crispy fries and sweet honey Dijon mustard sauce

Chicken Nuggets
Nuggets of succulent chicken with French fries and baked beans

Jumbo Hot Dog
A giant grilled hot dog in a tasty toasted bun with mustard or ketchup and French fries

Dessert Option:
The dessert offered in the adult’'s banqueting menu

Vegetarian, Vegan & Gluten Free Menu

Corn made Tortilla Burrito
Corn made Tortilla Burrito stuffed with Aubergine, bell peppers, peanut sauce and sweet chili.

Vegetable Mousakka
Vegetable Mousakka with Tofu curdle.

Stir Fried broccoli
Stir Fried broccoli with cashew nut, plum tomatoes and basmati rice.

Napolitana Pasta
Gluten free pasta with black olives, mushroom and Napolitana sauce.



Minimum order: 4 pieces per person

Price per piece: €2.10

Or Special Package

Combination of six pieces, two hot, two cold and two sweet €9.95 per person

Cold Canapés
Fine cheeses, seafood and cold cuts, all carefully
prepared and beautifully presented

BEEF PASTRAMI
Smoked beef seasoned with a variety of herbs and
spices, served on bread

BRIE CHEESE

Soft French cheese served on French baguette

SMOKED SALMON AND CREAM CHEESE
MOUSSE
Slivers of smoked salmon served with cream cheese
mousse on brown bread

PARMA HAM WITH MELON

Dry-cured ham served with fresh melon on white bread

FETA CHEESE WITH PEPPERS
Traditional sheep’s milk cheese mixed with peppers
served on wheat crackers

SHRIMP ON CRISPY BREAD AND CREAMY
CHEESE

Marinated shrimps on creamy cheese

CURRIED CHICKEN
Oven-cooked marinated chicken served on white
baguette

BABA GANOUSH
Middle Eastern dip of roasted, peeled, and pureed
aubergines blended with tahini and served on pita

bread

Sushi

Delicate, Asian inspired Finger Food

PHILADELPHIA ROLL

Smoked salmon, cream cheese and spring onion hand-

rolled in rice and seaweed nori

CALIFORNIA ROLL

Avocado, crabsticks, cucumber, and mayonnaise hand-

rolled in rice and seaweed nori

SASHIMI
Ebi Prawn

Warm Canapés
An International fusion of tastes for a modern appeal

CHICKEN TANDOORI WITH RAITA SAUCE
Grilled tender chicken fillet seasoned with Tandoori and
served with Raita sauce

CHICKEN SATAY WITH PEANUT SAUCE
Grilled marinated chicken cubes on bamboo skewers
served with peanut sauce

SPRING ROLLS WITH SWEET CHILLI SAUCE
Rolled filo pastry filled with vegetables served with
sweet chilli sauce

SAMOSA WITH CORIANDER AND MINT SAUCE
Triangular filo pastry filled with spiced vegetables
served with mint sauce

LAMB BROCHETTES WITH MINT PESTO
Roasted marinated lamb cubes on bamboo skewers
wrapped in bacon and served with mint pesto

WRAPPED SHRIMP WITH ASIAN BARBECUE
SAUCE

Roasted marinated shrimps on bamboo skewers with

pineapple and bacon, served with barbecue sauce

TRADITIONAL “KEFTEDES” WITH TZATZIKI DIP
Fried meatballs accompanied by tzatziki dip

CHICKEN NUGGETS WITH HONEY MUSTARD
SAUCE
Fried breaded chicken portions served with honey
mustard sauce

CHICKEN SOUVLAKI IN PITTA BREAD
Skewered grilled chicken cubes served in pita bread
with salad

PORK SOUVLAKI IN PITTA BREAD
Skewered grilled pork cubes served in pita bread with
salad

GRILLED HALLOUMI IN PITTA

Traditional grilled Halloumi in warm pita bread



Minimum order: 4 pieces per person
Price per piece: €2.10

Or Special Package
Combination of six pieces, two hot,
two cold and two sweet €9.95 per

person

International Dessert Canapés
An irresistible arrangement of the sweet delicacies with tempting chocolate, cream and fruits

CHOCOLATE CUPS WITH STRAWBERRY MOUSSE
Strawberry whipped cream piped into elegant cups of milk chocolate

FRUIT TARTLETS
Petit four pastry jewels filled with vanilla custard and topped with seasonal fruits

LEMON TART WITH MERINGUE
Buttery shortcrust pastry filled with smooth lemon curd and topped with loving swirls of meringue

APPLE TART
Cinnamon sprinkled apple dices piled in a mini tart and topped with sweet caramelized peanuts

CHOCOLATE PROFITEROLE
Miniature cream puffs flowing with custard cream and covered with chocolate sauce

CHOCOLATE BROWNIES
Squares of fudgy, decadent brownies packed with walnuts and extra chunks of chocolate

CHOCOLATE TRUFFLES
Rich and elegant bite-size ganache balls coated with cocoa powder

TRADITIONAL BAKLAVA
Beirut filo pastry stuffed with nuts, cinnamon and honey



2026 & 2027

Prosecco Bar
Bubbles - €15 per person per hour

Champagne Bar
Prestige - €30 per person per hour

Non Alcoholic Cocktails :

Cinderella - €5.00

Orange and pineapple juice mixed with lemon squash and grenadine,topped with soda water

Caribbean Punch - €5.00

Pineapple and Cranberry Juice mixed with orange and lime juice

OPEN BAR CHOICES

Open Bar with Local Drinks package including:
Soft drinks, juices, mineral water, red and white wine, local beer, imported vodka, imported rum,
imported whisky and imported gin
For 2 Hours open Bar -€45.00
Children aged 2-12 - €22.50

GIN AND TONIC STATION

Premium
Bombay; Beefeater, Tanqueray
€20 per person per hour

Luxurious
Hendricks, Gin Mare, Tanqueray 10
€35 per person per hour
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Wedding Couple — Minimum 7 nights stay
requirement

Secure storage facilities for wedding dress and
important wedding items

VIP Check-In

Romantic room amenities to include Mr. & Mrs.
slippers, luxury bathrobes, luxury toiletries,
sparkling wine, fresh flowers and petit fours
On the wedding night handmade chocolates,
wedding balloons and a wedding card
Romantic candlelit dinner

Sparkling wine breakfast served in room the
morning after the wedding

Spa massage treatment for two, | one of our
couple’s spa treatment suites

Complimentary Room Upgrade on arrival (subject
to availability)

Late check-out subject to availability

Special commemorative gift on your wedding
day




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;



Ty Pobege

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.



Overlooking the glittering Mediterranean Sea, the mythical birthplace of Aphrodite, the goddess of love
and beauty, Aphrodite Hills Resort naturally embodies the essence of love and romance, making it an
exceptional location for your dream wedding. Whether your celebration is an intimate affair or a grand
spectacle, there are a wide variety of stunning ceremony and reception venues available at Aphrodite
Hills to suit your own ideas for a perfect wedding day.
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The Wedding Ceremony

« Your Private ceremony venue at the multi award winning
Aphrodite Hills Resort;

« All venue hire and set up fees included;

. Guests chairs with white chair covers;

. 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, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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 & first dance can be added at
a supplement.

Wedding Cake:

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

Hair and Make Up:

. For the bride, professional hair and make-up on the day of
the wedding.

Full trials for Hair & Make-Up can be added at a supplement.
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Wedding Reception Venue:

. Private dinner reception venue at Aphrodite Hills;

 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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £7995

(plus Special Marriage License & Marriage Officers
Fees - €632)



Cherish Wedding Buffet

(minimum 50 guests)

Cold Decorated Displays
ltalian Antipasti Corner accompanied by
Grilled Vegetables Platter
Stuffed Vine Leaves
Tomato & Mozzarella with baby rocket

Salads
Village Salad with Feta Cheese
Beetroot Salad with celery and walnuts
Marinated mushroom with cilantro, oregano, olive oil, lemon
Caesar Salad with Cherry Tomatoes & Pomegranates
Prawn Salad with Chicory & Cashew Nuts
Rocket and parmesan salad, pine nuts, pomegranate

Dips & Accompaniments
Cocktail Sauce, Tahini, Taramasalata, Houmous, Tzatziki,
Guacamole, Blue Cheese, Caesar Dressing, Black Olives,
Green Olives, Vinaigrette, Balsamic Vinaigrette, Ladolemono

Bread Display
Variety of Homemade Bread Rolls & Local Bread

Carving Station
Crusted Slow-Roast Beef Strip Loin,
Mushroom Sauce & Béarnaise Sauce

Main Dishes
Roast Leg of Lamb filled with Halloumi & Ratatouille
Ancient Greek-style Pork Belly sous-vide in Red Wine
Herb Crusted Chicken Breast filled withMozzarella & Sun-dried
Tomatoes
Seafood Penne with Prawns & Black Shell Mussels,Pink Vodka
Sauce
Roasted Salmon Medallions, Teriyaki Sauce
Chicken Fajitas, Sour Cream Dip
Vegetarian Lasagne
Seasonal Vegetables
Wild Rice with vegetables
Dauphinoise Potatoes

Dessert Buffet
Cheese Cake
Black Forest Gateau
Tiramisu
Charlotte aux Fruits
Créme Brilée
Panna Cotta
Brownies
Chocolate Orange Cake
Cheese Platter
Seasonal Fresh Fruits

BBQ Wedding Buffet

Refreshing Salads
Tomato & Onion Salad with Feta & Oregano
Green Salad tossed with Ranchero Dressing
Avocado, Pink Baby Shrimps with Celery & Mango
Village Salad with Feta Cheese

Dips & Dressings
Taramasalata, Tahini, Tzatziki, Houmous, Roasted Pepper
Dip, Selection of Pickled Vegetables, Olives
Honey Mustard Dressing, Balsamic Vinaigrette,
Mayonnaise Dressing, Marie Rose Sauce

Bread Station
Selection of Homemade Rolls Grilled Pitta Bread,

From the Grill - Live Cooking
Three types of Sausages
Marinated Tandoori Chicken Skewers
Marinated Ginger Beef Medallions
Cajun BBQ Pork Spare Ribs
Chopped Fillet Burgers
Cajun Style Salmon
Marinated Baby Lamb Chops

Garnishes
Jacket Potatoes
Grilled Seasonal Vegetables
Corn on the Cob
Mustard Station & Sauces

Desserts
Apple Crumble
Chocolate cake
Kataifi
Baklava
Panna Cotta
Baked Cheese Cake
Panna Cotta and fresh seasonal fruits

Minimum number of 50 guests is the requirement to serve
the above BBQ Menu on a Buffet.
For under 50 guests this menu will be served family style



Traditional Cyprus Meze
Minimum of 30 guests

Breads
Grilled Paphitiki Pitta
Koullouri

Cold Starters & Dips
Traditional Village Salad with Feta Cheese
Tzatziki, Tahini, Houmous, Eggplant Dip, Fava Bean Dip
Black Olives, Green Olives Tsakistes
Lemon Wedges

Hot Starters
Koupepia - Stuffed Vine Leaves
Grilled Halloumi
Grilled Loukaniko & Lountza
Grilled Garlic Mushrooms
Yiouvetsi - Pasta with Vegetables & Anari Cheese
Fried Pork Meatballs

Main Dishes
Beef Stifado
Pork Souvlakia & Sheftalia
Grilled Chicken Kebabs
Grilled Pork Belly Krasato
Lamb Chops
Oven Style Potatoes
Seasonal Traditional Vegetables

Desserts
Selection Cyprus Desserts
Local Fruits

)
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Cherish Wedding Menu - Family Style

Variety of Homemade Bread Rolls & Local Bread, Tahini,
Taramasalata, Houmous, Tzatziki

Grilled Vegetables platter
Stuffed Vine Leaves
Village Salad with Feta Cheese
Beetroot Salad with celery and walnuts
Marinated Mushrooms with cilantro, oregano, olive ail,
lemon
Caesar Salad with Cherry Tomatoes & Pomegranates

Roast Leg of Lamb filled with Halloumi & Ratatouille
Ancient Greek-Style Pork Belly Braised Sous-vide in Red
Wine
Herb-Crusted Chicken Breast filled with Mozzarella & Sun-
Dried Tomatoes
Roasted Salmon Medallions, Teriyaki Sauce
Chicken Faijitas, Sour Cream Dip
Vegetarian Lasagne
Seasonal Vegetables
Wild Rice with Vegetables
Baby Potatoes

Cheesecake
Black Forest Gateau
Tiramisu
Charlotte aux Fruits
Créme Brilée
Panna Cotta
Brownies
Seasonal Fresh Fruits

Children’s Menu

Cheesy Garlic Bread

Spaghetti Bolognaise
Macaroni & Cheese
Pasta Carbonara
Hamburger & Chips
Cheese Burger & Chips
Chicken Nuggets & Chips

Vanilla Ice Cream & Brownies

e



COCKTAIL RECEPTION PACKAGES

The all-inclusive package is not included in any of the hotel or resort venues and a drinks package is compulsory for a
wedding dinner.

The below packages must be purchased for all guests attending the wedding (resident and non-resident), and the packages
cannot be mixed. An alternative selection of wine can also be chosen with a supplement.

2026 Price List

Cocktail Reception Packages following the
Wedding Ceremony:

Poseidon
Sparkling wine, house wines, fruit punch (alcoholic &
non-alcoholic), Local beers, soft drinks & mineral water.
A selection of nuts, crisps, crudités & a variety of local
& international dips.

1 hour - €32 per person
1.5 hours - €40 per person
2 hours - €45 per person

Cocktail Bar & Canapés
The Cocktail Bar:

Pimms, Mojito, Daiquiri, Sangria €38 per jug (litre)
Champagne Tower available on request

Chef’s Selection of Cold Canapés (6 pieces per person)
€15 per person

Chef’s Selection of ColdiGourmet Canapési(6 pieces
per person)
€20 per'person

Selection of ColdiGourmet-Canapés (4 pieces per
person)
Hot Specialties (4 pieces per person)
Petit Fours (2 pieces'per person)
€35 per person

Platter of Assorted Local Cheeses & Charcuterie
Accompanied with Crostini Sticks & Selected Fresh
Fruits
€20.00 per person

Fresh Fruit Display
€12 per person

2027 Price List

Cocktail Reception Packages following the
Wedding Ceremony:

Poseidon
Sparkling wine, house wines, fruit punch (aleoholic &
non-alcoholic), Local beers, soft drinks:& mineral water.
A selection of nuts, crisps, crudités & a variety of local
& international dips.

1 hour - €37 per person
1.5 hours - €42 per person
2 hours - €46 per person

Cocktail Bar & Canapés
The Cocktail Bar:

Pimms, Mojito, Daiquiri, Sangria €40 per jug (litre)
Champagne Tower available on request

Chef’s Selection of Cold Canapés (6 pieces per person)
€17 per person

Chef’s Selection of Cold Gourmet Canapés (6 pieces
per person)
€22 per person

Selection of Cold Gourmet Canapés (4 pieces per
person)
Hot Specialties (4 pieces per person)
Petit Fours (2 pieces per person)

€20 per person

Platter of Assorted Local Cheeses & Charcuterie
Accompanied with Crostini Sticks & Selected Fresh
Fruits
€20 per person

Fresh Fruit Display
€14 per person



WEDDING DINNER DRINKS PACKAGES

The all-inclusive package is not included in any of the hotel or resort venues and a drinks package is compulsory for a
wedding dinner. The below packages must be purchased for all guests attending the wedding (resident and non-resident),
and the packages cannot be mixed. An alternative selection of wine can also be chosen with a supplement.

2026 Price List

Two Drinks Package: €17 per person
Including: Y2 bottle of House Wine OR 2 Local Beers OR
2 Soft Drinks plus, 2 bottle of Mineral Water & freshly

brewed Filter Coffee.

3-hour Unlimited Drinks Package: €36 per
person
Including: Unlimited consumption of Sparkling wine,

House Wine, Local Beer, Soft Drinks,
Mineral Water & freshly brewed Filter Coffee.

Extra hour on the Unlimited Drinks Package: €10.00 per
person, per hour

Important Notes:

A Drinks Package is compulsory for the Wedding Dinner.
Above Packages must be purchased for all the guests
attending the wedding
Same Package must be purchased for all the guests.
Packages cannot be mixed and matched.

An alternative selection of wine can be chosen with a
supplement.

ALTERNATIVE BEVERAGE OPTIONS

Spirits
Ordinary Spirits by the bottle (75 cl) from €90 per bottle
Premium Spirits by the bottle (75 cl) from €110 per bottle
Sparkling Wine by the bottle (75c¢l) €26 per bottle
Prosecco by the bottle (75¢cl) €40 per bottle

Open Bar Package (available either for Cocktail
or Dinner)
Open Bar with InternationdlDrinks:
€30 per person;, pef, hour
€50 per person, per. 2 hours
€60 per person, per 3 hours

Including: Sparkling House Wine, House Wines, Local
Beer, Soft Drinks, Juices, Mineral Water,
Ouzo, Zivania, Ordinary Spirits, Liqueurs, Ordinary
Cognaes.

Pay as you go: ONLY CARDS ACCEPTED
A pay as you go service can also be arranged when the
minimum of a Drinks Package (Two Drinks Package, per
person) is purchased by the Couple.

Children’s options
3-hour Non-Alcoholic Drinks-Package €14.50 per child

Soft drinks, mineral water, freshly brewed filter coffee after
dinner.

2027 Price List

Two Drinks Package: €25 per person
Including: %2 bottle of House Wine OR 2 Local Beers OR 2
Soft Drinks plus, %2 bottle of Mineral Water & freshly
brewed Filter Coffee.

3-hour Unlimited Drinks Package: €40 per
person
¥Including: Unlimited consumption of Sparkling wine, House
Wine, Local Beer, Soft Drinks,
Mineral Water & freshly brewed Filter Coffee.

Extra hour on the Unlimited Drinks Package: €10.00 per
person, per hour

Important Notes:

A Drinks Package is compulsory for the Wedding Dinner.
Above Packages must be purchased for all the guests
attending the wedding
Same Package must be purchased for all the guests.
Packages cannot be mixed and matched.

An alternative selection of wine can be chosen with a
supplement.

ALTERNATIVE BEVERAGE OPTIONS

Spirits
Ordinary Spirits by the bottle (75 cl) from €110 per bottle
Premium Spirits by the bottle (75 cl) from €140 per bottle
Sparkling Wine by the bottle (75cl) €26 per bottle
Prosecco by the bottle (75¢cl) €40 per bottle

Open Bar Package (available either for Cocktail
or Dinner)
Open Bar with Intefnational Drinks:
€35 per person, per hour
€55 per person, per 2 hours
€65 per person, per 3 hours

Including: Sparkling House Wine, House Wines, Local
Beer, Soft Drinks, Juices, Mineral Water,
QOuzo, Zivania, Ordinary Spirits, Liqueurs, Ordinary
Cognacs.

Pay as you-g6: ONLY CARDS ACCEPTED
A pay as you go service can also be arranged when the
minimum of a Drinks Package (Two Drinks Package, per
person) is purchased by the Couple.

Childrén’s options
ThSor Non-AlcohalieDrinké Package €20 per child
Soft drinks, mineral water, freshly brewed filter coffee after
dinner.

Extra hour on the Non-Alcohalie Drinks Package: €5per person, Extra hour on the Non-Alcoholie Drinks Package: €5 per person,

per hour

per hour
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The Elysium Hotel is style personified and generally known as one of the best hotels in the Mediterranean.
The unique design and architecture will make your wedding day an unforgettable experience. The hotel
can host both Civil and Religious ceremonies. Civil weddings are performed in the Amphitheatre of the
hotel which is completely private and enjoys beautiful views. An alternative option for smaller groups is

the hotel's private pier.

Religious ceremonies are performed at the hotel's own quaint chapel. The Chapel is suitable for Anglican,
Catholic and Greek Orthodox ceremonies as well as blessings and renewal of vows.
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l' *Luxury 5 Star Hotel
*Choice of Ceremony Venues
*Private Reception Venue
*Fine Dining Menus
*Sea Front Location
*Suitable for up to 100 people
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The Wedding Ceremony

« Your Private ceremony venue at the Orpheus Amphitheatre
with stunning garden and sea views or alternatively, at the

Elysium chapel;

. All venue hire and set up fees included;

. Guests chairs with white chair covers;

. A ceremony table dressed in white linen and skirting;

. Ceremony table flower arrangement to match your colour
scheme;

. 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 efc.

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, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

Speeches and first dance can 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;

Bridesmaids and mum’s can be added at a supplement.
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Wedding Reception Venue:

Private dinner reception venue at either the Mediterraneo
Restaurant, Basilica Foyer or the Brasserie Messina;
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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £9395
2027 Package Price - £9695

2028 Package Price - £9995
(plus Special Marriage License & Marriage Officers

Fees - €632)



MEZE
From the Earth

All items are served on the table to be shared
Minimum number 12 pax

Starters
Cypriot village salad
Olives and assorted pickles
Assorted dips (tahini, tarama, tzatziki, hummus, and spicy
cheese “Tyrokafteri”)
Marinated rocket with olive oil and fresh lemon juice
Smoked ham “Hiromeri” with “Kefalotyri” cheese
Warm pitta bread

Main Courses
Cypriot couscous “Pourgouri”

Meat balls
Halloumi cheese ravioli

From our charcoal grill
BBQ-style chicken, marinated with local herbs
Grilled halloumi, smoked pork “lountza”, and sausages from
Paphos
Lamb chops marinated with garlic and thyme
Medallions of beef fillet with garlic butter
Pork tenderloin with red wine and coriander
Cyprus-style roasted potatoes
Grilled Mediterranean vegetables

Dessert
“Galaktoboureko” custard in phyllo pastry
Baklava
“Daktyla” stuffed pastry with nuts
Orange semolina cake
Chocolate brownies
Seasonal fruit tartlets

Candied fruit
Sliced fresh fruit

's

BBQ MEZE

All items are served on the table to be shared
Minimum number 12 pax

Starters
Traditional village salad with marinated feta cheese
Potato salad with crispy bacon and cornichons
Mediterranean seafood salad with black olives
Green asparagus with Italian vinaigrette
Cypriot dips: tahini, tarama, and tzatziki
Mixed pickled vegetables

Main Courses
Medallions of beef fillet with garlic butter
Lamb chops marinated with garlic and thyme
Pork and chicken grilled on the spit
Grilled halloumi cheese and smoked pork “Lountza”
Paphos sausages
Caul fat-wrapped “Sheftalies” sausages
Seafood kebabs with lemon and herbs
Cyprus-style roasted potatoes
Grilled Mediterranean vegetables

Dessert
“Daktyla” stuffed pastry with nuts
Brownies with pecan nuts
Selection of seasonal fruit
Seasonal fruit tartlets
Profiteroles
Baklava



APOLLO MENU
Minimum 65 pax

Cold selection
Seared Smoked salmon, pickled cucumber, shaved asparagus, garden radish
Traditional village salad with marinated feta cheese
Potato salad with pickled red onion, garden peas, soft hen’s egg, shaved parmesan
Chickpea salad, baby spinach, compressed cucumber, preserved lemon & mustard seeds
Shrimp salad with avocado, charred corn, Mary rose sauce
Mediterranean seafood salad with black olives
Roasted carrot crush, baked feta, carob syrup & toasted hazelnuts
Caesar salad with rocket, crisp Parma ham & Parmesan shavings
“Caprese” Salad with vine-ripe fomato & mozzarella
Roasted garden aubergines, with tahini & parsley
Selection of mixed garden greens, shaved fennel, orange & pomegranate
Selection of dressings & condiments
Cypriot dips: tahini, tarama, tzatziki
Mixed pickled vegetables, red cabbage & fennel

Hot specialities
Roasted chicken breast, pearl onions, mushrooms, tarragon, sauce chasseur
Confit duck, lentils, coriander, orange and honey dressing
Medallions of pork, caramelized apple, grain mustard jus
Braised beef shin, honey roast parsnips & heritage carrots
Grilled salmon with braised fennel & saffron cream sauce
Roasted young potatoes with butter & local herbs
Baked truffle ‘Mac n Cheese’ parsley & parmesan crumb (V)
Seasonal garden vegetables (V), Basmati rice (V)

Carving station
Roast shoulder of lamb, Roasted leg of pork
Selection of mustards, applesauce, red wine sauce & mint sauce

Desserts
Cyprus sweets, Mango & Coconut shots, White Chocolate Gateau, Salted caramel & dark chocolate cake,
Pistachio & White chocolate Entremets, Blueberry cheesecake, Tiramisu, Fruit tarts, Seasonal fruit,
Chocolate fountain with fruit skewers, and Platter with local & international cheeses

LT



MEZE
From the Sea
Menu available at a Supplement

All items are served on the table to be shared
Minimum number 12 pax

Starters
Cypriot village salad
Assorted smoked fish
Olives and assorted pickles
Tuna tartare with citrus and mustard dressing
Assorted dips (tahini, tarama, tzatziki, hummus, and spicy cheese “Tyrokafteri”)
Marinated rocket with olive oil and fresh lemon juice
Warm pitta bread

Main Courses
Whole fish - “Catch of the Day”

Grilled octopus served with olive oil and oregano
Grilled calamari with olive oil and balsamic vinegar
Swordfish medallions with olive oil and lemon dressing
Grilled tiger prawns with garlic and herbs
Cypriot couscous “Pourgouri”

Halloumi cheese ravioli
Cyprus-style roasted potatoes
Grilled Mediterranean vegetables

“Galaktoboureko” custard in phyllo pastry
Baklava
“Daktyla” stuffed pastry with nuts
Orange semolina cake
Chocolate brownies
Seasonal fruit tartlets
Candied fruit
Sliced fresh fruit



DIONYSUS MENU

Menu available at a Supplement
Minimum 65 pax

Cold Selection
Teriyaki glazed fillet of salmon, bok choi & sesame
Smoked & marinated salmon with mustard dill sauce
ltalian seafood salad with shredded fennel
Potato salad with pickled red onion, garden peas, soft hen’s egg, shaved parmesan
Pasta salad with roasted peppers, pumpkin, pesto
Shrimp salad with avocado, charred corn, Mary rose sauce
Char grilled zucchini, preserved lemon, samphire & pecorino
Roasted Aubergines, watercress, herb yoghurt, shaved radish
Cyprus village salad with feta cheese & oregano
Selection of mixed garden greens, fennel, orange & pomegranate
Selection of dressings & condiments
Cypriot dips: tahini, tarama, tzatziki
Mixed pickled vegetables, red cabbage & fennel

Cold Cuts & Cheese Table
Antipasti with International cold cuts Bressaola, Coppa, Salami, Prosciutto di Parma
Platter with local & international cheeses, Cyprus honey, chutneys & crackers
Hot specialities
Chicken piccata with vine-ripe tomato, Kalamata olive confit & basil
Grilled medallions of beef fillet, pancetta, mushrooms, parsley, sauce bourguignon
Rack of lamb, mountain herb crust, oregano, black olive & tomato jus
Slow cooked pork, crushed baby potatoes, grain mustard sauce
Poached cod, Shellfish bisque, samphire
Roasted Mediterranean vegetables, aged balsamic & baked feta (V)
Mediterranean vegetable lasagne with mascarpone sauce (V)
“Lyonnaise” potatoes with caramelized onions (V)
Steamed rice with herbs (V)

Carving Station
Chicken Souvla, Pork loin with thyme & garlic
Selection of mustards, horseradish, red wine sauce & applesauce

Desserts
Selection of Cyprus sweets, Blueberry cheesecake, Raspberry panna cotta, Strawberry & rose terrine,
Selection of macarons, Salted caramel & dark chocolate cake, Apple crumble, Tiramisy,
Doukissa, Fresh fruit salad, Seasonal fresh fruit, Chocolate fountain with fruit skewers



ARTEMIS MENU

Menu available at a Supplement
Minimum 65 pax

Cold selection
Whole poached salmon “Bellevue”

Chicken and wild mushroom terrine, pear & saffron chutney
Carpaccio of beef, rocket, pecorino, truffle emulsion
Smoked & marinated salmon with condiments
Yellow fin tuna tartar with pickled ginger, wakami & wasabi
Tomato & buffalo mozzarella with peppered rocket & olive oil
Potato salad with pickled red onion, garden peas, soft hen’s egg, shaved parmesan
Pasta salad with roasted peppers, pumpkin, pesto
Salad of heritage beetroot, goat's cheese, pickled beetroot, pine nuts
Selection of mixed garden greens, fennel, orange & pomegranate
Selection of dressings & condiments
Cypriot dips: tahini, tarama, tzatziki
Mixed pickled vegetables, red cabbage & fennel

Cold Cuts & Cheese Table
Antipasti with International cold cuts Bressaola, Coppa, Salami, Prosciutto di Parma
Platter with local & international cheeses, Cyprus honey, chutneys & crackers

Hot Specialities
Medallions of Beef fillet, spinach & Portobello mushrooms, grilled asparagus, truffle-madeira jus
Supreme of corn fed chicken, Saffron risotto, gremolata dressing
Lamb cutlets with artichoke pepperade & basil
Roast tenderloin of pork, creamed leeks, roasted garlic jus
Grilled tiger prawns with aromatic olive oil & garlic
Fillet of wild sea bass with roasted fennel, mussel & pernod velouté
Wild mushroom ravioli, truffle velouté, pickled wild mushrooms (V)
Seasonal young vegetables glazed with butter (V)

Boulangere potatoes (V)
Steamed basmati rice (V)

Carving Station
Lamb rack of lamb, Roast rib of beef
Selection of mustards, horseradish, red wine sauce & mint sauce

Desserts
Cyprus sweets, Black Forest géteux, Salted caramel & dark chocolate cake, Walnut cake, Apple crumble,
Blueberry cheesecake, Lemon posset, white chocolate ganache, Tiramisu, Pistachio & Raspberry entremets
Vanilla créme brilée, Red velvet cake, Raspberry Eton mess, Fruit tarts, Fruit salad, Seasonal fresh fruit
Chocolate fountain with fruit skewers
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Please select 6 of the below items
€2.80 per piece

Cashel blue ‘cones’, walnut crumb (v)
Vishiosse pannacotta, truffle & chive (v)
Chilled pea mousse, black olive and feta (v)
Spiced Corn and Cider Fritter (v)

Cured Mackerel, beetroot pickle
Compressed cucumber, whipped tarama & caviar
Sesame crusted tuna, soy gel
Tartare of tuna, créme fraiche, caviar
Smoked salmon terrine, lemon and chive butter
Chicken boudin, bois boudran dressing
Confit Duck Pancake, Sweet Chilli and Lime
Foie Gras ferrine, caramelised apple
Confit pork grain mustard, apple puree

Vietnamese Style Chicken, Mango & pickled ginger
For the above canapé options, we suggest to select at least 6 different ones in order to have a good variety per guest

Platters
Minimum 15 guests

Cypriot & ltalian cured meats
€19.50 Per Person
Selection of the following:
Lountza (local smoked pork loin), Hiromeri (cured local ham), Coppa, Bressaola, Prosciutto with marinated olives, mushroom Koupes,
seeded flat breads and Grissini sticks

Artisan cheeses from Cyprus & around the world
€19.50 Per Person
Selection of the following:
Kefalotyri, Anari, Pecorino, Brie, St.Maure with fruit crackers, orchard fruit chutney, grapes and nuts

Sushi boards
€45 .00 Per Person

Please make your selection from the below options:

NIGIRI
(Please select 2)
Salmon, Tuna, Sea Bass, Squid, Torched Beef

MAKI
(Please select 3)
Salmon, Tuna, Sea Bass, Yellowtail, Unagi (Eel), Ebi (Shrimp), Avocado, Cucumber

URAMAKI
(Please select 3)
Crazy Spicy Tuna, Flamed Salmon, California Roll, Wasabi Beef, Crispy Ebi (Shrimp), Vegetable Tempura

STEAMED BUNS
Filled with slow cooked succulent pork belly
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Dinner Reception Beverage Packages
2026 - 2027 - 2028

CLASSIC 4HRS
House wines, local beers, soft drinks, mineral water

13-19 guests €53.00 p.p.
20 guests or more €49.00 p.p.

PREMIUM 4 HRS
House wines, local beers, soft drinks, mineral water
Regular whisky, vodka, gin, rum

13-19 guests €61.00 p.p.
20 guests or more €53.00 p.p.

CLASSIC FROM 1900HRS TO MIDNIGHT
House wines, local beers, soft drinks, mineral water

13-19 guests €78.00 p.p.
20 guests or more €70.00 p.p.

PREMIUM FROM 1900HRS TO
House wines, local beers, soft drinks, mineta
Regular whisky, vodka, gin, rum

13-19 guests €88.00 p.p
20 guests or more €86.00 p.p.

SOMETHING SPARKLING
Prosecco €53.00 per bottle
Champagne from €124.00 per bottle




The Eléa Estates Golf Club is located only a few minutes away from the main tourist area of Paphos. This

venue has the WOW factor with breath-taking views, a peaceful setting, complete privacy and the whole

atmosphere is just relaxed and is perfect for both small and large wedding parties. By offering one of the

best locations and views of the Mediterranean, Eléa combines beauty and luxury with bespoke, discreet,
friendly and professional service and a late finish of Tam.

The stylish clubhouse incorporates several terraces and balconies offering unrivalled and uninterrupted
views across the golf course and down to the Mediterranean Sea. Wedding ceremonies can take place at
one of the three terraces, then canapés and drinks can be served in the 'chill out' areaq, still all looking
out at the stunning views.



Our amazing wedding was at the Elea
Estates venue - such a beautiful place
and all our wedding party loved it & |
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The Wedding Ceremony Wedding Photography
« Your private wedding ceremony venue at the Elea Golf Your photography shooting includes:-
Club with stunning views across Paphos;
. All venue hire and set up fees included; . Pre-wedding ceremony photo session of the Groom, the
. White chiavari chairs; Best Man, and the Grooms family at the venue;
. Ceremony table dressed with white linen and skirting; - Pre-wedding ceremony photo session of the Bride and
. Ceremony table flower arrangement to match your colour Bridal party on arrival at the venue;
scheme; « Throughout the Wedding Ceremony capturing every
. Sound system for playing your wedding ceremony music. 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

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 venue, providing the options for the dinner,
drinks, seating arrangements etc.

venue;

« Drinks reception, the entrance and the cake cutting;

. A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready, Sunset
photography and also First dance and speeches can be
added at a supplement to both photography and/or
videography

Wedding Videography:
Your Videography package includes:-

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

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

. Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

. Bride & Grooms special moments during the private

Transport

- Bride: Decorated 4 seater White Mercedes to the venue
one way;

. Guests: Transport for up to 20 people including a return at
the end of the night;

Wedding Flowers shooting around the grounds of the venue;
« Drinks reception, the entrance and the cake cutting;
« Bride: Deluxe bouquet for the bride; . Your wedding video will be edited, enhanced and
. Groom: Rose buttonhole for the groom; personalized for you with titles and music of your choice.
- Best Man: Rose buttonhole for the best man; Your wedding video will be delivered through a private
- Buttonholes for the two fathers; link, allowing you to download it and share it with family
. Corsages for the two mothers; and friends.

. Deluxe posies for two bridesmaids.
Finishing Touches of the Bride Getting Ready and/or First
dance and speeches can be added at a supplement.
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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;
« Your hair and make-up on the day will take place in the
comfort of your accommodation.

Hair and Make Up Trials can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception venue at either the Events Suite
Terrace or the Restaurant Terrace:
. Wedding reception venue set up which includes white

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 by your side

throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

linen for the tables and white chair covers for the guest
chairs and the hire fees of the venue.

Wedding Reception Dinner:

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

2026 Package Price - £8395
2027 Package Price - £8995

2028 Package Price - £9395

(plus Special Marriage License & Marriage Officers
Fees - €632)

More guests can be added if required or reduced if necessary

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



BBQ MENU A

minimum of 40 guests
(surcharge will apply for smaller groups)

Salads
Green salad with chickpeas, zucchini & kefalotyri cheese
Baby spinach salad with sour cream mushrooms & croutons
Red onion, celery & sliced tomato salad
Eléa salad
Beetroot & feta cheese salad
Cyprus style potato salad
Mediterranean rice salad with vegetables
Selection of dips - tahini, tzatziki and moutabal
Olives, capers & pickled vegetables
Assorted dressings & condiments
Pita bread

From the grill
Chicken souvla
Cajun - style spiced boneless pork chops
Lamb kofta with cumin
Rosemary marinated chicken
Sausages on Mushroom Ragout
Burger with Onions and BBQ Sauce

Desserts
Chocolate brownie cake
Vanilla panna cotta
Fruit crumble
White and dark chocolate mousse
Vanilla Millefeuille
Fresh Seasonal Fruits

BBQ MENU B

minimum of 40 guests
(surcharge will apply for smaller groups)

Salads
Spinach, rocket & feta salad with citrus dressing
Halloumi, watermelon & mint salad
Baby shrimp, avocado & mango salad with lime dressing
Stir fried wild mushroom salad with garlic, balsamic & olive oil
dressing
Tomato shells with goat cheese
Pomegranate tabbouleh
Potato salad with spring onions, parsley, olive oil & lemon
Shredded summer slaw
Avocado yoghurt

Selection of dips - Tahini, Tzatziki Moutable

Salad bar: green salad, black & green olives, pickled
vegetables
Assorted dressings & condiments

Village & olive bread

From the grill
Chicken marinated with lemon & thyme
Lamb chops with olive oil & rosemary
Beef medallions with garlic & thyme
Grilled sea bass fillets
Pork souvla

Grilled Angus burgers

Side dishes
Roasted vegetables
Chunky chips
Vegetable pasta bake

Desserts
Mango passion créme brilée

Strawberry panna cotta

Fresh berry tiramisu

Vanilla mille-feuille

Lemon mousse
Warm apple and raisin crumble with vanilla sauce

Chocolate orange tart



CYPRUS BUFFET

minimum of 40 guests
(surcharge will apply for smaller groups)

Starters
Eléa Salad
Tomato shells with goat cheese
Roasted artichoke salad

Green salad with chickpeas, zucchini & kefalotyri cheese

Quinoa & feta salad with roasted vegetables
Octopus with olive oil & parsley
Mediterranean rice salad with vegetables
Mixed olives, capers & pickled vegetables
Selection of dips — Tahini, Tzatziki Moutabel
Strained yoghurt
Grilled Vegetables

Selection of dressings

Hot Dishes
Pork souvla
Stuffed chicken with halloumi & sundried tomatoes
Sea bass with lemon butter sauce
Marinated grilled lamb chops
Moussaka

Sheftalia

Side dishes
Cyprus style-roast potatoes
Roasted market vegetables

Dessert
Famagusta orange cake
Mixed fruit tartlets
Lemon meringue tart
Chocolate brownies
Variety of macaroons
Assorted baklava
Sliced seasonal fruits

MEZE MENU
Maximum 50 people

Starters
Eléa Salad
Tomato shells with goat cheese
Roasted artichoke salad

Green salad with chickpeas, zucchini & kefalotyri cheese

Quinoa & feta salad with roasted vegetables
Octopus with olive oil & parsley
Mediterranean rice salad with vegetables
Mixed olives, capers & pickled vegetables
Selection of dips — Tahini, Tzatziki Moutabel
Strained yoghurt
Grilled Vegetables
Selection of dressings

Hot Dishes
Pork souvla
Stuffed chicken with halloumi & sundried tomatoes
Sea bass with lemon butter sauce
Marinated grilled lamb chops
Moussaka
Sheftalia

Side dishes
Cyprus style roast potatoes
Roasted market vegetables

Dessert
Famagusta orange cake
Mixed fruit tartlets
Lemon meringue tart
Chocolate brownies
Variety of macaroons
Assorted baklava
Sliced seasonal fruits
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The venue recommends Spieces per person.
Please note that the prices below are per dozen.

2026

Cold Canapes (12pc)
Bruschetta with Tomato & Basil €22
Bruschetta, Grilled Vegetables, Local Anari Cheese €22
Marinated Grilled Vegetables with Cheese and Mint €22
Cherry Tomato & Mozzarella Skewers €25
Roasted eggplant with Halloumi and Pomegranate €25
Chicken Cesar Salad Tortilla Wrap €29
Drunken Prawn with Wasabi Aioli on Bagel Crisp €33
Chilled King Prawn Gazpacho Shooters €33

Hot Canapes (12pc)
Grilled Italian Vegetable Tartlet with Dried Tomato and Pesto €22
Mediterranean Vegetable Quiche €25
Deep Fried Vegetable Spring Rolls with Sweet Chilli Sauce €22
Grilled Halloumi Cheese on Garlic Pita Bread with Dried Tomato €25
Mini Croque-Monsieur €25
Risotto Arancini with Mozzarella and Dried Tomato €25

Lamb Kofta with Tzatziki €28

Crispy Calamari with garlic Aioli €28
Satay (Chicken or Prawn) €33

Crispy Shrimps with Wasabi Aioli €33



Drinks Packages 2026

COCKTAIL RECEPTIONS - 1 Hour:
All packages are charged per person, per hour. Children soft drinks package is €10.00 per child

Exotic Fruit Punch Package:

Selection of alcoholic (vodka or rum based) and non-alcoholic fruit punch
€24 and €13 per additional hour

House Wine Beverage Package:
Selected house wines, local beers, water, soft drinks and juices
€24 and €13 per additional-hour

Sparkling Wine Package:
Served with orange juice, créme de cassis, water and soft drinks

€27 and €14 per additional hour

International Beverage Package:
Selected International wine, sparkling wine, draught & bottled beers, water, soft drinks and juices

€33 and €19 per additional hour

Premium Beverage Package:
Selected International wines, sparkling wine, beers, imported regular spirits, water, soft drinks and juices

€42 and €20 per additional hour

DINNER DRINKS PACKAGES:
The below dinner drinks package lasts for 3 hours throughout dinner and prices are charged per person.

The drinks package must be purchased for all guests.

Dinner House Package 1
Selected House Wines, Local Beers, Soft Drinks, Juices, Mineral Water
€35 and €17 per additional hour

Dinner House Package 2

Selected House Wines, Local Beers, Soft Drinks, Juices; Mineral Water, Filter Coffee
€40 and €19 per additional hour

Dinner International Package
Selected International Wines, Draught Beers, Imported Regular Spirits, Soft Drinks, Juices, Mineral Water, Filter Coffee
€50 and €22 per additional hour



The rustic surroundings of the Vasilias Nikoklis Traditional Inh offers the ideal 'away from it all' wedding.
You can relax under the grapevine-covered terrace, content in the knowledge that the entire Inn is your
little piece of paradise for your wedding'day. Imagine your wedding in Cyprus in the perfect
Mediterranean climate, accompanied with local wine and food coupled with traditional Cypriot
hospitality. A truly peaceful and secluded setting for your wedding.

Vasilias'is.named after the king of Nikoklis, he was the last king of Paphos in 320BC. Tradition says that
King Nikoklis-had his palace in the local village of Nikoklia, so Vasilias was born, translated meaning
‘King’ — so you know on your wedding day you will be treated like royalty. This venue offers the ideal

sefting for your wedding away from the hustle and bustle of ordinary life.
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The Wedding Ceremony Wedding Photography
« Your private wedding ceremony takes place at either the Your photography package includes:-
rustic courtyard or the gardens of this country inn;

. All venue hire and set up fees included; . Pre-wedding ceremony photo session of the Groom, the

. Rustic guests chairs; Best Man, and the Grooms family at the venue;

. A vintage ceremony table; . Pre-wedding ceremony photo session of the Bride and

. Ceremony table arrangement to match your colour scheme; Bridal party on arrival af the venue;

. Sound system for playing your wedding ceremony music. « 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

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 venue, providing the options for the dinner,
drinks, seating arrangements efc.

venue;

« Drinks reception, the entrance 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.

Finishing Touches of the Bride Getting Ready and/or First
dance and speeches can be added at a supplement.

Wedding Videography:
Your Videography package includes:-

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

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

« Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

. Bride & Grooms special moments during the private
shooting around the grounds of the venue;

- Drinks reception, the entrance and the cake cutting;

Wedding Flowers « Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.

Transport

« Bride: Decorated 4 seater White Mercedes to the venue
one way;

. Guests: Transport for up to 20 people including a return at
the end of the night.

. 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.

Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

Finishing Touches of the Bride Getting Ready and/or First
dance and speeches can be added at a supplement.
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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;

« Your hair and make-up on the day will take place in the
comfort of your accommodation.

Hair and Make Up Trials can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception venue in the gardens of the
Vasilias Traditional Country Inn;

. Wedding reception venue set up which includes white
linen for the tables and rustic chair for the guests and the
hire fees of the venue.

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

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 dinner-time 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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £7995
2027 Package Price - £8395

2028 Package Price - £8975
(plus Special Marriage License & Marriage Officers
Fees - €632)



Country Menu
Max 35 pax

Starters
Village salad
Halloumi
Lountza
Keftedes
Tzatziki
Humus
accompanied with Pitta bread

Main Course
Chicken or Pork Souvla served with
roast potatoes and garden vegetables

Vegan Menu Option
Vegan Moussaka or Vegetable Curry

Dessert
Please choose one of the following:

Blackcurrant Cheesecake
Baklava with Ice cream
Fresh fruit Salad
Chocolate Gateaux

Village BBQ

Starters
Pitta bread
Village salad
Beetroot Salad
Potato salad
Tzatziki, Tahini
Humus, Taramasalata
Grilled Halloumi
Green Olives

Main Course
Bacon Chops
Chicken fillets
Pork Souvlaki
Chicken drums with BBQ sauce
Roast Potatoes
Vegetable Rice
Tomato and Garlic Pasta
Garden vegetables

Vegan menu option
Vegan Moussaka or Vegetable Curry

Dessert
Chocolate gateau
Blackcurrant cheesecake
Baklava with ice cream
Fresh Fruit salad

ALL Seasons Menu Upgrade
Please pick two @ £10.00 per person

Pork Tenderloin with Mushrooms and Commandaria Sauce

Burgers and Pickles in a bun with chips
Sheftalia and Onion in pittas
Kolokythokeftedes(Vegetarian/Vegan)
Halloumi Ravioli with Tomatini and Spinach

Garlic Butter Prawns

Mediterranean Buffet

Starters
Pitta Bread
Village Salad
Grilled Lemon herb chicken salad
Beetroot Salad
Tzatziki, Tahini
Humus, Taramasalata
Grilled Halloumi
Green Olives

Main Course

Lamb Kleftiko
Chicken Souvla

Traditional Afelia slow cooked in
wine

Moussaka (V)

Roast potatoes
Vegetable Rice

Tomato and Garlic Pasta
Garden Vegetables

Vegan Menu Option
Vegan Moussaka or Vegetable Curry

Dessert
Blackcurrant Cheesecake
Baklava with Ice cream

Fresh fruit Salad
Chocolate Gateux

Children’s Menu
2-10 years only

Starters - Same as adults
Village salad
Halloumi
Lountza
Keftedes
Tzatziki
Humus
accompanied with Pitta bread

Main Course
Chicken Nuggets
Pizza

Chicken Fillet — 1/2portion of adults

Dessert
Ice cream or Fresh Fruit salad
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Canapes

Please choose three

Pork kebabs
Selection of mini pies- cheese, olive and spinach (Vegetarian)
Koupes - stuffed with minced meat
Pittas with halloumi cheese (Vegetarian)
Tomato bruschettas (Vegan)
Koupes - stuffed with mushrooms (Vegan)
Vegetable kebabs (Vegan)

€9.50 per person

Platters of Cheese & Meat
Local cheeses served with a selection of cold meats and bread.
(Serves 5-6)
€25.00 per platter
FRESH FRUIT PLATTERS
A simple combination of favourite seasonal fresh fruits.

(Serves 5-6)

€20.00 per platter

Evening Buffet
Selection of Hot Snacks

€9.50 per person
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2026 - 2028 Accommodation Rates

Our eight double bedrooms including the bridal suite are available for hire for the night of your wedding.

You can check for availability if you wish to add an extra night or two into your wedding plans. Special
check in and check out times apply. Extra beds or baby cots for children can be arranged.
Both double beds and twin beds available.

Breakfast is included throughout your stay.

PACKAGE:
Eight guest rooms including bridal room - £750

Rooms can also be booked individually:
Bridal Room - £120
Guest Room - £90

Day Hire - £90



» e .r._“-lnim- - ‘ .___..___

Minthis is a stunning golf resort completed to the highest luxury standards. Both Civil and Religious
Wedding Ceremonies are possible at Minthis Resort.

Offering a WOW contrast between the traditional and the modern, Minthis is a venue that will impress
everybody at your wedding.

Ceremonies are performed in the afternoon at the rustic courtyard of the twelfth century monastery.
Following your wedding ceremony you can enjoy refreshing cocktails at the lawns before you are taken
for your private dinner and party in the modern Clubhouse.
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The Wedding Ceremony

« Your private wedding ceremony takes place either at 12th
Century Monastery for a religious ceremony or the well-
kept lawns of the luxury clubhouse for your civil ceremony;

. All venue hire and set up fees included;

. Chiavari guest chairs;

« A ceremony table;

. Lanterns for the aisle;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements etc.

Transport

. Bride: Decorated 4 seater White Mercedes to the venue;
. Guests: Transport for up to 40 people including waiting at
the Monastery and a return at the end of the night.

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 photography shooting includes:-
Your photography package includes:-

. 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, the entrance and the cake cutting;

. Speeches, first dance and a bit of party;

« 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.

Finishing Touches of the Bride Getting Ready can be added at
a supplement

Wedding Cake:

. A beautiful two-ier 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 & Make-Up:

. For the bride, professional hair and make-up on the day of
the wedding;

« Hair & Make-Up on the day of the wedding will take
place in the comfort of your accommodation.

Full trials for Hair & Make-Up can be added to the package at
a supplement.
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Wedding Reception Venue:

Private dinner reception venue at the luxury modern
clubhouse;

Wedding reception venue set up which includes white
linen for the tables and guest chiavari chairs and the hire
fees of the hotel;

Wedding Reception Dinner:

Exclusive reception dinner for 40 people for Buffet Option 1
(note other menus are available at a supplement);

More guests can be added if required or reduced if necessary

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £9995

(plus Special Marriage License & Marriage Officers
Fees - €632)
(plus Metropolis Fees for Monastery Courtyard - €250)



Buffet Option 1

(minimum 40 pax)

SALADS & APPETIZERS
King Prawns With Spicy Mary Rose Sauce, Avocado Chunks
And Crunchy Lettuce (U,E,B)
Red Tuna Carpaccio With Avocado Cream, Candied Onions
And Caper Berries (B,S)
Green Baby Leaves, Truffled Pecorino, Semidried Tomatoes,
Pomegranate And Pumpkin Seeds (D,S,N)
Oven Baked Celeriac With Goat's Cheese Spheres, Beluga
Lentils And Local Brittle (V,K,P,D,N)
Smoked Fish Selection With Wasabi Mayonnaise, Tobiko And
Wakame Salad (F,K,D,U,E)
Chicory Salad With Blue Cheese, Wild Forest Berries And
Caramelized Nuts (D,N)
Moroccan Spiced Chicken Terrine, Selection Of Nuts And
Seasonal Fruit Relish (D,E,N,P,S)
Grilled Vegetable Antipasti With ‘Epsima’ Glaze And Wild
Rocket (V)

SELECTION OF DIPS
Smoked Aubergine (K,V), Chickpea Hummus (K,V)
Olive Tapenade (V), Tzatziki (D,V), Spicy Fetta Spread (D,V)

SALAD STATION

Cucumber, Cherry Tomato, Spring Onion, Shredded Carrots,
Pickles,

Quinoa, Sweetcorn, Croutons (G), Marinated Olives, Capers,
Fresh Mixed Leaves, Cabbage, Wild Rocket, Baby Spinach

CHOICE OF DRESSING
Herb Vinaigrette (U,V), Honey Mustard Sauce (U,V)
Cocktail Sauce (U,E), Olive Oil, Aged Balsamic Vinegar

CARVERY STATION
Whole Roasted Baby Chicken Marinated With Garlic And
Herbs Lamb Leg Stuffed With Village Halloumi And Spinach
(D.G)
Apple Sauce (V), Horseradish Sauce (D,E,V), Mint Sauce (V)
Selection Of Mustards And Condiments (U)

HOT DISHES
Chargrilled Angus Rib Eye Steaks And Wild Mushroom Jus
Flamed With Port Wine (D, )
Braised Pork Belly With Soya And Maple, Smashed Sweet
Potatoes And Resting Jus (Y,K,D)
Oven Baked Salmon Fillet Marinated With Cajun Spices,
Served With Exotic Salsa (F)
‘Grantortellone” Stuffed With Porcini Mushroom And Creamy
Black Truffle Sauce (D,V)
Seafood Risotto With A Crustacean ‘Ouzo’ Sauce And Fennel
Ragout (F,M,B,C,D)
Roasted Baby Potatoes ‘Persillade’” With Matured Parmigiano
Reggiano (D)
Oven Baked Seasonal Vegetable Selection With Herbs From
The Garden (V)
Steamed Lemon Rice, Malaysian Spices And Toasted
Almonds (N,V)

DESSERTS
Chocolate Tart, ‘Black Forest’ Twist With Sour Cherries Confit
In Kirschwasser Liqueur (D,G,E,Y)
Slow Cooked Silky Rice Pudding With Strawberry Gel,
Marinated Berries And Strawberry Ganache (D)

Duo Of Dark And White Chocolate Pana Cotta, Crunchy
Cacao Crumble And Strawberry Coulis (D,G,N)
Valrhona Caramelia Mousse, Hazelnut Praline, Moist Dark
Chocolate Cake And Caramel Choux (D,G,E,N,Y)
Gateau Au Café With Espresso Ganache, Marzipan Sponge
And Cacao Glaze (D,G,E,N)

Tropical Cake With Coconut Dacquoise, Mango Mousse And
Passion Fruit Jelly (D,G,E,N)
Lotus Cheesecake With Speculoos Biscuit And Bisco_ Spread
(D,G.EN)
Platter With Selection Of Local And Imported Fruits (V)



Buffet Option 2

(minimum 40 pax)

SALADS & APPETIZERS
Heirloom Tomato Variations, ltalian Mozzarella, Basil Pesto And
Balsamic Pearls (D,V,N)
Tuna Tartare Layers, Avocado Cream, Cucumber And Beetroot,
Passion Fruit Mayonnaise (F,D,U,E K)
Mix Quinoa 'Tabbouleh' With Chicory, Cranberries Candied
Nuts And Power Seed Girissini (N,V,K,G,D)
Sardinia Fregola Salad With Cherry Tomatoes, Baby Spinach
And Ricotta Cheese (N,D,V)
Thinly Sliced Marinated Angus Beef Tenderloin, Matured
Parmigianino And Black Tru_es (U,D)

Smoked Duck Breast Salad With Pickled Red Cabbage,
Candied Nuts And Forest Fruits (S,N)
Caramelized Celeriac Slices, Buche De Chevre Spheres And
Pomegranate ‘Pico De Gallo’ (N,D,V,K)

Fine Selection Of Local And Imported Cold Cuts With Pickled
Vegetables And Marinated Olives (G)

Seared Sesame Tuna ‘Tataki” And Wok Fried Vegetables With
Asian Spices (F,Y,K)

SELECTION OF DIPS
Smoked Aubergine (K,V), Chickpea Hummus (K,V)
Olive Tapenade (V), Tzatziki (D,V), Spicy Fetta Spread (D,V)

SALAD STATION
Cucumber, Cherry Tomato, Spring Onion, Shredded Carrots,
Pickles,
Quinoa, Sweetcorn, Croutons (G), Marinated Olives, Capers,
Fresh Mixed Leaves, Cabbage, Wild Rocket, Baby Spinach

CHOICE OF DRESSING
Herb Vinaigrette (U,V), Honey Mustard Sauce (U,V)
Cocktail Sauce (U,E), Olive Qil, Aged Balsamic Vinegar

CHEESE STATION
Buche De Chévre (D), Brie De Meaux (D),
Blue Cheese (D), Authentic Halloumi (D), Kefalotyri (D)
Crackers (G), Grissini's (G)
Fruit Chutney (S), Truffle Flavoured Honey (V)

CARVERY STATION
Marinated Angus Beef Striploin, With Thyme And Rosemary
Whole Roasted Baby Chicken Marinated With Garlic And
Herbs
Lamb Leg Stuffed With Village Halloumi And Spinach (D,G)
Apple Sauce (V), Horseradish Sauce (D,E,V), Mint Sauce (V)
Selection Of Mustards And Condiments (U)

HOT DISHES
Angus Beef Fillet Steaks With Forest Mushrooms And Black
Tru e Sauce (C,U,D)
Caramelized Pork Tenderloin With Grainy Mustard Sauce
And Candied Apples (U)
Classic ltalian ‘Cioppino’ Seafood Stew Flavoured With Sa
Ron And Chunky Tomato Sauce (M,B,F)
Seared Seabass Fillet, Sauteed Greens, Citrus And
Pomegranate Salsa (F)
Asparagus And Mascarpone ‘Panciotti’ With Coriander Jus
And Toasted Almond Flakes (D,E,G,N)
Wild Forest Mushroom Risotto, Honey Miso, Citrus Aroma
And Flamed Gorgonzola (Y,D)
Gratinated Potatoes ‘Dauphinoise’ With Aged, Matured
Parmigiano (D)
Oven Baked Heirloom Seasonal Baby Vegetables With Extra
Virgin Olive Oil (V)
Vegetable 'Paella’ Rice With Mediterranean Spices And
Toasted Nuts (V,N,P)

DESSERTS
Chocolate Mousse Cake With Moist Sponge, Salted Caramel,
Ferrero Rocher Glaze (D,G,E,N,P)

Raspberry And Vanilla Mousse With Almond Cream, Flamed
Meringue And Crunchy Sable (D,G,E,N)
Millefeuille With Vanilla Cream Infused With Tonka, Salted
Caramel And Candied Pecans (D,G,E,N)

Gateau Au Café With Espresso Ganache, Marzipan Sponge
And Cacao Glaze (D,G,E,N)

Local Fruit ‘Pavlova’ With Mix Berries Mousseline And Vanilla
Diplomat Cream (E,N,D)

‘Baba’ With Homemade Bergamot And Passion Liqueur
Smooth Mascarpone Cream (D,G,E,N)

‘Minthis Style Macarons: Orange/Pine Nut And White
Chocolate/Kalamansi (D,G,E,N)

Hot Dessert: Dark chocolate lava cake with salted to_ee glaze
(D,G,E,N)

KIDS SET MENU

Set menu main course choices

Fish Goujons with french fries
Roast chicken breast with seasonal vegetables & potatoes
Penne pasta with Tomato & Basil sauce
Beef Burger in a bun with french fries
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CANAPES
Option 1: 4pcs p.p. - €14.00
Option 2: 6pcs p.p. - €18.00
Option 3: 8 pcs p.p. - €22.00

COLD CANAPES
Vegetable Bruschetta With Ricotta Cream, Basil And Aged Balsamic (D,G,V)

Savory Tartlet With Blue Cheese Mousse, Apricot Relish And Toasted Almond Flakes (D,G,E,N)
Prawn Wrap With Avocado Chunks, Pickled Mango And Créme Fraiche (B,G,D)
Tortilla Bread With Grilled Vegetables, Basil Pesto, Rucola And Sundried Tomatoes (D,V,G)
Cucumber Nests With Tuna And Capers, Dill Mayonnaise And Chives (F,U,E)

Greek Salad Skewers With Feta And Fresh Oregano (V,D)

Salmon Wrap With Creamy Dill Cheese Seasonal Salad Leaves And Tobiko Caviar (B,G,D)
Cherry Tomato And Bocconcini With Pesto And Fresh Basil Leaves (V,D,N)

HOT CANAPES
Creole Fish Cakes With Spicy Habaneros, Lime Zest And Saffron Aioli (F,G,E,U)
Mini Chicken ““gyros’” Souvlaki With Spicy Feta Cheese Spread (G,U,D)
ltalian Rice Fritters “Arancini” With Sundried Tomato Infused With Basil (G,E,N,D,V)
Deep Fried Vegetarian Spring Rolls With And Sweet Chili Sauce (Y,K,G,D,E,V)
Mini Beef Sliders With Caramelized Onion And Melted Cheese (G,D,E)
Halloumi Fingers With Sesame Crust And Honey Infused With Lavender (D,G,E K,V)
Lamb Kofta In Mini Pita, Yoghurt And Mint Sauce With Crudity Salad (G,D)
Chicken Fillet “Satay” Style With Coconut And Peanut Sauce (P,G,K,Y)

SWEETS
Vanilla Pana Cotta With Mango Jelly And Ginger Biscotti (G,N,D)
Seasonal Fruit Tartlet With Diplomat Cream And Berry Coulis (G,D,E,N)
Moist Orange Cake With Citrus Cream And Candied Zests G,D,E,N)
Chocolate Truffles With Pistachio Ganache And Dried Raspberries (D,Y,S,N)

NIGHT SNACKS

Cold
Grilled Vegetable Wrap With Aubergine Spread And Rucola Salad
Smoked Salmon Tortilla With Creamy Dill And Baby Spinach

Hot
Mini Beef Burgers In Brioche Buns With Minthis Signature Sauce
Mini Cocktail Pizza Selection
Mediterranean Marinated Chicken Skewers
Seafood Souvlaki With Citrus And Herbs
Chicken Gyros In Mini Pitta And Tzatziki
Deep Fried Vegetable Spring Rolls With Chili Sauce
Vegetable Samosas Flavoured With Turmeric With Chili Salsa

Option 1 - 3 pcs. p.p. - €18.00 p.p.
Option 2 - 4 pcs p.p. - €20.00 p.p.



Monastery Drinks Packages

If you would like to offer some Refreshments at the Monastery before or after the ceremony the below can be
arranged:

Option 1 - Infused Water, Lemonade, Minthis Cocktail - €10.00 p.p.
Option 2 - Infused Water, Lemonade, Minthis Cocktail & Prosecco - €18.00 p.p.

Minimum Charge for 40 people
Cocktail Reception Packages:

Drinks:

Option 1: Minthis Infused Water, Fruit Punch (Alcoholic & Non-Alcoholic), Italian Prosecco - €22.00 p.p.
Option 2: Minthis Infused Water, Fruit Punch (Alcoholic & Non-Alcoholic), Italian Prosecco, Kir Royal,
Mimosa, Bellini, Aperol Spritz - €32.00 p.p.

Minthis Infused Water, Fruit Punch (Alcoholic & Non-Alcoholic), ltalian Prosecco, Kir Royal, Mimosa, Bellini,
Aperol Spritz and a selection of 3 additional cocktails - €45.00 p.p.

Cocktails to choose from:
Cosmopolitan, Mojito (classic/strawberry), Hugo, Negroni, Classic Martini, Passion Martini, Blueberry
Touch, Paloma

You can add draught beer to any of the above options at the price of €4.00 p.p.
*Drink packages are mandatory — additional drinks can be added at an extra charge if required
Drinks Packages During Dinner

Drinks:
Option 1 - 3hrs - €40.00 p.p. - includes: local wine, local beer, soft drinks/juices, still & sparkling water
Option 2 — 3hrs - €50.00 p.p. - includes: local wine, local beer, soft drinks/juices, still & sparkling water,
branded spirits (vodka, gin, rum, whisky)

Add any two cocktails to the above package at a supplement of €10 per person

Option 3 - available until midnight - €85.00 p.p. - includes: local wine, local beer, soft drinks/juices, still &
sparkling water, branded spirits (vodka, gin, rum, whisky) and two cocktails
Option 4 - available until midnight - €100.00 p.p. - includes: local wine, local beer, soft drinks/juices, still
& sparkling water, premium branded spirits (vodka, gin, rum, whisky) and four cocktails

Cocktails to choose from:
Cosmopolitan, Mojito (classic/strawberry), Hugo, Porn Star Martini, Espresso Martini, Negroni, Classic

Martini, Strawberry Mastiha, Blueberry Touch, Paloma, Aperol Spritz

*Drink packages are mandatory — additional drinks can be added at an extra charge if required
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This Charming Courtyard Taverna really is a hidden secret right in the heart of Paphos! As you walk into
the rustic tavernas beautiful courtyard gardens you can instantly see why it's called the Secret Garden. lts
looks and style are the perfect representation of a truly authentic Cypriot taverna, with its stone walls and
trailing flowers making this beautiful garden an idyllic choice for private weddings. Exchange your vows
under the stone arch covered with colourful blossoms of the bougainvilleas, setting the scene perfectly for

your photographer to capture every amazing moment.

After your ceremony enjoy a drinks reception followed by your wedding dinner in a traditionally Cypriot
manner surrounded by your family & friends. Being located in the centre of Paphos, the Green Olive
gives you the added benefit of only being 5 minutes away from a beautiful beach for some amazing

sunset photos. After your wedding dinner you can dance & enjoy the rest of you evening until late in your

own private entertainment suite

3
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The Green Olive we could not
fault, the relaxed atmosphere and
rustic style was everything we

wanted from a reception venue.
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The Wedding Ceremony

Your private wedding ceremony takes place under the
archway in the Secret Garden;

All venue hire and set up fees are included;

White wooden for the guests chairs

Aceremony table with white linen;

Chair sashes from our selection;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements efc.

Transport

« Bride: Decorated 4-seater White Mercedes to the venue
one way;

Wedding Photography
Your photography package includes:-

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

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

« Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

« Bride & Grooms special moments during the private
shooting around the grounds of the venue;

« Drinks reception, the entrance and the cake cutting;

» Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

Finishing Touches of the Bride Getting Ready and/or
Speeches & First Dance can be added at a supplement

Wedding Cake:

. A beatutiful one-ier-cake designed and decorated to your
request;

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

Wedding Hair:

. For the bride, professional hair done on the day of the

wedding without trials;
« Your hair on the day will take place in the comfort of your
accommodation.

. Guests: Transport for up to 20 people including a return at
the end of the night.

Wedding Flowers

Trials for hair can be added at a supplement, along with

. Bride: Deluxe bouquet for the bride; bidaloke up.

« Groom: Rose buttonhole for the groom;

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

. Corsages for the two mothers;

. Simple posies for two bridesmaids.
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Wedding Reception Venue:

. Private dinner reception venue in the Green Olive Secret;
 Wedding reception venue set up which includes white
linen for the tables and white wooden chairs for the guests.

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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £6495
2027 Package Price - £6995

2028 Package Price - £7595

(plus Special Marriage License & Marriage Officers
Fees - €632)



WEDDING BBQ BUFFET
Minimum 20 people

Salads
Fresh Bread & Local Dips
Tuna Salad
Seafood Sala
Village Greek Salad
Coleslaw
Sweetcorn Salad
Olives (green & black)
Tomato with feta
Mix Green Salad
Pasta Salad

Mains
Chicken with BBQ Sauce
Pork Sheftalia
Hamburgers
Sausages
Pork Belly
Grilled Mushrooms
Grilled Sweet Red Peppers
Vegetables (3 choices)
Vegetarian Moussaka or Pasta
Roast Potatoes

Dessert
Fresh Fruits
Homemade sweet of the day

WEDDING MEZE MENU

Cyprus Pitta Bread
Greek Village Salad
Taramasalata / Olives / Humus / Tzatziki
Stuffed vine leaves
Stuffed Mushrooms with Feta cheese
Halloumi & Lountza
Sheftalias
Cyprus Kebab
Lamb chops
Grilled Chicken
Beef Stifado
Roast potatoes
Selection of Cyprus Deserts
Fresh Fruits

CHILDREN MENUS

Penne Pasta with tomato Sauce
Chicken Nuggets served with French fries
Chicken Breast served with French fries
Served with Ice Cream or Fruit Salad

Evening Snacks

Platters of cheese and meat which consists of Local cheeses served with a selection of cold meats and bread
€6 per person

Selection of mini sandwiches and crisps — served in finger bowls
€5.50 per person

Bacon Rolls
€7 per person



Canapés & Cocktail Reception

Drinks will be served to your guests when they arrive

Bucks Fizz €6.50
Sparkling Wine €5.50
Champagne €6.50
Traditional Lemonade €4.50
Fruit Punch €5.50

The bar will be open after you drinks have been served offering a selection of wines, spirits, local beers,
fruit juices and soft drinks. Compliment your reception with some canapés.

€8.50 per person (4 choices)
Selection of Crisps, Nuts, Olives, Bread stick with Parma ham
Selection of mini pies — Cheese and Spinach

Mini Kebabs pork or chicken
Mini Pittas with halloumi cheese & tomato

Dinner Drinks Packages

‘All Inclusive’ Open bar dinner drinks package are available
Local wine, beer, spirits, 2 cocktails, sparkling wine and soft drinks

4 Hours €33 per person — 2000hrs - midnight
6 Hours €39 per person — 1800hrs - midnight

Imported drinks or spirits can be arrange for supplement



Beautifully hidden in the hillside overlooking the sea, Lemba Bridge is a rustic private new wedding venue
perfect for an intimate wedding with breath-taking views. A natural stone aisle gives the wedding venue
that special romantic feeling. A stunning secret garden venue with spring water running through the rocks
in a very natural and pretty setting providing amazing photo opportunities.

Lemba Bridge is suitable for weddings of up to 50 people. Wedding ceremonies at the Lemba Bridge are
performed in the afternoon from Monday to Friday. This venue can be combined with a number of ‘
wedding reception venues.
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The Wedding Ceremony

. Your wedding ceremony venue, the stunning Lemba
Bridge;

« Full wedding ceremony venue set up to include:-

. White Chiavari Chairs;

. Ceremony Table with Flower Arrangement;

« Wedding Arch with drapes;

. 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 venue, providing the options for the dinner,
drinks, seating arrangements efc.

Transport

« Bride: Decorated 4 seater White Mercedes from
accommodation to the venue and then onto the reception
venue;

. Guests: Transport for up to 20 people from
accommodation fo the ceremony venue and then onto the
reception venue.

Wedding Flowers

. Bride: Deluxe bouquet for the bride;

« Groom: Rose buttonhole for the groom;

. Best Man: Rose buttonhole for the best man;
. Simple posies for two bridesmaids.

Wedding Photography
Your photography package includes:-

« Arrival at the Ceremony venue of the groom and guests;

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

« Arrival at the Ceremony venue of the bride and the bridal
party;

. 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 area;

« A photography session at the wedding reception 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.

Finishing Touches of the Bride Getting Ready and/or
Speeches & First Dance can 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.

Wedding Hair:

. For the bride, professional hair done on the day of the
wedding without trials;

« Your hair on the day and also the trials will take place in
the comfort of your accommodation.

Trials for hair can be added at a supplement, along with
bridal make-up.
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Wedding Reception Venue:

. A choice of reception venues including the rustic the Green
Olive Taverna or the Atlantida Beach;

. Wedding reception venue set up which includes full set up
with cutlery, tables, chairs and the hire fees of the venue.

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

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 D)'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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £7195
2027 Package Price - £7795

2028 Package Price - £8395
(plus Special Marriage License & Marriage Officers
Fees - €632)
(plus Lemba Bride Exclusivity Fees - €300)



ll]&Wih its stunning panoramic sea view, offers the pefect blend of eleg

y. Nestled in a prime |ocar|on this exclusive venue provides a brea’rh’rakrﬁg bcckro for an

occasion. It's the ideal setting for an unForgeHoble wedding, where every detail is crafted to perfechon
against the serene beauty of the panoramic sea view.

The odvontage of choosing this v1||c1 is that it is a villa for day use only - so you can arrive early in the
morning fo get ready, you will see the outside of the villa transformed before your eyes to your dream
wedding venue! And then at the end of the night, you will return to your holiday accommodation.
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The Wedding Ceremony

Your Private Wedding Venue;

Wooden cross back chairs;

Ceremony table;

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 venue, 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;
Posies for two bridesmaids.

Wedding Photography

Your photography package 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, the entrance 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.

First Dance & Speeches can be added at a supplement
Wedding Videography:

Your Videography package includes:-

Finishing touches of the bride getting ready;

Pre-wedding ceremony video session of the Groom, the
Best Man, and the Grooms family at the venue;
Pre-wedding ceremony video session of the Bride and
Bridal party on arrival at the venue;

Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

Bride & Grooms special moments during the private
shooting around the grounds of the venue;

Drinks reception, the entrance and the cake cutting;

Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First Dance & Speeches can be added at a supplement
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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.

Wedding Hair & 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:

Wedding Reception Venue:
« A full professional catering team;
- Wooden High Tables with Wooden Cross back stools for
the cocktail reception;
« Full wedding reception set up including tables, chairs,

tablecloths, all crockery, cutlery, glassware and tableware;
. Staff: Waiters and chefs.

Wedding Reception Dinner:

Exclusive BBQ reception dinner for 20 people.

More guests can be added if required or reduced if necessary
Drinks Package:

The following drinks are included

. Homemade Lemonade on arrival;
« 1 hour unlimited prosecco during cocktail hour;

« 3 hours dinner drinks including house wine, local beer, soft

drinks, juice & still water;
« 2 hours regular sprits — vodka, gin, rum, whiskey, &
mixers.

Wedding Reception Decorations:

. 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 D) for the wedding reception, ensuring
you and your guests are entertained as you dance the night
away.

« Announces your Entrance info 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 D)'s carry thousands of songs including all
up to date music and you are welcome to make your own
choices during the wedding planning.

Personal Wedding Coordinator:

Your personal wedding planner will be by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £10,595

2027 Package Price - £10,995
(plus Special Marriage License & Marriage Officers
Fees - €600)
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Starters:
Tomato & Cucumber Salad with Feta Cheese
Marinated Beetroot
Baked Mushrooms
Tzatziki Dip, Hummus Dip
Grilled Vegetable Salad
Pitta Bread
Olives
Grilled Halloumi

Mains:
Lamb Souvla
Chicken Souvla
Pork Afelia
Oven Baked Potatoes
Cous Cous
Vegetable Ratatouille
Baked Pasta with Beef Ragout and Bechamel Cream

Desserts:
Cyprus Traditional Sweets
Seasonal Fruits
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If you are looking for the ultimate in luxury and privacy you should consider a villa wedding. We have an i
amazing selection of luxury private villas which we have carefully selected to meet the highest standards
for your big day. Each of these luxury villas have been selected as they offer an ideal venue for an
intimate private wedding but also offering stunning views, complete privacy and a at the same time, a
great choice for luxury accommodation.

A unique private villa wedding — what better way to get married — your marriage, your honeymoon and
your holiday with your family and friends, all rolled into one without having to go anywhere else.



*8 Bedrooms
* Accommodates 14 adults & 2 children
*Perfect for weddings of up to 80 people
*Combine with Villa Oceania to accommodate 32 people
*Completely Private

*Panoramic Views along the Papf®s Coastline







Blue Coral Beach Villas is a small exclusive luxury holiday beach villa resort. Situated right on the beach at a very private location
between the famous Coral Bay and the picturesque town of Pafos (Paphos) the resort comprises of 3 luxury villas of executive standards,
all of which are completely independent from each other and hence enjoy privacy. All beach villas have their own separate private pools
and garden areas that overlook the beach and the Mediterranean Sea. The sea views are spectacular and the sunsets are breathtaking

making these villas the ideal venue for a private villa wedding!
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~ *Accommodates 16 adults over 8 Bedrooms
 *Perfect for weddings of up to 50 people

& *We&dmg Ceremony overlooking the Mediterranean Sea
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The Wedding Ceremony

Your Private ceremony venue;

Guest Chairs with white chair covers;

Ceremony table with white linen;

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 villa, 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;
Rose buttonholes for the two fathers;
Corsages for the two mothers;

Posies for two bridesmaids.

Wedding Photography

Your photography package includes:-

Finishing touches of the bride getting ready;
Pre-wedding ceremony photo session of the Groom, the
Best Man, and the Grooms family;

Arrival at the Villa Ceremony venue of the groom and
guests;

Arrival at the Villa Ceremony venue of the bride and the
bridal party;

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
villa;

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.

First Dance & Speeches can be added at a supplement
Wedding Videography:

Your Videography package includes:-

Finishing touches of the bride getting ready;

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

Arrival at the Villa Ceremony venue of the groom and
guests;

Arrival at the Villa Ceremony venue of the bride and the
bridal party;

Throughout the Wedding Ceremony capturing every
special moment ..... of 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
villa;

Drinks reception and the cake cutting;

Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First Dance & Speeches can be added at a supplement
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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;

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.

Wedding Reception:

« A full professional catering team

« Full wedding reception set up including tables, chairs,
chair covers, chair sashes, tablecloths, all crockery, cutlery,
glassware and tableware, white skirting’s, delivery, set up
and collection of everything.

. Staff: Waiters and chefs
Wedding Reception Dinner:

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

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8395
2027 Package Price - £8995

2028 Package Price - £9595
(plus Special Marriage License & Marriage Officers
Fees - €600)



Meze Buffet

Village Salad with fetta cheese
Tahini Salad
Taramosalata

Tyrokafteri
Humous
Pitta Bread
Green Olives
Beetroot salad

Grilled Halloumi
Grilled Lountza
Cyprus sausages
Grilled msuahrooms in garlic sauce
Pan fried aubergines
Deep fried Baby Calamari
Grilled king prawns

BBQ Chicken Souvlaki
Pork souvlaki
Sheftalia
Grilled bacon
Beef stifado
Lamb chops
Pourgouri
Potatoes

Fresh Fruit Platter
Traditional Cyprus Sweets

BBQ Buffet

From the bread display

Village bread, Olive bread, cheese bread, Hot pitta bread, butter

Salads

Village salad with Oregano croutons and Feta Cheese

Marinated Green Olives
Potato salad with celery
Marinated beetroots with garlic olive oil

Marinated tomatoes, onions, balsamic and fetta cheese

Baby Rocket Leaves with Pomegranate Fetta cheese
Seafood salad
Tzatziki
Taramosalata

Main
Marinated Pork Belly
Grilled breast of Chicken
Beef steaks (100g-150g)
Lamb chops
Sausages (English)
Vegetarian Moussaka
Grilled Mushrooms
Roasted potatoes with onions, tomatoes and herbs
Pourgouri pilaf/rice

From the Dessert display
Carrot cake
Orange cake
Paklava
Chocolate cake
Selection of Seasonal fruit



Cynthiana Beach Hotel is set in one of the most picturesque and beautiful locations of Paphos offering a
unique wedding venue. The Sunset Pier at the Cynthiana Hotel is possibly one of the nicest wedding
locations. The beauty of the natural cove along with the unique large pier are the key points of this

beautiful wedding venue. Wedding ceremonies are performed in the afternoon. Refreshing drinks are
served at the nearby beach bar after the wedding ceremony, before you are taken to your own private
terrace with panoramic views for the wedding dinner.







Ty Pobege

The Wedding Ceremony

« Your Private ceremony venue at the beautiful Sunset Pier at

the Cynthiana Beach Hotel.
« All venue hire and set up fees are included;
. Guests chairs with white chair covers;
. A ceremony table with white linen & 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;
. Simple posies for two bridesmaids.

Wedding Photography
Your photography package includes:-

. 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, the entrance and the cake cutting;

. A special photo session during the magical Sunset;

« 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.

Finishing Touches of the Bride Getting Ready, the First dance
and speeches can 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;

« Your hair and make-up on the day will take place in the
comfort of your accommodation.

Hair and Make Up Trials can be added at a supplement.
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Wedding Reception:

. Private dinner reception venue at either the Sunset Pier or the elevated terrace with great sea views;
- 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;

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 to date music and you are welcome to make your own choices
during the wedding planning.

Personal Wedding Coordinator:

Your personal wedding planner will be by your side throughout the day, ensuring that every detail runs smoothly. From
coordinating the timeline to overseeing suppliers, they will make certain that your Cyprus Dream Wedding unfolds seamlessly,
allowing you to relax and fully enjoy every magical moment.

2026 Package Price - £6395
2027 Package Price - £6945

2028 Package Price - £7595
(plus Special Marriage License & Marriage Officers
Fees - €600)



GALA DINNER MENU 1

Smoked Salmon

~ ~ ~

Carrot Soup

~ ~ ~

Steak Diane
Jacket Potato
Fresh Seasonal Vegetables

~ ~ ~

Strawberry Short Cake

~ ~ ~

Coffee or Tea

GALA DINNER MENU 4

Fruit Salad

~ ~ ~

Tomato Soup

~ ~ ~

Pork Cordon Blue
Potato Croquets
Fresh Seasonal Vegetables

~ ~ ~

Carrot Cake

~ ~ ~

Coffee or Tea

Sl

options avelable {on
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GALA DINNER MENU 2

Avocado with Prawns

~ ~ ~

Leek Soup

~ ~ ~

Chicken with Champagne Sauce
Rice Pilaf

Fresh Seasonal Vegetables

~ ~ ~

Blackcurrant Cheese Cake

~ ~ ~

Coffee or Tea

CYPRUS MEZE MENU

COLD APPETIZERS
Village Salad

Tarama, Tzatziki, Tahini, Green Olives

HOT APPETIZERS

Grilled Halloumi Cheese — Lountza (Pork Grilled Halloumi Cheese - Lountza (Pork

Loin)

MAIN COURSES
Grilled Cyprus Sausages
Grilled Sheftalia
Chicken Kebab
Afelia - (Pork cooked in red wine)
Lamb Kleftiko
Stifado - (Beef stew with onions)
Yemista -(Stuffed Vegetables)
Fried Calamari

ACCOMPANIMENTS
Fresh Seasonal Vegetables
Potatoes

DESSERT
Baklava, Galaktoboureko

Coffee or Tea

GALA DINNER MENU 3

Spinach Pie

~ ~ ~

Minestrone Soup

~ ~ ~

Grilled Salmon
Roasted Potatoes
Fresh Seasonal Vegetables

~ ~ ~

Apple Pie

~ ~ ~

Coffee or Tea

BBQ MEZE MENU

COLD APPETIZERS
Village Salad

Tarama, Tzatziki, Tahini, Green Olives

HOT APPETIZERS
Loin)

MAIN COURSES
Grilled Sausages
Grilled Beef Fillet
Grilled Pork Fillet
Grilled Chicken

Grilled Lamb Chops

Grilled Hamburgers

ACCOMPANIMENTS
Fresh Seasonal Vegetables
Potatoes

DESSERT
Homemade Sweets

Coffee or Tea



Option A
Half Bottle Wine per person

Half Bottle Mineral Water per person
Coffee

Price: €15.00 per person

Option B
Half Bottle Wine per person
Half Bottle Mineral Water per person
One Portion Local Brandy per person
Coffee

Price: €17.00per person

Option C
Half Bottle Wine per person
Half Bottle Sparkling wine per person
Half Bottle Mineral Water per person
Coffee

Price: €20.00 per person

Option D
Half Bottle Wine per person
Half Bottle Mineral Water per person
One soft Drink per person
One Bottle of Beer per person

Coffee / Tea
Price: €18.00per person
Option E

Half Bottle Wine per person
Half Bottle Mineral Water per person
One Portion Local Brandy per person

One soft Drink per person
One Bottle of Beer per person
Coffee / Tea

Price: €20.00per person
Option F

Half Bottle Wine per person
Half Bottle Local Champagne per person
Half Bottle Mineral Water per person
One soft Drink per person
One Bottle of Beer per person
Coffee / Tea

Price: €22.00per person



The Almyra Beach Hotel has a contemporary luxury vibe, very on trend and super stylish, set within its
own lush gardens and extensive grounds. With impressive open sea views overlooking the Mediterranean
and Paphos Harbour, the Spa Roof Terrace is ideal for couples to hold their Civil Ceremony. It has a
justified reputation for excellent hospitality and the hotel guarantee just one wedding a day, yours!
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The Wedding Ceremony

Your Private ceremony venue at Almyra Hotel Spa Roof
Top Terrace with beautify views of the Paphos coastline
and medieval castle;

All venue hire and set up fees are included;

Guests white chiavari chairs;

A ceremony table with white linen & 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 efc.

Wedding Flowers

Bride: Deluxe bouquet for the bride;
Groom: Rose buttonhole for the groom;

Best Man: Rose buttonhole for the best man;
Rose buttonholes for the two fathers;
Corsages for the two mothers;

Deluxe posies for two bridesmaids.

Wedding Photography
Your photography package 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

hotel;

« Drinks reception, the entrance and the cake cutting;

« A special photo session during the magical Sunset;

« 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.

First dance and speeches can be added at a supplement.
Wedding Videography:
Your Videography package includes:-

. Finishing touches of the bride getting ready;

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

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

. Throughout the Wedding Ceremony capturing every
special moment ..... of 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 video shooting after the
wedding ceremony;

. Bride & Grooms special moments during the private
shooting around the grounds of the venue;

« Drinks reception, the entrance and the cake cutting;

. Speeches, First Dance and a little bit of party time;

- Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First dance and speeches can be added at a supplement.
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Wedding Cake:

« A beautiful one-ier design 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;

Bridesmaids and mum’s can be added at a supplement.

Wedding Reception:

. Private dinner reception venue at the West Mosaics
Terrace;

- Wedding reception venue set up which includes white
linen for the tables and for the guest white chiavari 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;

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline o overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8395

(plus Special Marriage License & Marriage Officers
Fees - €632)



Meze Menu 1
(Minimum 25 pax — Maximum 40 pax)

Village Salad
mixed leaves, tomato, cucumber, bell peppers, black
olives, capers, feta, red onions, citrus dressing
Rocket salad
with beetroot, Anari cheese, pomegranate, with Carob,
roasted nuts and honey dressing Taramosalata - Light
spicy Hummus with hot pita bread
* %%
Salmon
with tomato and ouzo
Stuffed chicken
with feta and spinach, white wine and rosemary sauce
Sautéed Baby potatoes
with white wine and coriander
Grilled Mediterranean vegetables
with balsamic glaze
* % %
Red macaroon
with créme madame, fresh berries and raspberry sorbet

Set Menu 1
(Minimum 25 pax — Maximum 40 pax)

Avocado Salad
With baby leaves, asparagus, cherry tomato and mustard
dressing
* k%
Miso Glazed Salmon
Stir fry oriental vegetables, lemongrass jasmine rice

* k%

Almyra Tiramisu

Mascarpone cream, Savoyard with Matcha

Set Menu 3

Meze Menu 2
(Minimum 25 pax — Maximum 40 pax)

Prawn avocado salad
with baby leaves, cherry tomato, lemon dressing
“Spanakotyropita”
spinach and feta pie in filo pastry with yogurt
Greek salad
skewers
% %k %k
Seafood medley
in a lightly curried sauce
Herb crusted lamb loin
with maratheftiko wine jus
Roasted pork fillet
with raisins, roasted pine nuts and calvados sauce
Lyonnais potatoes
Vegetable ratatouille
White chocolate mousse
with lemon-lime jelly and lavender sponge
Seasonal selection
of local and imported fruit

Set Menu 2
(Minimum 25 pax — Maximum 40 pax)

Burrata
Marinated tomatoes, olives, rocket, and basil dressing
* % %
Sesame Sea Bass Fillet
With Oriental vegetables and coriander-chili sauce
* %k %

Herb Crusted Lamb Loin
Lemongrass roast baby potatoes, honey glazed
vegetables and maratheftiko wine jus
* %k %

Cheesecake
Crunchy biscuit, yoghurt citrus cream and fresh
raspberries

(Minimum 25 pax — Maximum 40 pax)

Smoked Duck Breast
With micro salad and mango-coriander salsa

Grilled Tiger Prawn
Light curried sauce and caramelized pineapple

Slaw-Cooked Veal Tenderloin
With crispy foie grass, fondant potato, green vegetables and madeira saucefF, Y, G, U, K)

Homemade Savoyard, chocolate cream, and coffee ice -cream
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Buffet Menu 1 Buffet Menu 2 “BBQ”
(Minimum 40 pax) (Minimum 40 pax|
: Cold Dishes
Chssio\lzl/(z::;smbd Chicken, bacon and avocado salad
B oesar salad Asian noodle salad with chicken
REboulch salal Grilled vegetables salad with pesto and basil
Prawn and mussel salad with dill mayonnaise Village pasta salad with Manouri cheese black olives and cherry
tomato

Traditional Greek salad, black olive and feta cheese
Mexican grilled chicken, sweet potatoes, and coriander salad
Octopus and grilled vegetable salad
Selection of dips: Taramosalata — Tyrokafteri

Celeriac remoulade
Mediterranean Potatoes salad
Gammon ham, Hiromeri and Lountza
Selection of dips:

Live Salad Station Tzatziki — Taramosalata — Tahini

Fresh mixed leaves
Cucumber, Tomato, Peppers, Onions, Sweet corn, Shredded
carrots, Boiled eggs , Lentils,
French beans, Black eyed beans, Couscous , Potatoes, White
beans, Penne, Tuna in oil ,
Marinated beetroot, Shredded cabbage, Croutons with garlic

Live Salad Station
Fresh mixed leaves
Cucumber, Tomato, Peppers, Onions, Sweet corn, Shredded
carrots, Boiled eggs, Lentils,
French beans, Black eyed beans, Couscous, Potatoes, White beans,

and herbs Penne, Tuna in oil ,
Marinated olives, Copt;rs, B A Marinated beetroot, Shreddedhccbbboge, Croutons with garlic and
erbs,

CHejcaloRDreseiles Marinated olives, Capers, Gherkins

Qil, Vinegar, Lemon juice
Mustard, Balsamic, Thousand island,
Spiced honey yoghurt, French, Caesar

Choice of Dressing
Qil, Vinegar, Lemon juice
Mustard (U), Balsamic, Thousand island,

Campay Spiced honey yoghurt, French, Caesar

Roasted leg of lamb with mint sauce and rosemary jus X ]
Live Charcoal Station

) Lamb cutlets, Beef steak
Hot Dishes ]
Chicken kebab, Pork souvlaki
Sword fish steak, Prawn souvlaki
Halloumi cheese, Local sausages

Catch of the day, crustacean sauce
Grill pork loin with coriander
Beef with mushroom sauce
Chicken Madras curry
Vegetarian lasagne
Baked potatoes, thyme and dried tomatoes
Steamed basmati Rice
Fresh seasonal vegetables
Baked pumpkin with feta crumble

Selection of sauces
BBQ, teriyaki, sweet chilli, mango chutney, Mustards, Pesto

Hot Dishes
Roast Baby potatoes with local herbs
Corn on the cob
Aubergine with tomato and feta
Steamed vegetables
Basmati rice with spinach and cherry tomato
Grilled tomato

Desserts
Bourbon vanilla panna cotta with raspberry compote
Orange madeleine with salted caramel
Chocolate mousse cake
Black Forest cake

. : D rt
Fresh seasonal sliced fruits o s

Opera cake with coffee cream and dark chocolate glaze
Red velvet cake with cream cheese frosting
Pineapple mousse with coconut sponge and caramelized pineapple
Rich chocolate Alamyra’s cake with Amarena cherries
Pistachio cheesecake with orange compote
Fresh seasonal sliced fruits



Buffet Menu 3 “Cypriot”
(Minimum 40 pax)

Cold Dishes
Village salad
Koupepia - Vine leaves stuffed with minced meat and rice
Chickpea’s salad - with spinach, spring onion, tomato, peppers, sumac
Grilled Octopus salad
Rocket and beetroot salad with anari cheese, pomegranate, walnuts, crispy pitta
Dakos - Marinated tomatoes, onion, feta, olives, and capers on rusk bread
Selection of Charcuterie and pickled vegetables

Selection of dips:
Talatouri — Taramosalata - Aubergine and feta — Tahini

Live Salad Station
Fresh mixed leaves
Cucumber, Tomato, Peppers, Onions, Sweet corn, Shredded carrots, Boiled eggs, Lentils,
French beans, Black eyed beans, Couscous, Potatoes, White beans, Penne, Tuna in oil,
Marinated beetroot, Shredded cabbage, Croutons with garlic and herbs,
Marinated olives, Capers, Gherkins

Choice of Dressing
Qil, Vinegar, Lemon juice
Mustard, Balsamic, Thousand island,
Spiced honey yoghurt, French, Caesar

Souvla station
Chicken souvla

Hot Dishes
Village potatoes with coriander and white wine

Lamb Kleftiko

Feta & Sun Dried Tomato Rice

Prawn Saganaki
Halloumi & Mint Ravioli
Mediterranean roast vegetables
Soutzoukakia- spicy oblong meatballs with cumin and garlic served in tomato sauce
Lavrdki — Seabream fillet with parsley, lemon capers and olives salsa

Desserts
Doukissa Chocolate Cake
Daktyla
Tylicto with Anari
Baklava
Famagusta Orange Semolina cake
Honey Dream
Galatopoureko
Almond Halvas
Oranges in masticha syrup



Vegetarian - €3.20 per piece
Mini tomato Caprese with basil
Grilled sourdough bruschetta with aubergine
caponata
Greek salad skewers
Vegetable spring roll with sweet and sour sauce
Mini croissant with roasted bell peppers, citrus
anari mousse
and pistachio
Revithokeftedes, chickpeas croquettes served with
tahini
Shitake Mushrooms Uramaki roll with Pickled
pumpkin, radish,
cucumber and green shiso
Goat cheese, thyme and balsamic onions tart

Fish/Seafood - €4.50 per piece
Crunchy prawns, and sweet chili sauce
Uramaki Crab roll with avocado, cucumber,
sesame mayonnaise
and tobiko
Wrap bites with Smoked Salmon, lemon cream
cheese, avocado
and rocket leaves
Almyra Prawn cocktail, baby gem lettuce,
lemongrass,
and coriander mayonnaise
Tuna tataki compressed mango sesame and
ginger dressing
Tandoori fish skewers with lime and pineapple
salsa
Glazed Eel Uramaki roll, marinaded mushroom,
avocado
and ginger wakame
Seabass nanban-zuke with bean sprouts micro
greens

Meat - €4.00 per piece
Hiromeri ham, compressed melon lavender honey
Lamb kofta with cumin, yoghurt and mint dip
Pork yakitori, BBQ sauce and green onion
Chicken satay, peanuts and coconut
Mini brioche roll with beef sirloin mustard
mayonnaise and balsamic onions
Chicken Gyoza with soy and ginger
Smoked duck with oriental vegetables
and hoi sin sauce
Chicken Yakitori with coriander salsa

Sweet - €2.80 per piece
Baklava
Orange madeleine
Lemon meringue fartelette
Mini chocolate éclair
Seasonal fruit tartlets
Chocolate caramel fudge
Raspberry and pistachio barre
Praline choux pastry
Coconut macaroon

We recommend 6 pieces per guest for a 1-hour cocktail.
Please select your favourite 6 options.



Menu 1
Mini pita with lountza and halloumi
Vegetable spring roll with sweet chili sauce
Baklava
€12.00 per person

Menu 2
Marinated Tomato, Anari crumble on brown crostini
Chicken Caesar wrap
Vegetable samosa with sweet and sour sauce
Chocolate Brownies

€14.00 per person

Menu 3
Greek salad on skewers
Smoked salmon and avocado wrap
Mini beef burger in sesame roll
Fresh Fruit tartlet
€18.00 per person

Sharing Platters

Charcuterie selection
Hiromeri, lountza krasati, prosciutto, Copa, salami
With pickled vegetables
€18.00 per person

Cheese Platter
Kefalotyri, halloumi, brie, pecorino, smoked cheese, and feta
With honey and nuts, dry fruits crackers and bread sticks
€17.00 per person

Sweet Platter
Chocolate profiterole
Mini Pavlova
Baklava
€12.00 per person

Fruit Platter
Selection of seasonal fruit
€12.00 per person



Almyra Hotel Beverage Packages 2025

Unlimited Consumption Packages

Non - Alcoholic
Soft drinks, Juices
Local Still Mineral Water

€15.00 per person for 2 hours
€6.00 for each additional hour

Standard
Local White, Rose or Red Wine
Local Beers
Local Still Mineral Water
Soft Drinks, Juices
€29.00 for 2 hours
€13.00 for each additional hour

Premium
Imported White, Rose or Red Wines
Imported or Local Beers
Local Still Mineral Water
Soft Drinks, Juices
€35.00 for 2 hours
€17.00 for each additional hour

Deluxe
Imported Sparkling Wine (Brut and Rose)
Imported White, Rose or Red Wine
Imported or Local Beers
Local Still Mineral Water
Soft Drinks, Juices
€39.00 for 2 hours
€18.00 for each additional hour

Unlimited Combo Package

Standard
Johnnie Walker Red Label
Gordon’s Gin
Smirnoff Red Label
Bacardi
Vermouth Martini / Cinzano
Local White, Rose or Red Wine
Local Beers
Selection of Soft Drinks, Juices and mixers
Mineral Water
€26.00 for 1 hour
€38.00 for 2 hours
€19.00 for each additional hour

With imported wines
€31.00 for 1 hour
€48.00 for 2 hours

€24.00 for each additional hour

Limited Consumption Packages

Non -Alcoholic
Two Soft drinks
Or
Two Juices
Local Still Mineral Water
€10.00 per person

Standard
Half Bottle Local Wine (White, Rose, Red)

Or

Two Local Beers
Or

Two Soft Drinks

Local Still Mineral Water
€18.00 per person

Premium
Half Bottle Imported Wine (White, Rose, Red)
Or
Half Bottle Premium Sparkling Wine (Brut or Rose)
Or
Four Imported Beers
Or
Four Soft Drinks/Juices
Imported Still and Sparkling Mineral Water
€29.00 per person

Unlimited Combo Package

Premium
Chivas Regal 12 Y.O, Johnnie Walker Black
Bombay Sapphire Gin
Grey Goose Vodka
Havana Club Blanco
Vermouth Martini / Cinzano
Brut and Rose Sparkling wines
Local White, Rose or Red Wine
Selection of Soft Drinks, Juices and mixers
Mineral Water
(San Pelegrino Sparkling / Avra Still)

€34.00 for 1 hour
€50.00 for 2 hours
€25.00 for each additional hour

With imported wines
€38.00 for 1 hour
€58.00 for 2 hours

€29.00 for each additional hour



Johnnie Walker Red 70cl/100c|
Johnnie Walker Black 70cl
Chivas 12 Years 70cl
J&B 70cl
Jack Daniels 70cl
Famous Grouse 70cl
Vodka Smirnoff 70cl
Stolichnaya 70cl
Absolut 70cl
Gordon’s Gin 70cl
Hendrick’s Gin 70cl
Ouzo Plomari 70cl

Minerals/Beers/Soft drinks

Still/Sparkling Water 75¢l
Mixers (Soft Drinks or Juices) 25¢l
Soft Drinks 25c¢l
Fruit Juices 25¢l
Freshly Squeezed Juices 25¢l
Home Made Lemonade 25¢l
Carlsberg Beer, Cyprus 33cl
Keo Beer, Cyprus 33cl
Stella Artois Beer, Belgium 33cl
Heineken Beer, Netherlands 33cl
Beck’s Beer Non-Alcoholic 33cl

B

Almyra Hotel 2025

70cl

€78.00
€120.00
€120.00
€78.00
€90.00
€78.00
€78.00
€78.00
€78.00
€78.00
€144.00
€54.00

€5.00
€2.50
€4.00
€4.00
€6.00
€6.00
€5.00
€5.00
€5.50
€5.50
€4.50

100c

€108.00
€168.00
€168.00
€108.00
€126.00
€108.00
€108.00
€108.00
€108.00
€108.00
€204.00
€72.00

Jug €30.00
Jug €30.00



The Annabelle Hotel is an exclusive five-star hotel of unforgettable luxury and elegant charm set right on

the beach front, giving you uninterrupted views of the Mediterranean, the old castle and fishing harbour

of Paphos. A true sense of old world Hollywood glamour awaits you at this beautiful hotel which comes
with amazing backdrops, sub-tropical landscaped gardens and waterfalls — it's picture perfect!

The Agape Terrace Wedding Venue offers beautiful views overlooking the Mediterranean Sea and
Paphos Harbour.
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The Wedding Ceremony

« Your Private ceremony venue at Agape Terrace or Asteras

Deck of the Annabelle Hotel with beautiful beach and
garden views.

All venue hire and set up fees are included;

Guests white chiavari chairs;

A ceremony table with white linen & 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 efc.

Wedding Flowers

Bride: Deluxe bouquet for the bride;
Groom: Rose buttonhole for the groom;

Best Man: Rose buttonhole for the best man;
Rose buttonholes for the two fathers;
Corsages for the two mothers;

Deluxe posies for two bridesmaids.

Wedding Photography

Your photography package 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, the entrance and the cake cutting;

A special photo session during the magical Sunset;

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.

Wedding Videography:

Your Videography package includes:-

Finishing touches of the bride getting ready;

Pre-wedding ceremony video session of the Groom, the
Best Man, and the Grooms family at the venue;
Pre-wedding ceremony video session of the Bride and
Bridal party on arrival at the venue;

Throughout the Wedding Ceremony capturing every
special moment ... of 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 video shooting after the
wedding ceremony;

Bride & Grooms special moments during the private
shooting around the grounds of the venue;

Drinks reception, the entrance and the cake cutting;
Speeches, First Dance and a little bit of party time;

Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice.
Your wedding video will be delivered through a private
link, allowing you to download it and share it with family
and friends.

First dance and speeches can be added at a supplement for
both photography and/or videography.
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Wedding Cake:

. -A beautiful one-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.

Bridesmaids and mum’s can be added at a supplement.

Wedding Reception:

. Private dinner reception venue at either the Asteras
Restaurant or the Amorosa Restaurant;

- 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;

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 by your side
throughout the day, ensuring that every detail runs smoothly.
From coordinating the timeline to overseeing suppliers, they
will make certain that your Cyprus Dream Wedding unfolds
seamlessly, allowing you to relax and fully enjoy every
magical moment.

2026 Package Price - £8395

(plus Special Marriage License & Marriage Officers
Fees - €632)



Buffet Menu 1

(minimum 40pax)

Salads and Cold Appetisers
Traditional Greek salad
Creamy cabbage coleslaw salad
Beetroot salad with cumin and crumbled Anari cheese
Chicken salad with pineapple, pomegranate seeds and spring
onion
Baby potato salad with bell peppers, marinated eggplants,
roast zucchini and parsley
Traditional Cypriot dips and marinated olives:
Tzatziki, Tirokafteri,

Hummous, Melintzanosalad

Raw and Cooked Vegetable Station
Carrots, Cucumbers, Bell Peppers, Mushrooms, Beetroot, Beans,
Mixed Salad Leaf’s, Broccoli, Cauliflower, Red Onions,
Tomatoes, Kalamata Olives, Green Olives, Gherkins, Crispy
Bacon, Seeds, Bread Croutons

Choice of Dressing
Balsamic Dressing, Thousand Island Dressing,
Caesar Dressing, Olive Oil, Red Wine Vinegar

Soup
Carrot and ginger soup with crispy croutons

Hot Dishes
Baked salmon filet with Mexican spices, sauteed leek and
creamy sauce
Chicken Tikka Masala curry with yoghurt raita
Beef Bourguignon with smoked bacon and mushrooms
Vegetarian moussaka with chickpeas and oregano
Buttered seasonal vegetables
Fragrant Pilaf rice with lemon and herbs
Lyonnaise potatoes with onions and parsley

Desserts
Bourbon vanilla panna cotta with raspberry compote
Orange madeleine with salted caramel
Chocolate mousse cake
Black Forest cake
Fresh seasonal sliced fruits

's

Buffet Menu 2

(minimum 40 pax)

Salads and Cold Appetisers
ltalian Panzanella salad
Waldorf salad with celery, pink lady, walnuts and cranberries
Exotic salad with prawns, pineapple, Chinese cabbage and lime
cilantro dressing
Beef carpaccio, basil pesto, rocket leaves and Parmesan flakes
Roasted pumpkin and artichoke salad, red onion, cherry tomatoes
& spiced pumpkin seeds
Caesar’s salad with crispy bacon, Parmesan flakes and creamy
dressing
Traditional Cypriot dips and marinated olives:
Tzatziki, Tirokafteri, Hummous, Melintzanosala

Raw and Cooked Vegetable Station
Carrots, Cucumbers, Bell Peppers, Mushrooms, Beetroot, Beans,
Mixed Salad Leaf’s, Broccoli, Cauliflower, Red Onions, Tomatoes,
Quinoa, Kalamata Olives, green Olives, Gherkins, Crispy Bacon,
Pumpkin Seeds, Sunflower Seeds, Bread Croutons

Choice of Dressing
French Dressing, Balsamic Dressing, Thousand Island Dressing,
Caesar Dressing, Olive Oil, Red Wine Vinegar

Cheese Station
Halloumi cheese, fresh Anari, Feta, Kefalotiri, Cream Cracker,
Herb Infused Honey, Nut Honey, Fruit chutneys

Soup
Mushroom creamy soup, crispy. croutons

Hot Dishes
Grilled beef medallions, green peppercorn sauce
Roasted red snapper filet, sauteed spinach and tomato - basil
vierge
Chicken cacciatore in rich tomato sauce with olives and herbs
Rigatoni in creamy Parmesan sauce, forest mushrooms and
Parmesan

Thai style green vegetables, coconut curry

Flavored basmati rice with lime and herbs

Vegetables ratatouille with seasonal herbs

Desserts
Opera cake with coffee cream and dark chocolate glaze
Red velvet cake with cream cheese frosting
Pineapple mousse with coconut sponge and caramelized
pineapple
Rich chocolate Annabelle’s cake with Amarena cherries
Pistachio cheesecake with orange compote
Fresh seasonal sliced fruits



Buffet Menu 3
(minimum 40 people)

Salads and Cold Appetisers
Chinese noodles salad with chicken and vegetables
Cypriot Caprese salad with basil pesto and roasted pine nuts
Rocket salad with oyster mushrooms, sundried tomatoes and Parmesan flakes
Cypriot local cold cuts, marinated olives, and homemade pickles
Pork salad with soya and sweet chili
Waldorf salad with walnuts, celeriac and creamy mayonnaise

Live Salad Station
Cucumber, Tomato, Peppers, Spring onion, Carrots, French beans, Cous-cous, Potatoes, Boiled eggs, Beans, Lentils, Tuna in oil,
Beetroot, Croutons, Marinated olives, Capers, Gherkins,
Fresh mixed leaves

Choice of Dressing
Citrus Dressing, French Dressing, Balsamic Dressing, Thousand Island Dressing, Caesar Dressing, Olive Oil, Red Wine Vinegar

Cheese Station
Cheddar Cheese, Brie, Feta, Blue Cheese with crackers, Grissini, Lavoche,
Herb Infused Honey, Nut Honey, Fruit chutneys

Soup Station
Roasted pumpkin and red lentil veloute with sage croutons

Hot Dishes
Seabass fillet with saffron sauce
Slow braised ribs with orange-honey sauce
Chicken drumsticks with BBQ sauce and glazed pineapple
Beef fillet with green peppercorn sauce

Steamed mixed vegetables
Lyonnaise potatoes with onions and parsley
Basmati rice with lime zest and coconut flakes
Vegetables curry with ginger and cilantro

Desserts
Walnut cake with praline cream and caramelized nuts
Bitter chocolate cake with Grand Marnier
Vanilla mousse with raspberry cream
Rhubarb and spices pudding
Exotic fruit pavlova
Fresh seasonal sliced fruits



Sharing Menu 1
(10-80 pax)
Served platter-style on the table

BEEF CARPACCIO
Marinated with chamomile, pomegranate, kefalotyri shavings

GRILLED ZUCCHINI SALAD
Feta, mint, celery, lemon

CRISPY CALAMARI

Tartare sauce with tarama
* % %

RISOTTO

Mushroom, baby chicken, Parmesan

TUNA STEAK
Sesame, tomatoes, bell peppers, garlic, parsley

PORK TENDERLOIN
Roasted peaches, Cypriot-halloumi PDO, hazelnut, Commandaria

sauce
* %k %

STRAWBERRY CHANTILLY
Puff pastry, Creme Anglaise

OPERA

Homemade Savoyard, chocolate cream, and coffee ice -cream

FRUITS
Seasonal selection of local and imported fruits,
served with mintyoghurt and lavender infused honey

Sharing Menu 3
(10-80 pax)
Served platter-style on the table

CURED SALMON
Cashcavalli, dill, chervil

ROASTED OCTOPUS

Kalamata, cream of fava, potatoes, oregano

FOIE GRAS

Carob syrup, pomegranate, coriander

BEETROOT
Celeriac, grain mustard, apple, almond flakes

)

's

Sharing Menu 2
(10-80 pax)
Served platter-style on the table

CYPRIOT COLD CUTS PLATTER TO SHARE
Crispy bread and dips

ROASTED OCTOPUS
Kalamata, cream of fava, potatoes, oregano

FOIE GRAS

Carob syrup, pomegranate, coriander
% % %k

SORBET

%* %k

RAVIOLI PIZZICATI
Homemade stuffed pasta, chicken, herbs, butter, guanciale bites

SEABASS FILLET
Zucchini, pistachio, citrus butter sauce

LAMB RACK

Skordalia, eggplants, Purslane, mint
% % %k

OPERA
Homemade Savoyard, chocolate cream, coffee icecream

LEMON TART
Raspberries, Sablee, Chantilly

FRUITS
Seasonal selection of local and imported fruits,
served with mint-yoghurt and lavender infused honey

BARLEY AND CEPES RISOTTO

Celeriac, hazelnuts

SEAFOOD PAPILLOTTE

Seasonal vegetables, lemon, herbs

BLACK ANGUS BEEF TENDERLOIN
Green pepper, beurre blanc

MASHED POTATOES
GRILLED VEGETABLES
OPERA
Homemade Savoyard, chocolate cream, coffee ice-cream
LEMON TART
Raspberries, Sablee, Chantilly
STRAWBERRY CHANTILLY
Puff pastry, Creme Anglaise



Plated Set Menu 1

BEETROOT
Celeriac, grain mustard, apple, almond flakes

%* % %k

SEAFOOD BISQUE
Cognac, scallops, calamari, orange, anise

% % %k

SORBET

% % %k

PORK TENDERLOIN
Roasted peaches, Cypriot halloumi PDO, hazelnut,
Commandaria sauce

% % %k

STRAWBERRY CHANTILLY
Puff pastry, Creme Anglaise

Plated Set Menu 2

CURED SALMON
Cashcavalli, dill, chervil

* %%

BEEF CARPACCIO

Marinated with camomile, pomegranate, kefalotyri shavings

* % %

SORBET

* % %

SEAFOOD PAPILLOTTE
Seasonal vegetables, lemon, herbs

* k*

OPERA
Homemade Savoyard, chocolate cream, coffee ice-cream

Plated Set Menu 3

ROASTED OCTOPUS

Kalamata, cream of fava, potatoes, oregano
* %k %k

FOIE GRAS

Carob syrup, pomegranate, coriander
% %k %k

SEAFOOD PAPILLOTTE

Seasonal vegetables, lemon, herbs
% %k %k

SORBET

% %k %k

USDA BEEF TENDERLOIN

Green pepper, barley, capes, celeriac
% %k %k

LEMON TART
Raspberries, Sablee, Chantilly

PETIT FOURS



Vegetarian - €3.20 per piece
Mini tomato Caprese with basil
Grilled sourdough bruschetta with aubergine
caponata
Greek salad skewers
Vegetable spring roll with sweet and sour sauce
Mini croissant with roasted bell peppers, citrus
anari mousse
and pistachio
Revithokeftedes, chickpeas croquettes served with
tahini
Shitake Mushrooms Uramaki roll with Pickled
pumpkin, radish,
cucumber and green shiso
Goat cheese, thyme and balsamic onions tart

Fish/Seafood - €4.50 per piece
Crunchy prawns, and sweet chili sauce
Uramaki Crab roll with avocado, cucumber,
sesame mayonnaise
and tobiko
Wrap bites with Smoked Salmon, lemon cream
cheese, avocado
and rocket leaves
Almyra Prawn cocktail, baby gem lettuce,
lemongrass,
and coriander mayonnaise
Tuna tataki compressed mango sesame and
ginger dressing
Tandoori fish skewers with lime and pineapple
salsa
Glazed Eel Uramaki roll, marinaded mushroom,
avocado
and ginger wakame
Seabass nanban-zuke with bean sprouts micro
greens

Meat - €4.00 per piece
Hiromeri ham, compressed melon lavender honey
Lamb kofta with cumin, yoghurt and mint dip
Pork yakitori, BBQ sauce and green onion
Chicken satay, peanuts and coconut
Mini brioche roll with beef sirloin mustard
mayonnaise and balsamic onions
Chicken Gyoza with soy and ginger
Smoked duck with oriental vegetables
and hoi sin sauce
Chicken Yakitori with coriander salsa

Sweet - €2.90 per piece
Baklava
Orange madeleine
Lemon meringue fartelette
Mini chocolate éclair
Seasonal fruit tartlets
Chocolate caramel fudge
Raspberry and pistachio barre
Praline choux pastry
Coconut macaroon

The hotel recommends 6 pieces per guest for a 1-hour cocktail.
Please select your favourite 6 options.



Annabelle Hotel Dinner Packages 2025

Unlimited Consumption Packages

Package Alternative 1
Soft drinks, Juices
Local Still Mineral Water

€11.00 per person for 1 hour
€6.00 for each additional hour

Package Alternative 2
Local White, Rose or Red Wine
Local Beers
Local Still Mineral Water
Soft Drinks, Juices

€17.00 for 1 hour
€28.00 for 2 hours
€13.00 for each additional hour
€40.00 per person if booked for 4 hours
Add Sparkling Wine for €2.00 per person

Package Alternative 3
Imported White, Rose or Red Wines
Imported or Local Beers
Local Still Mineral Water
Soft Drinks, Juices

€22.00 for 1 hour
€35.00 for 2 hours
€17.00 for each additional hour
€48.00 per person if booked for 4 hours

Package Alternative 4
Imported Sparkling Wine (Brut and Rose)
Imported White, Rose or Red Wine
Imported or Local Beers
Local Still Mineral Water
Soft Drinks, Juices

€25.00 for 1 hour
€37.00 for 2 hours
€18.00 for each additional hour
€54.00per person if booked for 4 hours

Notes:
® The above prices are per adult person;
® Infants O-2 years old are free of charge;

* Kids 2-12 years old are charged €22 for 4 hours;
e Children 13-18 years old are charged €28 for 4 hours

Limited Consumption Packages

Package Alternative 1
Two Soft drinks
Or
Two Juices
Local Still Mineral Water
€12.00 per person

Package Alternative 2
Half Bottle Local Wine (White, Rose, Red)
Or
Two Local Beers
Or
Two Soft Drinks
Local Still Mineral Water
€18.00 per person

Package Alternative 3
Half Bottle Imported Wine (White, Rose, Red)
Or
Half Bottle Premium Sparkling Wine (Brut or Rose)
Or
Four Imported Beers
Or
Four Soft Drinks/Juices
Imported Still and Sparkling Mineral Water
€29.00 per person



Annabelle Hotel Dinner Packages 2025

Unlimited Combo Packages

Combo package Alternative 1
Johnnie Walker Red Label
Gordon’s Gin
Smirnoff Red Label
Bacardi
Vermouth Martini / Cinzano
Local White, Rose or Red Wine
Local Beers
Selection of Soft Drinks, Juices and mixers
Mineral Water
(Tau Sparkling / Avra Still)

€48.00 for 2 hours
€19.00 for each additional hour
€65.00 per person if booked for 4 hours

With imported wines
€52.00 for 2 hours
€24.00 for each additional hour
€68.00 per person if booked for 4 hours

Combo Package Alternative 2
Chivas Regal 12 Y.O, Johnnie Walker Black
Bombay Sapphire Gin
Grey Goose Vodka
Havana Club Blanco
Vermouth Martini / Cinzano
Brut and Rose Sparkling wines
Local White, Rose or Red Wine
Selection of Soft Drinks, Juices and mixers
Mineral Water
(Tau Sparkling / Avra Still)

€50.00 for 2 hours
€25.00 for each additional hour
€78.00 per person if booked for 4 hours

With imported wines
€58.00 for 2 hours
€29.00 for each additional hour
€80.00 per person if booked for 4 hours

Unlimited Cocktails Packages available on request
Notes:
® The above prices are per adult person;
® Infants O-2 years old are free of charge;
* Kids 2-12 years old are charged €22 for 4 hours;
e Children 13-18 years old are charged €28 for 4 hours



Annabelle Hotel Dinner Packages 2025
All-Inclusive Options (starting from 16:00 hrs until 23:00 hrs - 7 hrs)

A. Local Beer, Local Wine (White, Red and Rose), Sparkling Wine, Soft Drinks and Water —
€78 per adult and €29 per child

B. Local Beer, Local Wine (White, Red and Rose), Sparkling Wine, Branded Spirits (Johnnie Walker Red Label,
Gordon’s Gin, Smirnoff Vodka), Soft Drinks and Water —

€89 per adult and €29 per child
Cocktail Jugs - €45.00 per 1 Ltr jug

Boomerang
Absolut Peach Vodka, Lime Juice, Pineapple Juice, Fanta Orange, Rose Cordial

Lavender Elderflower Collins
Gordon'’s Lavender Gin, Elderflower Essence, Fresh Lemon Juice, Sparkling Water

Pimm’s No 1
Pimm’s, Orange, Apple, Cucumber, Lemonade

Mojito
Havana Club Rum, Fresh Lime Wedges, Fresh Mint Leaves, Soda Water

Daiquiri
Flavoured (Strawberry/Raspberry/Mango), Bacardi White Rum, Fresh Lime Juice

Cosmopolitan
Absolut Citrus Vodka, Cointreau, Fresh Lime Juice, Cranberry Juice

Sex on The Beach
Smirnoff Vodka, Peach Schnapps, Orange Juice, Cranberry Juice



Truly elegant and luxurious, the Athena Beach Hotel offers you an amazing backdrop for your romantic
ceremony! At Athena Beach Hotel you will exchange your vows under a beautiful gazebo in a private
garden with direct sea views. Set apart from the main guest area of the hotel, you can enjoy your special
moments withessed only by your guests. After your ceremony, you can enjoy refreshing drinks at a private
area back at the hotel and later on your wedding reception dinner.






Ty Pobege

The Wedding Ceremony

« Your Private ceremony venue at the Deluxe Persefoni
Wedding Gazebo of the Athena Beach Hotel a few meters
away from the seq;

. All venue hire and set up fees are included;

. White Chiavari Chairs;

. A ceremony table with white skirting;

. 2 Flower Stands with flowers and a Table Arrangement;

. 2 Candle Stands;

. 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 fo 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;
. Rose buttonholes for the two fathers;

. Corsages for the two mothers;

. Simple posies for two bridesmaids.

Wedding Photography
Your photography package includes:-

. 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;

« Cockiail reception and 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.

Finishing fouches of the bride getting ready and/or sunset
photographs can be added at a supplement

Wedding Cake:

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

« A glass of local sparkling wine for the bride & groom;

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

Wedding Hair:

. For the bride, professional hair done on the day of the
wedding without trials.

Trials for hair can be added at a supplement, along with
bridal make-up.



Ty Pobege

Wedding Reception:

. Private dinner reception venue;
- Wedding reception venue set up which includes white linen for the tables and white chiavari chairs 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;

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

Personal Wedding Coordinator:

Your personal wedding planner will be by your side throughout the day, ensuring that every detail runs smoothly. From
coordinating the timeline to overseeing suppliers, they will make certain that your Cyprus Dream Wedding unfolds seamlessly,
allowing you to relax and fully enjoy every magical moment.

2026 Package Price - £6795

2027 Package Price - £6995

(plus Special Marriage License & Marriage Officers
Fees - €632)



Gala Dinner Menu 1
(Leda terrace only)
Min 10 pax — Max 30 pax

Bread & Butter Service

* %k %%

Grilled Halloumi cheese on a mixed salad
* % % %

Prawn Souvlaki with avocado sauce
* % k%

Mediterranean grilled chicken with
Herb & Garlic marinated summer vegetables

Greek oven-roasted potatoes
* k%%

Profiteroles
* % % %

Freshly brewed coffee & assorted teas

Gala Dinner Menu 2
(Leda terrace only)
Min 10 pax = Max 30 pax

Bread & Butter Service

*k k%

Crab & smoked salmon with avocado, fennel & apple

* % % %

Artichokes Barigoule

Braised artichokes in white wine with olive oil
* % % %

Pork Tenderloin with mushroom sauce & filled mushroom tart

L'il Pomme Anna
* % % %

Strawberry Filo Cups with Cream Cheese

*kk*

Freshly brewed coffee & assorted teas

Children Menu
(Leda terrace only)
2-12yrs

Choice of starters
Garlic bread
Soup of the day
Salad

Choice of main course
Chicken nuggets
Fish fingers
Mediterranean vegetable pasta (vegetarian)
Pasta Bolognese
Margarita pizza (vegetarian) or Pepperoni pizza
Mozzarello sticks (vegetarian)
Beef burger
Potato Croquettes (vegetarian)
All served with a choice of jacket potatoes/French
fries/rice/mashed potato
Baked beans or vegetables

Dessert
lce-cream
Fruit fantasy
Jelly
Chocolate cake

For BBQ options for children pizza and nuggets will be
added to the BBQ buffet



BBQ Dinner Menu 3
Minimum order 40 adults

Cold decorated dishes
Poached salmon whole
BBQ coleslaw salad
Greek salad with feta cheese
Tomato & mozzarella salad

Salad Bar
Leftuce, tomato, cucumber, beets, onion, feta cheese, peppers
Piccalilli, mixed pickle, pickled onions, pickled vegetables
Selection of olives

Dressings
Oil & lemon
Pesto
Vinaigrette
Greek vinaigrette
Honey & mustard

Dips
Tzatziki (yoghurt dip with garlic and cucumber)
Guacamole barbecue dip
Hummus
Sour cream and chive dip

Bread and butter
Variety of breads and rolls accompanied with butter and
margarine
Pitta bread

Hot Appetizers
Grilled asparagus with prosciutto
Avocado and bacon bites
Fire roasted aubergines and red peppers

Seafood Grills
BBQ swordfish with rosemary
Citrus garlic prawns

Meat Grill
Grilled Mini Sirloin steak
Grilled chicken breast

Pork souvlaki

Grilled lamb chops

Hot sauces
Barbecue sauce
Honey Mustard sauce
Gravy
Ladolemono sauce
Bearnaise sauce
Cream & mustard sauce

Side dishes
Jacket potatoes
French fries
Corn on the cob
Coloured vegetable sticks
Grilled tomatoes with yoghurt

Desserts
Assorted fresh fruit platter
Cheese cake
Chocolate cake
Fruittart
Lemon tart
Chocolate mouse

Cheese platter
Selection of international & local cheeses served with crackers



BBQ Dinner Menu 1
Minimum order 20 adults
available at a supplement

Cold decorated dishes
Greek salad with feta cheese
BBQ coleslaw salad
Tomato mozzarella and mozzarella platter
Minted pea & potato barbecue salad
Smoked mackerel salad
Tomato & onion salad
Roasted red peppers with olive oil & garlic
Barbeque shrimps - seafood fruit salad
Cypriot salad
Cold Meat appetizer

Salad Bar

Leftuce, tomato, cucumber, beets, onion, feta cheese, peppers

Picealilli, mixed pickle, pickled onions, pickled vegetables
Selection of olives

Dressings
Oil & lemon
Pesto
ltalian
Yoghurt
Vinaigrette
Honey & mustard

Dips
BBQ eggplant salad
Tzatziki (yoghurt dip with garlic and cucumber)
Guacamole barbecue dip
Hummus
Sour cream and chive dip

Bread and butter
Variety of breads and rolls accompanied with butter and
margarine
Pitta bread

Seafood Grills
BBQ swordfish steaks
Teriyaki grilled salmon
Citrus garlic prawns

Meat Grill
Crilled ribeye steak
Grilled chicken breast

Pork souvlaki
Grilled lamb chops

Carvery
Roasted Gammon
Roasted turkey breast with fresh sage

Hot sauces
Barbecue sauce
Mustard sauce

Gravy

Mushroom sauce

Cold sauces
Tomato ketchup
Bearnaise
Chimichurri
Various mustards

Side dishes
Jacket potatoes
French fries
Grilled Mediterranean vegetables
Rice a la Orientale

Desserts
Assorted fresh fruit platter
Cheese cake
Chocolate cake
Black forest gateau
Panna cotta
Créme caramel
Chocolate mouse

Cheese platter

Selection of international & local cheeses served with crackers



Deluxe BBQ Dinner Menu 2
Minimum order 20 adults
available at a supplement

Starters
Original Greek village salad
BBQ coleslaw salad
Tomato mozzarella and basil platter
Grilled Florine pepper salad
Variety of olives and olive paste
Sesame halloumi sticks with honey
Fava mousse with grilled octopus

Salad Bar
Leftuce, tomato, cucumber, beets, onion, feta cheese, peppers
Piccalilli, mixed pickle, pickled onions, pickled vegetables
Selection of olives

Dressings
Oil & lemon
Pesto
ltalian
Yoghurt
Vinaigrette
Honey & mustard

Dips /meze
Melitzanosalata (aubergine dip)
Tzatziki (yoghurt dip with garlic and cucumber)
Guacamole barbecue dip
Tahini and lemon sauce
Houmous

Bread and butter
Variety of breads and rolls accompanied with butter and
margarine

Seafood Grill
Greek style grilled prawns with ouzo
Grilled scallops with lemony salsa verde
Grilled lobster tails with lemon and herb butter
Grilled teriyaki salmon with pineapple

Meat Grill
Crilled ribeye steak with melting parsley butter
Grilled lamb chops Greek style

Grilled marinated Pork escallops
Grilled herb marinated Chicken Thighs

Dressings
Lemon and oil sauce
Apricot bourbon sauce
Brown butter and sage sauce
Lemon garlic butter sauce for seafood
White wine sauce for seafood

Side dishes
Jacket potatoes
French fries
Hasselback sweet potatoes
Garlic butter mixed vegetables
Pomegranate balsamic roasted vegetables

Desserts
Selection of fruits
Cheese cake
Chocolate cake
Fruit tart
Lemon tart
Chocolate brownies
Cyprus sweets preserves

Cheese platter
Four kinds of cheeses

Served with crackers and fig or orange marmalade



Drinks Packages for 2026

Wedding guests who are staying at the hotel on all-inclusive terms will receive all-inclusive drinks on the day of the wedding.

Wedding guests who are not staying at the hotel or who are not on all-inclusive (Bed & Breakfast or Half Board or Full Board) will
need to purchase an all-inclusive pass (Drink Cards) or one of our drink options.

However, if there are non-resident guests or guests who are not on all-inclusive (Bed & Breakfast or Half Board or Full Board) and
who wish to participate in the event, they have to obtain day passes (Drink Cards) or purchase one of our drink options. If they
don’t want to purchase one of our options all the all-inclusive guest cards are valid from 14:00 hrs until 00:30 hrs and the guest bill
to be credited with €65.00 per adult and €20.00 per child for the day and all guests on the wedding day to be paying guests
(Option D).

All the wedding party will be under the same terms of stay but the wedding couple needs to purchase a drinks package for meals.
DRINKS CARD NON-RESIDENTS GUESTS

Glass Red Wine or White Wine or Rose Wine or Sparkling Wine or Local Beers or Soft Drinks, Local Mineral Water or Juices,
Spirits, Cocktails.
€75.00 per adult

Soft Drinks, Local Mineral Water or Juices, Non-Alcoholic Cocktails.
€37.50 per child

DRINKS CARD HALF BOARD OR FULL BOARD OR BED BREAKFAST GUESTS (BB/HB/FB)

Glass Red Wine or White Wine or Rose Wine or Sparkling Wine or Local Beers or Soft Drinks, Local Mineral Water or Juices,
spirits, cocktails.

€65,00 per adult

Soft Drinks, Local Mineral Water or Juices, Non-Alcoholic Cocktails.

€32.50 per child

OPTION A: ONE HOUR ROYAL COCKTAIL RECEPTION
-Sparkling Wine (Prosecco), House White Wine and House Red Wine, Beers 3 of the listed (Keo, Corona, Heineken, Carlsberg,
Daura Gluten Free), Regular Spirits, Mineral & Sparklin Water. Bowls of Crisps and Nuts, Olive and Cheese Sticks.

€22.00 per person
Children for free



OPTION B: ONE HOUR PREMIUM ROYAL COCKTAIL RECEPTION, SPECIAL FULL OPEN BAR
-Sparkling Wine (Prosecco), White Wine (Petridis Xynisteri), Rose Wine (Dry Romance Rose), Red Wine
(Maratheftiko Dry).

-Campari, Martini Bianco, Whisky 3 of the listed (J&B, Famous Grouse, Johnnie Walker Black Label12Y.0O,
Chivas Regal 12Y.0O,

-Ballantine 12 Y.O.).

-Gins 3of the listed (Gordon’s, Bombay Sapphire, Hendricks, Gin Mare, Monkey 47, Gordon Pink Gin).
‘Rum (Bacardi, Captain Morgan, Havana Club Anejo 3 Y.O., Zacapa 23 Y.O.).

‘Vodka 3 of the listed (Stolichnaya, Smirnoff, Grey Goose Premium, Belvedere Premium, Beluga Vodka).
-Tequilas 3 of the listed (Jose Cuervo, Olmega Silver, Olmega Gold, Patron Gold).

‘Liqueurs 3 of the listed (Limoncello di Capri, Bailey’s, Tia Maria, Grand Marnier, Peter Heering, Mandarin
Napoléon).

-Brandies & Cognacs 3 of the listed (KEO V.S.O.P, Five Kings, Courvoisier Napoléon, Metaxa 7*, Maxime
Trijol XO).

-Beers 3 of the listed (KEO, Carlsberg, Beck’s, Corona, Heineken, Budweiser, Daura Gluten Free).
-Soft Drinks Fruit Juices, (Orange, Pineapple, Apple), Mineral & Sparkling Water.

-Bowls of Crisps and Nuts, Olive and Cheese Sticks.

Cold Canapes: Cottage Cheese & Strawberries, Smoked Salmon, Avocado Mousse and Chives Vegan
Canape.
Hot Canapes: Mini Salmon and Dill Puffs, Butterfly Prawns.

€22.00 per person
Children for free

OPTION C: ONE HOUR CHEESE AND WINE RECEPTION
-White wines: House white, Aphrodite white, Persefoni, Kolios medium dry, Santa Marina medium sweet.
-Rose wines: Cornetto Kolios dry, Cornetto Kolios medium.
-Red wines: house red, Othello Keo dry, Shoufas medium dry, Santa Marina medium sweet.
‘Including: Bowls of crackers and breadsticks, cheese platter, fresh fruit and dry fruits platter, tomato cherries-
olives, cucumber.

€25.00 per person
Children for free

OPTION D
All PP guests’ cards to stop at 14:00 till 24:30 hours and the guest bill to be credited with €65.00 per adult
and €20.00 per child for the day and all guest at the wedding to be paying guests.



DRINKS PACKAGE DURING THE DINNER
Dinner drink package (Beer, Water, Soft drinks, House white wine and House red wine) for the dinner.
€20,00 per person
€5.00 per child

DRINKS PACKAGE ST. RAPHAEL DJ ROOM
Party time package (3 hours)
€39,00 per person
Children for free
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For that extra WOW factor you can now have your wedding ceremony on board a luxury yacht. Imagine
arriving on a luxury fully decorated yacht having your wedding ceremony while the yacht is anchor at the
picturesque Paphos harbour and then sail away to the sunset for your celebrations.

Private charter yacht weddings are available for parties from 10 - 100 and can include all the special
ingredients for a special wedding. Chilled champagne on arrival, luxury finger buffet after the wedding
ceremony, a full buffet and unlimited drinks are only some of the options.
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The Wedding Ceremony

« Your Private ceremony on board a luxury private yacht in
the picturesque Paphos Harbour;

. All venue hire and set up charges including guests chairs
with white chair covers and a ceremony table with white
linen & skirting;

. Coloured Chair Sashes from our selection;

. 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 efc.

Transport

. Bride: a four seater white decorated Mercedes from
accommodation to the yacht and then bride and groom
back to accommodation.

. Guests: The exclusive Red Wedding Bus (London Double

Deck Bus) to collect all the guests from accommodation and
get them to the yacht and return back to accommodation at

the end of the yacht reception.

Wedding Flowers

. Bride: Deluxe bouquet for the bride;

« Groom: Rose buttonhole for the groom;

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

. Corsages for the two mothers;

« Posies for two bridesmaids.

Wedding Photography
Your photography package includes:-

. Pre-wedding ceremony photo session of the Groom, the
Best Man, and the Grooms family during the pre-
ceremony gathering at the yacht;

« Arrival at the Ceremony venue of the groom and guests;

- Arrival at the Ceremony venue of the bride and the bridal

party;
« Throughout the Wedding Ceremony capturing those
special moments ..... as you walk down the aisle, when

you say your vows, exchanging of the rings and the
signing of the Marriage Certificate;

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

« Bride & Grooms photo shooting around the scenic Paphos
Harbour;

« USB of all photographs taken on the day of the wedding
in high resolution, and with the full copyrights of the
photographer.

Wedding Cake:

. A beautiful one-tier decorated wedding cake;

. A glass of local sparkling wine for the bride & groom;

« During the detailed planning process we will send to you
options from our galleries to give you some ideas.

Wedding Hair:

. For the bride, professional hair done on the day of the
wedding without trials;

« Your hair on the day and also the trials will take place in
the comfort of your accommodation.

Trials for hair can be added at a supplement, along with
bridal make-up.
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Luxury Private Yacht

« Your own private yacht chartered exclusively for your
wedding for 6 hours on either the Sea Star or Kurosivo.

« Red Carpet at the entrance of the yacht

 White Pedestals at the entrance of the red carpet with silk
flower arrangements.

« Music: music of your choice played on arrival at the yacht
and during the wedding ceremony ~ feel free to provide us
with your music choice or let your DJ to play something
special for you

Wedding Reception Dinner:

Full Dinner buffet - Choose from one of the below two full
dinner buffet style menus:

Menu A: Traditional Village Salad with Feta Cheese,
Homemade Coleslaw Salad with Lemon, Tzatziki, Fillet of
Chicken Souvlaki, Pork souvlaki, Roasted seasonal vegetables,
Vegetarian goujons, Pasta with tomato based sauce, Roasted
Potatoes, Selection of Breads, Assorted Seasonal Fruits

Menu B: Traditional Village Salad with Feta Cheese, Tzatziki
(Yogurt, Garlic, Mint and Cucumber dip), Fillet of pork
souvlaki, Chicken curry with boiled rice, Roasted seasonal
vegetables, Vegetarian goujons, Pasta with tomato based
sauce, Roasted Potatoes, Selection of Breads, Assorted
Seasonal Fruits

Drinks:

Unlimited local drinks which consists of beers, wines, spirits,
cocktails, soft drinks, juices and water (a gin bar and imported
drinks can be added on for an extra fee)

Wedding Reception Decorations:

Decoration of wedding reception including table centrepieces
such as:-

. Birdcages;

« Fishbowls on Mirrors with floating flowers;

. Lanterns;

« Jam Jars with flowers giving that vintage feel;

Entertainment:

Your own private DJ for the wedding reception to entertain
you and your guest whilst you dance the night away;

. Play background music during dinner;

- Will announce the speeches which can be either before
dinner or after dinner;

« Announce and play the first dance of the bride and
groom;

. And will be with you for the rest of the party until the end
of the night;

Our professional DJ's carry thousands of songs and you are
welcome to make your own choices. The DJ will play the party
music based around your choices and during the planning
process you will be given a playlist to complete with your
ideas.

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;

2025 & 2026 Package Prices:
20 people - £7895, 30 people - £2145,

40 people - £10,395
(plus Special Marriage License & Marriage Officers
Fees - €632)
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Office: Limnaria Complex 139, 85 Poseidonos Avenue, P.O. Box 61304, 8133
Kato Paphos, Cyprus | Email: info@cyprusdreamweddings.com
Call Us (+357) 26 813 050 | Mobiles: (+357) 99 528410 | (+357) 99 472586
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