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Discov�  the Magic of We� ings on Pi� o� i Bay
The Columbia Beach Resort is a unique and magical venue 
for weddings in Cyprus. Where better to get married than 

overlooking the Mediterranean Sea close to the very shores 
where Aphrodite, the Goddess of Love, emerged from the 

waves?

Your Exclusive Cypriot Wedding Venue 
comes complete with:

~ Beautifully landscaped lush gardens
~ Unique architecture modelled on a traditional 

Cypriot village
~ Access to the Blue Flag-honoured beach of Pissouri Bay: our 

Resort is the only property on the Bay

The P� fect We� ing on Pi� o� i Bay
Individuality, innovation and personalised service are the key 

factors for the success of every wedding at 
Columbia Beach Resort on Pissouri Bay. 

Our dedicated wedding professionals will exceed your 
expectations, always striving to excel in creative 

presentation, impeccable service and exceptional food 
quality, from the ceremony at our unique 

All Saints Chapel, to the cocktail reception and gala dinner.
Rest assured that your wedding will be the only one held at 

our Resort on your special day.
For overseas or local weddings in Cyprus, the luxurious and 

picturesque Columbia Beach Resort is a truly magical and 
romantic location that will stay with you forever...
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O�  Gift to You

As a ‘thank you’ for entrusting us with the most special day of your life, 

we are pleased to offer the following luxuries with our 

compliments:

An upgrade of your suite, for the whole duration of your stay,

A bottle of Champagne and selected Petit Fours

A fl ower arrangement in your suite

A rich fruit basket upon arrival

A voucher for a candlelit dinner for two

Flower petals in your suite on the wedding night

Breakfast in your suite after the wedding day

Hébe Spa will welcome you with exceptional services, which include
a 15% discount on all spa treatments and exclusive spa packages

that can be enjoyed before or after your wedding

 A complimentary stay for your one year anniversary
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Columbia Beach Res� t We� ing Requ� ements

~ The couple stays in residence for a minimum of three nights
~ The wedding cocktail and/or dinner takes place on our premises

~ The wedding cake is purchased from our Resort
~ Wedding guests not accommodated by our Resort may not use any of the leisure facilities 

e.g. indoor / outdoor swimming pools and adjacent areas

*All additional wedding services, such as photography, fl oral services, hairdressing, entertainment, 
transportation etc., can be arranged by our Resort
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The C� emony
ANGLICAN & CATHOLIC WEDDINGS

The Anglican Church welcomes the opportunity to marry couples in the
delightful All Saints Chapel. We do require that one of you is a baptised
Christian. Other options are a blessing following your civil ceremony or,

for couples married for some time, a renewal of vows may be appropriate.
Whichever you feel may be best for you, please contact us to discuss the

possibilities.

WEDDING BLESSINGS & RENEWAL VOWS
Wedding Blessings and Renewal Vows can be arranged either on their
own or as a follow-on from the usual ceremony. Ceremonies can be

performed inside or outside our All Saints Chapel.

CIVIL WEDDINGS
The Civil Ceremony is offi  ciated by a person authorised by the Civil

Council of the Municipality of Germasoyia.

ALL SAINTS CHAPEL
Chapel rental charges: €600

ALL FEES ARE PAID LOCALLY

D! ails about the C� emony

Person conducting the Ceremony
Contact Information:

Reverend Christine Goldsmith of the Saint 
Barnabas Anglican Church

153 Leontios A‘ Street, 3022 Limassol, Cyprus
Tel: 00 357 - 99284763 ~ 

E-mail: christineg@live.com / 
stbac@spidernet.com.cy

For further information, contact:
Mrs Xenia Hadjixenofontos at 

Germasoyia Town Hall
Tel: 00 357 - 25 87 98 12 ~ 

E-mail: yermasoyia.weddings@cytanet.com.cy

For Church of England Ceremonies, 
kindly contact them directly
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Please fi nd below the necessary documents and details required to hold your ceremony:
Declarations of marital status stating - for each of you - the following details:

M� riage Documentation Requ� ements

1. Valid Passports      2. Name   3. Passport Number

4. Marital Status (single, divorced or widow/er)        5. Address 6. Birth Certifi cate

7. Decree Absolute (if applicable)              8. Death Certifi cate (if applicable)           9. Copies of witnesses’* passports (front page) 

*The witnesses must be over 18 years old
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We� ing Packages

(front page) 

Book either of our 2 wedding packages for a party of 50-220 guests and receive
the following inclusions:

~ Floral centrepiece for the Registrar’s table or a basic fl oral decoration of All Saints Chapel

~ A 1-hour cocktail reception with house selected wine, alcoholic and non-alcoholic fruit
punch, local beer, juice, soft drinks and mineral water, along with 3 pieces of cold canapés

and 3 pieces of hot canapés

~ A Buff et Menu (please pick your favourite from the two buff et menus listed on pp. 15-16 )

~ 3 hours of drinks during dinner, with house selected sparkling wine, house wine, local beer,
local brandy, Zivania and Ouzo, Juice, soft drinks and mineral water

~ 1 hour of after-dinner drinks

We� ing Package with Bu! "  Menu 1 
€145.00 PER PERSON

We� ing Package with Bu! "  Menu 2 
€155.00 PER PERSON

A# o$ odation
We kindly ask that the wedding couple are residents of our Resort for a minimum of 3 nights.

Venues including All Saints Chapel are complimentary for:
~ Up to 80 persons who have reserved 5 suites for 3 nights
~ Over 80 persons who have reserved 10 suites for 3 nights



Venues
ALL SAINTS CHAPEL

Located in the grounds of Columbia Beach Resort, the 
All Saints Chapel has been designed to resemble early 

Byzantine buildings in Cyprus.
Its dramatic interior was painted in 

vibrant colours by the celebrated British 
artist, John Corbidge.

Weddings are particularly beautiful 
in this setting overlooking the sea.

OUTDOOR VENUE

Rental Fee ~ €600.00
~ Sitting chairs dressed with white covers 

~ Seats up to 50 persons outside
~ Accommodates up to 20 persons inside
~ Ceremonies to commence from 6:00pm
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� �  Cocktail B�  T� race
Outdoor venue ~ Up to 100 persons ~ Anytime ~ Rental fee: €300.00

Ouz� i B� 
Indoor Venue ~ Up to 40-50 persons ~ Anytime ~ Rental fee: €300.00

Oval T� race
Outdoor Venue ~ Up to 70 persons ~ Anytime ~ Rental fee: €200.00

P� eidon Beach B� 
Outdoor Venue ~ Up to 80 persons ~ From 19:00 ~ Rental fee: €400.00

Res! t Lo" ies
Indoor Venues ~ Winter Cocktail ~ Up to 200 persons ~ Anytime ~ No charge

Venues - 
# e -Di$ �  Cocktail Reception

Eros Bar

Venues are complimentary for:
~ Up to 80 persons who have reserved 5 suites for 3 nights          ~ Over 80 persons who have reserved 10 suites for 3 nights
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Bev� age S� ection 1
€18.00 per person for 1 hour and €10.00 per person for

for every additional 1/2 hour

Sparkling Wine
Alcoholic and non-alcoholic Fruit Punch

Local Beer
Juice and Soft Drinks

Mineral Water

Bev� age S� ection 2
€24.00 per person for 1 hour and €14.00 per person for

for every additional 1/2 hour

Prosecco
Alcoholic and non-alcoholic Fruit Punch

Local Brandy, Zivania and Ouzo
House Spirits

Juice and Soft Drinks
Mineral Water

Bev� age S� ection 3
€35.00 per person for 1 hour and €20.00 per person for

for every additional 1/2 hour

Champagne
Alcoholic and non-alcoholic Fruit Punch

6 Cocktails, pre-arranged from a house selection
Local Brandy, Zivania and Ouzo

Local Beer
Premium Spirits

Juice and Soft Drinks
Mineral Water

S� ection of Bev� ages
COCKTAIL RECEPTION ~ AFTER DINNER OPEN BAR

Bev� age S� ection 1
€33.00 per person

Sparkling Wine
Local Beer

Local Brandy, Zivania and Ouzo
Juice and Soft Drinks

Mineral Water

Bev� age S� ection 2
€39.00 per person

Prosecco
Local Wine (Pre-arranged from a selection of local wine)

Local Beer
Local Brandy, Zivania and Ouzo

House Spirits
Juice and Soft Drinks

Mineral Water

Bev� age S� ection 3
€45.00 per person

Champagne
Imported Wines (Pre-arranged from a selection of 

imported wine)
Local Beer

Local Brandy, Zivania and Ouzo
Premium Spirits

Juice and Soft Drinks
Mineral Water

LUNCH & DINNER DRINKS (FOR THREE HOURS)
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Cocktail Reception Canapés
Our selection of canapés has been designed to cater to the hearts and stomachs of luxury-seeking 

gourmets looking to make a culinary statement...

S! ection of Cold Canapés
Foie-gras Parfait on toasted 

Brioche with white Port
~

Tuna Tartare with fresh Herbs & 
Lime Zest

~
Vegetarian Japanese Maki Rolls

~
Tomato & Olive Bruschetta 

fl avoured with Basil
~

Smoked Chicken salad with 
red Onions & Cucumbers

~
Smoked Salmon Roulade with 

Cucumber & Dill Cream
~

Smoked Duck breast 
with Citrus Chutney

~
San Daniele Ham with 

Melon & Mint
~

Spicy Shrimp Cocktail with 
Avocado Mousse

S! ection of H"  Canapés
Scallop wrapped with Prosciutto 

& Passion Fruit dressing
~

Spicy Chicken Tikka skewer 
with Raita

~
Mini Tortilla stuff ed 

with Cajun Beef & Salsa
~

Vegetarian Spring Rolls with 
Mango & Orange Chutney

~
Prawns on Focaccia with sweet Chili

~
Curry Samosas with 
sweet & sour sauce

~
Forest Mushroom Tartlet 
with red Onion Mousse

~
Kefalotyri Croquettes 

with sweet Chili
~

Mini Quesadillas with 
Chicken & baby Rocket
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APOLLO TAVERN PERGOLA
Outdoor Venue ~ Set Menu / Meze / Buff et ~ From 20-30 persons ~ From noon onwards ~ Rental fee: €500.00

OUZERI BAR
Indoor Venue ~ Lunch / Dinner ~ Up to 25 persons ~ From noon onwards ~ Rental fee: €300.00

POSEIDON BEACH BAR AREA
Outdoor Venue ~ Grilled BBQ Buff et ~ Up to 70 persons* ~ From 19:00 ~ Rental fee: €400.00

BACCHUS
Indoor & Outdoor Venue ~ Gourmet / Fine Dining ~ Maximum of 70 persons ~ From 19:00 ~ Rental fee: €500.00

Private venue for over 20 persons; non-private venue for under 20 persons

*Children are treated to their own mini buffet 

Venues - Di� �  Reception

Ouzeri

Venues are complimentary for:
~ Up to 80 persons who have reserved 5 suites for 3 nights          ~ Over 80 persons who have reserved 10 suites for 3 nights
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CAPE ASPRO POOL PERGOLA
Outdoor Venue ~ Grilled BBQ Buff et ~ Up to 130 persons ~ From 19:00 ~ Rental fee: €500.00

OVAL BALLROOM (1/2)
Indoor Venue ~ Buff et ~ From 51 up to 60 persons  ~ Anytime ~ Rental fee: €450.00

OVAL BALLROOM (ROUND TABLES)
Indoor Venue ~ Buff et ~ From 60 up to 180 persons  ~ From 19:00 ~ Rental fee: €1,000.00

ATRIUM
Indoor Venue ~ Buff et ~ From 80 up to 180 persons ~ From noon onwards ~ Rental fee: €1,000.00 

EROS COCKTAIL BAR TERRACE
Outdoor Venue ~ Set Menu ~ From 8 up to 30 persons ~ From 19:00 ~ Rental fee: €400.00

*Children are treated to their own mini buffet 

Venues are complimentary for:
~ Up to 80 persons who have reserved 5 suites for 3 nights          ~ Over 80 persons who have reserved 10 suites for 3 nights 14

Venues - Di� �  Reception



We� ing Package Bu� �  Menu 1
Salads
Sweet Potato salad with Pancetta 
& Spring Onions
Caesar salad, Croutons, 
Parmesan & crispy Bacon
Baby Mozzarella & Cherry Tomato 
salad with Rucola, marinated with 
Basil oil
Greek salad
Fatoush salad with Pomegranate
Noodle salad with baked Duck & 
Hoi Sin sauce, Sesame Seeds
Seafood salad with Saff ron 
Mayonnaise

! e" ings
Caesar dressing
Balsamic
Pesto Basil
Italian vinaigrette

# om the L$ d% 
Antipasti cuts with 
Cheese selection
Marinated smoked Salmon 
& Gravlax
Goat Cheese terrine with Pineapple
Grilled Asparagus with Truffl  e Oil 
& Parmesan
Chicken terrine with Cranberries, 
Pistachios & Bacon, served with 
Pumpernickel Bread

H&  Specialities
Pork fi llet on Leeks & Fennel 
with Calvados sauce
Tandoori-style Chicken breast with 
roasted Sesame Seeds
Basmati Rice with Corn
Rack of Lamb with Aubergines, red 
Peppers & Mint
Seasonal Vegetables
Roasted Potatoes with Thyme & Lemon
Spinach Tagliatelle with Prawns 
& sundried Tomatoes

C$ ving
Roasted Rib Eye
Honey-glazed Pork shoulder 
with Mango salsa
Whole Salmon fi llet with Tarragon crust

De" % ts
Chocolate Mousse with 
an Orange layer
Panna Cotta in glasses with Fruit fi lling
Baked Cheesecake
A variety of Cyprus Sweets
Fruit Charlotte
Coff ee Espresso Cake
Praline Cake 
Profi terole
Hot Apple Crumble with Vanilla 
Ice Cream
Sliced Fruits

Salads
Tuna salad with Potatoes, 
boiled Egg & Anchovy dressing
Baby Spinach salad 
with Strawberries, Goat Cheese 
& Walnuts
Rocket salad with Parmigiano fl
& Pomegranate
Marinated Artichoke salad 
with red Onions
Tabbouleh
Broccoli & red Onion salad, 
with Pumpkin seeds 
& Lime Mayonnaise
Village salad
Bresaola with Pear, Radicchio & 
Cascaval Cheese
Display and selection of Bread 
& Crackers

BBQ & C$
Pork belly with spicy BBQ sauce
Sieftalia
Chicken Goujons with Rosemary 
& smoked Paprika
Lamb Kebabs with Yoghurt-Lime 
dressing
Mustarded Rib Eye of Beef
Marinated Pork Shoulder
Stir fried Rice
Gratin Dauphinoise Potatoes
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Tandoori-style Chicken breast with 

Rack of Lamb with Aubergines, red 

 Lemon

 llet with Tarragon crust

 lling

Salads
Tuna salad with Potatoes, 
boiled Egg & Anchovy dressing
Baby Spinach salad 
with Strawberries, Goat Cheese 
& Walnuts
Rocket salad with Parmigiano fl akes 
& Pomegranate
Marinated Artichoke salad 
with red Onions
Tabbouleh
Broccoli & red Onion salad, 
with Pumpkin seeds 
& Lime Mayonnaise
Village salad
Bresaola with Pear, Radicchio & 
Cascaval Cheese
Display and selection of Bread 
& Crackers

BBQ & C! v# y C$ n# 
Pork belly with spicy BBQ sauce
Sieftalia
Chicken Goujons with Rosemary 
& smoked Paprika
Lamb Kebabs with Yoghurt-Lime 
dressing
Mustarded Rib Eye of Beef
Marinated Pork Shoulder
Stir fried Rice
Gratin Dauphinoise Potatoes

Fish C$ n# 
Whole poached Salmon
Caviar Avruga and condiments
Smoked Fish selection platters
Mini Octopus salads
Oysters

D% icate" en
Selection of cured Meats
Selection of Salamis
Selection of Cheese
Grapes, Apples, Pears & Celery
Chutneys & Quince jelly

De" # ts
Panna Cotta
Cypriot Delights
Tiramisu
Apple Crumble
Valencia
Mixed Fruit Tart
Mini Opera
Cheese Brownie Bars
Tapioca with Coconut shots

We' ing Package Bu( )  Menu 2
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Yo�  We� ing Cake...

...the Centrepiece of yo�  Reception!
Our Pastry Chefs can prepare the perfect cake for your special day: quality and detail are infused into every layer, as are luscious 

fi llings and icings, all made from the freshest ingredients.
You can choose from our deluxe wedding cake fl avours, such as sponge-based, chocolate with biscuit or fruit cake. 

All of our wedding cakes are covered with icing.

One Tier                                                                            €260

Two Tiers (Serves approximately 40 persons)                      €420 

Three Tiers (Serves approximately 55 persons)                   €525

Each Additional Tier                                                        €100

Kindly note that fi ve days’ notice is required for your wedding cake order. Should you have any specifi c requests, please contact us in 
advance with details of your ultimate wedding cake (notice time and additional charges may apply).
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Hébe Spa We� ing Packages
Experience the ultimate rejuvenation at Hébe Spa thanks to our indulgent Elemis treatments: 

let us pamper you as the Greek gods were, and leave you feeling heavenly!

! idal E" entials 
~ Bridal Make Up 

(includes 1 trial)
~ Bridal Hair 

(includes 2 hairstyle trials) 
~ French Re-shape & Polish

€400

HEN DAYS
We’ll help you create your own spa party package, tailored to suit your bride and friends, giving you the perfect fi t and thus the most fun!

We off er an extensive Spa Menu, allowing you to relax, rejuvenate and nurture yourself. Our friendly Hébe Spa team is more than happy to assist you
in ensuring that you select the treatment most suitable and appealing to you.

Just the Two of Us 
(1 hour 40 minutes) 
~ Aromatherapy 
Couples Massage 
~ Express Facial

€320

A welcome glass of Sparkling Wine is included in all of the above!

H# e Comes the ! ide 
(3 hours  15 minutes)

 ~ Elemis Garden of England Rose 
Restore Relaxing Massage

~ Elemis Superfood Pro-Radiance Facial 
~ Elemis Best Foot Forward Pedicure

€275

H# e Comes the $ % m 
(3 hours) 

~ Elemis Freestyle Deep Tissue Massage
~ Elemis High Performance Skin Energiser 

~ Elemis Garden of England Rose 
Restore Hand Treatment

€255
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R� y Package
PERFECT FOR SMALL RECEPTIONS ~ 1 LONG DINNER TABLE

PRICE €450.00

Including
~ Bride’s bouquet with roses and foliage, round shaped, 

handtied with ribbon as per colour scheme
~ A similar smaller bouquet for the Bridesmaid

~ Four buttonholes (boutonnière)
Ceremony Flowers

~ A long, low rose arrangement for the Registrar’s table and as a cen-
trepiece for the dinner table

~ Two accompanying roses in glass vases for the dinner table
~ Tealights for dinner table

~ Organza or similar runner, as per your colour scheme 
for the dinner table

Additional Items

Bridesmaid’s bouquet:
Boutounnière:
Glass vases with roses:
Organza bows for dinner chairs:

€55.00
 €15.00
€55.00

€3.50

PERFECT FOR RECEPTIONS WITH UP TO 20 GUESTS ~ 1 LONG DINNER TABLE

hydrangea and foliage, free style, handtied, satin ribbon with pearls

Flow!  " rangements
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PERFECT FOR RECEPTIONS WITH UP TO 20 GUESTS ~ 1 LONG DINNER TABLE
PRICE €600.00

Including
~ Bride’s bouquet with roses, garden roses, lysianthus, freesia,

hydrangea and foliage, free style, handtied, satin ribbon with pearls
~ A similar smaller bouquet for the Bridesmaid

~ A boutonnière for the Groom
~ Four buttonholes (boutonnière)

Ceremony Flowers
~ A long, low rose arrangement for the Registrar’s table and as a 

centrepiece for the dinner table
~ Two accompanying fl owers in glass vases for the dinner table

~ Tealights for dinner table
~ Organza or similar runner, as per your colour scheme for the 

dinner table
Additional Items

Bridesmaid’s bouquet:
Boutounnière:
Square glass vases with fl owers:
Organza bows for dinner chairs:

€100.00
 €15.00
€55.00

€3.50

PERFECT FOR RECEPTIONS WITH UP TO 30 GUESTS ~ 3 ROUND DINNER TABLES
PRICE €500.00

Including
~ Bride’s bouquet with roses, garden roses, lysianthus, freesia,

hydrangea and foliage, free style, hand tied with satin ribbon with 
pearls

~ A similar smaller bouquet for the Bridesmaid
~ A boutonniere for the Groom

~ Four buttonholes (boutonnière)
Ceremony Flowers

~ A long, low rose arrangement for the Registrar’s table
and as centrepiece for the dinner table

~ Round centrepieces with candles for all dinner tables
~ Tealights or fl oating candles for all dinner tables

~ Organza or similar runner as per your colour scheme for all dinner 
tables

Additional Items
Bridesmaid’s bouquet:
Boutounnière:
Round centrepieces with candles:
Organza bows for dinner chairs:

€100.00
 €15.00

€150.00 each
€3.50

P� y Package Bl� som Package
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We� ing Ph� ography & Videography

LEE STUART PHOTOGRAPHY
~ 8 hours of Photography by 2 professional photographers
~ Printable high resolution digital negatives
~ USB/Personal online gallery
The cost of the above package with in excess of 300 
copyright-free photos on a presentation USB is: €1,035

GALATIS PHOTO STUDIO
Galatis Wedding photography lasts approximately 1 1/2 hours,
additional hours are at a cost of €100 per hour
Choose your album photos from proofs
~ GOLD PACKAGE: 50 photos 20x30cm, Leather luxury album 
included: €890
~ DIAMOND PACKAGE: 130 photos, album is created in book form 
and called a ‘Photo Story’ (with a special design and leather 
cover). 
Also includes all photos in DVD format and in high resolution: 
€1,575

GALATIS PHOTO STUDIO VIDEOGRAPHY
~ On DVD and HD VIDEO for civil or church Ceremony: €408
~ Cinematography with DSLR camera and a slider (the result is like 
a short fi lm): €408
~ Drone: €215

WE FRAME YOU PHOTOGRAPHY
~ 2 photographers full day coverage €1000 
(unlimited of photos of the wedding day)
Delivery on usb or google drive

WE FRAME YOU VIDEOGRAPHY
~ 2 cinematographers full day coverage: €1000
Cinematic video 10-15minutes + highlights 2-3 minutes
Delivery on usb or google drive

Your wedding day is one you’ll remember for years to come!
The following packages are available for all wedding types; additional packages can also be tailored to suit your needs.
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Ent� tainment

 Cinematography with DSLR camera and a slider (the result is like 

“If music be the f! d of love, play on...” ~ Wi" iam Shakespe# e
As oft-quoted as Shakespeare’s sage musing may be, it still hasn’t lost its force, and should 

certainly serve as inspiration as you come to decide on your entertainment options for your 
special day.

Will there be music as you walk down the aisle?
Do you want a live band for dinner and dancing, or a D.J.?

And what of cocktail hour?

We are happy to recommend a variety of 
entertainment options, including:

~ JAZZ BAND

~ TRADITIONAL DANCING SHOW (FOLKLORIC)

~ ACOUSTIC DUO (VIOLIN AND GUITAR)

~ SAXOPHONIST

~ STRING QUARTET

~BAGPIPER

~ D.J. FOR DURING DINNER

~ D.J. FOR AFTER DINNER DISCO PARTY

~ FIREWORK DISPLAYS
22



Yo�  Romance Orchestrat� ...

DESIGN, STYLING AND DECORATION: 

Fresh Individual Creative Events / Splendid Events / Sotiris Tsakanikas
PHOTOGRAPHY: 

Antonis Georgiadis / Antonis Prodromou
COORDINATION: 

Love4Weddings / The Secret Owl

~ Credit for various images in our brochure and on our website ~

Menus included are samples, as our menus are tailor made



Cocktail Reception Canapés
MINIMUM CHOICE: 

6 PIECES OF HOT AND/OR COLD PER PERSON

Cold Canapés
€2.50 per piece

Foie-gras parfait on toasted Brioche 
with white Port

Tuna Tartare with fresh Herbs 
& Lime zest

Vegetarian Japanese Maki rolls

Tomato & Olive Bruschetta 
fl avoured with Basil

Smoked Chicken salad with 
red Onions & Cucumbers

Smoked Salmon roulade with 
Cucumber & Dill cream

Smoked Duck breast with Citrus 
Chutney

San Daniele Ham with 
Melon & Mint

Spicy Shrimp cocktail with 
Avocado Mousse

H!  Canapés
€3.00 per piece

Scallop wrapped with Prosciutto & 
Passionfruit dressing

Spicy Chicken Tikka skewer
with Raita

Mini Tortilla stuff ed with 
Cajun Beef & Salsa

Vegetarian Spring Rolls with 
Mango & Orange Chutney

Prawns on Focaccia with sweet Chili
Curry Samosas with sweet & sour 

sauce

Forest Mushroom Tartlet with 
red Onion Mousse

Kefalotyri Croquettes with 
sweet Chili

Mini Quesadillas with 
Chicken & baby Rocket



Apo� o & Atrium S�  Menus

Menu 1
For minimum 60 & maximum 180 

guests €48.00 per person

STARTER
Calamari with Pesto, red 
Peppers, black Olives & spicy 
red Fava purée
OR
Spinach salad with Strawberries, 
Goat Cheese, Walnuts & 
Strawberry vinaigrette

MAIN
Moroccan Chicken Souvlaki with 
grilled Pineapple salsa,
& Lime Yoghurt dip
OR
Salmon fi llet with black Tahini 
sauce & Quinoa Tabbouleh

DESSERT
Crème Brûlée

ATRIUM SEATS A MAXIMUM OF 180 GUESTS

Menu 2
For minimum 60 & maximum 180 

guests €55.00 per person

STARTER
Roasted Asparagus with Quinoa, 
smoked Provolone sauce &
Pomegranate
OR
Pappardelle with Lamb Bolog-
naise & Coriander Yoghurt

INTERMEDIATE
Sweet Potato Soup with smoked 
Haddock

MAIN
Pork fi llet sous vide, with Apple Ba-
con salsa, Celeriac purée & Potato 
fondant
OR
Sea Bass fi llets baked with Rose-
mary & Garlic, served with black
Tagliolini salad, & grated Bot-
targa & Lobster sauce

DESSERTS
Strawberry delight



Apo� o Resta� ant Meze

FOR A MAXIMUM OF 80 INVITEES (INDOOR SEATING) 

~ 50.00 PER PERSON

OUTDOOR SEATING IS SUBJECT TO AVAILABILITY

STARTERS
Greek salad

White Tyrokafteri
Houmous

Aubergine Tahini dip
Tzatziki

INTERMEDIATES
Fried Calamari

Grilled Oyster Mushrooms
Garlic Prawns

Asparagus with Eggs

MAINS
Grilled Lamb Chops

Sieftalia
Grilled Halloumi

Sausages
Meatballs in Garlic & Tomato sauce
Potatoes with Onions & Coriander

DESSERTS
Anarotourta shots in caramelised Filo

Galatopoureko
Saraili

Sliced fresh Fruits



Oval Ba� r� m & Atrium Resta� ant

BUFFET MENU 1 
FOR A MINIMUM OF 50 GUESTS AND MAXIMUM 180 GUESTS ~ €65.00 PER PERSON

SALADS
Sweet Potato salad with Pancetta 

& Spring Onions
Caesar salad, Croutons, Parmesan 

& crispy Bacon
Baby Mozzarella & Cherry Tomato salad 

with Rocket & marinated 
with Basil Oil
Greek salad

Fatoush salad with Pomegranate

FROM THE LARDER
Antipasti cuts 

with Cheese selection
Marinated smoked Salmon & 

Gravlax platter
Grilled Asparagus with Truffl  e Oil 

& Parmesan

HOT SPECIALITIES
Pork fi llet on Leeks & Fennel with Calvados sauce

Tandoori-style Chicken breast with roasted Sesame 
Seeds

Basmati Rice with Corn
Rack of Lamb with Aubergines, red Peppers & Mint

Seasonal Vegetables
Roasted Potatoes with Thyme & Lemon

Spinach Tagliatelle with Prawns 
& sundried Tomatoes

DESSERTS
Chocolate Mousse with an Orange layer

Panna Cotta
Variety of Cyprus Sweets

Fruit Charlotte
Coff ee Espresso Cake

Praline Cake
Profi teroles

Apple Crumble
Sliced Fruits



Oval Ba� r� m & Atrium Resta� ant

BUFFET MENU 2 CARVERY
FOR A MINIMUM OF 50 GUESTS AND MAXIMUM 180 GUESTS ~ €80.00 PER PERSON

SALADS
Tuna salad with Potatoes & boiled Egg with 

Anchovy dressing
Baby Spinach salad with Strawberries, 

Goat Cheese & Walnuts
Rocket salad with Parmigiano fl akes & Pomegranate

Marinated Artichoke salad with red Onions
Tabbouleh

Broccoli and red Onion salad with Pumpkin Seeds
& Lime Mayonnaise

Village salad
Bresaola with Pear, Radicchio & Cascaval Cheese

Selection of Bread & Crackers

BBQ & CARVERY CORNER
Spicy BBQ Pork belly

Sieftalia
Chicken Goujons with Rosemary & smoked Paprika

Lamb Kebabs with Yoghurt-Lime dressing
Rib Eye of Beef with Mustard

Marinated Pork Shoulder
Stir fried Rice

Gratin Dauphinoise Potatoes

FISH CORNER
Whole poached Salmon

Caviar Avruga and condiments
Smoked Fish selection platters

Mini Octopus salad
Oysters

DELICATESSEN
Selection of cured Meats

Selection of Salamis
Selection of Cheese

Grapes, Apples, Pears & Celery
Chutneys & Quince jelly

DESSERTS
Baked Cheesecake

Apple Crumble
Coconut Mousse with exotic layer

Peach Tart
Valencia Cake
Fraisier Cake

Chocolate Praline
Cheese Brownie Bars

Fruit Charlotte



Ba� hus S�  Menu
Menu 1

For a minimum of 12 & a maximum of 70 
guests during the winter

€55.00 per person

STARTER
Sea Bass Ceviche 

made with Kaffi  r Limes, a touch of 
Yuzu and a twist of smoked Tarama 

MAIN
Halibut

An Asian curried dish fused with 
Italian style Leek

OR

Pork fi llet Tonkatsu
served with Honey Thyme Pork belly 

and Basil

DESSERT
Chocolate Banana Cake 

Menu 2
For a minimum of 12 & a maximum of 70 

guests during the winter
€65.00 per person

AMUSE
Beef Tartar 

with Kimchi & Soy 
Truffl  e dressing

STARTERS
Crab salad

Fresh and lightly spiced
 with an Asian twist

MAIN
Monkfi sh

served with baby Broccoli, 
pickled Salicornia 
and Topinambur

OR
Lamb Loin

Mediterranean Lamb with 
Aubergine puree, combined with 

Asian-style Miso Eggplant

DESSERT
Passionfruit Tart

with Mango mousse



P� eidon Beach B�  & Cape As� o P� gola
SALADS
Greek

Coleslaw
Sweet Corn, red Pepper & 

Kidney Beans
Mixed greens

Beetroot Orange
Sweet Potato with Pancetta

Rocket, Pomegranate & Artichoke 
antipasti

Mushrooms marinated 
with Coriander 

& Garlic

COLD ITEMS
Grilled vegetables with Pine Seeds & 

balsamic glaze
Cold cuts

Pickles

DIPS
Tyrokafteri, Tartare, Taramasalata

DRESSINGS
Olive Oil and Lemon, Mustard Sherry, 

sweet Chili

BBQ BUFFET
For a minimum of 20 & a maximum of 80 guests ~ €60.00 per person

HOT SPECIALITIES
Caponata

Pasta Agli Olio
Curry Rice with Peppers 

& Asparagus
Corn on the Cob
Grilled Octopus

Chicken
Lamb Chops

Mini Burgers with Portobello 
Mushrooms & Cheddar 

Cheese
Jacket Potatoes with Herbed Cheese

Chicken Tikka Souvlaki
German Sausages in 
Bratwurst Cabbage

ACCOMPANIMENTS
Lemon, Mustard, Parmesan 

& Sour Cream

DESSERTS
Assortment of homemade Cakes,

fresh Fruit selection



Personal Flowers
Bouquet for Bride
Bouquet for bridesmaids
Buttonhole (boutonnière)
Corsage

Ceremony Flowers
Arrangement for Registrar’s table
Flower stand for Chapel (small)
Flower stand for Chapel (medium)
Flower stand for Chapel (large)
Decoration of half arch (freestanding)
Decoration of full arch (freestanding)
Decoration of half Chapel door
Decoration of full Chapel door
Aisle creation with fabric & “pew” fl owers
Petal or Rose Path

Dinner Flowers for Round Tables
Table centrepiece (full arrangements)
Table centrepiece, wreath, candle in centre
Centrepiece, fi shbowl fi lled with fl owers
Centrepiece, square glass vases, fi lled with 
fl owers

For Square Tables
Glass vases with fl ower arrangement
Long and low arrangement
Chair bows in your colour scheme, organza
Decoration, including table runner in 
organza/material, glass candle holders 
with fl oating candles or lanterns, tea lights 
(apx. 4 per table) for dinner tables, 
lanterns or candle holders for the area

OPTION 1
Seasonal fl owers with 

greenery

€100.00
€65.00
€15.00
€15.00

€100.00
€120.00
€180.00
€250.00
€250.00
€400.00
€250.00
€400.00
€250.00
€250.00

€90.00
€90.00
€80.00
€80.00

€55.00
€90.00
€2.50

Min. €50.00, 
plus €50.00 for 
each additional 

table

OPTION 2
Seasonal, imported & premi-
um fl owers with greenery

€180.00
€100.00
€20.00
€30.00

€140.00
€190.00
€250.00
€350.00
€350.00
€600.00
€350.00
€600.00
€450.00
€250.00

€130.00
€150.00
€150.00
€140.00

€85.00
€130.00

€2.50
Min. €50.00, 

plus €50.00 for 
each additional 

table

Flow�  � rangements Costs may vary depending on fl ower variety, design, detail 
and labour of arrangement



� ide & � � m’s List

9 T0 12 MONTHS BEFORE...

~ Set a date

~ Decide on size and type of event

~ Visit with the Priest or Registry

~ Prepare a budget for your wedding

~ Determine the time and place of the service

~ Determine the place of your reception and book it

~ Draw up your guest list

~ Ask your family to draw up their guest list

~ Seek out and buy a wedding dress and accessories 

(including shoes, jewellery, veil, or head piece)

~ Shop for bridesmaids’ dresses

~ Search for and book DJ / band, photographer, 

videographer, fl orist, caterer, cake-maker

~ Choose a colour scheme.

If the day is magical for you, then it will be for everyone else, too!
6 T0 9 MONTHS BEFORE...

~ Ask family and/or friends to be in the wedding party

~ Shop for wedding invitations

~ Decide on the groom’s wedding attire, that of the best 

man, and the bride and groom’s fathers 

~ Ask your mothers to shop for dresses

~ Start planning your honeymoon and book it

~ Make sure your passports haven’t expired or are due to expire

4 T0 6 MONTHS BEFORE...

~ Book hotel accommodation for your attendants, 

if necessary

~ Begin fi ttings for wedding gown and bridesmaids’ dresses

~ Order wedding invitations and ‘thank you’ notes

~ Arrange a hair stylist and make-up artist

~ Choose ceremony music and DJ / musicians



3 T0 4 MONTHS BEFORE...

~ Address invitations 

~ Meet with your caterer to talk about menus

~ Give your wedding organiser and chef a rough 

estimate of guest numbers

~ Firm up your honeymoon plans

~ Hire a limousine or other transportation for the wedding 

day, if necessary

~ Shop for gifts for your attendants (e.g. bonboniere)

~ Start planning music selections for fi rst dance and any 

other special dance

~ Decide on and order wedding rings

~ Decide on something old, something new, something 

borrowed and something blue

~ Get photos together of bride and groom to display at 

wedding (this is usually a photo of when you were children)

~ Confi rm all details with hired vendors

~ Request holiday time from work for honeymoon

2 MONTHS BEFORE...

~ Mail wedding invitations

~ Buy a journal for recording the gifts you receive 

(include the giver, address, the gift and any comments)

~ Plan your bachelorette and bachelor parties

~ Purchase gifts for guests

~ Plan order of events at reception with DJ or band leader

~ Confi rm ceremony details with priest or registry offi  ce

� ide & � � m’s List continued...
2 TO 4 WEEKS BEFORE...

~ Have a fi nal fi tting of your gown and suit

~ Buy a wedding guest book and pen

~ Firm up plans with photographer 

(e.g. formal wedding shots of the wedding party as well as candid shots)

~ Confi rm wedding site addresses and delivery times 

with vendors

~ Confi rm transportation plans (time, place, number of vehicles etc.)

~ Do table plans and organise place cards

~ Give out invitations one month prior to your wedding 

~ Get marriage licence

~ Pick up wedding rings. Do they fi t?

1 WEEK BEFORE...

~ Begin packing for your honeymoon (passports and money!)

~ Touch base with all vendors one last time to confi rm details

~ Have a list of phone numbers of ALL your vendors on hand 

(give a copy of this list to a trusted member of the wedding party)

~ Get plenty of rest

...THE BIG DAY!

~ Give yourself plenty of time to relax and get dressed 

(allow 3 hours)

~ Get to your hair and makeup appointments on time

~ Bring your marriage licence and rings to the ceremony site

~ Let the professionals and/or family worry about the details!

~ Stay calm and relaxed, and enjoy: Think about your family and 

friends gathered to share in your special day!


