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Welcome Drinks 
 
Sparkling Wine, Mocktail (non-alcoholic), 
Cocktails: 

▪ Bellini (Sparkling Wine, peach pure) 
▪ Blushing Mimosa (Sparkling Wine, orange & pineapple juice, grenadine) 
▪ Mojito (Rum, Soda, Menthe)  

Natural Mineral Water, Soft Drinks, Fruit Juices 
|Unlimited Consumption up to 1 hour per person 6, 00 €| 
 

Cocktail Reception |minimum 25 guests 
 Drinks: Sparkling wine, white, rose, red, Mastiqua Lemonade, natural mineral water, soft drinks 

Cold entrees: Shrimp with cream cheese, Smoked trout with spicy sauce, Crispy mini cone with cottage cheese 
and salmon caviar, Parma ham with Parmesan and fruit, Mini mozzarella with aromatic herbs and tomato 

Fruits: Fresh season fruits 

Price:20,00€ pp  
 

Cocktail Reception Premium |minimum 25 guests 
 Drinks: Sparkling wine, Prosecco Cocktail, White, rosé, red wine, domestic beers, Mastiqua lemonade, natural 
mineral water, soft drinks 

Cold entrees: Vegetable sticks with yogurt sauce, mozzarella tomato with basil, variety of sushi, blue cheese 
with walnuts, smoked meat with parmesan, pork with mustard and iceberg, variety of olives, Breadsticks. A 
variety of cheeses. 

Desserts Variety of individual pastries, sweets.  

Fruits: Fresh season fruits 

Price:30,00€ pp  
 

Cocktail Reception Le Chaud |minimum 25 guests 
 Drinks: Sparkling wine, Prosecco Cocktail, 2 famous Cocktails, White, rosé, red wine, domestic beers, Mastiqua 
lemonade, natural mineral water, soft drinks 

Cold entrees: Vegetable sticks with yogurt sauce, mozzarella tomato with basil, variety of sushi, blue cheese 
with walnuts, smoked meat with parmesan, pork with mustard and iceberg, variety of olives, Breadstick. A 
variety of cheeses. 

Warm entrees: Spring Rolls with sweet and Sauer sauce, salmon souvlaki, cheese pies, cheese croquettes, 

Desserts: Chocolate cake, cheese cake, mille feuille with caramel and strawberries, pavlova, French pastries. 

Fruits: Fresh season fruits 

Price:36,00€ pp  
 
 
 
 
 

Prosecco Spumante per bottle 750 ml      25,00 € 

Moet & Chandon per glass        10,00€ 

Moet & Chandon per bottle 750 ml        120,00€ 
 

 
 
 
 
 



 

 

 
 
 
 
1.2 DRINK PACKAGES |due the Wedding Dinner 
 

Regular Wine Package 
White Wine 
PASSION, MICHALAKIS ESTATE  
Grape varieties: Chardonnay  

Rose Wine 
MERASTRI, MICHALAKIS ESTATE 
Grape variety: Mantillari, Syrah 

Red Wine 
PASSION, MICHALAKIS ESTATE  
Grape varieties: Merlot 

Beers 
Mythos, Heineken, Buckler free (non-alcoholic) 

No alcohol drinks 
Water, Soft Drinks, Juices 
Natural Mineral Water, Sparkling Natural Mineral Water, 
Soft Drinks, Fruit Juices 
 
|Unlimited Consumption up to 3 hours per person 14, 00 €| 

 

Premium Wine Package 
Welcome Drinks 
Sparkling Wine, Mocktail (non-alcoholic)  

White Wine 
ORINOS HELIOS, SEMELI 
Grape variety: Sauvignon Blanc, Moschofilero 

Rose Wine 
ORINOS HELIOS, SEMELI 
Grape variety: Agiorgitiko 

Red Wine 
PASSION, MICHALAKIS ESTATE  
Grape variety: Kotsifali, Mantilari, Syrah  

Beers 
Mythos, Heineken, Buckler free (non-alcoholic) 

No alcohol drinks 
Water, Soft Drinks, Juices 
Natural Mineral Water, Sparkling Natural Mineral Water,  
Soft Drinks, Fruit Juices 
 
|Unlimited Consumption up to 4 hours per person 17, 00 €| 

 
 
 
 
 
 
 
 
 
 



 

 

 

 
1.3 OPEN BARS | after the Wedding 

 
1.Cocktail Open Bar 
Cocktails 
Skinos Sour, Disaronno Sour, Caipiroska, Negroni, Margarita, Mojito, Strawberry Daquiri 

Mocktails 
(non alcoholic cocktails) 
Mastiqua Lemonade, Mastiqua Watermelon, Virgin Mojito, Virgin Daquiri 
 
Price per person per hour 8,00 € 
 
 
 

2.Regular Open Bar 
Aperitifs 
Ouzo, Aperol, Campari, Otto’s Athens Vermouth, Vermouth Bianco 

Greek Spirits 
Skinos Mastiha Spirit, Metaxa 5* 

Regular Spirits 
Bombay Gin, Smirnoff Vodka, Havana Club Añejo 3 Años Rum, Olmeca Blanco Tequila 

Scotch Whisky Regular Brands 
Johnnie Walker Red Label, Ballatines 

Liqueurs 
Disaronno, Cointreau, Tia Maria, Baileys, Sambuca 

Wines 
Passion (White, Rose, Red) 

Sparkling Cocktails 
Sparkling Wine Cocktail 
Athenian Spritz, Aperol Spritz 

Beers 
Mythos, Heineken, Buckler free (non-alcoholic) 

Ciders 
Kopparberg Cider 
 
Water, Soft Drinks, Juices 
Natural Mineral Water, Sparkling Natural Mineral Water, 
Soft Drinks, Fruit Juices 

 
1 hour per person  28,00 € 
2 hours per person 34,00 € 
3 hours per person 40,00 € 
4 hours per person 45,00 € 
Additional charge after the 4th hour per person per person 5,00 € 

 

 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
Premium Open Bar 
Aperitifs 
Ouzo, Aperol, Campari, Otto’s Athens Vermouth, Vermouth Bianco 

Greek Spirits 
Skinos Mastiha Spirit, Metaxa 7* 

Cognacs 
Courvoiser V.S., Remy Martin V.S.O.P. 

Regular Spirits 
Gordon’s Gin, Absolut Vodka, Havana Club Añejo 3 Años Rum, Olmeca Blanco Tequila 

Premium Spirits 
Tanqueray No Ten Gin, Belvedere Vodka, Havana Club Reserva,  Don Julio Reposado Tequila 

Scotch Whisky Regular Brands 
Johnnie Walker Red Label, Haig, Jack Daniels 

Scotch Whisky Premium Brands 
Johnnie Walker Black Label, Chivas Regal 12 years 

American Whiskey  
Jack Daniels Tennessy 

Liqueurs 
Disaronno, Drambuie, Cointreau, Tia Maria, Baileys, Limoncello, Sambuca 

Digestive 
Grappa 

Wines 
Oreinos Helios (White, Rose, Red) 

Sparkling Wines 
Prosecco, Moscato d' asti 

Sparkling Wine Cocktails 
Aperol Spritz, Bellini, Rossini 

Beers 
Mythos,Amstel,Corona, Heineken, buckler free (non-alcoholic),  

Ciders 
Kopparberg 

Water, Soft Drinks, Juices 
Natural Mineral Water, Sparkling Natural Mineral Water, 
San Pellegrino, Mastiqua Sparkling Water 
Soft Drinks, Fruit Juices 
 
1 hour per person    31,00 € 
2 hours per person 37,00 € 
3 hours per person 43,00 € 
4 hours per person 48,00 € 
Additional charge after the 4th hour per person per hour 7,00 € 

 
 
 
 
 
 
 
 
 

 


