WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING BUFFET BBQ

Mouthwatering freshly-made breads and bakery
Black olive paté, fresh cream cheese, selection of olives, myzithra fresh cheese with herbs
From the Buffet

Cold Buffet

Tzatziki
With yogurt and dill
>
Greek Farmhouse Salad
Fresh vegetables from our Agreco Farm and extra virgin olive oil
b g
Caprese
Tomato and Mozzarella with fresh basil and tangy rocket leaves
>
Chicken Salad
Iceberg lettuce, cashew nuts, pineapple, mango & sweet chili dressing
T
Cretan Salad
With stamnagathi, spinach leaves and lettuce, pine nuts, Cretan graviera cheese
with honey & wine vinegar dressing
b g
Manouri
Tender salad leaves with manouri, cherry tomatoes and yogurt dressing
T
Green Salad
Mixed greens, apples, orange, avocado and citrus fruits dressing
b g
Scottish Smoked Salmon
With horseradish, capers, gherkins
¥ ¥
Prosciutto
With tropical fruit
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WHITE PALACE

GRECOTEL LUXURY RESORT

BBQ BUFFET
LIVE COOKING PREPARED IN FRONT OF YOUR GUESTS

Saffron Risotto
Vegetables, tomato with graviera cheese and cream
¥
Linguine
With seafood, shellfish sauce flavored with ouzo

From the Grill

Sausages village-style
Prawns with garlic
Lobster with olive oil and lemon
Salmon fillet with lemon pepper
Chicken fillet with chili
Pork fillet flavored with mustard
Souvlaki pork fillet and vegetables
Lamb cutlets with rosemary and garlic
Beef fillets with pepper
Greek pitta bread
Grilled vegetables
Baby potatoes with olive oil and herbs

Greek & International Cheese Board
(served with bread sticks, crackers, nuts and dried fruits)
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WHITE PALACE

GRECOTEL LUXURY RESORT

Desserts

Fresh Fruits
Tropical and local seasonal fruits
e g
Sweet Miniatures
Fruit tarts, chocolate tarts, caramel choux, chocolate éclairs
Variety of cones, truffles, macaroons
>
Greek Desserts
Ravani cake, walnut cake, lemon pie, Filerika Greek sweet
b g
Pot Desserts
Selection of desserts in individual glasses: profiterole, panna cotta, chocolate mousse,
creme briilée

120,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING BUFFET BBQ

NaxXTaPLOTA PPECKA WWULA KOl HPTOOKEUATUATO
MNaté pavpnc eALAC, EPETKLO KPEUD TUPL, TTOIKIALIEG EALAC, (PPEoko TUPIL LULNTpa LUE LUPWOIKA
ATO To Urmoupé

KpUo Mnouwé

T{at{ikt
Me ylaouptt kot avndo
Y
EAAnvikn Xwprdtikn SaAata
Qpéoka Aayavikd artd tnv Agreco Farm kot e§qIpeTiko mapIevo edatodado

>

Kanpéle

Ntoudta kot potoapéAa e ppeoko BaolALko kat poka
>
KotomouAdo faAdta
MapoUAL iceberg, KAoLOUG, avavdag, UAVYKO & VTPECLVYK UE YAUKO TOiAL
Y
Kpntikn ZaAdta
Me otauvaykath, pUAAa and onavakt & papoUAl, koukouvapt, Kpntikn ypabiépa,
VIPEDLVyK amo EUSL & UEAL

>

Mavoupt

Tpupepa QUAA O CaAdTaG UE LUaVOUPL, TOUATIVIO KoL VTPECLVYK YLAOUPTLOU
>
Mpaotvn Zaddata
Avauikta mpdotva Adayavika, unio, moptokaAl, aBokavro
& vrpéotvyk ano ppouta eonepldoeldwv
Y
Kanviotog SoAouog Skwriog
Me Y0popavtig, Kamapn, ayyoupakt Toupoi

Y
Mpooouto
Me tporikd @pouta

»» »»» )’). ) »») »»» ).). .)’ .)).))’).)%)?)?) »
llllllllllllll l llllllllllllllll llllllllllllllll




B ENRE B W I RN B EREEENDE B U | ]
* ® & & 6 o O * & O ® & & & 6 o & ® &
2> I I 5> I > a2 3> Jiip Jb> > 35 I I > S > 2 > i J S I > > > S I 3B 3> 2

WHITE PALACE

GRECOTEL LUXURY RESORT

BBQ BUFFET
[TPOETOIMAZIA MIATQN [MAPOYZIA TON KAAESMENQN MAZ (ACTION)

PLioto ue sappav
Aayxavika, VTOUATa UE ypaBLEpa KaL KPEUX
>
Awvykovivt
Me Salaoova & odAToa 00TPAKOELOWVY APWUATIOUEVN UE 0ULO

Mata otn Sxapa

Xwpldtika Aoukavika
lapidec ue oképbdo
Aotakog ue eEAatddado kot Asuovi
@WAéto ooAouoU ue Agpovorinepo
DWAETo KoTOTTOUAO UE TOIAL
Xolpvo pIAETo e pouvotapda
20oUBAdkL amo yolptvo PIAETO Kat Aayavika
MNaibdakia ue devrpodiBavo kat oképbdo
Mooyapiola @IAETa ue munépt
EAAnvikn mita yia couBAdkt
Wnra Aayavika
Matateg baby ue eAatdAado kot pupwdika

MAato ue EAAnvika kat AieSvn Tupia
(oepBipovtal ue kpLToivia, KPaKEPAKLA, ENPOUG KAPTTOUGC Kol artoénpaueva ppouta)
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WHITE PALACE

GRECOTEL LUXURY RESORT

Emiéopria

Dpéoka Qpouta
Tportika Ko TOTILK T ETTOXLKA (PpoUTA
>
Mukéc MiviatoUpeg
TapTEC PPOUTWV, TAPTEG COKOAATOG, COUSUKLO KAPUUEANC, EKAEP oOKOAQTAC
MotkiAlor Ao ywvakia, TPOUPEG, UXKAPOV
Y
EAAnvika Muka
PaBavi, kapubomnita, lemon pie, EAAnviko yAUKO olpomiaoto
Y
Artouika Nukdkia
MotkAia eTtdopTTiwV O€ ATOULKA TTOTHPLA: TTPOPITEPOA, MAVAKOTA, LOUC COKOAATAC,
KQEU UTTPOUAE

120,00€ karta drouo
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WHITE PALACE

GRECOTEL LUXURY RESORT

BEVERAGE PACKAGE
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WHITE PALACE

GRECOTEL LUXURY RESORT

We are delighted to enclose our Banquet Menus.
Great care and attention has been taken in the preparation
of these menus, using only the finest and freshest

ingredients available, as well as vegetables from our eco-garden.

The enclosed menu selections are merely suggestions.
Our Conference Services Team would be delighted to meet

with you to create a menu to fit your particular needs.

Our menus are priced to account for the quality of food
and service offered by GRECOTEL, however,
due to seasonal availability and price fluctuation of some items,
it is sometimes impossible to be consistent with prices quoted

and unfortunately some menus may be repriced as deemed necessary.

Thank you for your interest in GRECOTEL WHITE PALACE
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WHITE PALACE

GRECOTEL LUXURY RESORT

BEVERAGE PACKAGE

CHoICcE 1

Welcome offering
Mastiqua lemonade & Sparkling Wine

During Dinner
Charisma, white, red, rose

Sparkling or Mineral Water
Refreshments & beers

25,00 Euro per person

(G2 -V

LUXURY 2

Welcome offering
Cranberry punch
Virgin Mojito
Lemon Pop
(Prosecco, Creme de Cassis, Amaretto)

During Dinner
“Chardonnay” White Wine

“Syrah-Kotsifali” Red Wine
“Agiorgitiko” Rose Wine
Sparkling or Mineral Water
Refreshments & beers

30,00 Euro per person

(G2 V]
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WHITE PALACE

GRECOTEL LUXURY RESORT
EXecuTive 3

Welcome offering
Cranberry punch
Virgin Mojito
Welcome Champagne Cocktails
(Kir Royal, Bellini, Mimosa)

During Dinner
“Chardonnay” White Wine

““Merlot, Cabernet Sauvignon” Red Wine
“Agiorgitiko” Rose Wine
Sparkling or Mineral Water
Refreshments & beers

40,00 Euro per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

BUFFET I

Mouthwatering freshly-made breads and bakery
Black olive pité - Selection of olives
Myszithra fresh cheese with herbs - Fresh cream cheese

Cold Buffet

Tzatziki
b g
Greek Farmhouse Salad
Fresh vegetables from the Agreco Farm and extra virgin olive oil
>
Caprese
Tomato and mozzarella with fresh basil pesto and baby rocket leaves
b g
Chicken Salad
Iceberg lettuce, cashew nuts, pineapple, mango & sweet chili dressing
>
Greek Summer
Refreshing salad with rocket & spinach leaves, pine nuts, Cretan graviera cheese
and honey & vinegar dressing

e g

Blue Salad

Tender salad leaves with blue cheese, walnuts and “Xeres” vinegar dressing

>

Green Salad

Gem lettuce, rocket, wild stamnagathi greens, green apples, avocado, cherry tomatoes
& grape syrup dressing
e g
Scottish Smoked Salmon
With horseradish, capers, gherkins and spring onion

e g

Prosciutto

With seasonal fruits
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WHITE PALACE

GRECOTEL LUXURY RESORT

From the Grill

Chicken fillet marinated with mustard & chili
>y
Souvlaki pork fillet and vegetables
Yy
Lamb cutlets with rosemary and garlic
Ty
Pork fillet flavored with mustard & thyme
Ty
Sausages village-style
Ty
Salmon fillet with lemon pepper
Ty
Greek pita bread
Ty

Grilled vegetables

Greek & International Cheese Board
(served with bread sticks, crackers, nuts and dried fruits)

Desserts

Fresh Fruits
Tropical and local seasonal fruits
Y
Sweet Miniatures
Fruit tarts, chocolate éclairs, moelleux, truffles, macaroons
Y
Greek Desserts
Ravani cake, Filerika Greek sweet
>
Pot Desserts
Selection of desserts in individual glasses: profiterole, panna cotta, chocolate mousse

70,00€ per person

BEERER
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WHITE PALACE

GRECOTEL LUXURY RESORT

BUFFET II

Presentation of bread
Paste of black and green olive - Variety of olives
Soft Cretan cheese with herbs - Sour cream cheese

Salads

Tzatziki
>
Beet Roots
With garlic, walnuts and parsley

b g

Cretan Boiled Greens

With zucchinis, extra virgin olive oil and lemon

>

Cretan Potato Salad

Tomato, egg, peppers, onion, cucumber, olives, Cretan rusk and cappers
b g
Variety of Fresh Seasonal Salads

Free personal selection

Ty
Chicken Salad
Fresh lettuce, mushrooms, crunchy bread, graviera cheese, cherry tomatoes
¥
Salad with Pasta
With smoked pork, graviera cheese, sundried tomato, basil, olives
>
Salad "Palikaria”
Mixed legumes, fresh onion, tomato and Cretan herbs
¥
Traditional “Village Salad”
Fresh vegetables from Agreco Farm and extra virgin olive oil
e g
Octopus Salad
With olive oil and oregano, accompanied by potato salad
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WHITE PALACE

GRECOTEL LUXURY RESORT

Hot Dishes

Marinated Chicken

With mustard & balsamic vinegar
Yy

Traditional “Skioufihta” Pasta

With chicken, olives, tomato, yogurt and basil
>
Grilled Swordfish
With olive oil & lemon sauce
b g
Grilled Chicken

Breast fillet with a mixture of spices

>
Lamb Cutlets
With sweet garlic and rosemary
b g
Grilled Beef Burgers
With vegetable and mushrooms risotto
>
Pork Tenderloin
With feta and thyme sauce
¥
Beef Slow Cooked
With garlic, rosemary, paprika sauce and potato puree
>
Potatoes Oven Cooked
With onion, celery, carrots and honey
>
Sauces
Barbeque sauce / Béarnaise sauce

Cheese Platter
Graviera, gouda, feta cheese, manouri, blue cheese
(accompanied by crisps, crackers, nuts and grapes)

® © O O O O o o

® ® & O O O O o o

L
EEEBEEREREREEEREEE EEEEEREEBREREREEERRREDR RERERIEN

® & &
2> T > > > A > 2

e e o

L2
FEEBREERREERRBERER



WHITE PALACE

GRECOTEL LUXURY RESORT

Desserts

Fresh Fruits
Tropical and domestic fresh fruits

b g

Mignardises

Fruit tarts, choux with icing sugar, éclair with chocolate, cornets with flavors,
chocolate moelleux, fruit créme, truffles

>

Sweet Cakes

Chocolate cake, cheesecake, mille feuille with caramel and strawberries,
pavlova, fresh pastries
b g
Greek Desserts
Ravani, nutpie, fillo/pastry desserts

80,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

BUFFET |
AaxTapLoTd XElporointa YwULA Kal APTOOKEUXOUATA

Maté puavpng eAtac — Moikidiec eAtag
MulnOpa ue pupwdika — Qpeokia KpeUa Tupi

Mrou@E KpUwV edsoudtwv

T{atlikt
>
EAAnvikn Xwprdtikn SaAdta
Qpéoka Aayavika arto tnv Agreco Farm kat eéatpetikd napdevo eAatdAado
>
Kanpéle
Nrtoudto kot HoToapEAQ e TTEOTO PpEakou Baatdikou kat baby @UAAa pokoG
> Y
KotomouAdo faAdrta
MapoUAL iceberg, KoLOUG, avavag, UAVYKO & VTPECLVYK Ao YAUKO TaiAL
> Y
EAAnviko Kaldokaipt
Apooepn cadata ue pUAAa pokacg & onavakt, koukouvdpl, Kpntikn ypaBlépa
KoL VTPEDLVYK amo ueAL & EUSL
e g
MrnAe ZaAdra
Tpupepa @UAAa caddtac ue blue cheese, kapUdia kat vipeowvyk Eubdtlou “Xeres”
Y
Mpdowvn ZaAdra
MapoUAl, poka, ayplo otauvaykadt, npdacivo unio, aBokavro, Touativia
Kot VIPEDLVYK OTAQUALOU
Y
SKWTOEQIko¢ Kamviotog oAouog
Me xopopavtig, KAmapn, ayyoUpaKL KAl (PPECKO KPEUUUSAKL

>
Mpooouto
Me emoyikd @pouta
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WHITE PALACE

GRECOTEL LUXURY RESORT

Marta otn Syapa

Kotomoulo @iAéto uaptvapiouévo ue povotapdoa & toilt

>y

JouBAaktL amo xolptvo QIAETO Kot Aayavika
>y

Apviola naidakia ue dbevépoAiBavo kat okopdo

>y

Xolpvo @LA€to ue pouvotapda kat duuapt
Yy

Xwptatika Aoukavika
Yy
@uAéto oodopou ue Agpovorinepo
Yy
EAAnvikn mtita yia couBAakt
Yy
Aoyavika oxapac

MAato EAAnvikwy & AieSvwv Tuptwv
(oepBipovtal ue kpttoivia, kpakepakia, ENPoUc Kapmoucs kal arroénpaueva epouta)

Emiéopria

Dpéoka Qpouta
Tportika Kot TOTILKK ETTOXLKA (PpoUTA
Y
Mukég Mviatoupeg
Taptakia PoUTWY, EKAEP OOKOAATAC, UOUEAE, TPOUPAKLY, UXKAPOV
Y
EAAnvika Muka
PaBavi, EAAnvika yAukd oiporiaota
>
Atoutka Mukakia
MotkiAia emibopmiwv o€ ATOULKA TTOTHPLA: TIPOPITEPOA, MAVAKOTA, UOUC OOKOAATAC

70,00€ karta drouo
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WHITE PALACE

GRECOTEL LUXURY RESORT

BUFFET Il

Mapovciaon Ywutou
Maota uavpnc kat mpaoivng eAtac — MotkiAia eAlag
Malako Kpntiko tupi pe pupwdika — Zwvi Kpeua tupi

ZaAdrec

T{at{ikt
> Y
Mavtiapt
Me okopbo, kapudt kat uaivravo
b ¢
Kpntikn Zadara ue Bpaotda Nayavika
Me kodokuFakia, eéaipetika mapdevo eAatddado kot Aeuovi
>
Kpntikn MatatocaAdra
Ntoudta, auyo, munepta, KpeUUUdL, ayyoupl, eALES, KpnTikog VTAKOG KAl KATToPN
> Y
MNowidia ané Mpéokeg EMO)IKEG ZOHAATES
EAeUUepn atoutkn entAoyn
>y
ZaAara KotomouAo
Qpeako papouAl, pavitdapta, Tpayavo Ywudki, Tupi ypabiépa, Touativia
>
ZaAddra Zuuapitkwv
Me karmvioTo xolptvo, tupi ypaBiépa, amoénpauéves vioudteg, BaotALko, eALEG
>
Zadara “MaAikapia”
AVOULKTO OOTIPLA, (PPECKO KPEUUUSL, vTouaTa ko Kpntikd pupwdika
Y
Napadooiakn “Xwpiatikn” Zaldara
Qpéoka Aayavika arto tnv Agreco Farm kat eéaipetikd tapdévo eAatddado

>
Jadara pe Xtanodt
Me eAaiddado kat piyavn, ouvodeUetal Ue MATATOCHAAT
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WHITE PALACE

GRECOTEL LUXURY RESORT

ZeoTta rmata

Mapwvapiouévo Kotonoudo
Me pouotapda & Eudt BaAoapiko
>y
NMapadootaka “IkiovEta” Zupapika
Me kotomouAo, eALEC, vToudTa, ylooUpTL Kot BaotALko
> ¥
Zwpiag otn Zxapa
Me odaAtoa AadoAéuovo
>
KotomouAlo otn Zyapa
2190¢ QPIAETO UE aVAULKTO LUPWOLKD
>
Apvioia Maidakia
Me yAukd okopbo kat devtpoAiBavo
b ¢
Mooyxapioia Mriuptékia Syapocg
Me ptlOTo UavITapLwy KoL AaYoviKwy
> Y
Xoipwvo Yapovéppt
Me @péta kat oaAtoa Guuaplov
>
Moaoyxapakt Ziyonuévo
Me okopbo, devipodiBavo, oaAToa TATIPIKAC KAL TTOUPE MATATHG
>
MNatareg @ovpvou
Me kpeupUbL, mpaco, KapotTa KoL UEAL
Y
SdaAtosg
JaAtoa urapurnekiov / SaAtoa urneapvel

MAato Tupiwv
MpaBiépa, ykouvta, peta, uavoupt, blue cheese

(ouvobevovtal and TOUTC MATATAC, KPAKEPAKLA, ENPOUG KaPTTOUC KAl aTaQUALR)
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WHITE PALACE

GRECOTEL LUXURY RESORT

Emiéopria

Dpéoka Ppouta
TPOTIKA KOl TOTTLKO. (PPECKA (PPOUTA
> ¥
Muwiapvril
Taptec ppoUTwV, coudakia UE {axapn axvn, EKAEP COKOAATOG, YWVAKLA LUE YEUOELG,
UOUEAE OOKOAATOC, KPELO UE PPOUTA, TPOUQAKLY
> Y
Muka Kéwk
K€k ookoAartac, Toilkelk, UIAQPELY UE Kapaléla kat ppaoUlsg, naBAoBa,
péoka yAukiouata {0ung
>
EAAnvikda Muka
PaBavi, kapuborita, yAuka tayglov

80,00€ kata arouo
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WHITE PALACE

GRECOTEL LUXURY RESORT

COCKTAIL RECEPTION I

Sticks n’ Dips

Fresh vegetables, olives, parmesan bites, bread sticks

Bruschetta
Mozzarella with tomato & basil
b @
Smoked salmon with cream cheese & aromatic herbs

Hot Dishes
Vegetable spring rolls with sweet & sour sauce
b g
Salmon souvlaki marinated in coriander, lime & soy sauce
T
Home-made small cheese and wild greens pies

b g

Bite-sized Greek “Biftekia” (Beef Burgers)

Desserts
Fresh seasonal fruits
> >
Sweet miniatures: truffles, fruit tarts

42,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

COCKTAIL RECEPTION 11

Sticks n’ Dips
Fresh vegetables, olives, parmesan bites, bread sticks

Bruschetta
Octopus and cherry tomato souvlaki
>
Marinated salmon with horseradish cream sauce and herbs
T
Shrimps on a bed of sweet chili sauce and parsley
> ¥
Prosciutto with parmesan and Dijon mustard

Hot Dishes
Vegetable spring rolls with sweet & sour sauce
>y
Home-made cheese and wild greens pies
b g
Bite-sized Greek “Biftekia” (Beef Burgers)
b g
Pork fillet & vegetable souvlaki
>y
Chicken Satay fillet
b g
Prawns in crispy bread crust with sweet & sour sauce

Desserts
Sweet miniatures: truffles, macaroons, chocolates, fruit tarts
>
Fresh seasonal fruits
>
Pot desserts

48,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

GALA MENU I

Pumpkin Soup
With yogurt, caramelized pumpkin seeds and crispy prosciutto

¥ ¥

Fresh Tuna Salad
Mixed lettuce and herbs with tropical fruits and citrus dressing

¥ ¥

Pork Fillet
Carrot puree, buttered vegetables and Assyrtiko wine & herbs sauce

¥ ¥

White Chocolate Mousse
With lime & mint, small red fruits on caramel sauce

¥ ¥

Coffee or Tea

T ¥

Mignardises

¥ ¥

110,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

GALA MENU 1T

Fresh Fish Soup
With fish fillet and caramelized onions

¥ ¥

Shrimps Salad
Tender greens, avocado, mango and chili dressing

¥ ¥

Sea Bass Fillet
Fresh spinach, vegetables and aioli sauce

¥ ¥

Mascarpone Créme
Madagascar vanilla with lime, passion fruit and crispy almond biscuit

¥ ¥

Coffee or Tea

¥ ¥

Mignardises

T ¥

115,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

GALA MENU 111

Green Asparagus Soup
With green apples and cream

¥ ¥

Risotto
Variety of fresh mushrooms with leek, thyme and parmesan

¥ ¥

Beef Fillet Slow Cooked
Celery puree, baby vegetables and black truffle sauce

¥ ¥

Tart
Valrhona chocolate tart with tropical fruits, créme and blueberry sauce

¥ ¥

Coffee or Tea

¥ ¥

Mignardises

T ¥

120,00€ per person
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LUX
ME®

GRECOTEL

WHITE PALACE

Regular Open Bar

Aperitifs
Ouzo, Aperol, Campari, Otto’s Athens Vermotith, Vermouth Bianco

Greek Spirits
Skinos Mastiha Spirit, Metaxa 5*

Regular Spirits

Gordon'’s Gin, Absolut Vodka, Havana Club Afejo 3 Afios Rum, Olmeca Blanco Tequila

Scotch Whisky Regular Brands
Johnnie Walker Red Label, Haig
Greek Liquetrs
Roots (Tentura, Herb Spirit)
Liqueurs
Disaronno, Cointreau, Tia Maria, Baileys, Sambuca
Wines
Oreinos Helios (White, Rose, Red)

Sparkling Wines
Prosecco, Moscato d' asti

Sparkling Wine Cocktail
Athenian Spritz, Aperol Spritz
Beers
Alfa, Fischer, Heineken, Amstel free (non-alcoholic)

Ciders
Strongbow Cider

Water, Soft Drinks, Juices
Natural Mineral Water, Sparkling Natural Mineral Watet,
Soft Drinks; Fruit Juices

1 hour per person
2 hours per person

3 hours per person
4 hours per person
Additional charge after the 4th hour per person per person

30,00 €
36,00 €

42,00 €
47,00 €
7,00 €



LUX
ME®

GRECOTEL

WHITE PALACE

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.5.0.P.
Regular Spirits
Gordon’s Gin, Absolut Vodka, Havana Club Anejo 3 Anos 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
Greek Liqueurs
Roots (Tentura, Herb Spirit)
Liqueurs
Disaronno, Drambuie, Cointreau, Tia Maria, Baileys, Limoncello, Sambuca
Digestif
Grappa
Wines
Oreinos Helios (White, Rose, Red)
Sparkling Wines
Prosecco, Moscato d' asti
Sparkling Wine Cocktails
Aperol Spritz, Bellini, Rossini
Beers
Alfa, Fischer, Heineken, Amstel free (non-alcoholic), Heineken Light, Mc Farland
Ciders
Strongbow Cider
Water, Soft Drinks, Juices
Natural Mineral Water, Sparkling Natural Mineral Water,
San Pellegrino, Mastiqua Sparkling Water

Soft Drinks, Fruit Juices
1 hour per person 34,00 €
2 hours per person 41,00 €
3 hours per person 46,00 €
4 hours per person 51,00 €

Additional charge after the 4th hour per person per hour 10,00 €



] B
L K L K

® & & ® & O
D 2 2 o 3 25> 3> > i 5> 3B X J> Z> 5 > S > D > IS > 2

WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING MENU I

Pumpkin Soup
With yogurt, caramelized pumpkin seeds and crispy prosciutto

e g

Fresh Tuna Salad
Mixed lettuce and herbs with tropical fruits and citrus dressing

>

Pork Fillet
Carrot puree, buttered vegetables and Assyrtiko wine & herbs sauce

b g

White Chocolate Mousse
With lime & mint, small red fruits on caramel sauce

¥ ¥

Coffee or Tea

¥ ¥

Mignardises

¥ ¥

80,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING MENU II

Fresh Fish Soup
With fish fillet and caramelized onions

b g

Shrimps Salad
Tender greens, avocado, mango and chili dressing

b g

Sea Bass Fillet
Fresh spinach, vegetables and aioli sauce

>

Mascarpone Créme
Madagascar vanilla with lime, passion fruit and crispy almond biscuit

b g

Coffee or Tea

b g

Mignardises

b g

95,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING MENU 11T

Green Asparagus Soup
With green apples and cream

b g

Risotto
Variety of fresh mushrooms with leek, thyme and parmesan

b g

Beef Fillet Slow Cooked
Celery puree, baby vegetables and black truffle sauce

>

Tart
Valrhona chocolate tart with tropical fruits, créme and blueberry sauce

b g

Coffee or Tea

b g

Mignardises

b g

105,00€ per person
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WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING MENU |

Zouna KoAokudag
Me yLaoUptL, KapaueAwWUEVOUS OTTIOPOUC KoAokUTac kal Tpayavo mpocouTo

e g

Zadara pue Ppéoko Tovo
AVAULKTO UaPOUAL Kall LUPWOLKT, LUE TPOTILKA PPOUTA KAL VTPECLVYK EOTIEPLOOELOWV

b g

Xopvé @héto
Moupéc kapotou, Aayavika Boutupou katl cdAtoo artd AcUptiko kpaol & pupwdika

>

Moucg NAeukr¢ 2okoAdrag
Me Aduu & pévta, ULKPO KOKKLVO (POUTO OE OUATO KAPAUEANC

¥ ¥

Kapécg n Toat

¥ ¥

Muwiapvri

¥ ¥

80,00€ karta daropo
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WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING MENU Ii

Zouna ue @péoko Wapt
Me @pUAETo Yaplou katl KapoUEAWUEVA KPEUUUSLO

e g

ZaAdara pe Fapideg
Touepa mpaotva Aayavikd, aBokavto, UAVYKO KAL VTPECLVYK TOIAL

>

Dréro NaBpakt
Dpeoko onmavdkl, Aaxavikd kot odAToo aytoAl

>

Kpéua Maokaprove
Bavidta Madayaokdpng ue Adiu, @pouTta Tou tadous Kot TPAYoVO UTTLOKOTO auuydaiou

¥ ¥

Kaég i Toau

¥ ¥

Muwiapvri

¥ ¥

95,00€ kata daropo
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WHITE PALACE

GRECOTEL LUXURY RESORT

WEDDING MENU il

Mpaotvn ouna pue InapayyLo
Me npaotvo unAo kat kpeua

e g

Pu6to
MotkiAla pPEoKwWV UavitapLwv Ue mpaoo, Suuapt kot apuelava

>

Mooyxapiocto @iAéto StyoPnuévo
Moupécg oéAwvo, baby Aayavika katl caAtoa puovpng TpouEac

>

Tapta
Tapta cokoAdatac Valrhona Le Tporikd @pouTta, KpEUA KAl CAATOX LUPTIAO

¥ ¥

Kaég i Toau

T

Muwiapvri

¥ ¥

105,00€ karta atopo
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AIDS MENU

ENGLISH

CREEME OF VEGETABLES FROM THE CHEF'S GARDEN,

ORGANIC OLIVE OIl. AGRECOFARMS
€7,00

CHERRY TOMATOES, CUCUMBER
€ 9,00

PENNE WITH TOMATO SAUCE
€ 11,00

PIZZA MARGARITA
€12,00

COATEED FISH FILLLET
€13,00

HOMEMADE CHICKEN BITES
€12,00

HOMEMADE BEEF BURGERS, WITH CHEESE
€13,00

GRILLED CHICKEN FILLETS
€ 14,00

All main dishes are served with a choice of:
French fries or mashed potatoes or boiled vegetables

CHOCOLATE MOUSSEE
€9,00

FRESH SEASONAL FRUITS
€8,70

®

GERMAN
BIOLOGISCHES OLIVENOL AGRECOFARMS
€7,00

KIRSCHTOMATEN, GURKEN
€9,00

PENNE MIT TOMATENSAUCE
€11,00

PIZZA MARGARITA
€12,00

PANIERTES FISCHFILET
€13,00

HAUSGEMACHTE HUHNER NUGGETS
€12,00

HAUSGEMACHTE RINDFLEISCH BURGER, MIT KASE
€13,00

GEGRILLTE HUKNERFILETS
€14,00

SCHOKOLADEMOUSSE
€9,00

FRISCHE FRUCHTE DER SAISON
€8,70

\4

CREME MIT GEMUSE AUS DEM KUCHENCHEF - GARTEN,

Alle Hauptgerichte werden mit folgender Auswahl serviert:
Pommes Frites oder Kartoffelptiree oder gekochtes Gemdise
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EAAHNIKA PYCCKNI
KPEMA ME AAXANIKA AMO TO MMOZTANI TOY ZEQ, KPEM 13 OBOLLEV C OTOPO/IA LUE®-MOBAPA,
BIOAOTIKO EAAIOAAAO AGRECOFARMS OPTAHUYECKOE OJINBKOBOE MACJIO AGRECOFARMS
€7,00 €7,00
NTOMATINIA, ATTOYPI MOMWUAOPbI YEPPU, OTYPLIb
€9,00 €9,00
PENNE WITH TOMATO SAUCE MEHHE C TOMATHbIM COYCOM
€11,00 €11,00
PIZZA MARGARITA MULLA MAPTAPUTA
€12,00 €12,00
® ®IAETO WAPIOY NANE OWJIE PbiBbl B MAHUPOBKE @
€13,00 €13,00
EMITIKEE KOTOMMAOYKIEE AOMALUHUE KYPUHBIE KPOKETbI
€12,00

€12,00

AOOMALLUHWE PYBJIEHBIE MUHU-BUGLLTEKCbI
M3 roBAAnHbI, C CbIPOM
€13,00

IMITIKA MMI®TEKAKIA AITO MOXZXAPAKI, ME TYPI
€13,00

®IAETAKIA KOTOMOYAO, IXAPAL OUNE KYPULIbI-TPUNb

€ 14,00 €14,00
Ta kupiws midta ouvodedovtai pe emifoyn ano: OcHoaHble 671100a NOAAMCA € 2aPHUPOM NO BbIGOPY:
nardtes tyavntés n noupé natdtas n Bpaotd Aaxavikd XapeHsil Kapmodenb unu KapmoghesibHoe niope UaU OMedpHble 080U

MOYZ ZOKOAATAL LLOKONAHbIA MyCC

€9,00 €9,00
OPEXKA OPOYTA EMNOXHZ CBEKWE CE3OHHbIE OPYKTbI

€8,70 €8,70
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