
CHOOSING YOUR
EXQUISITE MENU



€2.00 per piece

Edam Cheese
Hiromeri






€2.50 per piece

Sausage and Bacon
Chicken Nugget

Pork Kebab
Mini Pizza
Spring Roll

Pitta Halloumi

Please note this menu can be prepared for a minimum of
10 of each item.

cold canapés

hot canapés



Included in your wedding meal are all local drinks and

private bar from 1 hour prior to the ceremony time  

until 24.00 hrs.

Special dietary requirements must be notified to the hotel

when confirming the menu choice 14 days prior to

arrival.

I N T E R N A T I O N A L  D R I N K S  F O R
 W E D D I N G  P A R T Y

 Included in your wedding meal are the local drinks.

Should you wish to upgrade to the international drinks,

which covers all imported drinks the upgrade price will

be

 €40.00 euros per adult

Please note it must be all the wedding party not just a

couple of the guests for the upgrade to occur

WHAT IS INCLUDED IN THE MENU
CHOICE



Coleslaw
Waldorf salad with green apples

Beetroot with orange
Baby spinach and mushrooms

Greek salad
Sweetcorn and peppers



Tahini, hummus, tzatziki, mixed pickles, 

black and green olives



Grill sirloin steak

Chicken kebab
Lamb chop
Pork kebab

Fish 
Grilled Vegetables

Grill tomatoes and mushrooms
French Fries

Pasta
Basmati rice

Sour cream, bbq sauce, garlic sauce



Selection of fruit

Homemade desserts

Price: €90.00 per adult. €45.00 per 2-12 years old child

Please note this menu can be prepared for a minimum 
of 10 persons

B B Q  B U F F E T

salads

condiments

hot dishes

desserts



Village salad
Rocket with parmesan flacks and sundried tomatoes

Chicken Caesar
Shrimps with greens and mayo sauce

Tomato and feta cheese
Tuna and pasta






Tahini, hummus, tzatziki, mixed pickles, 
black and green olives






Pork fillet in Diane sauce
Salmon fillet in creamy dill sauce

Tortellini cheese in rich tomato sauces
Duck with pineapple sauce

Chicken fillet with sun dried tomato and 
rich creamy basil sauce

Saffron rice
Oven cooked potatoes with herbs 

Grill vegetables



Roast beef with Béarnaise sauce






Selection of fresh fruit 
Homemade desserts

Price: €90.00 per adult. €45.00 per 2-12 years old child
Please note this menu can be prepared for a minimum of 10 persons

M E N U
C H E F ' S  S P E C I A L

salads

condiments

hot dishes

carvery

desserts



Smoked Salmon 




Roast Pork Tenderloin glazed with oyster sauce 
on green pea Risotto, 

topped with Parmesan and Fresh seasonal vegetables






Traditional black forest cake and wild berries sauce

Price: €90.00 per adult. €45.00 per 2-12 years old child

Please note this menu can be prepared for a
 maximum of 10 persons

A L K I O N I  M E N U

starter/appetizer

dessert

main course



C H I L D R E N S
M E N U

2 - 1 2  Y E A R S

Chicken Nuggets and Chips

or

Fish Fingers and chips

or

Pizza and chips

or

Cheese Burger and chips

or

Spaghetti Bolognaise 

Price: €45.00 per 2-12 years old child


