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Amidst lush green gardens, on the tranquil
shores of Protaras, with captivating views
to the endless blue of the Mediterranean,
here lies AMÂNI. An elegant new wedding
venue for contemporary couples. We create
memorable moments for you and your
loved ones, we bring your vision to life.

A modern and natural venue, set amongst
the green gardens of Cavo Zoe Seaside
Hotel. AMÂNI has exquisite views of the
Mediterranean Sea, this is the perfect
backdrop for your vows. 

At dusk, AMÂNI transforms into an
atmospheric and impressive setting to
continue your
celebration under the stars. AMÂNI can
accommodate up to 200 guests for a
wedding reception, but is equally as
spectacular for intimate celebrations.
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The venue hire is inclusive of the venue setup,
Round tables, wooden effect chairs,  Ivory table
linen, tableware and the service team who will
ensure that you have a fantastic event. 

We now include the full lighting packages
within our venue hire, which means you'll be
underneath a canopy of fairylights creating the
ultimate fairytale setting. You'll receive roof
lights, a fairy light curtain and beautiful bold
Edison Bulbs

Ceremony
Only

Ceremony
&

Reception

Reception
Only

Hire €500 €1750 €1500

Capacity 200 200 200

For you, with our compliments:

Complimentary room on the wedding night
Champagne in your room 
Seasonal Fruits in your room
Special Room Rates for Guests
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Agios Andreas Chapel

Agios Andreas Chapel, is a Greek Orthodox Chapel just outside the hotel
grounds. The Chapel can host Orthodox or Anglican weddings. 
Directly overlooking the azure waters and in a perfectly traditional setting, if
you are wanting a religious ceremony it makes it a great pairing for your
celebrations. 
Once your vows are complete the team will be ready to welcome you back to
continue your reception.

Please enquire for the applicable rates and fees for your celebration
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S W E E T  S E L E C T I O N

Mini  c ioux  with  chocolate  sauce
Mini  cheesecake  
Mini  chocolate  cake
Mini  T iramisu
Mini  Tart  with  Fresh Frui ts
Mini  Chocolate  Bal ls  wi th  a lmonds

 

 

C A N A P E  P A C K A G E

8  Canape Pieces  (2  co ld ,  5  hot ,  1  sweet )
1  Glass  of  punch (a lcohol ic  or  non-alcohol ic )  
or  1  g lass  of  sparkl ing  wine

Canapés
 

A  S E L E C T I O N  O F  C O L D ,  H O T  &  S W E E T  C A N A P E S  F O R  Y O U R
C O C K T A I L  R E C E P T I O N

 

C O L D  S E L E C T I O N

Bruschetta  with  goats  cheese ,  walnuts  and honey
Bruschetta  with  tomato ,  onion,  gar l ic  and bas i l
Dakos  with  o l ive  o i l ,  tomato ,  onions ,  oregano and sweet  cheese
Mini  s t ick  of  mozzarel la ,  cherry  tomato  and bas i l  wi th  crost in i
Smoked aubergine  f i l led  in  spinach tort i la  and smoked peppers
Feta  Cheese  Mousse  with  fresh  cream,  oregano,  green pepper
Smoked Scott ish  sa lmon in  tort i l la  with  rocket

H O T  S E L E C T I O N

Mini  quiche  Lorraine
Mini  vegetar ian  spr ing  ro l ls  wi th  Thai  sweet  chi l i  sauce
Light ly  breaded chicken nuggets  with  Thai  sweet  chi l i  sauce
Hal loumi  St icks  Tempura
Mini  pork  souvlaki  with  cherry  tomato  and pi t ta  bread
Homemade meatbal ls  s tuf fed  with  feta  cheese  and barbecue  sauce
Butterf ly  prawns

€ 3  P E R  P I E C E

 

 

€ 3  P E R  P I E C E

 

 

€ 3  P E R  P I E C E

 

 

€ 2 0  P E R  P E R S O N
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H O T  S E L E C T I O N

Pork Souvla  Barbecued with
Oregano
Chicken Souvla  Barbecued with
Oregano
Beef  St i fado  s tewed s lowly  cooked
in  onion,  red  wine  and v inegar
Pork  Tavvas ,  s low cooked in
tomato ,  onion,  zuchinni  & white
wine
Lamb "Klef t iko"  cooked in  the  over
with  natura l  herbs
Fried  F ish  Goppa
Tradi t ional  Moussaka
Pi la f  Pourgouri  with  tomatoes  
Gri l led  Aubergine  with  fresh
tomato  sauce  and feta  cheese
Baby Potatoes  with  red  wine  and
coriander  seeds ,  s low cooked int
he  oven

L I V E  C O O K I N G  –  P A S T A
S T A T I O N

Vi l lage  Macaroni  with  fresh
hal loumi  and mint
Tradi t ional  pasta  with  vegetables
and tomato

D E S S E R T S

Seasonal  fresh  frui ts  p lus  4  of  your
choices  from our  Pastry  Chef
(opt ions  shown on page  12 )

 

Kindly  note  that  our  buf fet  menus  are  for  the  minimum of  40  persons
I f  less  than this  number ,  then a  minimum charge  of  40  wi l l  apply

Cyprus Speciality Buffet

F R O M  T H E  B A K E R Y

Select ion  of  f reshly  baked bread ro l ls
and French bread

C O L D  A P P E T I Z E R S

Black  o l ives
Green Ol ives  with  Coriander  Seeds
Tahini
Yoghurt
Taramosalata
Hoummous

S A L A D S

Cyprus  v i l lage  sa lad  ( tomato ,  onion,
green peppers ,  Romanian let tuce ,
cucumbers ,  b lack  o l ives ,  fe ta  cheese)
Beetroot  Sa lad  with  sour  cream,  fresh
mint  and spr ing  onion
Potato  Sa lad  with  Capers ,  pars ley ,
spr ing  onion and dress ing
Baby Ruccola  with  pomegranate ,  f igs ,
walnuts ,  parnesan f lakes  with  honey
and mustard  ba lsamic  dress ing

H O M E M A D E  D R E S S I N G ,  O I L
&  V I N E G A R

Nat ive  o i l
Balsamic  v inegar
Lemon

€ 6 0  P E R  A D U L T
€ 3 0  P E R  C H I L D
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Kindly  note  that  our  buf fet  menus  are  for  the  minimum of  40  persons
I f  less  than this  number ,  then a  minimum charge  of  40  wi l l  apply

Barbecue Buffet

F R O M  T H E  B A K E R Y

Select ion of  freshly  baked bread ro l ls
and French bread

C O L D  A P P E T I Z E R S

Tahini  
Tzatz ik i
Smoked Aubergine  Sa lad
Potatos  with  gar l ic  " skordal ia "
Capers
Mixed Pickles

S A L A D S

Cyprus  Vi l lage  sa lad  ( tomato ,  onion,
green peppers ,  le t tuce ,  cucumbers ,
b lack  o l ives ,  fe ta  cheese  and dress ing
Rainbow Coles law sa lad
Tomato  and cucumber  sa lad
Green leaves  with  mushroom,  spr ing
onion and pomegranate  dress ing
Marinated shr imp sa lad ,  red  pepper ,
onion,  le t tuce ,  cockta i l  dress ing
Avocado Sa lad ,  Crab St icks ,  Sweet
Corn,  Spr ing  Onion,  Bel l  Pepper  and
mustard  dress ing
Tomato  and Cucumber  Sa lad

H O M E M A D E  D R E S S I N G ,  O I L
&  V I N E G A R

Nat ive  o i l
Balsamic  v inegar
Lemon

F R O M  T H E  G R I L L

Beef  P iccata  served with  green
peppercorn sauce  and fresh  cream
Pork S ief ta l ia
Cyprus  Hal loumi  Cheese
Tradi t ional  V i l lage  Sausages
Pork  Souvla  with  Oregano
Chicken Souvla  with  Oregano
Gri l led  F ish  with  "Sa lamoura"  dress ing
(o l ive  o i l ,  lemon ju ice ,  onion & pars le )y

H O T  S E L E C T I O N S

Pasta  Penne au  grat in  with  fresh  cream
and se lect ion  of  cheeses
Cheese  Bal ls  with  Strawberry  Sauce
Corn on the  Cob with  Butter  Sauce
Gri l led  Vegetables ,  auberinge ,
courgette ,  carrot ,  onion,  be l l  peppers ,
oregano & ol ive  o i l
Jacket  Potatoes  with  sour  cream and
pars ley
Rice  with  vegetables

L I V E  C O O K I N G  –  C A R V E R Y
S T A T I O N

Roast  Leg  of  lamb with  mint  sauce

 D E S S E R T S

Seasonal  fresh  frui ts  p lus  4  of  your
choices  from our  Pastry  Chef  (opt ions
shown on page  15 )

€ 6 5  P E R  A D U L T
€ 3 2 . 5 0  P E R  C H I L D
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Mediterranean Buffet

F R O M  T H E  B A K E R Y

Select ion of  freshly  baked bread ro l ls  and
French bread

S A L A D S

Cyprus  Vi l lage  sa lad  ( tomato ,  onion,  green
peppers ,  le t tuce ,  cucumbers ,  b lack  o l ives ,
feta  cheese  and dress ing
Pasta  Seafood sa lad ,  spr ing  onion &
cockta i l  sauce
Chicken sa lad  with  baby  ruccola ,  cr ispy
bacon,  boi led  egg  and dress ing
Melon and avocado with  anar i  cheese
Spinach Sa lad  with  Crab St icks ,  Onion,
Boi led  egg ,  and dress ing
Tomato  and Onion Sa lad

H O M E M A D E  D R E S S I N G ,  O I L  &
V I N E G A R

Nat ive  o i l
Balsamic  v inegar
Lemon

H O T  S E L E C T I O N S

Beef  medal l ion  with  Mushroom
sauce
Pork  f i l le t  wi th  charcuter ie  sauce
and gr i l led  apples
Gri l led  Chicken Fi l le t  wi th  g lazed
goats  cheese ,  honey  and rocket
pesto  sauce
Poached f ish  f i l le t  wi th  champagne
sauce
Gri l led  Vegetables :  Courgettes ,
aubergine ,  carrots ,  onion,  be l l
peppers ,  Oregano,  Ol ive  Oi l
Steamed Seasonal  Vegetables
Jacket  Potatoes  with  Gar l ic  Butter
Rice  with  Spring  Vegetables

L I V E  C O O K I N G  –  P A S T A
S T A T I O N

Pasta  with  gar l ic  and tomato  sauce
Pasta  with  vegetables

L I V E  C O O K I N G  –  C A R V E R Y
S T A T I O N

Smoked gammon with  forest  frui t
and pepper  sauce

Kindly  note  that  our  buf fet  menus  are  for  the  minimum of  40  persons
I f  less  than this  number ,  then a  minimum charge  of  40  wi l l  apply

 D E S S E R T S

Seasonal  fresh  frui ts  p lus  4  of  your
choices  from our  Pastry  Chef  (opt ions
shown on page  15 )

€ 7 0  P E R  A D U L T
€ 3 5  P E R  C H I L D
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C O L D  A P P E T I S E R S

Tahini
Tzatz ik i
Taramasolata
Mixed Pickles
Cold  Cuts  with  Sa lami  & Mortadel la



Premium Buffet

F R O M  T H E  B A K E R Y

Select ion of  freshly  baked bread ro l ls  and French
bread

C O L D  A P P E T I S E R S

Bruschetta  with  sa lmon tartar
White  Taramas  with  King  Prawns in  sa l ted  tart
Crost in i  wi th  proscui t to ,  marscapone cheese  and
f igs

H O M E M A D E  D R E S S I N G ,  O I L  &
V I N E G A R

Nat ive  o i l
Balsamic  v inegar
Lemon

H O T  S E L E C T I O N S

Salmon "Tiradi to " (red  chi l l i ,  pass ion
frui t ,  mango,  fresh  bas i l ,  f resh
coriander ,  g inger ,  l ime,  lemon and
spring  onion
King Prawns with  Gar l ic  Butter  Sauce ,
chi l l i  pepper  and pars ley
Pork  F i l le t  s tuf fed  with  prunes  and
served with  l ight  gravy  sauce
Gri l led  Beef  F i let  mignon served with
Jack  Danie ls  Sauce
Chicken Breast  s tuf fed  with  mushroom,
spinach.  mozzarel la  cheese ,  served with
goats  cheese  sauce
Duck f i l le t  served with  forest  frui t  sauce
America ine  Potatoes  ( fresh  cream,
cheese ,  gar l ic  butter )
Wi ld  Rice  Creole
Steamed Vegetables  with  Butter  Sauce
Gri l led  Fresh Vegetables  tower  with  o l ive
oi l  and b lasamic  dress ing

L I V E  C O O K I N G  –  P A S T A  S T A T I O N

Pennes  tr ico lor  with  prawns and tomato  sauce
Farfa l le  with  four  cheese  sauce  and parmesan
cheese

L I V E  C O O K I N G  –  C A R V E R Y
S T A T I O N

Turkey  breast  with  orange  sauce  &
cherry  sauce
Beef  with  gravy  sauce ,  f rench
mustard  sauce  and yorkshire
puddings
Lamb leg  with  mint  sauce

Choose  2  of  the  be low:

Kindly  note  that  our  buf fet  menus  are  for  the  minimum of  40  persons
I f  less  than this  number ,  then a  minimum charge  of  40  wi l l  apply

 D E S S E R T S

Seasonal  fresh  frui ts  p lus  4  of  your
choices  from our  Pastry  Chef  (opt ions
shown on page  15 )

€ 9 0  P E R  A D U L T
€ 4 5  P E R  C H I L D
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S A L A D S

Panache Sa lad  ( iceberg ,  tomato ,  cucumber ,  be l l
pepper ,  s tuf fed  o l ives ,  art icholes ,  spr ing  onion,
baby  corn and dress ing
Salmon sa lad  with  avocado cherry  tomatoes ,  red
onion,  ruccola  leaves  and dress ing
Spinach & Strawberry  Sa lad  with  ba lsamic
poppy seed dress ing ,  walnuts ,  kefa lotyr i ,
paste laki  and red onion
Chicken Fi l le t  Sa lad  with  mixed let tuce ,  peach
raspberry ,  r icot ta  cheese ,  f resh  bas i l  and
balsamic  dress ing  
Quinoa  Sa lad  with  ye l low tuna,  mixed let tuce ,
red  pumpkin,  cucumber ,  d i l l ,  a lmond s l ices  and
lemon zest
Tomato,  cucumber  and onion sa lad



Delicious Buffet Add-Ons
S U S H I

N I G I R I
Nigir i  wi th  sa lmon
Nigir i  wi th  tuna
Nigir i  wi th  Sea  bream
Nigir i  wi th  Sea  bass
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S A S H I M I
Tuna Sashimi
Salmon Sashimi
Smoked Unagi  -  ee l  sashimi
Sea  bass  sashimi

€ 4  P E R  P I E C E

L I V E  B A R B E C U E

Transform your  Barbecue  Buf fet  into  a  l ive  cooked,  fu l ly  interact ive  gr i l l  exper ience .
With  our  ta lented chefs  on  hand,  the  smel l  o f  Barbecue  f loat ing  through the  venue with

be  a  mouth water ing  experience  for  your  guests
 

A D D I T I O N A L  € 3 0 0

L I V E  C O O K E D  P A E L L A  W O K
A Mediterranean favouri te  and a  de l ic ious  of fer ing  to  t ick le  those
tastebuds .  Cooked at  the  venue for  a  fu l ly  immersib le  experience

A D D  € 5  P E R  P E R S O N

M A K I
Vegetar ian  Rol ls
Cal i fornia  Rol ls
Sa lmon Phi ladelphia  Rol ls
Crabst ick  Rol ls
Tempura  Prawns Rol ls
Ebi  Maki

€ 3  P E R  P I E C E € 3  P E R  P I E C E

( m i n i m u m  o r d e r  o f  1 0  p i e c e s  o f  e a c h  t y p e )



Desserts

 
 

C H O O S E  F O U R  O F  T H E
F O L L O W I N G  D E S S E R T S  T O

A C C O M P A N Y  T H E  F R E S H  F R U I T  O N
Y O U R  B U F F E T

 
 

Authent ic  Greek Galatopoureko
Tradi t ional  Baklava
Tradi t ional  S iamal i
Walnut  Cake  with  Chocolate  Sauce
Apple  P ie
Red Velvet  Cake
Panna Cotta  (Strawberry ,  Chocolate  or
caramel )
Cheesecake  with  b lackcurrant  f i l l ing
Tiramisu
Fresh Frui t  Cake
Espresso  Cake
Mango cake
Chocolate  Cake  with  Chocolate  Sauce
American Brownie
Prof i teroles  with  chocolate
Apple  Strudel  with  Cinnamon
Pineapple  Crumble  with  Chi l l i  Pepper
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W E L C O M E  D R I N K

Aperol  Spr i tz

S O U P

Cream of  asparagus  soup with  croutons

S A L A D

Caprese  sa lad:  Buf fa lo  Mozzarel la  with  Cherry  tomato  and fresh  homemade Bas i l  pesto
 

Or
 

Pear  sa lad  with  walnuts  and Gorgonzola  cheese ,  walnuts  with  honey  and  mustard  dress ing

M A I N

Chicken Bal lot ine ,  s tuf fed  with  Parma prosciut to ,  Mozzarel la  cheese  and baby  rocca  leaves ,  
 accompanied with  wi ld  r ice  and seasonal  vegetables  gr i l led  with  ba lsamic  g laze

 
Or

 
Pork  f i l le t  wi th  mustard  and wine  sauce ,  mushroom and accomanied with  wi ld  r ice ,  seasonal

leaves  sa lad  and dress ing

D E S S E R T

Tiramisu
 

Or
 

Chocolate  ganache with  fresh  s trawberr ies

Gala Course Menu 1

€ 5 0  P E R  A D U L T
€ 2 5  P E R  C H I L D

Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests
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W E L C O M E  D R I N K

Brandy Sour

S O U P

Tomato  and fresh  mint  gazpacho

S T A R T E R

Mixed leaves ,   green apple ,  pears ,  dr ied  f igs ,  dr ied  apr icots  and b lue  cheese  sauce
 

Or
 

Pan-fr ied  Feta  cheese  with  honey,  sesame seeds  and baby  rocket  leaves

M A I N

Plat ter  with  pork  and chicken kebab,  sausages ,  gr i l led  beef ,  gr i l led  mushrooms,  lamb chops  
and Hal loumi  Cheese ,  accompanied with  v i l lage  sa lad  and Anna potatoes

 
Mushroom r isot to  with  truf f le  o i l

Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests

Gala Course Menu 2

D E S S E R T

Cheesecake  with  Blackcurrant  F i l l ing
 

Or
 

Chocolate  lava  cake

€ 5 2  P E R  A D U L T
€ 2 6  P E R  C H I L D
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W E L C O M E  D R I N K

Sangria

S O U P

Mushroom soup a  la  creme and croutons

S T A R T E R

Smoked prawn rol ls  wi th  sweet  chi l l i  and
l ime

 
Or

 
Gri l led  vegetables  tower  with  goat ' s  cheese  and balsamic  v inaigret te

M A I N

Beef  Tal ia ta  A  La  Toscana  accompanied with  rocket  leaves ,  parmesan f lakes ,  cherry  tomatoes  
and baby  potatoes  in  the  oven with  herbs

 
Or

 
F i l le t  o f  sa lmon with  mustard  and lemon sauce ,  accompanied with  vegetables  and wi ld  r ice

Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests

Gala Course Menu 3

D E S S E R T

Choux stuf fed  with  creme pat isser ie  and seved with  hot  chocolate  sauce  and vani l la  ice-cream
 

Or
 

Warm crumbled apple  p ie  with  custard  sauce  and vani l la  ice-cream

€ 5 8  P E R  A D U L T
€ 2 9  P E R  C H I L D
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Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests

W E L C O M E  D R I N K

Peach Bel l in i

S O U P

French onion soup with  crost in i  and parmesan cheese

S T A R T E R

Tri logy  of  mushrooms roasted  with  o l ive  o i l  and lemon dress ing
 

Or
 

Seasonal  mixed leaves  sa lad  with  avocado,  l ime,  cherry  tomatoes ,  f resh  bas i l ,  be l l
pepper  and a lmond f lakes  cooked in  the  oven

M A I N

Sir lo in  s teak  with  Bearnaise  Sauce ,  accompanied with  and seasonal  vegetables
Or

 
Crusted  lamb chops  in  rosemary  & herbs ,  accompanied with  puree  potatoes  and

seasonal  vegetables
 

Or
 

Sea    Bream f i l le t  on  spiced crust ,  accompanied with  baby  roast  potatoes  and rocket
sa lad

Gala Course Menu 4

D E S S E R T

American brownie  with  chocolate  sauce  and vani l la  ice-cream
 

Or
 

Pavlova  with  fresh  cream and strawberr ies

€ 6 0  P E R  A D U L T
€ 3 0  P E R  C H I L D
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Kindly  note  that  our  meze  menus  are  ava i lable  for  part ies  of  up  to  50  guests

 

 

S A L A D  A N D  A C C O M A P N I E N T S

Vi l lage  Sa lad
Cherry  Tomato  Bruschetta

Pickled  Quai l  Egg  with  Crushed Black  Pepper
Tzatz ik i

Black  o l ives  marinated  with  v irg in  o l ive  o i l
Green Ol ives  marinated  with  cor iander  seeds ,  gar l ic  and lemon

Gri l led  P i t ta  Bread with  Ol ive  Oi l  and Oregano

H O T  D I S H E S

Fried  Zucchini  and Eggs
Fried  Oyster  Mushroom with  ba lsamic  dress ing

Gri l led  Feta  Cheese  with  Onion Tomato  & Oregano
Gri l led  Hal loumi  & Lountza

Steak  House  Potatoes  with  Oregano

F R O M  T H E  G R I L L

Marinated Chicken Souvlaki
Pork  Souvlaki

Gri l led  Lamb Chops
Sief ta l ia

Local Meze
Sharing Menu

D E S S E R T

Pourekki
Chocolate  Cake

Seasonal  Fresh Frui ts

€ 5 0  P E R  A D U L T
€ 2 5  P E R  C H I L D
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Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests

 

S A L A D  A N D  A C C O M A P N I E N T S

Tirokafter i
Homemade Tahini

Hoummous with  Sweet  Paprika
Black  and Green Ol ives

Beetroot  TarTar
Greek Sa lad

Beef  Fa j i ta  Sa lad
Homemade Baguette

H O T  D I S H E S

Oyster  Mushroom with  Balsamic  Dress ing
Gri l led  Feta  Cheese  with  tomato ,  oregano and onion

Aubergines  s tuf fed  with  Tahini ,  honey  and sesame seeds
Stuf fed  Ravio l i  wi th  cheese  and Pesto  Sauce

Chicken Bal lot ine  with  Hal loumi  Cheese ,  sundried  tomatoes  and cream spinach sauce
Mini  Boi led  Potatoes  cooked in  the  oven with  Fresh Herbs

Rizzoto  ba l ls  pane  s tuf fed  with  buf fa lo  mozzarel la  cheese  and truf f le  o i l

F R O M  T H E  G R I L L

Pork F i l le t  Medal l ions  with  Commondaria  sauce ,  f resh  cream & herbs
Gri l led  Sa lmon with  Brenaise  Sauce

Gri l led  Mixed Vegetables
 

Premium Meze
Sharing Menu

D E S S E R T

Tiramisu  Cake
Seasonal  Fresh Frui ts

€ 6 0  P E R  A D U L T
€ 3 0  P E R  C H I L D
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Vegetarian & Vegan Options
V E G A N  O P T I O N S

Potato  and Art ichoke  Sa lad
Greek Sa lad  with  cucumber ,  tomato ,  green
pepper ,  b lack  o l ives ,  red  onion,  vegan cheese
and oregano dress ing
Chick  Pea  Sa lad  with  cherry  tomato ,
cucumber ,  onion,  red  pepper ,  avocado,  roast
sesame seeds  and tahini  dress ing

 D E S S E R T S

Vegan Chocolate  Cake  with  Avocado
Lemon Sorbet
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P I Z Z A  A N D  P A S T A

Pasta  with  Mushroom,  carrots  and tomato
Pasta  with  tomato  sauce ,  b lack  o l ives  and
bel l  peppers
Vegan Pizza  with  vegan cheese ,  mushroom,
green pepper ,  tomato  and sweetcorn

H O T  D I S H E S

Chick  Peas  cooked in  the  oven with  tomato
sauce
Caul i f lower  Stew with  Rais ins
Noodles  with  vegetables  and sesame seeds
Sweet  Potatoes  cooked in  oven with
cinnamon,  bay  leaves ,  oregan and tomatoes
Stuf fed  Dolmadakia  with  r ice  and di l l

S A L A D S

V E G E T A R I A N  O P T I O N S

Vi l lage  sa lad  with  mixed let tuce ,  cucumber ,
tomato ,  green pepper ,  onion,  b lack  o l ives ,  fe ta
cheese ,  p i ta  bread and dress ing
Quinoa  Sa lad  with  sundried  tomato

 D E S S E R T S

Carrot  Cake
Apple  Strudel
Lemon Sorbet

P I Z Z A  A N D  P A S T A

Pasta  with  tomato  and fresh  bas i l
Pasta  with  four  cheese  sauce  served with
parmesan cheese
Vegetar ian  Pizza  with  mozzarel la  cheese ,
mushroom,  pepper ,  tomato ,  sweetcorn & onion

H O T  D I S H E S

Eggplants  s tuf fed  with  cous  cous  and sa l ted
anari  cheese
Cheesebal ls  with  tomato  sauce  and apricot
jam
Dolmadakia  cooked with  tomato  sauce  and
lemon ju ice
Lasagne with  pesto  sauce

S A L A D S



 

P R E M I U M  D R I N K S  P A C K A G E

Minera l  water ,  Premium spir i ts  ( l i s ted  be low) ,  bot t led  beer  (Keo ,  Car lsberg ) ,
bot t led  house  wines ,  bot t led  sof t  dr inks

Vodka :  Smirnof f  
Gin :  Bombay

Whiskey :  Jonnie  Walker  Red  Label  & Jack  Danie ls
Rum:  Bacardi  & Capta ins  Morgan 's  Spiced  & Capta in  Morgan 's  Dark

Tequi la :  Jose  Cuervo  S i lver
Brandy :  Hennessey

Mart in i ,  Mal ibu ,  Disaronno
 

€ 4 0  P E R  P E R S O N

E L I T E  D R I N K S  P A C K A G E

Minera l  water ,  Luxury  sp ir i ts  ( l i s ted  be low) ,  bot t led  beer  (Keo ,  Car lsberg ) ,
upgraded bot t led  wines ,  spark l ing  wine ,  premium bot t led  sof t  dr inks

Vodka :  Grey  Goose  & Belvedere
Gin :  Hendricks  & Tanqueray  10

Whiskey :  Chivas  12  yo  & Jack  Danie ls
Rum:  Havana  Gold ,  Capta in  Morgan 's  Spiced  & Capta in  Morgan 's  Dark

Tequi la :  Jose  Cuervo  Gold
Brandy:  Hennessey

 Mart in i ,  Mal ibu ,  Disaronno 
 

€ 6 0  P E R  P E R S O N

P R E M I U M  D R I N K S  P A C K A G E

With  2  addi t iona l  hours  o f  consumpt ion
 

€ 6 0  P E R  P E R S O N

E L I T E  D R I N K S  P A C K A G E

With  2  addi t iona l  hours  o f  consumpt ion  
 

€ 8 0  P E R  P E R S O N

Dinner Drinks Packages
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A D D  T W O  A D D I T I O N A L  H O U R S  O F  Y O U R  C H O S E N  D R I N K S  P A C K A G E  T O
C O V E R  A R R I V A L  D R I N K S ,  A N D  A  D R I N K S  R E C E P T I O N  B E T W E E N  Y O U R

C E R E M O N Y  A N D  Y O U R  D I N N E R  F O R  T H E  F O L L O W I N G  P R I C I N G :  



P R O S E C C O  W A L L
Up to  50  Glasses :  €300
Up to  75  Glasses :  €450
Up to  100 Glasses :  €600

C H A M P A G N E  W A L L
Up to  50  Glasses :  €800
Up to  75  Glasses :  €1200
Up to  100 Glasses :  €1600

G I N  P R E M I U M  

Impress  with  wel l  known branded
gins ,  inc lus ive  of  a  var iety  of  f rui ts
and tonics  and beaut i fu l ly  oresented
for  an  eye  catching  addit ion  to  your
event

Per  Person,  per  hour :  €25

C O C K T A I L S

Choose  4  from the  fo l lowing;  
Gin  & Premium tonic ,  Hugo,  Moj i to ,
Aperol  Spr i tz ,  Negroni ,  Dry  Mart in i ,
P ina  Colada ,  Margar i ta ,  Old
Fashioned,  Brandy Sour ,  Long Is land
Ice  Tea

Per  Person,  Per  Hour :  €25

Red Rum Mobile Bar 
ADD A LUXURIOUS TALKING POINT TO YOUR EVENT BY HIRING RED RUM, OUR MULTI-

PURPOSE AND EXCLUSIVE RENNOVATED MODERN BAR. DESIGNED TO BE A LAVISH AND
UNIQIUE EXPERIENCE FOR YOUR EVENT. 

 
PIMP YOUR PROSECCO OR LET THE EVENING BE-GIN! OUR SPECIALITY BARS ARE EQUIPPED

WITH A RANGE OF FRUITS AND JUICES OR TONICS ALLOWING A COMPLETELY CUSTOMISABLE
EXPERIENCE YOUR GUESTS WILL LOVE!

 
HIRE FEE TO SERVE YOUR DRINKS PACKAGE FROM RED RUM: €400

 
ADDITIONAL PACKAGES: 
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Flower Type Bridal Bouquet Bridesmaid
Bouquet

Buttonhole Wrist Corsage

Rose €95 €60 €10 €15

Gypsophelia €70 €40 €8 €12

Gerbera €60 €35 €8 €12

Lillium Lily €95 €60 €8 -

Calla Lily €100 €50 €10 €20

Luxury Mixed
Bouquet

€140 €90 - -

Florals
 

COMPLIMENT YOUR OUTIFIT AND YOUR CHOSEN COLOUR SCHEME BY
INCORPORATING A SELECTION OF BEAUTIFUL FRESH FLOWERS. TAILOR MADE

AND LOVINGLY HAND CRAFTED OUR FLORIST IS READY TO DESIGN YOUR
DREAM ARRANGEMENTS 
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Item Small Medium Large

Ceremony Table
Display €70 €85 €110

Centerpieces €70 €85 €110

Thank You Bouquet €50 €60 €70

Basket Of Petals €25 €35 €50

Florals - Continued
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Cakes
 ITS TRADITION TO CUT THE WEDDING CAKE ON YOUR SPECIAL DAY. FROM
SIMPLE AND ELEGANT TO BOLD AND DARING AND IN A RANGE OF DELICIUS

FLAVOURS, WE HAVE YOUR CAKE NEEDS COVERED!

 

Working  a longs ide  an  amazing  Pat t i ser ie  Team,  we  can  of fer  c lass ica l  cakes  us ing
roya l  i c ing ,  so f t  but tercream ic ing  or  naked  s ty le  cakes  for  the  be low pr ices ;

One Tier:
Two Tiers: 
Three Tiers:

€120
€195

€260
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We can  a lso  create  bespoke  des igns  f rom images  that  you  send,  or  us ing  your
des igns  in  mind and br inging  them to  rea l i ty .  Bespoke  cakes  wi l l  be  pr iced  upin
request .  

FLAVOURS

 

Vanilla Sponge
Chocolate Sponge
Red Velvet
Light Fruit Cake

For the sponge: 

Vanilla Buttercream with Lemon
Vanilla Buttercream with Jam
Chocolate Praline Cream
White Chocolate
Caramel Filling
Ferrero Rocher

For the Filling

Mocha Cream
Cherry or Raspberry Filling
Cream Cheese
Rum & Coconut
Bueno

For the Filling



2  H O U R  B A S I C  P H O T O G R A P H Y  P A C K A G E  

Inc luding  the  ceremony,  group photos  and  a  mini  couple ' s  shoot  a t
the  venue .  A l l  photos  are  edi ted  and  g iven  on  an  onl ine  personal i sed
ga l lery  to  share  wi th  f r iends  and  re la t ives .

H A L F  D A Y  P H O T O G R A P H Y  P A C K A G E  

4hrs  inc luding  br ida l  preparat ions ,  ceremony,  group photos ,  mini
couple ' s  shoot  and  cake  cut t ing .  A l l  photos  are  edi ted  and  g iven
on USB and a lso  on  an  onl ine  personal i sed  ga l lery  to  share  wi th
fr iends  and  re la t ives .

H A L F  D A Y  P H O T O G R A P H Y  &  V I D E O G R A P H Y
P A C K A G E  
4hrs  inc luding  br ida l  preparat ions ,  ceremony,  group photos ,  mini
couple ' s  shoot  and  cake  cut t ing .  A l l  photos  are  edi ted  and  g iven  on  USB
and a lso  on  an  onl ine  personal i sed  ga l lery  to  share  wi th  f r iends  and
re lat ives  which  a lso  inc ludes  the  h ighl ights  t ra i ler  and  documentary
v ideo .

Photography & Cinematography
CAPTURE THE MAGIC AND RE-LIVE THE BEAUTY OF YOUR DAY OVER AND

OVER FOR YEARS TO COME

 
€ 4 3 0

€ 1 8 0 0

€ 8 7 0
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Photography & Cinematography
F U L L  D A Y  P H O T O G R A P H Y  P A C K A G E  
7hrs  inc luding  preparat ions ,  ceremony,  group photos ,
locat ion  shoot ,  cake  cut t ing ,  speeches  and  f i rs t  dance .  A l l
photos  are  edi ted  and  g iven  on  USB and a lso  on  an  onl ine
personal i sed  ga l lery  to  share  wi th  f r iends  and  re la t ives .

F U L L  D A Y  P H O T O G R A P H Y  &
V I D E O G R A P H Y  P A C K A G E  
7hrs  inc luding  preparat ions ,  ceremony,  group photos ,
locat ion  shoot ,  cake  cut t ing ,  speeches  and  f i rs t  dance .  A l l
photos  are  edi ted  and  g iven  on  USB and a lso  on  an  onl ine
personal i sed  ga l lery  to  share  wi th  f r iends  and  re la t ives
which  a lso  inc ludes  the  h ighl ights  t ra i ler  and  documentary
v ideo .

E X T R A  H O U R :
D R O N E :  

K i n d l y  n o t e  t h a t  w h i l s t  w e  a r e  f l e x i b l e  w i t h  s u p p l i e r s ,  w e  i n s i s t  t h a t  p h o t o g r a p h y  a n d  v i d e o g r a p h y  i s
b o o k e d  v i a  t h e  h o t e l .  W e  h a v e  t h r e e  a m a z i n g  t e a m s  t h a t  w e  w o r k  a l o n g s i d e  f o r  y o u  t o  s e l e c t  f r o m ,
a n d  w i l l  s e n d  y o u  e x a m p l e s  o f  t h e i r  w o r k  u p o n  r e q u e s t .  

€ 2 3 0 0

€ 1 4 0
€ 3 2 0
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€ 1 3 0 0



B E S P O K E  S I G N S ,  S E A T I N G  P L A N S ,
T A B L E  N U M B E R S  A N D  M O R E ,  H A N D -

C R A F T E D  I N  Y O U R  T H E M E  B Y
R I C H I E  R O O  D E S I G N S

 

Wedding Stationary

 

A2 Personalised Signs
Seating Plans
Placecards
Table Names or Numbers
Acrylic Signs
Acrylic Seating Plans
Medium Mirror Seating Plan
Large Mirror Seating Plan
Easel or Stand Hire
Delivery & Set-Up for all items

Cute Package: 
2x A2 Signs of your choice and either a
handmade 15x30 plaque or an A4 sign

Beautiful Package: 
2x A2 Signs of your choice, 4x Table Numbers
& 30x Placecards

Stunning Package: 
2x A2 signs of your choice, 5x Table Numbers,
40x Placecards and either 30x A5 order of the
days, a wooden plaque or another A2 sign

OMG Package: 
An amazing huge mirror seating plan, 2x A2
signs of your choice, 6x Table Numbers and
50x Placecards

€50
€58

€1
€5

€60
€110
€180
€240

€15
€7

 
€110

 
 
 

€150
 
 
 

€220
 
 
 
 

€440
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Entertainment
 

ACCOMPANY YOUR AISLE WALK WITH THE SMOOTH SOUND OF THE
SAXOPHONE, OR DANCE UNDER THE STARS WITH OUR RESIDENT DJ. LET US
KNOW HOW YOU AND YOUR GUESTS WOULD LIKE TO BE ENTERTAINED ON

YOUR SPECIAL DAY

 
DJ - From Dinner until 23:30 (Monday- Thursday)
DJ - From Dinner until 23:30 (Friday - Sunday)

Traditional Cypriot Dance Show 

Live Saxophonist - One Hour
Live Saxophonist 2 Hours
Additional Fee for Saturday & Sunday

Wedding Singer - 10 Songs, (waiting, three chosen ceremony songs & during photos)
1 Hour Entertainment

Scottish Piper

Ceremony Harpist

Dove Release

Caricature Artist - 2 Hours

Singing Waiters: One Waiter
Singing Waiters: Two Waiters
Signing Waiters: Three Waiters 
Travelling Fee (applies to all bookings)

€550
€650

 
€450

 
€395
€495
€120

 
€275
€375

 
 

€350
 

€575
 

€120
 

€300
 

€220
€440
€660
€120
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Decor
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HERE AT THE CAVO ZOE, WE ARE PASSIONATE ABOUT TAILORING YOUR
WEDDING TO YOUR OWN PERSONAL REQUIREMENTS, AND THERE IS NO

BETTER WAY TO DISPLAY YOUR PERSONALITY THAN THROUGH THE DECOR
THAT YOU SELECT. 

 
WORKING ALONGSIDE OUR TALENTED FLORIST WHO CAN PROVIDE CREATIVE
AND TASTEFUL FRESH FLORAL DISPLAYS WITH A HUGE VARIETY OF FLORALS

AND FOLIAGE IN ADDITION TO ELEGANT CANDLES, VASES, STANDS ARCHES
AND SO MUCH MORE. 

 
IF FRESH FLOWERS AREN'T YOUR STYLE, THEN WE ALSO WORK ALONGSIDE

THE ISLANDS LEADING DECOR COMPANIES TO SCULPT YOUR CENTERPIECES,
DESIGN YOUR AISLE RUNNERS AND PROVIDE UNLIMITED OPTIONS OF CHAIR

AND TABLE DECOR. 
 

PLEASE ENQUIRE FOR ALL OF OUR DECOR OPTIONS

 



 

Fireworks

A D D  A  M A G I C  S P A R K L E  T O  Y O U R  D A Y
W I T H  A N  E X P L O S I V E  C R E S C E N D O !  O U R

A E R I A L  D I S P L A Y S  A R E  A N  A M A Z I N G
S H O W  S T O P P E R .  O U R  S T A G E  F O U N T A I N S

W I L L  A L S O  A D D  T H E  W O W - F A C T O R
W H E N  A C C O M P A N Y I N G  Y O U R  F I R S T

D A N C E .
 

6X STAGE FOUNTAIN FIREWORKS
Ground fireworks fired alongside your first
dance or other highlight to your day. 6x Stage
Fountains for 25-30 seconds

4X FOUNTAIN MACHINES
Ground Fireworks controlled remotely.
Unlimited duration during your first dance.

EMERALD DISPLAY
A manually fired aerial display lasting 2.5
minutes

PEARL DISPLAY
A manually fired aerial display lasting 3 - 3.5
minutes

RUBY DISPLAY
An electronically and very explosive aerial
display lasting 2 minutes

DIAMOND DISPLAY
An electronically fired huge display lasting 3
minutes

GOLD DISPLAY 
An electronically fired enourmous explosive
display lasting 4-5 minutes

€ 3 5 0

€ 4 5 0

€ 1 0 9 0

€ 1 3 0 0

€ 1 6 8 0

€ 2 1 0 0

€ 4 3 2 0
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Transportation
 

IMAGINE STEPPING OFF THE PLANE AND HAVING A LIMOUSINE WAITING FOR
YOU. PERHAPS YOU'D LIKE A VINTAGE CAR TO ESCORT YOU TO THE

CEREMONY OR FOR YOUR LOCATION PHOTOGRAPHS. MAYBE YOU'D LIKE TO
ADD A FUN FILLED CHAMPAGNE TOUR INTO YOUR DAYS PLANS... WE HAVE ALL

THE OPTIONS YOU WILL NEED. 
 

 

ARRIVE IN STYLE
Porsche or Chrysler Limousine collection from Larnaca
airport for up to 10 passengers

VINTAGE CAR
One hour journey in a beautiful vintage car with a bottle
of bubbly

WEDDING BUS
Surprise your guests with a trip around resort on an open
top bus with music playing and champagne or beer served

1 Hour Trip - 1 glass of champagne for up to 30 persons

1.5 Hour Trip - 3 glasses of champagne for up to 30
persons

Open Bar is available upon request
Please enquire for all options for trips above 30 persons

€ 4 9 5

€ 2 0 0

€ 2 8 5

€ 3 4 0
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Wedding Favours
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AN  AMAZING NEW CONCEPT, AND HANDCRAFTED IN MILAN WITH PREMIUM
SPIRITS, NIO COCKTAILS ARE READY MADE COCKTAILS IN A SLEEVE. SIMPLY
TEAR OPEN THE BOX AND POUR OVER ICE FOR THE MOST DELICIOUS RICH

COCKTAIL TASTE, WHICH WILL LEAVE EVERYONE MESMERISED. 
 

SELECT FROM THE BELOW CHOICES

 

Cosmopolitan
Daquiri
Negroni
Gin Proved
Margarita
White Lady
Vodka Sour

Gin Sour
Whiskey Sour
Old Fashioned
Mai Tai
Disaronno Sour
Strawberry Margarita
Manhattan

€10 EACH

 



 
B E  P A M P E R E D  A N D  C O M P L E T E

Y O U R  O U T F I T  W I T H  Y O U R  P E R F E C T
H A I R S T Y L E  A N D  G O R G E O U S  M A K E -

U P .  O U R  H A I R  A N D  M A K E - U P
S T Y L I S T S  A R E  E X P E R T S  I N  T H E I R

F I E L D  A N D  A R E  R E A D Y  T O
T R A N S F O R M  Y O U  I N T O  T H E  B R I D E

T O  B E !
 
 
 

Hair & Make-Up

HAIR
Bridal Hair
Bridesmaid Hair
Guest Hair Styling
Blowdry

MAKE-UP
Bridal Make-Up
Bridesmaid Make-up
Guests Make-Up

HAIR & MAKE-UP
Bridal Hair & Make-Up
Bridesmaid Hair & Make-Up

€98
€60
€60
€32

€70
€65
€65

€168
€125
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Terms & Conditions
To secure your date within our calendar, a non-refundable deposit of €600 is required. dates can only be
held for one week without deposit
Select "Extras" within our brochure requite deposits to be paid to be booked, of which we will advise you on
a case by case basis. These deposits are non-refundable as tehy are used to book the date with the supplier
Upon arrival at the the hotel, a meeting will be arranged with the Events Manager to recheck and finalise all
details of the event. 
No wines, spirits, food or beverage may be bought into the hotel grounds and premises of the hotel for
consumption at the event
The hotel is not obliged to refund any lost all-inclusive meals
Buffets can be served for the minimum of 40 guests. For parties less than 40 the minimum charge for 40
persons will apply. Our Gala Menus are available for parties less than 40 only
Music at the Events Venue is limited to the following hours (volume level must be reasonable as dictated by
the law, and it remains under the hotels control at all times) Amani Venue: 23:30
The hotel reserves the right to relocate any event to accommodate final numbers, any refurbishment or
maintenance requirements, or weather conditions. 
In the case that the event is over 30 guests, we do not have the indoor capacity to relocate in case of bad
weather. This is the clients responsibility to take. 
Hotel Staff can provide limited assistance in decorating the venue, which will be limited to such things such
as putting name cards on the tables. Additional venue decorations should be carried out by a designated
person or organisation, and the hotel reserves the right to charge an additional fee if the hotel staff are
required to assist. 
The hotel reserves the right to judge acceptable levels of noise or behaviour of the event guests,
representatives or suppliers contracted by the client. The client must ensure compliance with the hotel's
directions regarding noise and behaviour. 
Wedding Couples are entitled to a complimentary stay on the night of their wedding. Check in is at 2pm and
checkout is at 12pm.  Please ensure that you take this into consideration as we cannot guarantee an early or
late check in or check out. 
Wedding couples are welcome to source their own suppliers if they prefer, with the exception of
entertainment, venue lighting and photography/ videography, which must all be booked via the hotels
recommended suppliers, and examples of their work and contact information can be provided upon request. 
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S T E P  1
Contact us by email, social media or telephone, we here to help! 

S T E P  2
Discuss your preferred dates with your dedicated Event Manager to confirm
availability, or access this at any time on www.bookyourweddingday.com

S T E P  3
Provide a list of your requirements and an estimated number of guests for a
tailor made quotation to your needs. This can of course be adjusted at any time
in the build up to your special day. 

S T E P  4
Complete the booking form that we send with your personal details and we will
make the booking directly with the municipality or the Church. Upon confirmation a
€600 deposit is required in order to secure your date within our calendar. Bookings
can be made instantly via www.bookyourweddingday.com

S T E P  5
Relax and enjoy the build up! This is a once in a lifetime experience. We are here to
assist you every step of the way and on the day itself. 

E M A I L :  E V E N T S @ C A V O Z O E . C O M

How to Book

T E L :  0 0 3 5 7  2 3 7 3 0 5 0 0
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