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COMPLIMENTARY OFFER FOR
/VEDDING COUPLES 2020720/

- Room view upgrade to next category (subject to availability)

- Wine, fruit and flowers upon arrival or on the wedding day

- Complimentary storage & steaming of the wedding dress

- Traditional wedding cake

- Decorated ceremony venue

- Choice of complimentary venue for the reception

- Decorated bridal tables and white chair covers for the wedding reception
- Romantic candlelit dinner for two, with wine

- 15% off beauty treatments in our Spa

- Champagne breakfast in their room, the morning aofter the wedding
- Late checkout (subject to availability)

- Exclusive Wedding gift from the hotel

This offer is only available to couples staying at the Crecian Sandls Hotel for a minimum of 7 nights and organizing their
reception at the hotel (cocktails and lunch or dinner). If the reception is not taking place in the hotel then a total
charge of €500.00 is applicable for the use of the ceremony venue. This charge also applies to couples that are
residing elsewhere and having only ceremony and/or reception at the hotel

Grecian Sands Weddings




/VVEDDING M

-NUS & BUFFETS

DEMETRA

+ Cream of Mushroom Soup
Served with Croutons

+ Roast Loin of Pork

Served with thyme sauce

Selection of freshly cooked seasonal vegetables
and potatoes

- Chocolate Imperial
Vanilla lce Cream, covered in chocolate sauce

sprinkled with chopped nuts

- Coffee & Mints

€32 per person

LEDA

+ Cream of Tomato Soup
Served with Croutons

- Chicken with saffron sauce

Saffron and mushroom Chicken boreast marinated
in white wine, sautéed in butter, flamed ouzo and
finished with fresh cream. Served on a bed of rice
Selection of freshly cooked seasonal vegetables
and potatoes

+ Cheesecake

- Coffee & Mints

€34 per person

DAFN

+ Prawn Cocktail
Succulent Prawns served on a bed of shredded
lettuce topped with Marie Rose Sauce

- Lamb Noisette with Madeira sauce
Selection of freshly cooked seasonal vegetables
aond potatoes

« Tiramisu

- Coffee & Mints

€36 per person

BACK TO TOP
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/VVEDDING M

-NUS & BUFFETS

APOLLON

- Tomato and Mozzarella Cheese
Served with balsamic vinegar and olive ol

+ Grilled Salmon Fillet

Served with champagne sauce and saffron.
Selection of freshly cooked seasonal vegetables
and boiled potatoes

- Profiteroles
With hot chocolate sauce

- Coffee & Mints

€40 per person

ATHINA

- Avocado with Prawns

+ Clear Onion Soup
Served with croutons

- Fillet of pork

Fillet of pork in commantaria sauce, sautéed in
butter flamed in brandy and finished with fresh
cream. served with caramelized apple.

Selection of freshly cooked seasonal vegetables
and mash potatoes

» Créme Brule with caramel sauce

- Coffee & Petit Fours

€42 per person

APHRODITE

- Smoked Scottish Salmon with king prawns
- Cream of Asparagus Soup

- Steak Diane

A prime filet of beef sautéed in butter, flamed in
brandy and finished with mustard and fresh cream.
Selection of freshly cooked seasonal vegetables
and jacket potatoes.

- Classical crepe suzette
Light pancakes with orange segments and liqueur

finished in the traditional way

- Coffee & Petit Fours

€48 per person

BACK TO TOP
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/VVEDDING M

-NUS & BURF

-5

VECGETARIAN MENU

- California salad
Avocado slices & shredded lettuce in a herb
dressing with tomato cucumber and walnuts

- Fiesta Salad
Lettuce, apple, walnuts, raisins, tomato & cucumber

- Cream of tomato Soup served with croutons
OR

+ Chinese spring rolls OR

+ Garlic mushrooms

Price: euro 32.00 per person

- Vegetarian Moussaka
Layers of aubergines, marows, potatoes
& béchamel sauce

- Selection of Stuffed vegetables with rice
and salad

+ Vegetarian Kebab
Griled tomatoes, onions, mushrooms, peppers &
sprouts served with rice

* Mushroom Stroganoff
Paprika seasoned sautéed mushrooms laced with
a cream and brandy sauce

+ Grilled Salmon Fillet **

Served with champagne sauce and saffron
Selection of freshly cooked seasonal vegetables
and boiled potatoes

- Classical crepe suzette

Light pancakes with orange segments and liqueur
finished in the fraditional way

- Chocolate Imperial

Vanilla Ice Cream, covered in chocolate sauce,
sprinkled with chopped nuts

- Cheesecake OR
* Fresh fruit salad with vanilla ice cream OR

- Coffee & Petit Fours

** Price: euro 38.00 per person

BACK TO TOP
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/VEDDING M

-NUS & BURF

-5

CHILDRENS MENU

- Tomato Soup OR

+ Garlic bread

« Chicken Nuggets & chips OR
- Fish Fingers & chips OR

- Chinese Spring Rolls OR

- Spaghetti Bolognaise OR

- Mini burgers & chips OR

+ Mini pizzas OR

- Sausage & chips

+ Dessert

€17 per person

BACK TO TOP Grecian Sands Weddings




B PRICE: EURO 38.00 PER PERSON
- MINIMUM 26 PERSONS, W//EATHER PERMITTING

A. SALADS B. COLD MIRROR DISPLAY C. DIPS AND DRESSING

(choose any 8 salads) (choose any 4 sauces)

- Village salad - Cold cuts: - Cocktail sauce

- Tomato, feta with oregano and olive oil - Beef or Pork and Turkey or Chicken - Barbecue sauce

- Tuna salad with onions and parsley - Sweet and Sour sauce
- Coleslaw with carrots, cabbage and - Vinaigrette
mayonnaise

- Cream Sauce

- Assorted dips (Tzatziki, tahini, taramas, houmous)
- Mustard Sauce

- Artichokes salad with herbs
+ Mint Sauce

- Rocket salad with parmesan fiakes and
sun-dried tomatoes - Tartar Sauce

- Olives and assorted pickles
- Beetroot with roasted garlic and onion salad

- Potato salad with capers
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CYPRUS BUFFE |

D, HOT DISHES FROM OUR E. SWEETS AND FRESH FRUITS
CHARCOAL CRILL ey shordpey 0= 4

+ Tavas (lomb potatoes and vegetable in the oven) - Pourekia
- Pork afelia with coriander & red wine sauce . Daktyla
- Beef stifado

- Baklava

- Lamb kleftiko
+ Galatopoureko
- Roasted potatoes

+ Cream caramel
- Deep fried Calamari

- Sausages - Fresh fruit of the season

- Sheftalia or meat balls with herbs F COFFEE & MINTS
+ Ravioli with halloumi cheese

» Grilled halloumi & lounza

- Pourgouri pilaf

* Moussaka

+ Macaroni pastichio

- Buttered Vegetables

BACK TO TOP Grecian Sands Weddings




BB

PRICE: EURO H2.00 PER PERSON
MINIMUM 26 PERSONS, W//EATHER PERMITTING

A. SALADS (choose any 8 salads)

+ Cyprus salad
- Tomato, feta with oregano and olive oil
- Tuna salad with onions and parsley

+ Coleslaw with carrots, cabbage and
mayonnaise

« Tzatziki with garlic, cucumber and mint
- Potato Salad

- Rocket salad with parmesan flakes and
sun-dried tomatoes

- Caesars salad with chicken & Croutons,
parmesan Flakes & bacon bits

- Spinach and mushroom with coriander and

balsamic vinegar

* Pasta salad

B. COLD MIRROR DISPLAY

- Cold cuts:

- Beef or Pork and Turkey or Chicken

C. DIPS AND DRESSING

(choose any 4 sauces)

- Cocktail sauce

- Barbecue sauce

- Sweet and Sour sauce
- Vinaigrette

- Cream Sauce

+ Mustard Sauce

+ Mint Sauce

+ Tartar Sauce

D. HOT DISHES FROM OUR
CHARCOAL CRILL (any 8 hot dishes)

- Fillet of Sirloin steak

- Lamb cutlets

- Chicken Souvla - Chicken meat on skewer
- Pork Souvla - Pork meat on skewer

- Calamari

- Sausages

- Sheftalia-meat balls

- Ravioli with halloumi cheese

- Baked potatoes

- Buttered Vegetables

E. SWEETS AND FRESH FRUITS

F COFFEE & MINTS

BACK TO TOP
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ME/E FROM THE SEA

PRICE: EURO H8.00 PER PERSON
MINIMUM 26 PERSONS, W//EATHER PERMITTING

/A\. SALADS (choose any 8 salads)

+ Cyprus salad
- Seafood salad

- Spinach and mushroom with coriander and
balsamic vinegar

- Taramas served with grilled pitta bread
- Olives and assorted pickles

+ Coleslaw with carrots, cabbage and
mayonnaise

+ Marinated rocket with olive oil and balsamic

vinegar

- Smoked trout fillet with capers

- Tuna salad with onions and parsley

+ Octopus salad with olive oil & vinegar

- Calamari salad with olive oil & lemon
dressing

B. DIPS AND DRESSING

(choose any 4 sauces)

- Cocktail sauce

- Barbecue sauce

- Sweet and Sour sauce
- Vinaigrette

- Cream Sauce

- Mustard Sauce

- Mint Sauce

« Tartar Sauce

C. HOT DISHES FROM OUR
CHARCOAL CRILL (any 8 hot dishes)

- Grilled octopus served with olive oil
« Grilled king Prawns
+ Grilled Salmon Steak

- Sword fish medallions with olive oil and lemon
dressing

- Fresh fish (Tsipoura) marinated with olive oil
and lemon

- Deep fried calamari
- Sea bass diamond cut with olive tapenade

+ Mussels and mushrooms with white wine sauce
- Seafood rice

- Seafood Crackers
- Purse prawns with sweet and sour sauce
- Marinated Mediterranean Vegetables

« Pasta with seafood

E. SWEETS AND FRESH FRUITS
F COFFEE & MINTS

BACK TO TOP Grecian Sands Weddings




/VVEDDING M

-NUS & BUFFETS

COLD CANAPES

- Cream cheese mousse on cracker

- Avocado and feta mouse on cracker

- Roast turkey with cranberry sauce - canapé

- Roast pork with gherkins - canapé

+ Roast beef with mustard - canapé

- Smoked Cyprus ham (hiromeri) with seasonal
fruit & cream cheese

- Smoked salmon, rolled in pancake with eggs

- Smoked salmon with brown bread

- Smoked trout fillet with capers or horseradish

- Black and red caviar on crackers

+ Cucumber filled with tzatziki or taramas

- Home made liver pate on toast

- Egg and Caviar or anchovy

- Ham with Gherkins

- Cheese with pineapple

- Vegetables sticks with guacamole or yoghurt
dill sauce

- Guacamole with nachos

- Prawns with Marie Rose Sauce

€15 per person

selection of 6 cold canapés

FINCGER BUFFET

« Crisps

+ Nuts

- Olives

+ Veranda Dips

- Selection of finger Sandwiches
(on Crisp Brown or White Bread)

€12 per person

HOT CANAPES

- Mini Chinese spring rolls (meat or vegetarian)
with Chinese sauce

- Pitta pockets with haloumi cheese

- Chicken wings pane with BBQ sauce or sweet
and sour sauce

- Mini chicken kebab sticks with yoghurt

- Mini pork kebab sticks

- Sausages wrapped in bacon

- Deep-fried prawns in butter with tartar sauce
- Stuffed mushrooms with feta cheese

- Crab claws

- Mozzarella sticks

- Chicken nuggets

- Vegetarian samosa

- Pitta pockets with smoked ham ‘Lountza’

- Mini pizza

€15 per person

selection of 6 cold canapés

BACK TO TOP
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DRINK FACKAGES

PREMIUM DRINKS PACKAGE

(UNLIMITED INTERNATIONAL DRINKS)

+ Whisky (choice of J6B / Jack Daniels / Johnnie
Walker Red / Black label)

+ Vodka (choice of Stolichnaya / Smimoff/
Absolute)

- Gin

+ Cyprus Wines - Red & White

- Cyprus Beers, Carlsberg - Keo
- Brandy V.S.O.P

- Zivania

- Ouzo

- Soft Drinks & Orange Juice

- Water

€35 per person (3 HRS)
€30 per person (2 HRS)

INTERNATIONAL DRINKS

PACKAGE (UNLMITED INTERNATIONAL DRINKS)

« Whisky (choice of J&B / Johnnie Walker Red)

+ Vodka (choice of Stolichnaya / Smimoff / Absolute)

- Gin

- Cyprus Wines - Red & White

+ Cyprus Beers, Carlsberg - Keo
+ Brandy V.S.O.P

- Zivania

-+ Ouzo

« Soft Drinks & Orange Juice

- Water

€30 per person (3 HRS)
€25 per person (2 HRS)

LOCAL DRONKS PACKACE

(UNLIMITED LOCAL DRINKS)

- Cyprus Wines - Red & White

- Cyprus Beers, Carlsberg - Keo
- Brandy V.S.O.P

- Zivania

- Ouzo

- Soft Drinks & Orange Juice

- Water

€25 per person (3 HRS)
€20 per person (2 HRS)

BACK TO TOP
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SPIRITS INBOI TLES

107 EURO PER BOTTLE

-RED LABEL IL |07 EURO PER BOTTLE

-BLACK LABEL IL 132 EURO PER BOTTLE

- CHIAS IL 132 EURO PER BOTTLE

- JAMESON IL 132 EURO PER BOTTLE

- V/ODKA ABSOLUTE 70CL 70 EURO PER BOTTLE

- /ODKA STOLICHNAYA 70CL 70 EURO PER BOTTLE

- /ODKA SMIRNOFF 70CL 70 EURO PER BOTTLE

- LOCAL BRANDY 70CL 52 EURO PER BOTTLE

BACK TO TOP Grecian Sands Weddings



BRIDAL PACKAG

B

WEDDING PACKACES SPA WEDDING BEAUTY
& WELLNESS CENTRE BEAUTY TOUCH & SPA PACKACES
- Bridal make up including trial €70.00 - MAJESTIC ELEGANCE
package for the Bride to be & 3 guests €175.00
- Bridal make up excluding trial € 60.00 (incl. bridal make up with a trial, 3 x guests make up)
« Trial make up € 4500 - LUXURY from Head to Toes 2 days package €120.00
(incl. manicure, pedicure, spa facial, body exfoliating,
- Guests make up € 4500 back body massage, moisturizing body mask)
+ Spa Manicure (incl vamish) €27.00 - DELUXE face & body pampering package €85.00
(incl. spa facial, body exfoliating, back body massage)
- Spa Pedicure (incl. vamish) € 45.00
- HIS & HERS perfect package for two €115.00
« French polish (exira to Manicure or Pedicure) € 10.00 (incl. steam bath , Jacuzzi reloxation, 2 x full body massages)
+ Nail file & Varnish € 20.00
WEDDING HAIR PRICES
« Bridal Hair (including trial) € 120.00 - Bridesmaids / Guests hairstyle (depending on the hairstyle) € 40.00 - € 50.00
- Bridal Hair € 100.00 - Flower girl € 30.00
- Trial € 40.00 - Blowouts depending on the length & style € 20.00 - € 40.00

Grecian Sands Weddings




//VEDDING FACKAGES

BASED ON MAXIMUM
LACE ‘ OF 30 GUESTS €196

+ Decorated ceremony venue and white chair covers.
- Organza chair bows in matching colour scheme.
- 20 organza bags of paper confetti.
- Use of separate venue for Cocktail and Cake Cutting Ceremony, with flower arch, cake stand and serving knives.
- Single tier Wedding Cake - choice of design and fillings.
- Alcoholic punch served to guests at Cocktail (2-3 glasses).
- Bottle of local champagne for bride and Groom and Bride at Cocktails.
- Private reception venue dressed with white table linen, silver plate chargers and matching white chair covers.
- 14 bottles of a choice of local wine served at dinner or 60 bottles of beer set in ice in large silver urns on the table.
- DEMETRA - 4 course wedding banquet:
- Cream of mushroom soup served with croutons
- Roasted loin of pork served with thyme sauce
and a selection of freshly cooked seasonal
vegetables and potatoes
- Chocolate imperial - vanilla ice cream, covered in

chocolate sauce sprinkled with chopped nuts
- Coffee and mints

Grecian Sands Weddings




//VEDDING FACKAGES

ORCANZA ‘ BASED ON MAXIMUM
OF 30 GUESTS €£18I0

- Decorated ceremony venue with white chair covers.
- Use of separate venue for cocktails and cake cutting ceremony, with flower arch, cake stand and serving knives.
- Private reception venue with dressed tables and white chair covers (3hrs complimentary).
- 20 organza bags of paper confetti.
- Single tier wedding cake - choice of dressing and fillings.
- Organza chair bows in matching colour scheme.
- Alcoholic punch served to guests at cocktail (2-3 glasses).
- Bottle of local champagne for Bride and Groom at cocktails.
- 14 bottles of a choice of local wine served at dinner or 60 bottles of beer set in large silver urns on the table.
- BBQ Buffet Banquet - 4 courses from extensive menu, considerable choice for your guests

- Chocolate imperial - vanilla ice cream, covered in

chocolate sauce sprinkled with chopped nuts
- Coffee and mints

Grecian Sands Weddings




//VEDDING FACKAGES

BASED ON MAXIMUM
CHIFFON ‘ OF 30 GUESTS €2567

- Decorated ceremony venue.

- 20 Organza bags of paper confetti.

+ Organza chair bows in matching color scheme.

- Use of separate venue for Cocktail and cake cutting ceremony with flower arch, cake stand and serving knives.
- 2 tier wedding cake - choice of design and fillings.

« Alcoholic punch served to guests arriving from group photos (2-3 glasses).

- A glass of local champagne for Bride and Groom and all guests at cake cutting ceremony for photos.

- Private reception venue with dressed tables and chair covers
(3hrs complimentary).

- Reception venue decorated with roof voiles and side drapes tied in matching organza with tea lights supplied for table or Roof terrace wall
pockets.

- 14 bottles of a choice of local wine served at dinner or 60 bottles of beer set in ice in large silver urns on the table.
- BBQ Buffet Banquet - 4 courses from extensive menu, considerable choice for your guests. Beautiful formal set table and waiter drink service.

- D] and Poseidon Suit with mood lighting, own bar, dance fioor, intimate tables and chairs including table linen and chair covers for 4 hrs.

Grecian Sands Weddings




/I EDDING FACKAG

B

S| LK BASED ON MAXIMUM OF
30M0 GUESTS €€3620 / €4437

- Ceremony venue dressed with centre table with white table linen.

- 2 fioor standing candles with voile and silk fliower decoration and white chair
covers.

- Organza chair bows in matching colour scheme.

+ 20/30 Organza bags of fresh rose petal confetti.

- Brides bouquet, 2xbridesmaid bouquet, 4 buttonholes and 2 corsages.
Choice of roses, gerberas, chrysanthemums or local flowers in matching colour

scheme.

« Cocktail venue for Cake cutting ceremony with decorated cake table, flower
arch, cake stand, decorative cake knife and s server.

« A selection of crisps, nuts, crudities and veranda dips set on dressed tables.
« Alcoholic punch served to guests arriving from group photos (2-3 glasses p.p.).

- A glass of local champagne for Bride and Groom and all guests for cake
cutting toasts.

- 3 tier wedding cake or top tier cake and 30/40 cupcakes. Choose of design
and fillings.

+ Reception Venue - choice of 6 private venues indoor or out, sup-
plied with white chair covers, matching table linen, silver plate charges,
silver and glassware.

+ Reception venue decorated with roof voiles and side drapes tied in
matching organza - tea lights supplied for table or Roof terrace wall
pockets.

- 4 fresh flower table centerpieces to match bride’s bouquet, table
crystals and table napkin tied in matching organza ribbon.

- 14/20 bottles of a choice of local wine served at dinner and 10
bottles of still water.

+ A glass of local champagne for Bride and Groom and all guests for
toast and speeches.

- BBQ Buffet Banquet - 4 courses from extensive menu, considerable
choice for your guests. Beautiful formal set table and waiter drink
service.

- D) and Poseidon Suit with mood lighting, own bar, dance floor, inti-
mate tables and chairs including table linen and chair covers for 4 hrs.

- A selection of cold and hot canapes (6 pieces p.p.) served either
at Poseidon suit or at Cake cutting ceremony dependant on time of
wedding banquet dinner.

Grecian Sands

Weddings




NV HERE 1O SAY DO

AYIOS DEMETRIS
CHAPEL

SEAVIEW DECK

VENUS SUITE

Following our bridal walk you will find, nestled in our
landscaped gardens, our beautiful whitewashed
wedding Chapel, Ayios Demetris. Here you can
exchange your vows in an Anglican Church
ceremony.

For the cooler times of the year we have our sea
view Deck. Boasting dramatic sea views, declare
your love for each other under the clear blue sky.
This venue can accommodate seating’s for up to
40-45 guests.

Our sparkling Venus suite is perfect for your civil
wedding ceremony. Decorated with white wedding
finery, located in a private area of the hotel, our fully
air-conditioned venue can accommodate seating
for up yo 60 guests.

'?;\«l"lll | A
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/VEDDING VENUES

ULYSEES BAR
& VERANDA

- Used for cocktails and
cutting of the cake only, this
venue allows you to enjoy
a private aoffair overlooking
Cape Greco.

Grecian Sands Weddings




-NUES

/VEDDING I/

SUNSET
TERRACE

- A shaded veranda overlooking
the golden sands of Ayia Napa.
A perfect aofternoon or evening
setting.

MEDITERRANEAN
SUITE

« A luxury air-conditioned suite
overlooking the sea. Decorated with
white wedding regalia it is ideal for
indoor, formal receptions.

POSEIDON
SUITE

- With its private bar and dance fioor,
the Poseidon suite offers an all-in-one
reception venue for drinks, dinner and
dancing.

Grecian Sands Weddings




-DDING VENUE

WHITE WEDDING
PAVILION

- Hidden amongst the olive trees and set
back in a landscaped private paradise, the
white wedding Pavilion has stunning views of
the Mediterranean and offers just the right
amount of privacy making this the perfect
outdoor setting for informal barbeques or
formal wedding dinners.

SN WS SN S R
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