CYNTHIANA

BEACH HOTEL

PAFOS - CYPRUS

MENU OPTIONS

Contact us

tel: +44 203876 6777
email: info@bookyourweddingday.com




DINNER BUFFET SELECTIONS

SALADS
Greek Salad
Tuna Fish Salad
Cole Slaw Salad
Aubergines Salad
Pasta Salad
Capriccioso Salad
Carrots & Raisins Salad
Tomato & Fetta Cheese Salad
Piccadilly Salad
Green Bean Salad
Tzatziki
Olives

MIRROR DISPLAY
Russian Salad

MAIN COURSES
Roast Pork (carvery)
Beef Stew
Lamb Kleftiko
Chicken Oregano
Fish Proven sale
Macaroni Pastitsio
Rice Pilaf
Potatoes Lyonnaise
Vegetables

DESSERTS
Fresh Fruits in Season
Variety of Cakes

Prices:
The above buffet can be prepared for minimum 30 persons
Euro 36.00 per person
(Inclusive of Service Charge & Taxes)




DINNER BUFFET SELECTIONS

MENU Il

SALADS
Village Salad
Green Salad
Crab Stick Salad
Beet Root Salad
Potato Salad
Onion Salad
Black Eye Bean Salad
Chicken Salad
Tahini
Zucchini Salad
Skordalia Salad
Pasta Salad

MIRROR DISPLAY
Mussels

MAIN COURSES
Roast Pork (carvery)
Roast Beef with Gravy Sauce
Lamb Stew
Chicken Souvla
Fish Fillet in lemon sauce
Pasta
Rice Pilaf
Potato Roasted
Vegetables

DESSERTS
Fresh Fruits in Season
Variety of Cakes

Prices:
The above buffet can be prepared for minimum 30persons
Euro 36.00 per person
(Inclusive of Service Charge & Taxes)




DINNER BUFFET SELECTIONS

MENU 111

SALADS
Village Salad
Caesar Salad
Seafood Salad
Green Bean Salad
Tomato and Onion Salad
Cucumber & Halloumi Cheese Salad
Tarama Salad
Tricolore Salad
Waldorf Salad
Carmen Salad
Cabbage Salad
Olives

MIRROR DISPLAY
Smoked Mackerel

MAIN COURSES
Roast Pork (carvery)
Beef Stroganov
Lamb Tavas
Roast Chicken
Souzoukakia Smyrneika
Fried Fish Fillet
Vegetarian Lasagne
Fried Rice
Coriander Potatoes
Vegetables

DESSERTS
Fresh Fruits in Season
Variety of Cakes

Prices:
The above buffet can be prepared for minimum 30 persons
Euro 36.00 per person
(Inclusive of Service Charge & Taxes)




DINNER SELECTIONS

MENU VI

CYPRUS
MEZE MENU

COLD APPETISERS

Village Salad
Tarama, Tzatziki, Tahini, Green olives

HOT APPETISERS
Grilled Halloumi Cheese — Lountza (Pork Loin)

MAIN COURSES

Grilled Cyprus Sausages
Grilled Sheftalia
Chicken Kebab
Afelia
(Pork cooked in red wine)

Lamb Kleftiko

Stifado
(Beef stew with onions)
Yemista
(Stuffed Vegetables)
Fried Calamari

ACCOMPANIMENTS

Fresh Seasonal VVegetables
Potatoes

DESSERT
Baklava, Galaktoboureko

Coffee or Tea

Price: Euro 36.00 per person




DINNER SELECTIONS

(MENU V)

BBQ
MEZE MENU

COLD APPETIZERS

Village Salad
Tarama, Tzatziki, Tahini, Green Olives

HOT APPETIZERS
Grilled Halloumi — Pork Loin

MAIN COURSES

Grilled Sausages

Grilled Beef Fillet

Grilled Pork Fillet
Grilled Chicken

Grilled Lamb Chops
Grilled Hamburger

ACCOMPANIMENTS

Fresh Seasonal Vegetables
Potatoes

DESSERT
Homemade Sweets

Coffee or Tea

Price: Euro 37.00 per person




DINNER SELECTIONS

GALA DINNER

MENU 1.

Smoked Salmon

Carrot Soup

Steak Diane
Jacket Potato
Fresh Seasonal Vegetables

Strawberry Short Cake

Coffee or Tea

Price: Euro 35.00 per person

MENU |1
Avocado with Prawns

Leek Soup

Chicken with Champagne Sauce
Rice Pilaf
Fresh Seasonal Vegetables

Blackcurrant Cheese Cake

Coffee or Tea

Price: Euro 35.00 per person




DINNER SELECTIONS

GALA DINNER

MENU 111

Spinach Pie

Minestrone Soup
Grilled Salmon
Roasted Potatoes
Fresh Seasonal Vegetables

Apple Pie

Coffee or Tea

Price: Euro 35.00 per person

MENU IV

Fruit Salad

Tomato Soup

Pork Gordon Blue
Potato Croquets
Fresh Seasonal Vegetables

Carrot Cake

Coffee or Tea

Price: Euro 35.00 per person




