Bellini, Mimosa, Aperol Spritz, Kyr Royal, Martini Bianco & Martini Rosso, Minthis herbal
flavored water, non-alcoholic fruit punch.

Different type of chesses with jams, compotes, different types of honey and different types of
nuts and pistachios.

Parma ham, Italian salami, Alto Adige speck, sausages and other delicacies

Cheese and meat pies, vegetable pies, focaccia, small pieces of flavored and seeded bread,
artisan breadsticks

Tomato gazpacho with sesame tuna tataki, black Venus rice salad with diced swordfish,
rustic bread crouton with smoked Norwegian salmon

Contact us

tel: +44 20 3876 6777
email: info@bookyourweddingday.com



Plated dinner

Club House Area

Entrée
Fresh locally grown pumpkin velvety soup with chanterelles
or

Salad with herbs from the garden, taleggio/gongonzola cheese and
poppy seeds

or

Shrimp salad with avocado and roasted pine nuts

Main course

Risotto with fresh Cypriot lemons and dry tomato crumbs
or

Slow cooked lamb shank with baby potatoes flavored with rosemary and
vegetable ratatouille

or

Fresh Mediterranean Sea bass with cuttlefish black crumble and sautéed
vegetable extravaganza

Green apple and lime sorbet to prepare the palate for tasting our
desserts

Sweets, desserts and delicacies station (displayed in the buffet area)

Skewers of fresh seasonal fruits, pineapple carpaccio flavored with commandaria
liquor, traditional tiramisu, mini pistachios pannacotta, chocolate mint bars,

dark chocolate truffles, lemon scented blueberries cupcakes, classic apple tart, vanilla
cheese cake with cherry topping, carrot cake, peanut butter pie, frozen lime crunch
pie, green tea and chia seeds cookies. Grand Macarons extravaganza.

Price per person 90, 00 Euro

Minimum 40 maximum 100 guest

Contact us

tel: +44 20 3876 6777
email: info@bookyourweddingday.com



Dinner Drinks packages

Silver package - Unlimited drinks for 3 hours

Still and sparkling water, paired white, rose’ and red wine (according to
each course the sommelier will choose the best wines from our canteen),
draught beer and soft drinks.

30 Euro p.p. Every extra hour 10, 00 euro p.p.
Gold package — Unlimited drinks for 3 hours

Still and sparkling water, paired white, rose’ and red wine (according to
each course the sommelier will choose the best wines from our canteen),

election from our bar of vodka, gin whiskey, rum, draught beer and soft
drinks.

40 Euro p.p. Every extra hour 13 euro p.p
Platinum package — Unlimited drinks for 3 hours

Still and sparkling water, paired white, rose’ and red wine (according to
each course the sommelier will choose the best wines from our canteen),
premium selection from our bar of vodka, gin whiskey, rum, draught
beer, bottled beers and soft drinks.

55 Euro p.p. Every extra hour 18 euro p.p.

Rental fees as per our wedding packages 2020

Contact us

tel: +44 20 3876 6777
email: info@bookyourweddingday.com



Contact us

tel: +44 20 3876 6777
email: info@bookyourweddingday.com



Minthis Resort is extremely proud to present our most
exclusive and innovative proposal for 2020.

Special set up on our green lawn for 60 minutes for an
incredible al fresco reception with special food stations
and elegant cocktails. A very unique opportunity to
meet your guests, give them a warm welcome and let
them try our best proposals for every type of palate, even
the most refined.

After this unique welcome the evening will follow with a
truly remarkable and precious time with a 3 course
plated dinner served in our Club house.

Grand finale of an unforgettable evening, our grand
dessert buffet!

Displayed in our special buffet room with sweets, cakes
and desserts. A moment of refined pleasure that no one
can escape because our desserts will be truly irresistible.

A very sophisticated combination of pass around,
buffets and plated dinner, a new concept and a new
experience to enjoy and remember for a lifetime!

Contact us

tel: +44 20 3876 6777
email: info@bookyourweddingday.com



