
WEDDING MENUS

CREATE YOUR OWN



FIRST COURSE

Lumaconi Rigati Stuffed with Wild Mushroom Ragout

Pecorino Romano & Truffles 

or

Goat Cheese Millefeuille with Shrimps 

& Green Lemon Jam

SALAD

Mixed Salad with Roast Manouri Cheese, Pine Seeds, Raisins,  

Raspberry Vinaigrette  & Orange Confit 

or

Greek Salad Brochette in Feta Cheese Mousse

with Caper Leaves & Fresh Thyme

WEDDING MENU Ά
€63,00 per person

(Prices include VAT)

Welcome Drink

Parmesan Snacks with Black Sesame Seeds

MAIN COURSE 

Pork Fillet Stuffed with Plums & Gorgonzola Cheese

Calvados Sauce with Fresh Basil

Sweet Potato, Pea & Carrot Mousseline

or 

Salmon Fillet with Sauteed Wild Herbs & Roast Zucchini 

Champagne Sauce with Sun-dried Tomatoes,  

Almond Flakes & Sage

DESSERT 

Wedding Cake of your Favourite Taste & Decoration

Freshly Brewed Filter Coffee 



COLD APPETIZER

Smoked Salmon Rolls with Mascarpone Cheese & Crab Meet

Guacamole Sauce with Green & Red Chili

or

Marinated Shrimps with Cointreau & Lime  

Cucumber Pearls & Radish Flakes

FIRST COURSE 

Fresh Cannelloni with Chicken, Cheddar Cheese & Smoked Pancetta

in Sweet Pepper Pesto with Jalapenos

or

Fried Parmesan Gnocchi on an Eggplant  

with Tomato Sauce & Crispy Pancetta

WEDDING MENU B́
€70,00 per person

(Prices include VAT)

Welcome Drink

Parmesan Snacks with Black Sesame Seeds

 MAIN COURSE 

Napoleon of Pork Fillets with Cèpes Mushrooms 

Mashed Potatoes with Smoked Scamorza & Roast Asparagus

 Mavrodafni Wine Sauce Flavoured with White Truffle

or 

Aegean Sea Bass Stuffed with Wild Herbs & Fennel

Finocchio Sauce with Grappa

Crab Meatballs with Sweet Leek 

DESSERT 

Wedding Cake of your Favourite Taste & Decoration

Freshly Brewed Filter Coffee 



FIRST COURSE

Potato Cream Desirée with Smoked Pork & Rocket Oil 

or

Crispy Shrimp Spring Roll with Green Pea Leaves,  

Herbs, Oyster Sauce & Mirin

SALAD 

Lebanese Tabouleh Salad with Smoked Sword Fish, Wild Rocket

& Fresh Coriander Vinaigrette

or

Vegetable Hearts with Goat Cheese, Smoked Speck, Marinated Plums 

& Sun-dried Tomato Vinaigrette

Pineapple Sorbet with Vodka

WEDDING MENU C΄
€77,00 per person

(Prices include VAT)

Welcome Drink

Parmesan Snacks with Black Sesame Seeds

Seafood Pouch

MAIN COURSE

Milk Fed Lamb Carré with Hot Potato Salad

Grilled Vegetable Brochette, Fresh Marjoram Sauce

or 

Fresh Grouper Fillet  

with Greek Herbs, Green Lemon Sauce,  

Langoustine Purée & Carrot Flakes

DESSERT 

Wedding Cake of your Favourite Taste & Decoration

Freshly Brewed Filter Coffee



COLD APPETIZER
Jumbo Shrimp with Lime, Split Pea Purée  

& Roast Tomato Confit

or

Scottish Smoked Salmon with Langoustines  

Pear Tartare with Bacon & Saffron 

on a Green Lasagne Leaf

FIRST COURSE 
Crispy Tart with Asparagus, Truffles, Ricotta,  

Cherry Tomatoes & Parmesan Cheese

or

Portobello Mushroom  

Stuffed with Jamόn Serrano & Goat Cheese

Sorbet Marguerita 

WEDDING MENU D΄
€84,00 per person

(Prices include VAT)

MAIN COURSE
Grilled Veal Fillet Mignons 

on an Eggplant Pizza with Anthotyro & Basil 

Parmesan Sauce with Mustard Seeds 

or 

Grilled Fresh Grouper  

 Hot Lobster Salad with Red Caviar & Wasabi

Risotto with Saffron, Butter Sauce with Yuzu Lemon

DESSERT 

Wedding Cake of your Favourite Taste & Decoration

Freshly Brewed Filter Coffee

Welcome Drink

Parmesan Snacks with Black Sesame Seeds

Seafood Pouch



WEDDING BUFFETS

CREATE YOUR OWN



REFRESHING SUGGESTIONS
(Choose 6 out of 12 Salads)

1.  Salad with Lettuce, Spinach, Parmesan Cheese, Tortilla Flakes & Balsamic Vinegar

2.  Green Salad with Tuna, Asparagus, Sun-dried Tomatoes & Dill 

3.  Green Salad with Bacon, Mushrooms, Pine Seeds, Olive Oil & Peperoncino

4.  Waldorf Salad with Green Apples & Caramelized Walnuts

5.  Traditional Greek Salad with Barley Bites

6.  Mozzarella with Tomato, Rocket Leaves & Basil Oil

7.  Pasta Salad with Tartufo, Rocket, Cherry Tomatoes & Katiki Cheese

8.  Roast Green Peppers in Vinegar 

9.  Baby Potatoes with Smoked Pancetta, Cherry Tomatoes, Rocket & Olive Oil

10.  Tabouleh Salad with Marinated Shrimps & Mint Vinaigrette

11.  Seafood Salad al Pesto, Parmesan Flakes & Tomato Brunoise 

12.  Mexican Salad with Pork Fillet Slices, Avocado, Corn, Red Beans & Coriander

WEDDING BUFFET Ά
€65,00 per person

(Prices include VAT)

Welcome Drink

Crispy Chicken Pouches with Ginger & Teriyaki Sauce 
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 HOT DELICACIES
 Herb Pie with Feta Cheese from Epirus

Traditional Moussaka 

Redfish Fillets with Lemon Cream & Capers 

Grilled Chicken with Thyme, Prosciutto & Sauteed Pineapple

Spicy Fried Meatballs with Mint

Roast Milk Fed Lamb with Greek Spices & Mustard

Juicy Pork Pancetta with Pineapple Chutney

SIDE DISHES
 Baby Potatoes Rissolées with Rosemary

Grilled Vegetables with Balsamic Vinegar & Fresh Thyme

Risotto with Porcini Mushrooms, Parmesan Flakes & Truffle Scent 

Penne with Eggplants, Mushrooms, Tomato Cream & Basil

Gruyère, Manouri, Kasseri, Blue Cheese, Emmental

with Dried Fruit, Grissini & Walnuts

Fresh Rolls & Bread Selection from our Bakery

COLD DELICACIES SWEET DELIGHTS

Strawberry Cake

Selection of Greek Pastries 

Chocolate Fantasy

Cheese Cake with Wild Berries

Fruit Tarts 

Orange Cake with Chocolate 

Chocolate Mousse

Seasonal Fruit Stand

Freshly Brewed Filter Coffee

Smoked Salmon with Horseradish Sauce,  

Honey & Mustard Grains

or

Marinated Shrimps with Ginger,  

Thyme & Lemongrass



REFRESHING SUGGESTIONS
(Choose 6 out of 12 Salads)

1.  Salad with Lettuce, Spinach, Parmesan Cheese, Tortilla Flakes & Balsamic Vinegar

2.  Green Salad with Tuna, Asparagus, Sun-dried Tomatoes & Dill 

3.  Green Salad with Bacon, Mushrooms, Pine Seeds, Olive Oil & Peperoncino

4.  Waldorf Salad with Green Apples & Caramelized Walnuts

5.  Traditional Greek Salad with Barley Bites

6.  Mozzarella with Tomato, Rocket Leaves & Basil Oil

7.  Pasta Salad with Tartufo, Rocket, Cherry Tomatoes & Katiki Cheese

8.  Roast Green Peppers in Vinegar 

9.  Baby Potatoes with Smoked Pancetta, Cherry Tomatoes, Rocket & Olive Oil

10.  Tabouleh Salad with Marinated Shrimps & Mint Vinaigrette

11.  Seafood Salad al Pesto, Parmesan Flakes & Tomato Brunoise 

12.  Mexican Salad with Pork Fillet Slices, Avocado, Corn, Red Beans & Coriander

WEDDING BUFFET Β́
€73,00 per person

(Prices include VAT)

Welcome Drink

Crostini with Goat Cheese & Spicy Fig Jam

Vegetable Spring Rolls with Sweet & Sour Sauce



 HOT DELICACIES
 Tart with Prosciutto, Asparagus, Cherry Tomatoes & Goat Cheese

Leek Pie with Anthotyro Cheese in Traditional Yoghurt Pastry

Grouper Goujons with Green Lemon Mayonnaise

Chicken Bites with Green Curry & Coconut Milk

Grilled Hamburgers with Spicy Pitta Bread Sticks & Fresh Tomato

Milk Fed Veal Medallions with Pepper Sauce

Pork Carré Stuffed with Dried Fruit Pâté,  

Rémy Martin Sauce with Plums

Roast Lamb with Sauteed Spinach & Glazed Cherry Tomatoes

SIDE DISHES
 Parmesan Potatoes

Forest Mushrooms with Spices

Rigatoni with Veal Fillet, Rocket, Cherry Tomatoes & Gruyère Cream

Shrimp Risotto with Fresh Basil Pesto & Lobster Sauce

Gruyère, Manouri, Kasseri, Blue Cheese, Emmental 

with Dried Fruit, Grissini & Walnuts

Fresh Rolls & Bread Selection from our Bakery

COLD DELICACIES
Smoked Salmon 

with Horseradish Sauce, Honey & Mustard Grains

or

Marinated Shrimps with Ginger, Thyme & Lemongrass 

CARVING
 Roast Salmon in a Salt Crust

Oil-lemon, Chili & Wasabi Mayonnaise

or

Roast Suckling Pig  

Dijon Mustard & 3 Pepper Sauce

SWEET DELIGHTS
Chocolate Cake with Strawberry & Cereals

Black Forest 

Selection of Greek Pastries

Brownies with Strawberries

Chocolate Cake

Tiramisu

Traditional Politiko with Vanilla Cream

Almond Caramel Cream

Seasonal Fruit Stand

Freshly Brewed Filter Coffee
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REFRESHING SUGGESTIONS
(Choose 8 out of 12 Salads)

1.  Niçoise Salad with Tuna, Marinated Beans & Cherry Tomatoes

2.  Beetroot Salad with Green Apple, Walnuts & Apple Vinaigrette

3.  Green Salad with Rocket, Roast Beef, Spicy Mushrooms & Goat Cheese

4.  Greek Salad with Anchovies

5.  Split Pea Purée with Caramelized Onions

6.  Salad with Cabbage, Sweet & Sour Pork Bites, Rocket, Avocado, Cashews & Sweet Chili Sauce

7.  Green Salad with Roast Manouri Cheese, Walnuts, Pine Seeds, Raisins & Raspberry Vinaigrette

8.  Spinach Salad with Smoked Duck, Orange, Sunflower Seeds & Fruit Vinaigrette

9.  Caesar’s Salad with Roast Chicken & Paprika Croutons

10.  Potato Salad with Onions, Capers, Olives, Sausage & Mustard Cream

11.  Cherry Tomatoes & Rocket with Salami from Lefkas

12.  Mozzarella with Tomato, Eggplant, Rocket & Fresh Basil Olive Oil 

WEDDING BUFFET C΄
€81,00 per person

(Prices include VAT)

Welcome Drink

Chicken Cigars with Spicy Sauce

Caprese Salad with Basil

Fresh Vegetable Sticks with their Dips



HOT DELICACIES
Cannelloni with Smoked Pork & Emmental

Macedonian Meat Pie

White Bream Fillets with Capers & Lemon Butter

Grilled Chicken Legs Marinated in Marjoram 

Veal Fillets with Truffle Sauce & Basil  

Grilled Soutzoukakia with Yoghurt & Cumin

Pork Fillet Medallions with Glazed Apples & Vinsanto Wine Sauce

Lamb Fricassée with Wild Herbs, Artichoke Hearts & Fennel 

SIDE DISHES
Crispy Village Potatoes with Paprika

Fresh Asparagus with Sage Hollandaise

Rigatoni with Shrimps, Rocket, Cherry Tomatoes & Gorgonzola Cream 

Risotto with Almonds & Fried Noodles

Gruyère, Manouri, Kasseri, Blue Cheese, Parmesan Bites

with Dried Fruit, Grissini & Walnuts

Fresh Rolls & Bread Selection from our Bakery 

CARVING
 Roast Prime Rib, Mustard Grains & Béarnaise Sauce

or

Roast Milk Fed Lamb, Dijon Mustard & Fresh Thyme Sauce

COLD DELICACIES
Selection of Italian Gourmet Cold Cuts  

with Marinated Figs & Truffle Pecorino 

Smoked Salmon 

with Horseradish Sauce, Honey & Mustard Grains

or

Marinated Shrimps  

with Ginger, Thyme & Lemongrass 

SWEET DELIGHTS
Profiteroles with Dark & White Chocolate 

Βiscotino Cake with Cream

Chocolate Pie 

Οreo Mousse with Crispy Biscuit

Praline Cake with Hazelnuts

Lemon Pie with Italian Meringue

Selection of Greek Pastries

Traditional Walnut Pie 

Banofee Cake with Caramel 

Seasonal Fruit Stand

Freshly Brewed Filter Coffee
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REFRESHING SUGGESTIONS
(Choose 8 out of 12 Salads)

1.  Niçoise Salad with Tuna, Marinated Beans & Cherry Tomatoes

2.  Beetroot Salad with Green Apple, Walnuts & Apple Vinaigrette

3.  Green Salad with Rocket, Roast Beef, Spicy Mushrooms & Goat Cheese

4.  Greek Salad with Anchovies

5.  Split Pea Purée with Caramelized Onions

6.  Salad with Cabbage, Sweet & Sour Pork Bites, Rocket, Avocado, Cashews & Sweet Chili Sauce

7.  Green Salad with Roast Manouri Cheese, Walnuts, Pine Seeds, Raisins & Raspberry Vinaigrette

8.  Spinach Salad with Smoked Duck, Orange, Sunflower Seeds & Fruit Vinaigrette

9.  Caesar’s Salad with Roast Chicken & Paprika Croutons

10.  Potato Salad with Onions, Capers, Olives, Sausage & Mustard Cream

11.  Cherry Tomatoes & Rocket with Salami from Lefkas

12.  Mozzarella with Tomato, Eggplant, Rocket & Fresh Basil Olive Oil 

WEDDING BUFFET D΄
€115,00 per person

(Prices include VAT)

Welcome Drink 

Parmesan Snacks with Black Sesame Seeds

Fresh Vegetable Sticks with their Dips

Peppadew Peppers with Cheese Cream

COLD DELICACIES
Smoked Salmon with Horseradish Sauce, Honey & Mustard

Shrimps & Langoustines with Lemon & Green Pepper

Prosciutto with Roast Mushrooms & Parmesan Bites



 HOT APPETIZERS
 Mini Tarts with Leek, Anthotyro Cheese & Artichoke

Crab Meatballs with Ginger Sauce

Hot Camembert Cheese with Forest Fruit

Meatballs on Oregano Branch 

with Cherry Tomatoes & Basil

HOT DELICACIES
 Rooster in Wine Sauce with Vegetable Miniatures

Lamb Chops with Spicy Dijon Mustard & Vegetable Bunch 

Milk Fed Veal Hamburgers with Aniseed

Grilled Pork Fillets 

with Fresh Pineapple & Crushed Pink Pepper Seeds

Veal Fillets with Baby Asparagus & Chili Peppers 

Poached Salmon with Saffron Sauce,  

Red Caviar, Finocchio & Braised Zucchini

SIDE DISHES
 Small Roast Potatoes with Spices

Grilled Vegetables with Balsamic Vinegar & Thyme

ASIAN CORNER
Variety of Sushi Μaki & Νigiri,  

Pickles, Ginger, Soya & Wasabi Sauces

Sweet & Sour Pork with Vegetables

Fried Rice with Vegetables & Soya 

Spicy Chicken Wings with Teriyaki Sauce

Shrimps in a Crust with Sweet Chili Sauce

Crispy Spring Rolls with Sweet & Sour Sauce

Rice Νoodles with Vegetables, Oyster Sauce & Ginger 
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SHOW COOKING

 Rigatoni with Porcini Mushrooms & Asparagus

Lobster Spaghetti with Rocket & Cherry Tomatoes 

CARVING

Whole Veal Fillet with 3 Sauces

or

Roast Grouper

Spicy Oil-lemon Sauce & Green Lemon Mayonnaise

 

Gruyère, Manouri, Kasseri, Blue Cheese,  

Provolone, Goat Cheese

with Dried Fruit, Grissini & Walnuts

Fresh Rolls & Bread Selection from our Bakery

 

SWEET DELIGHTS

Ferrero Cake with Gianduja Chocolate

Selection of Greek Pastries

Exotic Fruit Tarts

Pistachio Mousse on Patte Sablée

Lemon Cake with Vanilla Biscuit 

Mango Bavaroise with Bitter Chocolate

Crispy Meringue with Fresh Strawberries

White Chocolate Mousse Feuilletine

Traditional Galaktoboureko

Seasonal Fruit Stand

Ice cream Cornets Served from a Traditional Cart

Freshly Brewed Filter Coffee
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We recommend the following complete choices, which ensure unlimited consumption during the evening.

PACKAGE 1

White Swan White

Black Swan Red

Beers, Refreshments, Mineral Water

French Sparkling Wine or Moscato d’ Asti

Additional €20 per person 

PACKAGE 3

Mantinia Tselepos White

Antonopoulos Private Collection Red

Beers, Refreshments, Mineral Water

French Sparkling Wine or Moscato d’ Ast

€25 per person 

€29 per person

PACKAGE 5

Château Motte-Maucourt Sauvignon Blanc White 

Château Motte-Maucourt Cabernet- Merlot Red

Beers, Refreshments, Mineral Water

French Sparkling Wine or Moscato d’ Asti

PACKAGE 2

Cantine San Marco Frascati White

Feudi Del Pisciotto Nero d’Avola Red

Beers, Refreshments, Mineral Water

French Sparkling Wine or Moscato d’ Asti

€23 per person 

€27 per person 

PACKAGE 4

Château Ν. Lazaridis White

Château N. Lazaridis Red

Beers, Refreshments, Mineral Water

French Sparkling Wine or Moscato d’ Asti

APÉRITIFS CHOICE

Kir Impérial, Kir Pêche, Fragolino Spumante

DRINK PACKAGES
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WITH OUR WARMEST WISHES FOR LOVE & HAPPINESS,
OUR HOTEL WOULD LIKE TO OFFER YOU:

A welcome drink to all your guests upon arrival

Candles to all wedding tables

Special flower arrangement for the groom & bride table

The wedding cake suitably decorated

A luxurious suite for your wedding night

A fruit basket & champagne in the wedding suite

A premium breakfast, for the best start in your new life

At the couple’s first wedding anniversary,  
dinner at JuJu Bar & Restaurant & accommodation in our hotel
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MINIMUM NUMBER OF PARTICIPANTS

It’s the number of participants for whom the client is committed for the corresponding financial coverage 

& the hotel for the proportionate Food & Beverage service.

Moreover, the hotel has the ability to cover, for the better convenience of the guest,  

an additional number of people, up to 10 % of the minimum number of participants. 

It is clarified that, in this case, the final charge is for the actual number of participants.

MUSIC COVERAGE

The hotel is proposing its permanent associates, who have the experience to fulfill the ideal coverage of your event.

HALL SEATING PLAN & SEATING CARDS

With the signing of the relevant agreement, the hotel will deliver the hall seating plan,  

adapted to the guest’s needs & the seating cards of the guests.

The hall seating plan & cards will be returned to the banquet department upon completion,  

for the final preparation of the hall, three days before the event, at the latest.

ANNOUNCEMENT OF THE EVENT

There will be an announcement of your event in the main electronic noticeboard of the hotel,  

which is in the lobby area, for the convenience of your guests.

USEFUL INFORMATION
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