
signature banqueting selection 2026_2027



coffee breaks 1

reception cocktails 2 

set menus 4-3 

beverage package 5

signature buffet 6-7

Notes: Banqueting options are applicable for minimum 15 pax

A COMPLETE
TASTE EXPERIENCE



classic
€8 per person

drinks: freshly brewed filter coffee, instant,
decaffeinated, tea selection
juices: fresh orange juice

coffee crackers: home-made biscuits and cake

classic
€13 per person

drinks: freshly brewed espresso coffee, instant,
and decaffeinated coffee, tea selection

juices: fresh orange juice
water: mineral water and sparkling water
coffee crackers:  freshly baked home-made
local pies (selection of 3)  

Mediterranean
€16 per person

drinks: freshly brewed espresso coffee, instant,
espresso choices, decaffeinated, tea selection
juices: fresh orange juice
water: mineral water and sparkling water
coffee crackers: freshly baked home-made local pies,
danish pastries, croissants and muffins 

Enhance your break with:

Platter of Freshly cut fruits €25

Open face sandwiches €2.50 per piece 

Bottle of Prosecco €30

1

coffee

breaks

Prices per person, inclusive of service & VAT



cocktail reception

€29 per person (1hr, minimum 15 pax) €20 per person (1hr, minimum 15 pax)

menu 1

Selection of 3 cold canapes,
4 hot canapes and 2 desserts  

€39 per person (1hr, minimum 15 pax)

menu 2

Selection of 4 cold canapes, 6 hot canapes and 4 desserts  

Additional 30 minutes  €6 per person Additional 20 minutes  €7 per person

cocktail beverages 1

� house sparkling wine
� house white, rose, red wines
� soft drinks
� juices
� mineral & sparkling water

€29 per person (1hr, minimum 15 pax)
� Prosecco
� 2 Cocktails (Mojito, Aperol, Margarita or similar) 

� House white, rose, red wines
� Soft drinks
� Juices
� Mineral & sparkling water

cocktail beverages 2

2

reception

cocktails

Prices per person, inclusive of service & VAT



3

set

menus

set menu 1

�  avocado tartare topped with snow crab meat salad, black tiger prawn, wild greens / horseradish lime vinaigrette
�  potato and leek soup / olive crostini
� vcorn fed chicken breast / chicken jus / seasonal vegetables / potato sphere OR
   beetroot ravioli with humus basil essence (vegan)
�  chocolate espresso cake / hazelnut crunchy

€47 per person (min 20 pax)

set menu 2

�  smoked salmon / herb goat cheese/wild greens dill velouté
�  cream of pumpkin cappuccino soup dusted with cinnamon aroma pumpkin crostini
�  fillet of beef / wild mushroom fricassee / koumandaria wine essence 
   seasonal vegetables / fondant potatoes
�  fillet of beef / wild mushroom fricassee / koumandaria wine essence / seasonal vegetables / fondant potatoes
   OR pan fried seabass fillet / celeriac puree / young spinach leaves / young vegetables /
   potatoes / lemon butter sauce
�  chocolate espresso cake / hazelnut crunchy OR
   strawberry caramel tart / vanilla ice

€57 per person (min 20 pax)

Prices per person, inclusive of service & VAT



4

set

menus

set menu 3

�  salmon carpaccio, avocado, beetroots tartare, wild greens honey miso sauce
�  mushroom velouté soup topped with caramelized walnuts ,drizzled with basil aroma
�  lamb loin marinated in virgin olive oil, herbs, thyme juice, seasonal vegetables, crunchy potatoes
�  chestnuts charlotte
�   walnut biscuits
 �  whiskey crème
�   jivara chantilly
�  freshly brewed coffee & petit four

€85 per person (min 20 pax)

Prices per person, inclusive of service & VAT



dining beverages 1
€25.00 per person (2.5hrs, minimum 15 pax)

� house white, rose & red wine
� local beers
� soft drinks, juices
� mineral and sparkling water

dining beverages 2
€35.00 per person (2.5hrs, minimum 15 pax)

� hselection of wines*
� local beers
� soft drinks, juices
� mineral and sparkling water

*options will be presented upon request

5

beverage

package

Prices per person, inclusive of service & VAT



6

signature

buffet

signature buffet

To satisfy all taste preferences and dietary requirements, our chefs and healthy appetites, such as:

� show cooking station
� vegetarian corner
� healthy corner
� DIY salad bar
� live cooking stations
� rotation of theme night 7 days a week (available only for dinner)

lunch buffet style
€35 per person

dinner buffet style
€42 per person

Prices per person, inclusive of service & VAT



7

signature

buffet

drinks package 1
€12.00 per person

� house white, rose & red wine
� 1 glass of house wine or 1 beer or 1 soft drink
 � mineral & sparkling water
 � coffee or tea

drinks beverages 2
€16.00 per person

� 2 glasses of house wine or 2 beers or 2 soft drinks
� mineral & sparkling water
� coffee or tea

Prices per person, inclusive of service & VAT


