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INTRODUCTION: 
 

       The Azia Resort & Spa in Paphos, Cyprus has been organising functions and 
conferences of all sizes - from 10 delegates up to 1500 delegates, with great 
success for many years.  We have a friendly, highly skilled team and our own in-
house conference & events organizer who has over 14 years experience and will 
oversee the smooth running of any conference, function or event.  
 
The Resort is built as three different sections, all five-star but with a grading in 
prices to offer accommodation to a good range of client’s budgets. There is a 
Spa in the centre of the resort which is known as one of the top Spas in the world 
and offers guests a range of relaxing treatments. Each element of the three-in-
one hotel concept has its own character and fulfills different aspirations of the 
visitor. The Azia Blue is about sophisticated, spacious living and family luxury. The 
Azia Club and Spa is ideal for privacy and indulgence. The Residence is a haven 
of individual pampering and innovative style. The three properties make up a 
TOTAL of 264 Rooms and Suites.   
 
The Resort is situated a few kilometers from Paphos centre and is privileged to 
share close proximity to the finest locations and treasures of the island. One of the 
few resorts or Cyprus hotels with a west-facing outlook, the Azia hotel provides 
guests with a sublime view of blazing indescribable sunsets.  Guests can fly to / 
from either Paphos Airport which is a 25 min drive or Larnaca Airport which is a 1 
hour 45 min drive, from the resort.  Transfers can be arranged.   

 
In summary, we know the Azia Resort and Spa can deliver in organizing and 
delivering an event as:  
 
1) We will focus a specific Event Coordinator with 14 years experience on 
your conference, function or event. 
 
2) You will have one point of contact that will provide you with regular and 
accurate feedback and ideas on the event planning. The on site Event 
coordinator will be in contact from the planning stage to the last day of the event 
to ensure consistency and attention to detail. 

 
3) Azia Resort and Spa staff will be fully briefed and trained before the 
event takes place.  
 
4) The Azia Resort and Spa has been awarded and consistently praised in 
important international press on its capability to provide outstanding service.  

 
5) The facilities and areas of the Azia Resort and Spa are extensive providing, 
both flexibility in the event organisation and leisure facilities for the delegates. 
  
6) We take a pro-active approach to the work we do with our clients. We 
make sure we find the best possible ways to reach the results you want to 
achieve. 
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Please find enclosed: 

 
 

Page 4 Highlights from “What the Press Said” 1  
Page 5 Highlights from “What the Press Said” 2 
Page 6 Highlights from “What the Press Said” 3 
Page 7 Conference & Banquet Capacities 
Page 9 Conference Room/Venue Option Descriptions 
Page 11 Available Equipment & Services 
Page 12 Off Site Activity Options 
Page 13 Client Portfolio  
Page 15 Conference Rooms plans 
Page 16 Hotel Plan 
Page 17 Conference Rooms plans 
Page 18 Buffet Menu Options 
Page 31 Gala Dinner Options 
Page 38 Coffee Breaks 
Page 39 Cocktail Reception Prices 
Page 40 Drink Package Prices 

 
Should you have a request or require a quotation please send it directly to our 
Events Department by e-mail – events@aziaresort.com or to our London Office - 
 londonoffice@aziaresort.com .  All quotations are handled individually in order 
to suit the client’s specific needs and budget.  We guarantee a reply within 48 
hours and offer Commissionable rates to companies and agents depending on the 
size, season and duration of the conference, function or event.  
 
We look forward to building a successful working relationship between our two 
companies and welcoming your valued clients to the Azia Resort & Spa.  
 
 
Best Wishes, 
 
The Azia Resort & Spa Conference Team 
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Highlights from What the Press Said 1 
 

The travel bible CONDE NAST TRAVELLER honoured the Azia with a  
10-page article exlusively on the resort:  

 
“The place that ticks all the boxes is the Azia Resort & Spa” 

 
“luxury category …. is just the right combination of glossy and unpretentious … no 
glitz but lots of chic …  the gardens are extraordinary… the redesign is 
impressive” 

 
 “…spa would be a perfect place for one of those recuperative holidays”   

 
HOUSE & GARDEN listed the Azia as one of the “most exciting hotels in the world” 
in its worldwide Hotels by Design edition  

 
THE SUNDAY TIMES TRAVEL magazine included the Azia in its “Readers Reveal 
the Best in the World” 

 
SUNDAY TIMES newspaper: ‘Cool and fashionable’ 

 
THE MAIL adored the Spa and gave it top rating for: Celebrities at the resort, 
Staff Attentiveness, Pamper rating and Luxury for Money. 

 
For the full articles please go on our website at www.aziaresort.com 

click on http://www.aziaresort.com/index.cfm/id/news/lang/english/whatthepresssaid   
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Highlights from What the Press Said 2 
 

VOGUE  Hellas as one of the best resorts in service and design. 
  

'TOP 10 HOT NEW SPAS' by GRAZIA and rated 2nd in the world 
  

ELLE magazine in the UK in the best ten spas in the world in the September issue. 
  

THE TIMES with a raving article that says 'It is like entering a capsule of tranquility. 
Azia manages to do luxury without snootiness or class ostentation, a rarity these 
days.' 

 
BRITISH AIRWAYS HIGHLIFE ‘Azia is synonymous with barefoot glamour’. 

 
THE INDEPENDENT praising the child friendly luxury the resort offers. 

 
NEW WOMAN ‘the uber hot place to head to at mo – Christy Turlington and Kate 
Winslet are both huge fans’ 

 
WEDDING IDEAS  listing it in the top 5 places to get married. 

 
Other press included:   

 
Enthusiastic articles in other publications such as: 

• World of Spas 
• Stella Magazine–The Telegraph 
• View hotels & Resorts 
• MUST 
• Daily Mail 
• Times online 
• Junior magazine 
• Omikron 

• Totallyweddings.com  
• Must Home & Style  
• People 
• Life & Style 
• Spa Business 
• MUST  
• DV Travel 
• Weddingjournalonline.com 

For the full articles please go on our website at www.aziaresort.com click on 
http://www.aziaresort.com/index.cfm/id/news/lang/english/whatthepresssaid 
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Highlights from What the Press said 3 
‘Surviving the family holidays – Azia really does offer a good all-round family experience. 
A nice change from many other impersonal resorts as did well though-out touches as a 
healthy kids menu.’ BRITISH AIRWAYS HIGHLIFE 
 
‘Discover the perfect resort for stressed parents and adventure-hungry children of all ages – 
The hotel has floor-to-ceiling 20m palm trees in the entrance and landscaping to rival any 
botanical garden.’ DAILY MAIL 
 
‘Azia is just chic: driftwood lamps, earthy colours, draped white day beds scattered around 
the lush grounds. The service is good, the spa excellent and the relaxation total.’ SUNDAY 
TIMES 
 
‘Spa stay that turned out to be a real winner.’ DAILY EXPRESS 

   
‘A real hit with families; top-notch spa and supervised kids’ club.’ OBSERVER 

 
 

  Other press included: 
Spa Secrets – Brummell (Financial News) – You&Your Wedding – Cosmopolitan Bride - 

Birmingham Post – Evening Standard – Living Etc – Manchester Evening – Daily Telegraph –  
Independent - Must 
 

For the full articles please go on our website at www.aziaresort.com click on 
http://www.aziaresort.com/index.cfm/id/news/lang/english/whatthepresssaid 
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CONFERENCE & BANQUET CAPACITIES  
 

 
ROOMS HEIGHT SQUARE 

METERS m2 
THEATRE 
STYLE 

CLASSROOM 
STYLE 

COCKTAIL DINING 

INDOOR 
AKAMAS 3.50 m 660 m² 660 405 1000 550 

AKAMAS B 3.50 m 84 m² 85 60   

AKAMAS WITH LARA 3.50 m 860 m² 860 560 1500 800 

AKAMAS, LARA & HALL 3.50 m 1200 m²   2000 1000 

AKAMAS, LARA, HALL & 

CIPRO 

3.50 m 1360 m²  660 2250 1150 

LARA 3.50 m 200 m² 206 154 500 150 

LARA A  3.50 m 62 m² 68 51 166 50 

LARA B  3.50 m 62 m² 68 51 166 50 

LARA C  3.50 m 62 m² 68 51 166 50 

AMOROZA CONFERENCE CENTRE 

AMOROZA A 2.75 m 110 m² 110 85 200 82 

AMOROZA B 2.75 m 74 m² 75 57 180 55 

AMOROZA C 2.75 m 74 m² 75 57 180 55 

 AMOROZA D 2.75 m 110 m² 110 85 200 82 

AVACAS A 2.75 m 64 m² 65 50 150  

AVACAS B  2.75 m 64 m² 65 50 150  

CAVA BAR 2.50 m    90 (seated & 

standing) 

 

THE CIPRO 

RESTAURANT 

4.00 m 

 

160 m² 160 100 250 150 

KATOI COFFEE SHOP 3.00 m 409 m²    300 

INDOOR POOL AREA 

(conservatory with 
waterfall) 
 

    50  

SYNDICATE ROOMS (32 In Total) 
 
6 x LARGE SYNDICATE 

ROOMS  

(with Terrace) 

2.75 m 

 

32.50 m² 

(19.76 m²) 

30 25 32 

(+20) 

 

4 x MEDUIM 

SYNDICATE ROOMS 

(with Balcony) 

011 A&B, 201 A&B 

2.75 m A 24.90 m² 

(4.2 m²) 

B 23.80 m² 

(7.0 m²) 

24 

 

21  

20 

 

18 

30 

 

28 

 

2 x MEDUIM 

SYNDICATE ROOMS 

(with Garden)  

001 A&B 

2.75m A 24.90 m² 

(14.0 m²) 

B 23.80 m² 

(19.0 m²) 

24 

 

21 

20 

 

18 

30 

(+15) 

25 

(+20) 

 

20 x SMALL SYNDICATE 

ROOMS 

2.75 m 19 m² 18 15 20 - 
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CONFERENCE & BANQUET CAPACITIES  
 
 

OUTDOOR 
ROOMS HEIGHT SQUARE 

METERS m2 

 

THEATRE 
STYLE 

CLASSROOM 
STYLE 

COCKTAIL DINING 

AMPHITHEATRE 
 

  250 
 

 400 150 

AMPHITHEATRE AND 
POOL TERRACE 
 

  1500   5000 
 

2000 
 

THE CAVA BAR 
TERRACE  
 

    100 40 

AKAMAS TERRACE 
 

    250 150 

KATOI TERRACE 
 

    300 100 

AKAMAS TERRACE AND 
CAVA BAR TERRACE 
 

    350 190 

GARDENS AT THE SEA 
FRONT 
 

    20-600 
 

20-100 

BUNGALOW GARDENS 
 

    220 120 

YIALOS ISLAND 
 

    12 6 

CHAPEL GARDENS 
 

    200 100 

 

EXTRA COVERED CAPACITIES  
 

MARQUEES 
MARQUEE HEIGHT SQUARE 

METERS m2 

 

THEATRE 
STYLE 

CLASSROOM 
STYLE 

COCKTAIL DINING 

MARQUEE 1 
 

3m on sides and 
6 m in the middle 

200 220 
 

120 360 180 

MARQUEE 2 
 

3m on sides and 
6 m in the middle 

300 335 180 540 270 

MARQUEE 3 
 

3m on sides and 
6 m in the middle 

400 445 240 720 360 

MARQUEE 4 
 

3m on sides and 
6 m in the middle 

500 550 300 900 450 

MARQUEE 5 
 

3m on sides and 
6 m in the middle 

600 680 360 1075 540 

MARQUEE 6 
 

3m on sides and 
6 m in the middle 

1000 1170 600 1800 900 

 
NOTES:   

• All Conference & Syndicate Rooms have easy access to toilets.  
• Most Conference rooms are flexible and can be extended or divided to meet specific requirements.  
• Wireless internet connection is available in all of the syndicate and conference rooms, public areas and 

bedrooms. 
• Luggage and storage rooms with direct access to the parking area are available on request.  
• Some indoor and outdoor options can be combined. Such as:  Akamas, Cipro and Akamas terrace or Cipro 

and Akamas terrace or Cava Bar and Cava bar terrace or 
             Avacas and Chapel gardens. 

• Black-out blinds can be provided for all indoor options if needed. 
 

See venues below for description 
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CONFERENCE ROOM/VENUE OPTION DESCRIPTIONS 
 

The Akamas 
The Akamas is a carpeted Venetian style room with a dance floor.  Strategically situated between the 
Cava Bar, the Lara Ballroom and the Cipro Restaurant, it is suitable for a conference, large functions or 
events, a drinks reception, a meal reception or a combination of both and can be connected to the Lara 
Ballroom via a moveable partitions and then able to host larger numbers.  
 

 
 The Lara Ballroom  
The Lara is a grand carpeted ballroom, It can be used for a conference, event, drinks reception or a 
dinner reception or a combination of both.  It is also ideally connected to the Akamas Restaurant via a 
moveable partition and then able to host large numbers.  The Lara can also be divided into three sections 
if required. 
 

 
The Amoroza Conference Centre (A, B, C, D) 
The Conference Centre is located on the ground floor of the Club & Spa wing.  The Centre is made up of 
4 Conference rooms all with easy access to the lobby area, the luggage room, storage rooms, office room 
and parking area. The Amoroza Conference Centre has private terraces and lovely view of our Bungalow 
Gardens.  The centre is suitable for a conference, event or drinks reception. Blackout blinds can turn rooms 
completely dark for projecting images etc.  
 

  
The Avacas Conference Rooms (A, B)  
These two conference rooms are located on the first floor and have large balconies with sea views.  Ideal 
for a conference, event or drinks reception.  Blackout blinds can turn rooms completely dark for projecting 
images etc.  

  
The Cava Bar   
Styled in an Arabesque fashion, this is an air-conditioned bar serving stylish drinks and canapés.  The 
Cava Bar is a perfect choice for a warm, intimate drink reception, with large windows providing the most 
spectacular sunsets. 

 
The Cipro Restaurant   
A truly impressive Colonial styled restaurant with high ceilings, conservatory-style white cane chairs and 
marble flooring.  The Cipro is one of the most popular choices for dinners. 
 

 
The Katoi Coffee Shop 
Air-conditioned and styled as a Cypriot Village Taverna, the Katoi Coffee Shop is situated next to the 
Katoi Terrace, facing the pool.   

 
 
Indoor Pool Area 
A magnificent conservatory-style area with a stoned background wall with a beautiful waterfall.  This ia a 
lovely location for a drinks reception. 

  
 
Small, Medium and Large Conference / Syndicate Rooms (Total 32)  
We have a total of 32 Syndicate rooms which can be used as syndicate, meeting or breakaway rooms or 
as as conference venues for smaller groups.  All syndicate rooms have large windows providing natural 
light and most have access to private terraces which can be used for enjoyable breaks and other 
activities.  Blackout blinds can turn rooms completely dark for projecting images etc. Some of the 
syndicate rooms can be turned easily into private office facilities with high speed wired and wireless 
internet connections, photocopier, fax, water dispensers etc.  
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OUTDOORS 
 
The Amphitheatre 
A grand, three-tiered location flowing down from the Akamas Terrace towards the Katoi Terrace, the 
Amphitheatre overlooks the pools and out towards the sea.  Festooned with flowering foliage and an 
abundance of geraniums, the Amphitheatre can be used for a conference theatre style, drinks or  dinner 
or a combination of both and is an ideal setting for photographs.  Can also be combined with the Akamas 
Terrace for larger numbers.  

 
 
The Cava Terrace 
The Cava Terrace, overlooking the pool and facing the sea, is a superb venue for a drinks reception with 
canapés.  A stunning pre-dinner setting where you can watch beautiful sunsets before dinner in one of the 
fine restaurants.  
 

 
The Akamas Terrace 
Next to the Cipro Restaurant and flowing on from the Cava Terrace, the Akamas Terrace, overlooking the 
pools and the Amphitheatre. The Terrace also faces out to sea enabling you to watch beautiful sunsets.   
An ideal location for drinks followed by dinner.    
 

 
 

The Katoi Terrace 
Under the natural shade of trees, the Katoi Terrace lies on the pool level and is situated at the bottom of 
the Amphitheatre.  Reception drinks and lunches or dinners can be served here.    

 
 

The Gardens at the Seafront 
An elevated setting directly in front of the hotel and facing out to the sea.  Ideal for small events.   
 

 
The Bungalow Gardens   
Between the Bungalows and the coastline, the lawns can also be used for an 'al fresco' event.  Again 
shaded by gazebos and umbrellas if required. 
 

 
Yialos Island  
A small island situated in the pool and surrounded by fresh water, Yialos Island is accessed by two 
wooden bridges with natural shade provided by palm trees. A wonderful and popular setting, it can 
accommodate up to 12 people for a drinks reception or a more intimate candlelit meal. 
 

   
The Chapel Gardens   
Between the Chapel and the coastline, the lawns can also be used for an 'al fresco' event.  Again shaded 
by gazebos and umbrellas 
 

 
 
 

   
 
 
 
 

 
 
 
 
 
 



11 
 

AVAILABLE EQUIPMENT / SERVICES 
 
 

  Audiovisual equipment available in the hotel include: 
1. Public address system (lectern with microphone)       
2. Extra microphones         
3. 35mm Kodak carousel slide projector         
4. Overhead projector with screen          
5. Flip charts, display boards        
6. Video and monitor         
7. Stand-by technician / Operator          
8. LCD projector 
9. Videowall 
10. Monitorwall  
11. Laser pointers  
12. VHS camcorder 
13. Speakers 
14. Simultaneous interpretation system (up to 4 languages – on request)  
15. Professional stage  
16. State of art lighting for events 

 
Special requests can be accommodated. 

 
                         Additional conference services:     

1. Secretarial services (typist per hour)    
2. Laptop   
3. E-mail services  
4. Fax services     
5. Photographer / videographer  
6. Photocopying 
7. Flower arrangements  
8. Designed stationary to suite your company (upon request – please ask for a 

sample) 
• Placement cards 
• A4 letterhead papers  
• Envelopes 
• Presentation folders 
• A4 copy-cards 
• Complimentary slips  

  9. Printers 
  10.Wi-Fi in public areas and hotel rooms is available FREE of charge 
       as well as wired internet connections 
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Off-Site Activities Options 
 
These activities have been organised by us in the past for:  
 
• Team building events 
• Additional group activities 
• Prizes 
• Awards 
• Or tailored for any other purpose to meet you client’s requirements 

 
Activities: 
 

 Snorkelling boat trips 
 Scuba Diving – for all levels 
 Luxury Sailing Boat Trips 
 Themed Boat Trips (half day, full day or night) e.g. Cyprus Night Cruise, 
Fireworks Night Cruise, Pirates evening etc. 

 Glass Bottom Boat Trips 
 Karting – mini races with prizes can be organised 
 Hot Air Balloon Flights – with professional pilots, beautiful views and truly a 
once in a life time experience.  

 Fly Your Own Plane -  Single engine, lessons, trips and organised races with 
pilots 

 Helicopter trips 
 Fruit Picking – in our very own plantation 
 Jeep Safaris – off road 
 Donkey Safaris  
 Organised Walking and Trekking trips 
 Nature Tours 
 Water Sports – Paragliding, Water Skiing, Banana Boats, Tubes, Wind 
Surfing, Speed Boat hire etc.  

 Kite Surfing 
 Barbeques – organised in the Sea Caves or at other locations  
 Treasure Hunts 
 Event, Concert & Festival trips – depending on the “what’s on” calendar.  We 
can organise special champagne receptions onsite to accompany such events. 

 Quad Bike Safaris  
 Pottery Classes  
 Historical Trips  
 Golf  Days  
 Spa Treatments on site (as the resort has one of the best SPAs worldwide) 

 
 

• Rates available on request.  All off site activities subject to availability and 
rates depend on numbers of pax booked per activity and the season required.  
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Client Portfolio: 
 
Below is a list of just some of the past satisfied clients that have held a successful conference or special 
event at the Azia Resort & Spa: 
 
 

 Medical Organisations such as:  
- Paneuropean orthopaedic Conference 
- International Paediatric Conference 
- Sanofi Aventis 

 
  Associations, such as: 

- ABTA annual conference 
 

 Organisations such as: 
- Miss World (part of the official events organised) 
 

 Charities such as: 
- Princess Catherine of Yugoslavia’s charity event. 

 
 Incentive Programmes such as: 

- Large incentive programme of the German Banking Institutions (organised annually through 
organisations such as Actionade) 

 
 Companies’ Conferences such as: 

- NESTLE 
- DEUTCHE BANK 
- HELLENIC BANK 
- AVON 
- HONDA 
- MITSUBISHI 
- UCL 
- CENTRAL BANK OF CYPRUS 
- BARCLAYS BANK 
- IMPOFAR 
- FEDERAL MOGUL 
- ALICO 
- SONY 

 
 Government and Political bodies such as: 

- The Ministry of Education 
- Canadian Government, Military Department 

 
 Organised events such as: 

- The classic car rally (starting point, press, catering etc) 
- Music Concerts 
 

 Real Estate Property auction by Strettons   
 

 
 Wedding Galas from 10 to 1200 persons 
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CONTACT DETAILS 
 
 
 
 
 
 

            BLUE  CLUB & SPA  RESIDENCE     
 

London Office: 48 Brompton Square, Knightsbridge,  
London SW3 2AF, UK  

E-mail: londonoffice@aziaresort.com  
 
 

Akamas Ave., P.O.Box 62108, 8061 Paphos, Cyprus,  
Tel: +357-26-845100, Admin Fax: +357-26-946883,  

Reservation Fax: +357-26-845200,  
E-mail: info@aziaresort.com  Website: www.aziaresort.com  
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CONFERENCE ROOM PLANS 
 

1. AMOROZA 

                          
 

2. AKAMAS & LARA 

                           
 

3. AVACAS 
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HOTEL PLAN 
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CONFERENCE ROOMS LOCATION 
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Lunch Buffet A 

 
 

SALADS 

Tzatziki 

Tahini 

Mixed Salad 

Tomato, rocka and fetta cheese 

Coleslaw 

Rice with shrimps and vegetable 

Potatoes and celery 

Marrow with oregano 

 

 

DRESSING 

Olive oil and lemon 

Cocktail dressing 

 

HOT DISHES 

 

Rigatoni with Carbonara sauce 

Chicken stuffed with fetta and 

spinach 

Pork fillet with mushroom sauce 

Cannelloni 

Rice pilaf 

Seasonal vegetable 

Roast Potatoes 

 

 

DESSERTS 

Selection of sweets and fruits in 

season 
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Lunch Buffet B 
 
 

Salads 
 

Mixed salad with Roquefort cheese 

Tomato, onion & fetta with oregano 

Avocado salad with balsamico  

Cucumber with Dill and Yogurt 

Seafood salad 

Tabouleh 

Tahini  

Tarama 

Tzatziki 

Sweet corn with tarragon  

Cauliflower with coriander 

Aubergine with tomato and oregano 

Green and black olives 

 

 

DRESSING 

Olive oil and lemon 

Cocktail dressing 

 

Hot Dishes 

 

Mixed fish kebab with ladolemono 

Pork Piccata with Gorgonzola sauce 

Chicken with mango and ginger 

sauce 

Beef Pizzaiola sauce 

Sautee Potatoes 

Vegetables  

Spring Rolls 

Fettuccini Alfredo with fresh 

vegetales, cream and parmesan 

 

Desserts 

Selection desserts and fruits in 

season 
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Lunch Buffet C 
 

Salads 

Mixed Green salad 

Tomato with Mozzarella 

Sweet corn with Tarragon 

Seafood and rice salad 

Marinated salmon with grain mustard 

sauce 

Carrots, raisin and coconut salad 

Zucchini with Thyme salad 

Mexican salad 

Cole-slow salad 

Tahini 

Tzatziki 

Marinated mushrooms 

Black & green olives 

Taramas  

 

Dressing  

Olive oil and lemon 

Cocktail dressing 

Thousand island 

 

 

Hot Dishes 

Swordfish with tomato & pineapple 

sauce 

Pork picatta with Gorgonzola sauce 

Beef Stroganoff  

Roast duck with brandy & orange sauce 

Lamb curry Indian style 

Glazed Potatoes 

Pasta with broccoli and pesto sauce 

Stir fried vegetables 

Spring Rolls 

Basmati Rice 

 

Soup 

Clear soup garnished with vegetables 

 

Desserts 

Selection desserts and fruits in season 
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Lunch Menu A 
  

 
 

 
 

Fritter mozzarella on tomato coulis 
 
 

 
 

Minestrone soup 
 

 
 

Filet of pork with Gorgonzola sauce 
Noisette potatoes 

Seasonal Vegetables 
 
 

 
 

Tiramisu 
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Lunch Menu B 
  

 
 

 
 

Marinated salmon with dill yogurt sauce 
 
 

 
 

Cream of broccoli soup with almond flakes 
 

 
 

Stuffed loin of lamb with fetta cheese on tomato Provencal sauce 
Carree potatoes with rosemary 

Seasonal Vegetables 
 

 
 

Hazelnuts mousse with Pralina sauce 
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Lunch Menu C 
  

 
 

 
 

Stuffed mushrooms with fetta & spinach on tomato coulis 
 
  

 
Grilled turkey breast with Cinzano Bianco sauce 

Chateaux potatoes 
Seasonal vegetables 

 
  

 
Chocolate mousse on raspberry sauce 
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Cyprus Buffet 
 

Salads & Cold 

Village salad 

Tomato, rocka, onions and oregano 

Tzatziki 

Taramas 

Tahini 

Humus 

Aubergine salad 

Fried Marrow 

Cauliflower with oregano 

Potatoes & Celery salad 

Octopus salad 

Black & green olives 

Lountza & Hallumi cheese 

 

 

Dressings 

Oil & Lemon 

Vinegar 

 

 

Hot 

Roast Pork with gravy sauce 

Beef stifado 

Lamb tavva 

Chicken souvla 

Shieftalia 

Kalamari 

Pourgouri 

Ravioles with mint and hallumi 

Ratatouille (mixed vegetables with 

tomato) 

Roast Potatoes 

 

 

Desserts 

Selection of local desserts and fruits 

in season 
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Greek Buffet 
 

 

Salads & Cold 

 

Salad with black olives 

Tarama 

Tzatziki 

Skordalia 

Tyrokafteri 

Horiatiki salad 

Tomato with rocka and fetta and   

spring onions 

Aubergine with mint 

Fasolia gigantes yiahni with dill 

Green beans with tomato 

Octopus salad with oregano 

Pasta Horiatiki 

Potatoes and celery 

Dolmades 

Fetta 

Lountza & Hiromeri 

  

Hot 

 

Gemista vegetables 

Lamb Kleftikon 

Chicken stuffed with spinach 

Beef stifado 

Souzoukakia with ouzo 

Pork souvlaki 

Fish ladolemono 

Spanachopitta 

Artichoke with tomatoes 

Fried kalamari 

Octopus in red wine 

 

DESSERTS 

Selection of sweets and fruits in 

season 
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B.B.Q. BUFFET 

 
 

SALADS 

YOGHURT INDIAN STYLE 

TAHINI 

PICALILLY PICKLES 

BEETROOTS 

TABOULEH 

SWEET CORN 

TOMATO, FETTA 

MIXED GREEN LEAVES 

RED CABBAGE CONFIT 

AUBERGINE WITH ROSEMARY DRESSING 

CAULIFLOWER BOILED 

AVOCADO WITH GRAPEFRUIT & ORANGE 

SEGMENTS 

CEASAR SALAD 

MARINATED MUSHROOMS 

FISH MAYONNAISE 

BLACK EYE BEANS 

FARFALES, SWEET PEAS, TOMATO, SHRIMPS & 

BASIL 

MELON WITH HIROMERI JULIENNE 

 

MAIN 

BBQ SPARE RIBS 

BBQ CHICKEN 

BRATWURST SAUSAGES 

LAMB CHOPS 

MINI HAMBURGER 

MINI STEAK 

FISH FILLET 

 

ACCOMPANIMENTS 

PASTA WITH CREAM SAUCE 

CORN ON THE COB 

RATATOUILLE 

BAKED NEW POTATOES 

GRILLED TOMATOES 

 

SAUCES 

CHILLY RELISH 

MANGO CHUTNEY SAUCE 

BBQ SAUCE 

SOUR CREAM 
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International Buffet 

 
Salads 

 

Green leaves 

Tomato, onions with oregano 

Cucumber with dill and yogurt 

Mixed peppers 

Marinated Mushrooms 

Tarama 

Tyrokafteri 

Pasta Charcuterie 

Aubergine cubes, tomato & basil 

Smoked Trout with grapefruit segments on a bed

of lettuce, herb/Mayonnaise 

Thai Beef 

Nicoise salad 

Three beans salad 

Yellow rice and peas 

West ham with melon 

Tomatoes with prawns and cocktail sauce 

Boiled Broccoli 

Chicory with blue cheese and 

 

Dressings 

 

Thousand island 

French dressing 

Olive and lemon 

Hot 

 

Soup of the day 

Pasta with broccoli and Pesto sauce 

Lamb curry Indian style 

Beef Stroganoff 

Red snapper with Mexican sauce 

Chicken breast filled with spinach 

and fetta cheese 

Pork fillets with mushroom sauce 

Spring Rolls 

Boiled vegetables 

Steamed rice 

Dauphinoise potatoes 

Lentils with spinach 

 

Desserts 

Selection of desserts and fruits in 

season 
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Italian Buffet 
 
 

Salads 

 

Aubergine al Forno 

Zucchini with thyme 

Tomato Mozzarella and basil 

Cauliflower with olive oil and fresh 

coriander 

Tomato and red onions and 

cucumber 

Green leaves with Grenton and 

Parmigiano 

Rocca leaves 

Carrots shredded 

Iceberg 

Beetroots sliced 

Cucumber (peeled) 

Broad beans salad 

Seafood salad 

Rice with vegetables 

Pasta Genovese 

Eggs with Anchovy 

Proschutto and melon 

Carpaccio with mushrooms 

Toast liver with sage 

Artichoke salad 

 

 

Hot 

 

Lasagna with Ragen 

Spaghetti Carbonara 

Tagliatelle 

Rigatoni with marinara 

Tortellini with cream and Proschutto 

Filet of beef Pizzaiola sauce 

Pork scaloppini with gorgonzola sauce 

Chicken stuffed with spinach 

Sword fish and tuna fish (with olive oil 

and lemon, coriander leaves) 

Pizza 

Mushrooms with olive oil, black olives, 

coriander and oregano 

 

Desserts 

Panacota 

Pears in red wine 

Cardinalios 

Chocolate cake 

Saballion 

Tiramisu 

Fruit tart 

Fresh fruit 

 

     
 
   
 
 
 
 
 
 

 

 



29 
 

 
Chinese Buffet 

 
 

Salads 

Pickled vegetables 

Shredded carrots 

Sweet and sour cabbage 

Bamboo shoots 

Beans sprouts 

Spinach with mushrooms sesame oil 

Tomato 

Beef marinated 

Noodles with mushrooms 

Gado-Gado salad 

Palm hearts 

Chinese salad 

Avocado with shrimps 

Chinese chicken salad 

Crab meat salad 

 

Soups 

Crab & egg soup 

Hot 

Stir-fried beef with vegetables 

Sweet and sour pork or spare ribs 

Braised duck with honey and ginger 

sauce 

Chicken cashew nuts and oyster sauce 

Fish in hot and sour sauce 

Fried rice 

Stir-fried vegetables 

Stir-fried cucumber with hot spices 

Chinese noodles 

Spring rolls 

 

Sweets 

China rice Pudding 

Peach in syrup 

Fruit salad with sesame 

China meringue vanilla sauce 

Almond and orange jelly 

Strawberry fritter 

China finger 

Warm banana with honey sauce 
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Fish Buffet 

 
 

Salads 

 

Green leaves 

White cabbage with mustard seeds 

Sweet corn with Tarragon 

Carrots shredded 

Tomato, onions and oregano 

Caesar Salad 

Cole slow 

Rice with seafood 

Pasta Tricolore with salmon 

Nicoise 

Broccoli 

Mussels 

Fish Mayonnaise 

Mackerel & smoked trout 

Cuacamole 

 

Dips 

Tarama 

Cucumber yogurt and dill 

Tahini 

 

Soup 

Fish soup 

 

Hot 

 

Kalamari 

Octopus in red wine 

Fish kebab 

Seafood au gratin 

Filet of sole in white wine sauce 

Fish Goujounette 

Rice paella 

Mixed vegetable 

Boiled potatoes 

 

 

Sweets 

Éclair 

Truffles 

Chocolate Mousse 

Fruit Tarte 

Coconut cake 

Pistachio cake 

Fruit salad 

Fresh fruit 
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GALA DINNER MENU  
 

Option I 

 
Avocado with shrimps and cocktail sauce 

 
 

 
 

Cream mushrooms soup 
 
 

 
 

Chicken breast with avocado and Tarragon sauce 
Sauté potatoes 

Seasonal Vegetables 
 
 
 

 
 

Lemon meringue pie 
 

 
 

Coffee & Petit fours 
 
 
 
   

Applicable for groups up to 50 pax. 
Please request details for larger groups. 
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GALA DINNER MENU 
 

Option II 

 
 

 
Prawn butterfly with crab salad, spicy citrus vinaigrette 

 
 

 
Cream of broccoli soup with almond flakes 

 
 

 
Beef tournedos with Roquefort ravioli, red wine sauce and walnuts 

Potatoes 
Seasonal vegetables 

 
 

 
Chocolate mousse on raspberry sauce 

 
 

 
Coffee & Petit fours 

 
 

 

   
Applicable for groups up to 50 pax. 

Please request details for larger groups. 
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GALA DINNER MENU 
 

Option III 

 
 

 
Seafood terrine with basil mayonnaise sauce 

 
 

 
Double beef consomme with port wine and vegetable dice  

 
 

 
Fillet of beef with fresh herbs in pastry crust 

Dauphinnoise Potatoes 
Seasonal vegetables 

 
 

 
Hazelnuts mousse with Pralina sauce 

 
 

 
 

Coffee and petit fours 
 

 

   
Applicable for groups up to 50 pax. 

Please request details for larger groups. 
 
 
 



34 
 

 
 
 
 

GALA DINNER MENU 
 
 

Option IIII 
 
 

Fresh asparagus with smoked salmon,  
lemon butter sauce and caviar 

 
 

 
Pumpkin soup with lemon grass and coconut cream 

 
 

 
Roast duck with orange segments  

in red wine sauce and onions confit  
William potatoes 

Vegetables 
 

 
 

Apple millefeuille with Mascarpone cheese,  
caramel and calvados sauce 

 
 

 
 

Coffee and petit fours 
 

 
 

 
Applicable for groups up to 50 pax. 

Please request details for larger groups. 
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Exclusive Dinner for Gala 
 

Buffet A 
Salads 

Variety of crispy green salads 
Cyprus village salad 
Caesar Salad 
Sweet corn salad 
Tomato, olives and onion 
 

Dips 
Yoghurt dip in cucumber 
Mediterranean eggplant salad 
Scandinavian cucumber dill salad 
 

Cold 
Cravlax 
Asparagus 
Octabodosalata 
Pickles mushrooms 
Melintzanes saganaki 
Chicken & cashew nuts salad 
Pasta salad with shrimps  
Italian Charcuterie 
Tuna Mayonnaise 
Seafood salad 
German potato salad 
Mexican three bean salad 
Avocado 
 

Oyster Station 
Fresh Oysters live on crushed ice 
 

Mirrors 
Tiger Prawns Pyramid 
Cold poached salmon  
Assorted Herring, Halibut, 
Mackerel 
Langoustines 
 

Cheese Board 
Stilton 
Brie 
Emental 
Mozzarella 
 

Main 
Lobsters 
Crabs 
Grilled fish  
Duck with lemon orange sauce 
Crispy suckling pig with brown beer 
Vegetarian Festive Pasta 
Amandine potatoes 
Steamed rice 
Cannelloni with spinach & ricotta 
cheese 
Mixed vegetables (broccoli, carrots, 
manjetout) 
Oyster mushrooms 
 

Carving 
Fillet of Beef – Port wine sauce 
Gammon Steak – Pineapple sauce 
 

Desserts 
Cardinalios 
Chocolate cake 
Raspberry mousse with sauce 
Cheese cake 
Anarotourta 
Fruit salad 
Fruit Tartalettes 
Apple crumble  
Crème Brule 
Praline cake 
White & chocolate cake 
 

Fruit Display 
Rich selection of tropical and 
Mediterranean  fruits 
 

Cooking on the spot 
Crepes Souzettes 
Crepes with ice-cream 
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Exclusive Dinner for Gala  

 
Buffet B 
 

Cold 
Salad leaves with parmigiano and 
croutons 
Chicory and Roquefort 
Tomato with spring onions 
Cucumber peeled 
Mixed grilled vegetables 
Carrots shredded 
Rocca with mushrooms marinated with 
Balsamico 
Sweet corn with Tarragon leaves 
Mozzarella with sun dried tomato 
and pesto sauce 
Egg and potato salad, cream 
mustard mayonnaise sauce 
Avocado cuacamole 
Honey baked ham with pineapple 
Smoked trout with grapefruit 
segments 
Smoked and marinated salmon, herb 
mayonnaise sauce 
Marinated mushrooms 
 

International Cheese Board 
Blue cheese 
Brie 
Camembert 
Emental 
Hallumi 
Fetta 

Salad Dressings 
French dressing 
Balsamico dressing 
Blue cheese dressing 
Balsamico vinegar 
Tarragon vinegar 
Raspberry vinegar 
Virgin olive oil 
Aromatic olive oil 

Soup 
Zucchini soup with prosciutto di 
montagna 
 

Carving 
Fillet of beef 
(Grain mustard & Horseradish 
cream sauce,  
English Mustard) 
 

Main 
Veal Escalope Milanaise 
Roast Duck – Brandy sauce 
Grilled salmon & Red snapper 
steak 
Curried seafood  
Pork fillet – Mushroom sauce 
Ravioli Toscana 
Croquette potatoes 
Seasonal vegetables (broccoli, 
green beans,  
carrot, turnip) 
 

Desserts & Fruit 
Éclair au chocolat 
Fruit tart 
Coffee tart 
White and chocolate mousse 
Praline cake 
Raspberry mousse 
Black forest 
Crème Brule  
Raspberry cream 
Fresh Fruit salad 
Cut fruit 
Seasonal fruit 
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Flambé Night 
 

Menu 
 

 
 
 

Marinated salmon served with Yoghurt Dill sauce 
 

 
 

Vichysoise soup 
 

 
 

Filet of beef Diana sauce  

Or 

Filet of beef with fresh herbs 

Or 

Filet of beef with creamy green pepper sauce 

Or 

Tiger king prawns flame with Pernord and Lobster sauce 

 
All served with: 

Season’s vegetables  
 

 
 
 

Almond tulip with ice cream and fruit 
Or 

Dessert of your choice 
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COFFEE BREAK OPTIONS 
 
 
 
 
 

Coffee Break A 
Coffee, tea, orange juice & biscuits 

 
 
 

Coffee Break B 
Coffee, tea, orange juice, biscuits, olive puffs, cheese puffs 

 
 
 

Coffee Break C 
Coffee, tea, orange juice, biscuits, olive puffs, cheese puffs, tartalettes, fruit cake 
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COCKTAIL RECEPTIONS 
 

Welcome Cocktail. 

 
DRINKS 

Local: beer, local brandy, house wine, soft drinks, juices, local ouzo & Zivania.   
Imported: Ordinary Whiskey, Martini, Liqueur 

 
 
 

A) One hour open bar with local and imported drinks 

1. With nuts and crisps, crudities and Mexican Salsa 

2. With 4 pieces of cold canapés, 4 pieces of hot canapés 

 
B) One and a half  hour open bar with local and imported drinks 

1. With nuts and crisps, crudities and Mexican Salsa 

2. With 5 pieces of cold canapés, 5 pieces of hot canapés and  

C)  Two hours open bar with local and imported drinks 

1. With nuts and crisps, crudities and Mexican Salsa 

2. With 5 pieces of cold canapés, 5 pieces of hot canapés and  

CANAPES LIST 
 

HOT COLD SWEET 
Pork souvlaki in pitta Orange and hallumi Coque 

Sausage puffs Taramas on bread Fruit tartalettes 
Cheese puffs Smoked salmon Chocolate tartalettes 

Koupes Ham and pineapple  
Spring rolls Caviar  

Samouzes with vegetables Pourekia with anari  
Potato croquettes   

Chicken pane 

 

 
Fish croquettes  
Chicken wings  

Pourekia with mushrooms  
Pourekia with cheese  
Pourekia with potato  
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GROUP DRINKS PACKAGES 
 
 
 

Package A 
(1/2 bottle of water, juice or soft drink and coffee) 

 
 
 

Package B 
(1/4 bottle wine or 1 beer, juice or soft drink, ½ bottle of water and coffee) 

 
 
 

Package C 
(1/2 bottle of wine or 2 beers, juice or a soft drink, ½ bottle of water and coffee) 

 
 
 
 

 
 

 
 
 

 
 

 
 


