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AT LORDOS BEACH

“AT LORDOS BEACH HOTEL WE MAKE THE MOST
BEAUTIFUL DAY OF YOUR LIFE EVEN BETTER”

DOOOM LordosBeachHotel
T: +357 24 647 444 - F. +357 24 645 847, +357 24 647450 - P. O.Box 40541/2 - 6305 Larnaca - Cyprus

E: fnbelordosbeach.comcy © www.lordosbeach.com.cy
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Venue: Foo/ and garden area (outdoor)

Prices per person including drinks and canapés (500-800 persons)

Premium: € 10.00 per person
Executive: € 12.00 per person

Price includes:
+ Use of pool & garden area

+ Beverages: fruit juice, draught beer, non-alcohol & alcoholic fruit punch, soft drinks, local
champagne, wine mineral water

+ A wide variety of finger food and canapés to choose from.

« All taxes, services & VAT.
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Cold Canapes
|:| Marinated salmon in wholegrain Bread
|:| Smoked salmon with cream cheese in Mexican fortilla
|:| Salmon caviar with sour cream in tartlettes
I:l Tartlettes with shrimp and guacamole
|:| Prosciutto with blue cheese rolled in Mexican tortilla
|:| Roast Beef on wholegrain baguette with horseradish
|:| Chiromeri with seasonal fruit
|:| Cheese mousse in vol-au-vents with walnuts
|:| Crab salad in vol-au-vent with cocktail sauce
|:| Smoked turkey ham on French baguette with mustard

|:| Brie on wholegrain baguette with dry fruit

Please choose:
FPremivm: 3 of the above cold canapés
Executive: 4 of the above cold canapés

Live Cooking Stations
[ ] Chicken Gyros served with pitta bread and tzantziki
[ ] Mexican Station with Chicken Tortilla or Beef Tacos
|:| Station with Traditional loukoumades
[ ] Chocolate Fountain assorted with various seasonal fruifs
Please choose:

Fremivm: 2 of the above live cooking
Executive: 3 of the above live cooking

G

Hot Finger Specialties
[ ] Chicken Tandoori Kebabs
[ ] Chicken Wings Chinese Style
[ ] Spicy chicken skewers
[ ] Pork Teriyaki skewers
[ ] Pork souvlaki in pitta bread with salad
|:| Samosa with sweet chili sauce
[ ] Spring rolls with Thai sauce
[ ] Coupes with meat
[ ] Pitta Pockets with haloumi
[ ] Cyprus meat balls
[ ] Spinach pies
[ ] Cheese pies
[ ] Mozzarella sticks
[ ] Breaded Shrimps
[ ] Gammon in white roll

Please choose:
5 of the above hot finger specialties

Mini Sweet Delights
|:| Mini apple crumble

|:| Fruit tarts

D Chocolate cups with various fillings
[ ] Chocolate brownies
D Chocolate profiteroles

D Lemon tart

Flease choose :
Fremivm: 2 of the above mini sweet delights
Executive: 3 of the above mini sweet delights
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Menu buftets & prices per person:

Famagusta menu(O 1) €35.00
Salamina menu  (O2) €40.00
Bellabais menu  (O3) €4500
Hellarion menu  (O4) €50.00

Prices on each menu include:
* Room hire of the “Oceanis Restaurant”, with maximum capacity of 280 persons (buffet style)
* Unlimited consumption of local drinks served by glass during the event.
* White chair covers

o All taxes, services & VAT

Note: If you wish to offer for your guests imported drinks (vodka, whiskey, rum, gin) we can offer special discounted prices.

Menu notes

* We have provided the enclosed especially prepared menus to assist you in your selection.
We do, however pride ourselves in our ability to tailor menus to your particular needs and desires.

* Please note that our food might contain some or all allergens so if you have a guest that suffering from allergies,
let us know prior to the event and every effort will be taken to avoid any danger.

* We cater for all special dietary needs, our chef will be happy to discuss and accommodate
any such needs.

* You may bring any imported spirits to be served for dinner with no extra corkage fee.
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Music (optional)

Regarding music, a band or DJ could perform that night for you. Note that for outdoor events music stops at
23:30hrs and for indoor events music stops at O1:30hrs.

Prices:
* DJ.€35000
* Saxophone duet: according to request

* Live band : according to request

Lordos Beach Hotel Treats
A package of special gitts for the bride and groom complements from our hotel-

* Complimentary room for the wedding night and free upgrade (subject to availability) including late check-out

until 17:00hrs
* Complimentary sparkling wine in room on wedding day

* Free sauna and steam bath in our leisure club during their stay

Additional Terms and Conditions

¢ Please note that a 30% deposit is required in order to consider a reservation confirmed and guaranteed.
Until such time as a deposit is received, the Hotel reserves the right to release any provisional reservation
without any prior notice.

* Deposits are non refundable.

* Confirmed number of final guests is calculated 2 days before the wedding date. In case the number attending
are less than the confirmed number the full amount will be charged.

* Settlement of final account is required prior to departure from the Hotel,

 Children from the age of 4yrs to 12 yrs are charged half the price of the chosen food menu.
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KPYEX YAAATEX

Y ahéra Kaiocapa pe kpoutévia, nappeldva & pnéikov
Poka pe napuelava, pddi kai kapidia

[Nodovn cahdra pe papoUN, navildpia, piha kal
vipéaiyk and payiovéla

Yahdra pe viopdra kal géra

Kunpiakn xwpidrikn cahdra

Yahdra pe Qupapika, yapibes, uniléh, viopara & avno
Yrimkn kbchoou

KPYA OPEKTIKA
TCarliki, Taxivi, Topapds,

Z16éra, Madpes kai [Npdoives ehiés

YAATZEL TAAATON
KokréI\ Yws, Biveykper, Bahoduiko, Addi & =i

ZEYTA

Xolpiviy 2oUBAa

Korénouho pe pecoyeiakd pnaxapikd
Mnakahidpos e k&pu kal navoéra

Bobivé pe odhroa orpeibiwv

[Nardres pe SevipoAiBavo kal ro oképdo
Yuvobeuriké Aaxaviké

Kavehévi pe onavdk, géra kar cahroa viopdras
Dapedhes pe ppéokia kpéua Kal nanpika
Kouvounibi oykparév pe kanviord rupi

POl Basmati

EMIAOPTIA

Koéu pnpouhé

TCis kéik

Kareiopl

MnakhaBds

Y okohariva

TipauiooU

Dpéoka enoxiakd ppoura (2)

UOMIA

[Noikihia ané oniricia poAdkia kar Kunpiakd yuwpi
['aANIK unaykéra
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REFRESHING COLD SALADS

Caesar Salad with croutons, parmesan & bacon
Rocca with parmesan, pomegranate & walnuts

Green salad with lettuce, beetroots, apples and
mayonnaise dressing

Salad with tomato with feta

Cyprus village salad

Pasta Salad with shrimps, peas, tomato and dill
Homemade Coleslaw

COLD DIPS & APPETIZERS

Tzantziki, Tachini, Taramas,
Pickled vegetables, black and green olives

DRESSINGS

Cocktail Sauce, Vinaigrette, Balsamic, Oil & Vinegar

HOT ITEMS

Pork Souvla

Chicken with Mediterranean herbs

Cod fillet with curry and pancetta

Beef with oyster sauce

Potatoes with rosemary and garlic
Assorted Vegetables

Cannelloni with spinach, feta topped with tomato sauce
Farfale with fresh cream & paprika
Cauliflower au gratin with smoked cheese
Basmati Rice

HOMEMADE DESSERTS

Créme brule

Cheese cake

Kateifi

Baklavas

Chocolate Cake
Tiramisu

Fresh Seasonal Fruit (2)

BREAD STATION

Variety of homemade rolls and local bread
French baguette
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KPYEZ AAATEX

[Nodoivn caldra pe aBokdvro, aptydala kar uriha
Yahdra Nicoudl

Y aléra xwpeIdArikn

Yaléra ye viopdra, Koeppudi kal géra

[Nararocaldra pe caldpl, Gypla pdka kal YAukat v cdhioa
Yaléra rou Kaioapa pe kordrnoulo

Yahéra pe navilapia, axhédi, péra kar Sudopo

DuN\a podkas pe Aiaorés viopdres kal Bahoduiko

KPYA OPEKTIKA

TCarliki, Taxivi, Tapauds,

=i6ara, Maupes kai [pdolves ehiés
Maréha pe kunpiakd alhavrikd

YAATZEL YAANATON
Kokrél\ Xws, Biveykper, Bahoduiko, Aadi & =i

ZEYTA

DiAéro xolpIvo e yépion Enpd epoura kai kouaviapia
Mapivapiopévo koténouho oxdpas pe PéN

DiNéro Bobivo e kpepwdn odhroa anéd pavirdpla
DiNéro punakaliGpou e kpouora and aulydala
Yuvodeunkd AaxavikG enoxns

Aalavia pe Aaxaviké

Puli pe Aaxaviké

[MNévves Cupapikv pe odhroa kapunovdaeas

[Nardra géres oro polpvo

Xolpivé couBA&kI karl xahoUpl o oxépa

EMACPTIA

Maréha pe Sidgopa tupid
['aAakrounolpeko

Mous Opdouhas

Zeot Yokoharénira

Tapra pe gpolra

Dpéoka enoxiakd ppoura (2)
MNaywréd

WOMIA

[NoikiNia ané oriricia poAdkia kar Kunpiakd yuwpi
oAk unaykéra
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REFRESHING COLD SALADS

Green salad with avocado, almonds and apple

Salad Nicoise

Village salad

Tomato salad with onions and feta

Potato salad with salami, arugula & sweet and sour sauce
Caesar Salad with chicken

Beetroot salad with pears, feta and mint

Rocca leaves with sun dried tomatoes and balsamic

COLD DIPS & APPETIZERS

Tzantziki, Tachini, Taramas
Pickled vegetables, black and green olives
Board with local charcuterie

DRESSINGS
Cocktail Sauce, Vinaigrette, Balsamic , Oil & Vinegar

HOT ITEMS

Pork fillet stutfed with dry fruit & comandaria sauce
Grilled marinated chicken fillet with honey

Beef Fillet with creamy mushroom sauce

Breaded cod fillet with almond crust

Assorted Seasonal Vegetables

Vegetarian Lasagna

Rice with vegetables

Pennes Pasta Carbonara

Roasted sliced potatoes

Grilled pork souvlaki & halloumi

HOMEMADE DESSERTS

International Cheese platter
Galaktopoureko
Strawberry Mousse

Hot Chocolate Cake

Fruit Tart

Fresh Fruit Display (2)

lce cream station

BREAD STATION

Variety of homemade rolls and local bread
French baguette
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KPYEZ ZAAATEX

[Nodoivn oahéra pe unhou 1{is kar noprokdAl
[Napadooiakr EAnvikr caldra

Y aléra tapnoulé

[Névves pe korénouho karl paylovéla

ApabBixki pehivilavooalara

Yaldra e kahaunoki, minepiés, xay kal avava
Yaléra ye aypia péka kai mvolia

ABokavro pe yapibes

Unra Aaxaviké pe rahikry odhroa

KPYA OPEKTIKA

TCarliki, Taxivi, Kouakapéhe, Zi6dra, Malpes kai
[Nodoives ehiés, Kanviorés cohopds

YAATZEX YAAATON

Kokréih 2ws, Biveykper, Bahodpiko, Addi & =061
ZEXTA

Bobivo gaxitas

Korénouho pe yéuion onavaki, géra kar viopdra
Xolpvé pe yAukdlivn odhroa

Puli aypio

Apvi e yéuion ané pecoyeiakd prnaxapika

[Narares Avva

AaBpdki pe npocouro, cappdv Kal odhroa ¢ackdunhou
Piyarovi e néoro

Nidgpopa oxdpas: xolpivd couBAaki, xaholpl, clegralid,
/\OUVTEO

Kouvounibi ue rupia

ZEXTAPOLTA
[KGuoV pe PéA

EMAOPTIIA

Kéik cokoAdras

[Miaréha pe Sidgopa Tupia
MnakhaBas

Y okohara npo@irepOA
[Navakéra

/eoroi houkoupddes
Qpéoka enoxiakd gpoura (3)
MNaywrd

WOMIA

[NoikiNia ané onimicia pohdékia kar Kunpiakd ywpl
['aANikr unaykéra
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REFRESHING COLD SALADS

Green salad with blue cheese and orange
Traditional Greek salad

Tambouleh salad with couscous

Pennes Salad with chicken and mayonnaise

Baba Ganoush

Salad with sweet corn, peppers, ham and pineapple
Arugula Salad with pine nuts

Avocado with shrimps

Crilled vegetables with Italian dressing

COLD DIPS & APPETIZERS

Tzantziki, Tachini, Guacamole, Pickled Vegetables,
Black and Green Olives, Smoked salmon

DRESSINGS

Cocktail Sauce, Vinaigrette, Balsamic , Oil & Vinegar

HOT ITEMS

Beef Faijitas

Chicken stuffed with spinach, feta and tomato sauce
Pork sweet & sour

Stir fried wild rice

Lamb leg stuffed with Mediterranean herbs
Potatoes Anna

Sea bass with prosciutto, saffron and sage sauce
Rigatoni with pesto sauce

Mixed Crilled Specialty: Pork souvlaki, halloumi, Shieftalia,
Lountza

Cauliflower with smoked cheese

CARVING STATION

Honey glazed Gammon

DESSERTS

Chocolate cake
International cheese platter
Baklavas

Chocolate Profiterole
Panacota

Hot lokoumades

Fresh Fruit Display (3)

lce cream station

BREAD STATION

Variety of homemade rolls and local bread
French baguette




L%W/ﬂ//?/ @7//@1‘ (QA4)

KPYEX YAAATEX

Y ahéra rou Kaioapa pe yapides

Yaléra ye aypia poéka, nappeldava, pddi kar olka
MNapadooiakh EAANvikA caldra

Y aléra rapnoulé

Y ahéra Qarous

Y aléra ye vropdra, géra kar Kpepuud
MNapadooiaki nararocaAdra

[Nodoivn caldra e Tupi korar

YOY1l

Pohékia Kahipopvias pe kaBoupi, cohopd kal aBokévio

KPYA OPEKTIKA
TCarGiki, Taxivi, Tapapds, 2kopbahid

=i16ara, Malpes kal npdoives eNiés
Y ohopds ohdkAnpos

YAATZEL YAANATON
Kokrél\ Yws, Biveykper, Bahoduiko, Addi & =i

ZEYTA

Korérnouho pe vroudra, por{apéha kar Baoihikd

Xolpivo gihéro tuliypévo ae apuneAdgulho pe yépion
ané xahoUpl, viopdra kal Suéopo

BoSivo orpoyyavég pe kpepwdn odhioa paviraplwy
Yohopods oepBipiopévos e viokl, papolhi kar dvn@o
Apvaki oxdpas pe pouctdpda kal Bérava

Piloro pe uavirépia

Aaxaviké aruou

[Nardres e Bérava

Toprehivi pe viopdra kal Baolhiké

Mnpdkoho karl kouvounidr oykparév

ZEYTA POXTA

['oupouvonoulo oto golpvo

EMAOGPTIIA

Kareigl, I'ahakropnotpeko
MnAénira (eorn

TCis kéik oro polpvo

Mous Opdaouhas, Kpep pnpoulé
Per BéABer

Dpéoka enoxiakd ppoura (3)
MNaywro

UOMIA

[Noikihia ané omiricia poAdkia kar Kunpiakd yuwpi
‘oMK unaykéra
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REFRESHING COLD SALADS

Caesar salad with shrimps

Aragola Salad with parmesan, pomegranate and figs
Tradition Greek Salad

Tamboule Salad

Fattoush Salad

Tomato salad with feta and onion

Traditional Potato Salad

Green Salad with cottage cheese

SUSHI STATION

Cadlifornia rolls with crab, salmon and avocado

COLD DIPS & APPETIZERS

Tzantziki, Tachini, Taramas, Garlic dip
Pickled Vegetables, Black and Green Olives
Poached Whole Salmon

DRESSINGS
Cocktail Sauce, Vinaigrette, Balsamic , Oil & Vinegar

HOT ITEMS

Chicken Caprese with tomato, mozzarella and basil

Pork fillet wrapped with vine leaves, stuffed with halloumi,
tomato and mint

Beef Stroganof with cream mushroom sauce
Salmon served with gnocchi, lettuce and dill sauce
Crilled Lamb Rack with mustard and herbs
Mushroom risotto

Steamed vegetables

Potatoes with herbs

Tortellini with tomato & basil

Broccoli and cauliflower au gratin

CARVING STATION

Roasted Suckling pig

DESSERTS

Keteifi, Galaktopoureko

Hot Apple pie

New York cheese cake
Strawberry mousse, créme brule
Red Velvet Cake

Fresh fruit Display (3)

lce cream station

BREAD STATION

Variety of homemade rolls and local bread
French Baguette
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KATAAOT O MOTON AEINMNOY

WINES
KPAXIA

RED

Premium House Wine (Dry): A well-balanced dry wine, especially bottled for
Lordos Beach Hotel.

Santa Marina (Semi-Sweet): Pleasant, aromatic medium sweet table wine

Ayios Elias (Dry): A soft deep red wine produced from selected grapes of the
local varieties “Maratheftiko” “Letkada” blended with "Syraz™ and "Cabernet”
from the vineyards of the Chrysorrogiatissa Monastery in Paphos.

WHITE

Premium House Wine (Dry): A well-balanced dry wine, especially bottled for
Lordos Beach Hotel.

St. Pandeleimon (Semi- sweet): Medium sweet, fresh with good fruit

ALCOHOLIC & NON ALCOHOLIC BEVERAGES
AAKOOAOYXA & MH AAKOOAOYXA MOTA

Local Beers (Carlsberg, KEO)
Mineral Water (Ay. Nicolaou, Agros)
Sparkling Water ( Local)

Soft Drinks

Juices

Filter Coffee

SPIRITS
OINOIMNMNEYMATQAH
Zivania
Local Brandy
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