


Ovopa:

TnAédwvo:

E-mail:

Huep. Fapou:

YrieuBuvog :

Ayamnntol meAdreg,

EuxaplotoUpe yla TV eukaLpia mou pag SIVETE va 00G MAPOUCLACOUUE TO XWPO
KOl TLG UTtnpEaieg Tou Eevodoxeiou yLa TNV NUEPA TOU YALOU 0OG .

Oa B¢hapue va oag emBefatwooupe 0tL N SltelBUVON KaL TO TPOCWTILKO TOU EEVO-
doxelou eivat otn 61aBeon oac yia oroladnmote mAnpodopia/dieukpivion xpet-

OLOTELTE.

P.O. Box 62372

8063 Chlorakas

Paphos, Cyprus
Tel: (00357) 26845000
Fax: (00357) 26845800

Email: stgeorge@stgeorge-hotel.com

Huep.:



Opyavwon xwpou:

Qpa:

Ap. Atopwv:

ErunAéov mAnpodopieg:

=

ToqunAoc Telety]

EkkAnoia Ay. l'ewpyiou

KapékAeg pe aompa kaAUppato , KOKkvo xoAl

Kot TnAedpaocn 55”7

€300,00



KoxTétA Touov

Xwpog:
Evolkiaon Xwpou:
Qpa:
Ap. ATOpwv:
NpocOeta:
Mouatkn:
0 BloAi A KiBapa €500,00

0 Yatodpwvo €300,00



EkénAwon: FapnAo Asinvo

‘Opa Ek6nAwong:
ApLOUOG ATOpWV:
TomnoBeoia:
Mevou: MevoU otig emopueveg oeAibeg
Mo odd nAkiog pexpt 10 etwy, undpyet ékmtwon 50%
Nota: ATtepLOPLOTN KATAVAAWGN

KoAUppota Kadopdtwy: €2.00 avd Kablopa (Yo ecwTteplkols Xwpoug Sev mpovoeitat)

EmmrAéov Xpewoeig
(emiAoyn):

ENOIKIO XQPOY:

PREMIER CLUB

AMMOS BEACH BAR
GERONISSOS

SUNSET GRILL RESTAURANT

DROPS RESTAURANT

DJ €450
OpxnoTtpa (2 aropa) €400
OpxnoTtpa(3 aropa) €500

€300.00
€1000.00
€300.00
€300.00
€300.00



KokTé€IA yapou Mevou No. 1
EAdxioToG ap1Buog atépwy: 500
EmmiAoyn atrd 7 dIa@opeTIKd, Kpua, (eoTd & YAUKA

Canapés

Smoked Salmon with horseradish on rye rolls
Tartlets with Shrimp and Guacamole

Prosciutto with melon

Cheese mousse with walnuts on rye bread
Roast beef with whole grain mustard on baguette
Tapenade and Tomato on Crostini

Crab Salad on Blini

Salmon Caviar on Blini, sour cream

Brie cheese on wholegrain roll, cherry tomato
Smoked Chicken with Orange Chutney on white rolls
Tortillas wrap with blue cheese and spiced Pork
Mini Quiche

Shots & Spoons

Three-Cheese mousse with Italian Critsini
Chicken wing & Spicy Tomato Salsa
Smoked Salmon Tartar with capers

Hot Finger Food

Koupes with Meat or Mushroom

Butter Garlic Chicken Skewers

Pork Souvlaki in Pita pockets with Salad
Oriental Chicken Wings

Deep-fried Seafood Rolls

Spring rolls with Soya sauce

Samosas with Curry

Breaded mushrooms with garlic cream
Crispy Won Tons

Shieftalia in pita pockets

Tempura Cod Fish, tartar sauce
Breaded Chicken Wings

Spicy meatballs, tomato coriander salsa

Attended Stands (Choose One)
Baked Virginia Ham

Roast leg of Pork, red onion jam
Asian Wok

Goat Cheese Mousse with pistachio
Mushroom Salad with crispy Tacos
Shrimp & Avocado Tartar

Sweets
Apple Pie
Mini Fruit Tarts
Cream Caramel in a shot glass
Assorted Mousse in a shot glass
Chocolate Cups with various fillings
Chocolate tart with Pistachio
Mini Coconut Cake
Amaretto mille-feuille
Lemon Meringue
Chocolate Profiteroles
Macaroons with Ganache

Drinks
Sparkling Wine
Fruit Punch or Planters Punch
Soft Drinks (Cola, Lemonade, Orangeade)
Mineral Water

MENOY NO.1
ATOMA €
500-1000 14
1001-2000 13

* ErutAéov erhoyn €2.00 ava Koppatt



KokTé£IA Fdpou Mevou No. 2
EAGxi0TOG 0pIBuog atopwy: 500

EmiAoyr) atmé 10 dia@opeTIKA €idn, Kpua, (eoTd & YAUKA

Cold Canapés Hot Finger

Smoked Salmon with Salmon Caviar on brown rolls Pork Teriyaki skewers

Smoked Salmon with Cream cheese rolled in Mexican tortilla ~ Tempura Butterfly Prawns

Salmon Caviar Pancake with Cream cheese Sesame Chicken

Marinated Salmon with Quail eggs on whole grain baguette Breaded Mozzarella sticks

Prawn & Avocado Mousse Tartlet Lamb Kofta

Prosciutto with Melon & Wholegrain rolls Stuffed mushrooms with Shrimp
Blue cheese Tartlets Chicken Tikka kebabs

Brie on wholemeal baguette with fig confit Cheddar Cheese in Peppered crust
Fresh Mozzarella and Sundried tomato on Crostini Chicken Tandoori

Smoked Duck on Ciabatta with Orange comfit Shrimp Spring rolls, Thai sauce
Tomato and basil bruschetta Lebanese Koupes

Smoked beef on multigrain baguette Seafood Lollipop, Aioli sauce

Mini spicy chicken wrap in tortilla Bang-Bang Chicken, chilli mayo
Choux filled with Blue Cheese & Prawns Souvlaki in Pita pockets

Shots & Spoons Attended Stands (choose 2):
Roasted Tiger Prawns skewer, avocado Mango Salsa Mexican Stand (chicken or Beef fajita)
Fresh Salmon tartar with Indonesian Spicy sauce Carving Pork or Gammon, onion jam
Roasted smoked Beef tartar with Wholegrain Mustard Asian Style Wok station
Gorgonzola mousse with Sundried tomato, Italian Critsini Peking Duck

Marinated Salmon with Spicy Cream Sauce Chicken Satay Station

Roasted Smoked Tiger Prawn with Avocado Tartar

Mini Sweets
Apple pie
Mini Eclairs
Mini Fruit Tarts
Chocolate cups with various fillings
Créme Brule on Chocolate Brownies
Lemon Meringue
Mini Raspberry Cheesecake
Coconut Tart with Cherry
Chocolate Profiteroles
Mango and White Chocolate tarts
Choose 1 from the following stands:
Chocolate Fountain with warm
Belgian chocolate and dipping items
Ice Cream stand

Drinks
Sparkling Wine, House Wine
Fruit Punch, Planters Punch, Mojito
Soft Drinks (Cola, Lemonade, Orangeade)
Draught Beer
Mineral Water

MENOY NO.2
ATOMA €
500-1000 18
1001-2000 16

* EmumAéov emithoyn €2.00 ava KOPPATL



EptrAouTioTe TO KOKTEIA YAUOU ME TIG TTIO KATW TTPOTACEIG:

Attended Station Selection (Minimum 500 pieces)

Assorted Sushi Station (Live show Display) €2.00 per piece
Butler passed Jumbo Shrimp Cocktail €2.50 per piece
Butler passed Grilled Lamb Chops €2.50 per piece

Pan-Asian Shrimp, Chicken, Pork and Beef Stir-Fry Wok €1.75 per piece
Mexican Chicken & Beef fajita with all the accompaniments €2.00 per piece
Satay Station incl. Shrimp, Chicken and pork, with sauces €2.50 per piece

Seafood Stand (Fruits de Mer) with €9.50 per person
Carved Smoked salmon, Clams, Mussels, King prawns, Oysters,
Salmon Caviar, Lemon slices, accompanied by iced Vodka shots (Minimum 300 persons)

Chocolate Fountain (fruits, cookies, Marshmallows for dipping) €0.75 per person
International Coffee Bar with liqueurs and flavoured syrups €0.75 per person

Open Bar for Cocktail Reception (Minimum 100 persons) €9.50 per person

Spirits

Absolut Citron, Absolut Vodka, Bacardi Rum, Bailey’s Irish Creme, Gordon’s Gin, Campari, Famous, Grouse
Whiskey, J&B White ,J/W Black Label Scotch, Jack Daniels Jose Cuervo Tequila, Malibu Rum, Ouzo, Peach
Schnapps, Sambuca, Southern Comfort, Tia Maria

Beer
Carlsberg, Keo, Heineken

Wine Selections
We pour Premium Wines & Premium Sparkling Wine

Soft Drinks
Carbonated, Minerals, Juices

Champagne by Bottles:

Moet Chandon N.V, Brut €85.00
Veuve Cliquot Rose, Brut €85.00
Moet & Chandon, Rose €95.00
Dom Perignon Brut €160.00

Spirits by Bottles:

Johnnie Walker Black Label 70cl €80.00
Chivas Regal 70cl €80.00
Johnnie Walker Red Label 70cl €60.00
J&B 70cl, Famous Grouse 70c €60.00

Absolut 70cl, Smirnoff 70cl €60.00



Mtrou@é Mapou pevou No. 1

Appetizers
Selection of Smoked Salmon,
Marinated Salmon
Pyramid of Prawns
Poached Whole Salmon
[talian Antipasto

Salads
Curry Coleslaw
Italian Pasta Salad
Classic Greek Salad
Tandoori Chicken Salad
Mushroom Antipasto Salad
Blue Cheese Caesars Salad with Crab
Avocado & Prawn Salad with Cocktail Sauce
Potato & Bacon Salad with Mustard Dressing
Rocket salad with Parmesan shavings and
sun-dried tomatoes, pomegranate, pine kernels, Balsamic
Feta Cheese with Tomato, Oregano, Olive Qil
Green Asparagus with Italian Dressing
Grilled Marinated Bell peppers,
Aubergines and Courgettes

Dips and Accompaniments

Green Olives Tsakistes

Tyrokafteri, Humus, Guacamole

Black Kalamata Olives, Pickled Gherkins
Melitzanosalata, Plain yoghurt with dry Mint
French dressing, Oil & Lemon dressing,
Balsamic Vinegar, Thousand Island dressing
Pita bread, Tortilla crisps

Bread Section
An array of Bakery creations

Oriental Mixed Grilled of
Chicken Butter Garlic, Kofta, Lamb Chops,
Tomatoes, Mushrooms

From the Carver’s table
Smoked roasted BBQ spare ribs, Roasted
Leg and Loin of Lamb with Mustard crust,
Smoked Bourbon Sauce, Thyme sauce

Hot Dish Specialties
Medallions of pork, caramelized apples,
grain mustard jus
Spanish Seafood Paella
Chicken with Cashew Nuts
Beefsteak with peppered Forest Mush-
room sauce
Baked Salmon & Cream sauce

Pasta
Rigatoni with Mushrooms, Lasagne with
meatsauce and Graviera cheese

Around the World Favourites
Spring rolls, Samosas, Wong tons
Sweet Chilli sauce, Soya sauce

Accompaniments
Steamed rice, Sliced Potatoes
with Herbs, Croquette potatoes
Garden fresh Vegetables

Desserts
Pyramid of Coffee Profiterole
with Tia Maria cream
Creme Brule, Raspberry Cheesecake
Assortment of Mousse in Glass — Vanilla
Amaretto, Blueberry Mousse, Strawberry
Apple Tart, Strawberry & Yoghurt Cake
Selection of Middle Eastern finger sweets,
Baked Alaska,
International Cheese board
Fresh fruits, Fresh fruit Salad

Coffee and Frivolities

€48.00 per person

Included house wine, beer, soft drinks, mineral water



Mtrou@é Napou Mevou No.2

Appetizers

Poached Whole Salmon

Selection of Smoked Salmon, Gravlax,
Scallop ceviche, Mussels

Jumbo Prawn Pyramid with cocktail sauce
Italian Antipasto with Smoked Beef,
Smoked Duck Fillet

Prosciutto, Spicy Smoked Turkey Breast

Sushi Bar
Nigiri, Maki and Boston rolls

Salads

Classic Greek Salad

Caesar’s salad with Prawns

Beef Taco Salad, Antipasto Salad

Chicken and Chinese Salad

Rocket salad with Parmesan shavings and Sun-dried
tomatoes, pomegranate, pine kernels, balsamic
Buffalo Mozzarella with tomato and fresh Basil
Smoked Duck, Orange and Frisee salad

Salad of SeaWorld with chilli & lime

Avocado & Prawns,

Italian Forest Mushroom Salad

Frisee leaves with Cheese and Prosciutto
Coleslaw with Cashew nuts

Moroccan Couscous

Green Asparagus with Italian Dressing

Dips and Accompaniments

Tyrokafterii, Houmous

Green Olives Tsakistes, Tapenade,

Black Kalamata Olives, Pickled Gherkins,
Stilton Sour Dip

French dressing, Oil & Lemon dressing,
Balsamic Vinegar, Thousand Island dressing
Pita bread, Tortilla crisps

Bread Section
An array of Bakery creations

Mixed Grilled of
Lamb Chops, Shish Taouk, Halloumi,Butter
Garlic Chicken, Tomatoes, Mushrooms

From the Carver’s table

Rib of Beef, Leg and Loin of Lamb with mustard
and Herb crust

Béarnaise, Mushroom Sauce - Thyme sauce

Hot Dish Specialties

Roast Beef tenderloin with Forest Mushroom
Sauce

Poached Salmon with Butter Sauce

Chicken in Oyster Sauce

Pork Escalope with Tomato and Cheese
North Atlantic Seafood Ragout with Lobster
Bisque sauce

Pasta
Canelloni Toscana
Garganelli with Tomato and Mushrooms

Around the World Favourites
Spring rolls, Samosas, Chicken tortilla wraps,
Butterfly Prawns, Crispy Duck

Accompaniments

Steamed rice, Sliced Potatoes with Cream
Croquette potatoes

Garden fresh Vegetables

Desserts

Créme Brule, Strawberry

Cheesecake on Brownies

Assortment of Mousse in Glasses
Vanilla Amaretto, Blueberry, Strawberry
Pavlova with Red Fruits

Caramel Profiterole Pyramid

Fruit Tart, Créme Caramel, Apple Crumble,
Chocolate & Coconut Cake, Tiramisu
Assorted Oriental Delights,

International Cheese board, Baked Alaska,
Cheese board,

Fresh fruits, Fresh fruit Salad

Coffee and Frivolities

€59.00 per person
Included house wine, beer, soft drink, mineral water



NMPOZPOPEZ =ENOAOXEIOY

¢ Oa Tpoo@epBbei dwpedv diapovh otn MauRAia couita yia To Bpddu Tou yauou
+  ®pouTa Kal cauTtravia oto dWHATIO Tou {euyapiou
+ [lpwivé otn oouita
+ AwpokouTtrovi yia Full Body Massage oT1o Senspa

o 15% €KTTTWON OTO YUUVAOTAPIO TOU ¢EVODOXEIOU Yia 1 Xpovo
¢ 10% éktrTON Yia dlopydvwaon BATITIONG, MeonuEPIAVO 1] AEITTVO OTO {EVODOXEIC
St.George

(1oxuel yia 1 XpOvo PETA TNV NUEPOUNVIa yauou)

St.George

SPA&GOLFBEACH RESORT
PAFOS - CYPRUS




Opot kat MpoinoB<oelc:

211G TINEG oupTTEPIAAPBAvVOVTal OAEG OI UTTNPETIES KAl YOPOI

H 110 KATW TTPOCPOPA ATTOTEAEI CUUPWVIa JETAEU TOU TTEAATN KAl TOU EEVODOXEIO
St.George

H mmpoogopd 1oxuel yia 30 pépeg atrd TNV nueEpounvia TTapaiapng

20 % trpokataBoAA PE TV UTTOYPA®A TNG CUUPWVIAG (N TTPOKATAPBOAN eV ETTIOTPE-
QETal)

MANPwWPR ouvoAIKOU TTO00U 5 PEPES TTPIV TNV EKONAWON

H d108e01potnTa emPBeBaiwveTal TNV nUEPA TNG KATABOAARG TNG TTPOKATABOANG

O 1eNIKOG apiBudS KaAeopévwy eTIBERaIWVETAI 5 NUEPES TTPIV TNV EKOAAWON. Z€ TTE-
PITITwonN TTou AlyoTEPOI KAAEOUEVOI, N XpEéwan Ba yiveTal ye Baon Ta dtoua TToU
EXOUV CUPQWVNBEI 5 péPEG TTPIV TNV EKONAWON KAl O€ TTEPITITWON TTOU UTTAPEOUV
TTEPICOOTEPOI KAAETPEVOI Ba XpEwBOUV ETTITTAEOV

Av TTapayyeABoUv eTITTAEOV TTOTA TTOU BEV TTPOCPEPOVTAI OTN TIPK, TOTE Ba UTTAPEE!
EMITTAEOV XpEwaon avaAdyws KaTavaAwong

Agv emiTpéTTeTal aynTo 1) ToTO Xwpig Tn cuykaTtdBeon Tou Eevodoxeiou

To &evodoyxeio St.George dev @Epel Kapia eubuvn yia Tuxov ¢npid r KAOTTA Tou €-
EotmTAiopoU

O €€OTTAIOPOG TTOU TTapPEXETAI ATTO TO {EVODOXEIO TTPETTEI Vva TTapadiveTal OTNV apxI-
Kl TOU KATAOTACT. Z€ TTEPITITWOT TTOU TTPOKANBEI oTTo108TTOTE {NUIG Ba UTTAPXEI
EMTTAEOV XPEWON




* ol ,* *
/// \‘
\ )

-’

St.George

H o T E L s

TPOMNOZz NAHPQMH?2:

MA EMIBEBAIQZH THZ KPATHZHZ THZ EKAHAQZHZ EINAI ANTAPAITHTH H KATABOAH TOY 20%

D MoTwTLKn KapTa I:l Metpntd

AD. KBPTOG: couvriee vt ettt ettt et esses st esass et e et ses et seasssbennebesetesnasenes

HIL ARENG: v

Aivw tnv e€ouclodotnon oto evodoxelo St.George va XpEWOEL TNV TILO TAVW TILOTWTLKA KAPTA YLoL TO 000!

YTOypOdr] €E0UGLOBOTN: ..ccveneeeeievieee ettt

JuuPwVwW UE TOUC Opoug TTou pou xeL urtoBalet to Eevodoyeio St.George emiBefatwvw tnv ekdNAwaon:

Yroypodr| meAdtn

.............................................. HUEPOUNVIOL: v e e

EmBeBaiwon Eevodoyeiou: .

.............................................. HUEPOUNVIOL: v e



