Events Catering

A welcoming, traditional village, cascading down the mountainside,
inviting guests to experience a tangible past, now revived in a proud, Cypriot community.

D i n i n g Ve n u e s
A wonderful array of cocktail and dining venues, each with its own characteristic village charm.

Byzantino
R o o f Te r r a c e

Up to 100 persons for cocktails
Up to 60 persons for dining
This shady balcony is perched above the Setrachos stream and overlooks the green valley and
St John Lambadistis monastery.

Myrianthousa
L a w n Te r r a c e

Up to 150 persons for cocktails
Up to 100 persons for dining
This beautiful open air setting with magnificent
views of the valley, is located above the
Myrianthousa Spa and is an ideal space for hosting
evening receptions under the starlit summer skies.

Loutraki Restaurant
Up to 60 persons for cocktails
Up to 30 persons for dining

Loutraki is a grill restaurant in a mid-20th century
environment, with splendid views along the
Marathasa valley. The restaurant pays homage to
the history of copper-mining in the area, which
was the main occupation of the villagers of
Kalopanayiotis at that time.

Lavrentino
Conference Room
Up to 120 persons for cocktails
Up to 80 persons for dining

A large and traditionally restored early 20th
century stone building, which was once the home
of the national hero, Lavrentios. It includes a
spacious room, breakout spaces and an open-air
terrace with spectacular views of the monastery
and mountains.

Lavrentino Gallery
Up to 100 persons for cocktails

This cool, stone-walled gallery with traditional
arches occupies the ground floor of the building
that was once the home of the national hero,
Lavrentios. Perfect for cocktails and canapés.

Cava

Up to 80 persons for cocktails
Up to 20 persons for dining
A refurbished subterranean wine cellar and
cocktail bar, this atmospheric venue is the perfect
place for an intimate dinner or a larger cocktail
party.

Byzantino Café
Up to 25 persons for dining

An intimate, picturesque cafe with a wooden
balcony over-looking the river Setrachos,
and a wood-burning stove for the winter months.

Trou l l i no

Up to 100 persons for cocktails
Up to 80 persons for dining
A spacious dining area featuring elements of local
architecture and design.

Canapés
Create your menu with our Chef and impress your guests.

COLD
Savoury tart with herbed soft cheese
Salmon rosette
Beef and horseradish crostini
Prosciutto roll with asparagus
Mozzarellini with cherry tomatoes and basil
Tuna tartare with soya sauce and pickled ginger
Smoked duck with fig glaze
Chicken vol-au-vent

HOT
Beef mini kebab with dijon mustard
Chicken satay with peanut sauce
Shrimps wrapped with kateifi served with ginger sauce
Salmon crusted with pistachio nuts
Vegetarian tortilla wrap
Lamb chops with herbs and mint sauce
Fried ravioli with spicy marinara
Mini burger with béarnaise sauce (hot)
Crusted chicken wings
Home made spring rolls with ginger and soy sauce
Tandoori spiced prawn with cucumber and mango (hot)
Beef in honey and soy sauce with cherry tomatoes and mozzarella
Duck breast with mango and pickled beetroot

SWEETS
Walnut caramel tart
Choco brownies with pistachios
Fyllo tart with anari mouse and honey
Baklavadakia
Mini fruit tarts
Mini eclairs
Panna cotta in glass
Cheese cake in glass

IN A SPOON
Trout and salmon tartar with dill, samphire and khafir lime
Roquefort mousse with smoked cured ham and walnut
Homemade taramasalata with crouton, cucumber and radish
Mussels in cream and tarragon, topped with cheese

WITH BREAD
Baguette with foie gras and fig chutney
Smoked salmon on a blini with caper butter
Caviar on a blini with lemon segments
Fried quail egg with honey confit onion on a toast
Fresh smoked salmon rillettes wrapped with herbs
Hiromeri rosette with melon on toast

IN A SHOT GLASS
Guacamole with crab and lime
Cold pumpkin velouté with curried shrimps
Red pepper and basil purée with roasted chorizo
Goat cheese mousse with black olives, sundried tomato and bacon crisp
Creamy scallop and mushroom

Lunch | Dinner
Our Chef and his team will work with you to select the menu you require,
based on your personal preferences.

Buffet 1
€25
per person

SALADS & DIPS

Casale salad
Rocket leaves, anari cheese, cherry tomatoes, pomegranate, balsamic dressing
Greek village salad with feta cheese and oregano
Beetroot salad
Potato salad
Black olives
Green olives with lemon, crushed coriander and garlic
Humus
Tzatziki with fresh mint
Tahini with sesame seeds and lemon

A N T I PAST I

Cyprus charcuteries and cheeses

MAIN COURSE

Traditional lamb kleftiko
Pork afelia with red wine sauce
Chicken souvla
Pork souvla
Deep fried calamari
Macaroni pastitsio
Stuffed vine leaves
Ravioli with halloumi
Roasted vegetables with fresh herbs
Rice pilaf with vegetables
Roasted potatoes
Halloumi with fig jam

DESSERTS

Fyllo tower filled with anari mousse served with cinnamon and vanilla sauce
Cream caramel
Baklavadakia
Baked halva
Mahallepi
Fresh fruit selection

Buffet 2
€28
per person

SALADS & DIPS

Fresh garden greens, cherry tomatoes, croutons, crispy bacon, caesar dressing
Rocket leaves, parmesan cheese, cherry tomatoes, pomegranateade, balsamic dressing
Greek village salad with feta cheese and oregano
Zucchini with halloumi and oregano
Beetroot salad
Potato salad
Humus
Tzatziki with fresh mind
Tahini with sesame seeds and lemon

A N T I PAST I

Mozzarella capresse

MAIN COURSE

Traditional lamb kleftiko
Pork fillets with plum and rosemary sauce
Chicken thighs with paprika and yogurt
Beef stew with mushrooms
Baked fish fillets with fresh herbs sauce
Stuffed mushrooms
Mousaka
Rigatoni with tomato basil sauce
Roasted vegetables with fresh herbs
Rice pilaf with vegetables
Roasted potatoes

CARVERY

Roasted gammon with orange sauce

DESSERTS

Fyllo tower filled with anari mousse served with cinnamon and vanilla sauce
Cream caramel
Baklavadakia
Baked halva
Fruit tart
Chocolate cake
Fresh fruit selection

Buffet 3
€33
per person

SALADS & DIPS

Rocket leaves, parmesan cheese, cherry tomatoes, pomegranateade, balsamic dressing
Greek village salad with feta cheese and oregano
Zucchini with halloumi and oregano
Tabbouleh
Beetroot salad
Potato salad
Humus
Tzatziki with fresh mind
Tahini with sesame seeds and lemon

A N T I PAST I

Mozzarella capresse
Smoked, marinated seafood with pickles and vegetables

MAIN COURSE

Traditional roasted lamb
Pork fillets with plum and rosemary sauce
Chicken thighs with paprika and yogurt
Beef stroganoff
Baked salmon fillets with fresh herbs sauce
Stuffed vine leaves
Mousaka
Penne with tomato basil sauce
Roasted vegetables with fresh herbs
Rice pilaf with vegetables
Roasted potatoes

CARVERY

Roasted pork leg with tarragon sauce

DESSERTS

Fyllo tower filled with anari mousse served with cinnamon and vanilla sauce
Baklavadakia
Baked halva
Lemon tart
Chocolate cake
Fresh fruit selection

Buffet 4
€38
per person

SALADS & DIPS

Trattoria salad with italian dressing
Fresh garden greens, cherry tomatoes, croutons, crispy bacon, caesar dressing
Seafood salad with crispy greens and olive oil dressing
Rocket leaves, grilled halloumi cheese, cherry tomatoes, carob honey
Greek village salad with feta cheese and oregano
Eggplants with fetta and oregano
Humus
Tzatziki with fresh mind
Tahini with sesame seeds and lemon

A N T I PAST I

Whole steamed salmon
Mozzarella caprice with basil oil

MAIN COURSE

Herb crusted lamb chops with mint sauce
Pork medallion with sage sauce
Chicken filled with mozzarella and sun dried tomatoes served with tomato basil sauce
Roast beef tenderloin served on wild mushroom ragout with thyme sauce
Steam salmon with lemon and dill sauce
Stuffed vine leaves
Tortellini with white wine sauce and pesto
Grilled vegetables with fresh herbs
Basmati rice with turmeric
Potatoes dauphinoise

CARVERY

Roasted sirloin with mustard sauce

DESSERTS

Fyllo tower filled with anari mousse served with cinnamon and vanilla sauce
Panna cotta with raspberries
Baklavadakia
Cheese cake with kiwi
Chocolate cake
Fresh fruit selection

Buffet 5
€45
per person

SALADS & DIPS

Trattoria salad with italian dressing
Rocket salad, sun dried tomatoes, parmesan shavings, balsamic dressing
Goat’s cheese on a bed of greens with a fig balsamic glaze
Fresh garden greens, cherry tomatoes, croutons, crispy bacon, caesar dressing
Seafood salad with crispy greens and olive oil dressing
Greek village salad with feta cheese and oregano
Smoked eggplants with feta cheese and sesame sauce
Tzatziki with fresh mind
Tahini with sesame seeds and lemon

A N T I PAST I

Smoked salmon and seafood with green leaves, lemon mustard dressing and dill
Mozzarella caprice with basil oil
Prosciutto served with melon
Smoked duck with asparagus served with a strawberry balsamic glaze

MAIN COURSE

Herb crusted lamb chops with mint sauce
Pork medallion with sage sauce
Chicken filled with mozzarella and sun dried tomatoes served with tomato and basil sauce
Duck breast with sweet port wine reduction
Roast beef tenderloin served on wild mushroom ragout with thyme sauce
Steamed salmon with lemon and dill sauce
Gnocchi with tomato served with a light white wine sauce and basil
Stir-fried vegetables with ginger and oyster sauce
Wild rice
Potatoes lyonnaise

CARVERY

Roasted gammon with cranberry sauce

DESSERTS

Panna cotta with raspberries
Selection of cyprus sweets
Tiramisu
Chocolate cake
Millefeuille
Fresh fruit selection

