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Dionysus Wedding Dinner Menu
APPETIZERS (per 4 persons)

Santorini Tomato Balls

 Local Fava Beans

Fried Eggplant 

Fried Zucchini

Tzatziki

Fried Green Peppers

Stuffed Vine Leaves

Eggplant Salad

Mixed Garden Salad

MAIN DISHES

Oven Lamb in Lemon Sauce 

Or

Grilled Pork Fillet 

Or

Roasted Chicken Breast

Main Courses are served with a selection of Mixed Rice, Grilled or Steamed Vegetables, Roasted or Fried Potatoes and Seasonal Side Salad

DESSERT

Apple Pie

Or

Fresh Fruit Platter 

Coffee, Tea & Biscuits

Bottled Mineral Water

COST PER PERSON € 65.00
Demeter Wedding Dinner Menu

APPETIZERS (per 4 persons)

Santorini Tomato Balls

 Local Fava Beans

Fried Green Peppers

Fried Zucchini

Tzatziki

Eggplant Salad

Cheese Pies

Spinach Pies

Sausage Rolls

Mixed Santorinian Salad

MAIN DISHES

Lamb “Kleftiko” 

Or

Pork Fillet stuffed with Cheese, Tomato & Green Pepper 

Or

Grilled Chicken Fillet wrapped in Smoked Bacon Slices 

Main Courses are served with a selection of Mixed Rice, Grilled or Steamed Vegetables, Roasted or Fried Potatoes and Seasonal Side Salad

DESSERT

Chocolate Soufflé with Vanilla Ice Cream

Or

Fresh Fruit Platter

Coffee, Tea & Biscuits

Bottled Mineral Water

COST PER PERSON € 75.00
Gaea Wedding Buffet Menu

COLD PLATTERS 

Tzatziki Dip

Fish Roe Salad

Eggplant Salad

Santorini Tomato Balls

 Local Fava Beans

Eggplant Croquettes

Mixed Vegetable Pies

Spicy Cheese Pies

Zucchini Balls

Fried Peppers

Mixed Seasonal Salad

Greek Salad

Pita Bread Triangles

HOT PLATTERS

Chicken Legs marinated in Oregano Sauce

Oven baked Lamb in Caper Sauce

 Grilled Chicken Souvlaki

Oven Lemon Potatoes

Wild Rice

DESSERT

Fresh Seasonal Fruit Salad

Traditional Greek Gateaux

Coffee, Tea & Biscuits

Our buffet decoration is themed to the corresponding God/Goddess.

The Gaea proposal has an earthly, natural feeling of decorated 

Olive trees, Vine yard leaves and volcanic stones.

COST PER PERSON €80.00
Muses Wedding Dinner Menu
APPETIZERS (per 4 persons)

Santorini Tomato Balls

Traditional Santorinian Salad  

Local Fava Beans

Shrimp Saganaki

Fried Squid (Calamari)

Eggplant Salad

Potato Salad

Cheese Pies

Sausage Rolls

Mixed Garden Salad

MAIN DISHES

Baked Bream (Fagri) Fish in White Wine Sauce

Or

Chicken, Pork or Beef Fillet (“a la Crème” or “Pepper” or “Visanto Sauce”) 

Main Courses are served with a selection of Mixed Rice, Grilled or Steamed Vegetables, Roasted or Fried Potatoes and Seasonal Side Salad

DESSERT

Apple Pie with Ice Cream

Or

Fresh Fruit Platter

Coffee, Tea & Biscuits

Bottled Mineral Water

COST PER PERSON € 85.00
Helios Wedding Dinner Menu

APPETIZERS (per 4 persons)

Santorini Tomato Balls

 Local Fava Beans

Fish Roe Salad

 Octopus Salad

Fried Eggplant

Fried Zucchini

Fried Squid (Calamari)

Mussels Saganaki

Smoked Salmon Rolls with Fresh Caper Leaves

Mixed Garden Salad

MAIN DISHES

Grilled Pork Fillet stuffed with Cheese, Tomato & Green Peppers 

Or

Grilled Swordfish Fillet 

Main Courses are served with a selection of Mixed Rice, Grilled or Steamed Vegetables, Roasted or Fried Potatoes and Seasonal Side Salad

DESSERT

Chocolate Mousse

Melitinia Traditional Cakes

Fresh Fruit Salad

Coffee, Tea & Biscuits

Bottled Mineral Water

COST PER PERSON € 100.00
Prometheus Wedding Buffet Menu

COLD PLATTERS

Tzatziki

Fish Roe Salad

Eggplant Salad

Santorini Tomato Balls

 Local Fava Beans

Eggplant Croquettes

Vegetable Pies

Mini Cheese Pies

Zucchini Balls

Stuffed Green Peppers

Grilled Shrimps

Smoked Salmon Rolls

Steamed Mussels

Potato Croquettes

Stuffed Vine Leaves

Crab Salad

Mixed Seasonal Salad

Greek Salad

Pita Bread Triangles

HOT PLATTERS

Chicken Legs marinated in Oregano Sauce

Shrimp Souvlaki

Pork Casserole & Steamed Vegetables 

Oven Lemon Potatoes

Wild Rice

DESSERT

Fresh Seasonal Fruit Salad

Walnut Pie

Coffee, Tea & Biscuits

Our buffet decoration is themed to the corresponding God/Goddess. 

The Prometheus proposal has the warm feeling of a fire. The buffet table and the surrounding area are filled with flaming torches, candles & burning vineyard logs.

COST PER PERSON €100.00

Eros Wedding Dinner Menu
APERITIF

Cocktail Bar (Open Plan)

APPETIZERS (per 4 persons)

Santorini Tomato Balls

 Local Fava Beans

Fish Roe Salad

Potato Croquettes

Smoked Salmon, Caper & Cheese Cakes

Mussels Saganaki

Feta Cheese Saganaki

Stuffed Vine Leaves

Octopus Salad

Tuna Salad with Black Rice

Greek Salad

MAIN DISHES

Fresh Lobster 

Or

Chicken Breast on Lemon Sauce and Coriander

Main Courses are served with a selection of Mixed Rice, Grilled or Steamed Vegetables, Roasted or Fried Potatoes and Seasonal Side Salad

DESSERT

Chocolate Fondue with Amaretto Syrup

Fresh Fruit Salad

Coffee, Tea & Biscuits

Bottled Mineral Water

COST PER PERSON € 125.00
Oceanus Wedding Buffet Menu
COLD PLATTERS

Tzatziki

Fish Roe Salad

Santorini Tomato Balls

 Local Fava Beans

Eggplant Croquettes

Spinach Pies

 Mushrooms in Garlic Sauce

Green Peppers stuffed with Cheese

Smoked Salmon Rolls

Steamed Mussels on White Wine Sauce

Potato Croquettes

Stuffed Vine Leaves and Rice

Crab Salad

Shrimps Saganaki

Octopus Salad marinated in local Vinegar Sauce

Mixed Seasonal Salad

Greek Salad

Pita Bread Triangles

HOT PLATTERS

Chicken Breasts marinated in Mustard Sauce

Oven baked Lamb in foil with Feta Cheese & Tomato

Pork Brochettes & Vegetables

Oven Lemon Potatoes

Grilled Vegetables

DESSERT

Fresh Seasonal Fruit Salad

Ice cream Sundae

Sfoliata with Fresh Fruits

Coffee, Tea & Biscuits

Our buffet decoration is themed to the corresponding God/Goddess, 

The Oceanus proposal has an earthly feeling of the water element. The buffet table 

is decorated with ice boxes, waterfalls and sounds of the sea.

COST PER PERSON €125
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