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MOSI CBAIbBA

[IpeacraBsTe cebe cBOIO CBAAL0Y B OJHOM U3 CAMBIX KPACHUBBIX MECT B
mupe: B LitohoroOlympusResortVillas&Spa ¢ Bugom Ha Muduaeckuit
Onumn u Mmope. Bara cBajp6a 10JKHA CTaTh CAMbIM 3alI0MUHAIOTIAMCST
Mpa3JHUKOM B Balllel KU3HH, IIPU ITOM €¢ OpraHu3aliks YacTo sBJsSETCs
YTOMUTEIBHBIM U OecTOKOWHbIM3aHATHEM. OIHAKO, BCE MOYKET OBITH
nHaye. EBrenusi, OoTBETCTBEHHAs 3a opraHu3aiuio cBaaeo B Litohoro
Olympus Resort Villas & Spa, Becerna B Batliem pacriopspkeHIA 9TOO0bI
Bce yctpouth. Kpome Toro, Bel MokeTe BHIOpaTh N3 MHOTOUHCACHHBIX
CBaJIcOHBIX TTAKETOB TOT, KOTOPHIN MOJAXOAUT UMCHHO BaM.

B LitohoroOlympusResort ectb Bce, 4To BaM HY>KHO, OT IPUYECKH A0
MakuspKa, oT (aopucta 10 Gororpada. [IpnsTom, 6€3 BcIKoro COMHEHMS,
000 M3 HAIITMX COBPEMEHHBIX. 3aJI0B TOP)KECTBEHHBIX MEPOIIPUATUIN
Halll IPUPOHBIHN JTaHAaGBUACATHHO yA0BIETBOPUT Bac n Bamux
rocrer. Mbl ¢ HeTepIIeHUEM KJIEM BCTpeur ¢ Bamuu crienaem aydinmy
neHb B Barieli xu3nu eme 60see 3aMeyaTebHbIM.

Hame cBage0Hoe NpeAioKeHNne NPeAyCMATPUBAECT:

* cnomuenue obpsina

» CoxpaHeHue AaThl Bamiel cBaap0sl B MyHunumamureTe) [mroxopo.
* [IpokxuBaHye HA BUJUIC B ICHb CBAIbOBI

* Urpucroe BUHO B HOMED

» CBasIeOHBIN TOPT

» CBaIcOHBIN YKUH IIPH CBEYaX B OJJHOM U3 HAIIIMX PECTOPAHOB
(HAMUTKHU HE BKJIFOYEHBI B TIPEIOKECHHE )

* [IBeTHI B HOMED B JEHb LIEPEMOHUH




IHomemenus

Mp1 xoTenu ObI clienaTh CBaAL0Y Ballleld MEUThI PEaTbHOCTHIO, OYIb TO e
CKpOMHas IIEPEMOHHUSI JIJIsl CAMBIX OJIM3KHUX WJIM 3aXBaThIBAIOIIAS RS b
BEUYEPHUHKA VI MHOTOYMCIICHHBIX IOCTEM. '

Bam mipennaraercst mMpoKuii BBIOOP MECT MPOBEICHHUS, TAKUX KaK
Litohoro Olympus Resort Villas & Spa, msokusiii 0ap «LemonB

(www.lemonbeach.gr) unu coBepilieHHO HhBBII/I POCKOIIIH
«Le Moon» (www.lemoon.gr). Uro ObI B '
BaM 3TO MPEIOKHUTb.

CBaeOHas HepeMOHUA

-_:‘ ‘
MBI XOTUM clieNiaTh BaIly CBa, e3a6bIBACMBIM H
JIFOOMMBIMBOCIIOMUHAHHE _yKe JI0BEpUJIee IPOBEACHHUE HaM,
BCETr/Ia TOTOBBI OIEIINTHCS mﬂéneqal' U OTIBITOM. ’
B LitohoroOlympusResortVillas&Spa mbr IMCSI O TOM, YTOOBI
Bamr nens cBaabp0bI ObLL HE3a0BIBACMbIM. Nwme OKHI BBIOOD
BOCXUTHUTEJIBHBIX MECT IS €€ r;.pOBez[eHHﬂ |
Baim BoCTIOMUHAHMS 06 3TOM 0C00eL ]
JI1st ToTy4YeHust TOTIOTHUTENBHOM I/IW .
CBSDKHMTECH ¢ T-xoi EBrenneii Jlemon '

MmeponpusTuii B Litohoro Olympus Resort o 1e
anekTpoHHas nmoura: info@litohororesort.gr -
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1. 1.MENOU BUFFET o

Dinner - Cocktail Buffet no1

Appetizers and salads

Station nol

Variety of freshly baked pastries with crisps
Variety of traditional rustic pi

Open Mediterranean pie w

smoked pork ar

Station no2
Club sandwich with smoked turkey, edam cheese, vegetable

Tortilla with grilled vegetables, €¢hicken, mustard reomé gravierd
Spicy sausages on a crispy p\m

Mini brioche with mo lla, tomato and basil pesto

Hot cheese sauce with p i .-" pper flakesyss o
Potato salad with bacon, pickl 4 bs & mustard sauce
Salad with fusilli, veg _ il 5O Jrmesan sauce
Tender leaves of vegetal 'h nuts, sun-dried to & graviera cheese
Mediterranean salad with bun borld,.:iomgfo, S ber, olives & feta cheese flakes
_Main & side dishes
Station n 1‘ A \

Chicken thigh fillet with peppers, ginger and ard sc
Traditional burgers with fresh oregano and il wi
Pork steak with mushroom sauce i

Honeyed potatoes with thyme & butter T

Pennes with vegetables, basil pesto & porr‘r%eson

Fruits & cheese

Station no3
Fresh Seasonal Fruits
Variety of Greek cheeses with dried fruit & crackers
* Individual wedding cake
UNLIMITED FREE OF CHARGE:
WINES, BEER, SOFT DRINKS, JUICES, WATER

* Maximum duration of 2 hours
* Minimum number of people 100 maximum number of people 400



Dinner - Cocktail Buffet no2 .’ i} ,:

Appetizers and salads

Station nol
Variety of freshly baked pastries with crisps
Variety of spicy and marinated olives
Extra virgin olive oil
Variety of traditional pies (chicken pie, spinach pie, Cheese pie )
Kiss loreen with spinach, chicken,parmesan & ve ai: ble

Clubsandwich with marinated salmon, cheese crec
Mini brios with chickennuggets, vegetables & s

ation no3
Kopanisti mik salad with olive Iomér;:
Smoked eggplant salad with feta ¢ crackers
Caesar salad with cri acon & parmesan cheese
Cretan salad with barl to, capers, olives & mizithra cheese
Potato salad with bac arematic herbs mustard .
2 & parmesan gheeser

AN

Pork >s with BBQ sauce & thyme:
Chicken burgers with FIorinqpepp r, olive oillen & fresh oregano
Variety of Greek M’r al sages with pies
Roasted po’rofw parmesa \/:; to & basi
Spaghetti ogreten with bacon, kaseri chees > heese
Fruits, desserts & cheeses IJ

Station no4 A
Fresh Seasonal Fruits = = ,.
Variety of Greek cheeses with dried fruit & cracker
Yogurt bake with strawberry jom
Variety of traditional spoon sweets - § Laker

* Individual wedding cake <4

UNLIMITED FREE OF CHARGE: A

WINES, BEERS, SOFT DRINKS, JUICES,WATER

* Maximum duration of 2 hours
* Minimum number of people 100 maximum number of people 400



Dinner - Cocktail Buffet no3 s s
Appetizers and salads - pade .'

Station nol tht
Variety of freshly baked pastries with crisps il
Variety of spicy and marinated olives -
Extra virgin olive oil & spicy peppers
Variety of fraditional pies (chicken, minced meaft, cheese)

Open pie with summer vegetables, pecorino & smoked pork
Station no2

Ciabatta with chicken, lettuce, corn & parm

Tortilla with marinated salmon, guacamole;, ¢
Countryside baguette with Mediterranea pork's

Mini Burger with kasseri che §

Assortmen

Station

Fresh yogurt with mint cucumber & extra virg

Gardener salad with sesame seeds and bo

Cool potatoes with fresh aromatic he

Ierﬁ:& smoked pork

Salad with wholemeal pens,

basil p & parmesan

Tender leaves of vegetables wi iutto Evritania tomatoes caramelized figs

Traditional gre feta ¢

fion no4
ACTION

Caramelized beefsfwm olives ¢

Lasagna with bolognese, pormeson cheese
Potatoes country with che

Fruits, desserts & cheese

Station noé ;
Fresh Seasonal Fruits S0
Variety of Greek cheeses with dried fruit & crackers
Millefeuille with vanilla cream and strawberries
Chocolate pancake with rum & forest fruits
Variety of traditional spoon sweets
* Individual wedding cake
UNLIMITED FREE OF CHARGE:
WINES, BEERS, SOFT DRINKS, JUICES,WATER

* Maximum duration of 2 hours
* Minimum number of people 100 maximum number of people 400



2. MENU SERVED

Menu 1 PR
Freshly baked pastries with olive paste & thyme #3071

kekokk

Cucumbery vegetable leaves with Domokos katiki, walnuts, cherry ftomatoes, green
apple & old balsamic dressing

kskokk

Chicken picatta with Parmesan, Herb

Yoghurt bar with Chios mastiha, sesame paste
Menu2

kekokk

Spinach and arugula with roasted mushrooms, manouri

* Minimum number of people 100 maximum number of people 300



Gala Menu 1

Freshly baked pastries with marinated olives

L

kekkk

Marinated salmon with anise, baby rocket, cucumber
caviar & wasabi mayonnaise

kskokk

Risotto with wild mushrooms of Olympus & aged parmesan cheese

kskokk

Pork fillet with Eukritan prosciutto,

kekokk

Mousse Mascarpone with crispy leaf of kant
mint

Fresh filter coffee
Sﬁie’r miniatures
Gala Menu2

Freshly baked wares with

A

from sun dried fomatoes & crisps

Y

Vegetable blossoms with roaste ; O Cherry vinegar dressing
Hand made ravioli wit

Veal fillet with arome

i -
Smoked eggplant creg

Brownies hazelnuts, crunchy vanilla biscuit a:
Fresh filter coffee

Sweet miniatures

INCLUDING THE WEDDING CAKE - .

UNLIMITED FREE OF CHARGE: - -
WINES, BEERS, SOFT DRINKS, JUICES,WATER '

* Minimum number of people 20 maximum number of people 100



Executive Gala Menu 1 SRR

Cool soup greek salad with shrimp, ouzo foam olives of reeds Bl 4,
*kkk s et

s e e

Smoked salmon with sour cream of horseradish G T

caviar and ladle lemon basil

kskokk

Risofto of sea bream with Kozani yarrow & marathoriza

*kokokk » .

Mango sorbet with mint
skskkk \-
Milk beef fillet with peas cream
caramelized carrots & marsala saug
skskskok

White Chocolate Bar with BIU_ebe i

Hkk 'l
Variety of Greek and i
skskkok
Fresh coffee or variety of tea i
skskskok 1
Choc miniatures & sweets { o8
Executive Gala Men & -

Lobster cocktail with avoca m, cilantro and black caviar pearls

L
Tender leaves

and cool dressing of roasted | ) 1 asyrtic vinegar

Grilled chicken fillet wit ' sese & champagne sauce

Variety of Greek & International cheeses
skeskkok
Fresh coffee or variety of tea
Chocolate miniatures & sweets - Sy
INCLUDING THE WEDDING CAKE
UNLIMITED FREE OF CHARGE:
WINES, BEERS, SOFT DRINKS, JUICES,WATER

* Minimum number of people 20 maximum number of people 60



3. ECONOMIC MENU
IN BOUFFET i

Lunch - Cockitail Buffet nol

Station nol

Cherry tomatoes with mozzar

Torfilla roll with chicken and spi

Salmon tartlet with erea

Crisps with olive and smoked peppe
Variety of mari

Station no2

Grilled meatballs with lemon and fresh o

Chicken mini skewers with spicy sauce Dijo

Rice k with kasseri cheese

Traditional spinach. pi



Lunch - Cocktail buffet no2 R

Station nol

Tortilla stuffed with chicken, gouda, lettuce and mustard cream
Marinated salmon with cream cheese and lime

Variety of Greek and internatfional cheeses side dishes

Crisps, crackers and dried fruit  «

Brousketa with tomato.and ba*‘l

Pumpkin bowls with refreshing dip of yogh
Traditional grilled sausages with side d
Open pie with spinach and mushroo
Grilled clw sticks with Barbeque
ation no3 ‘
Dish with fresh fruit of the s

White chocol ousse with amaretto

Saragli ts and cinnamon

IN¢

_f A : NUr .
* Minimum number of people 100



L

Lunch - Cocktail buffet no3

Station noT
Black baguette with turkey and manourio
Tartlets with roasted eggplant and creme cheese
Mini brios with chicken fillet, vegetables and parmesan olives
Brusketa with fomato, manirum & basil
Smoked salmon ingot with caviar and crean
Variety of Greek and internatio
Crisps, crackers an
Cheese balls with Florin
Spicy frie
Variety of marinate

Station no2 .
Chicken fillet with sun-dried tomato sauce ¢ i
Traditional spinach mini pies { X
Grilled meatb h lemon and fresh oregano B w
Pork fillet pendant with soge‘o‘
Traditional grille usages with side dishes ' \

sweet butter

|9ol wedding cake

ARG -'iv" BEF

. WATER

* Maximum durg y
* Minimum number of people 100 axin
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Litohoro Olympus Resort
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BACHELOR PARTY
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	Variety of Greek and international cheeses side di

