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THERMAE SYLLA

Our Chef and his talented team propose a lovingly and
meticulously prepared menu for the most important
evening of your life, catering to even the most
demanding of guests.
Here at Thermae Sylla, our wish is to make your
wedding reception reminiscent of a great family dinner
full of warmth, hospitality and a romantic mood with
you as the glorious hosts!

THERMAE SYLLA

AFFAIRS TO REMEMBER
The reception are just the beginning. Let the romance continue.
Imagine a gorgeous honeymoon suite with champagne, chocolate‐covered
strawberries and breakfast in bed. Choose from our romantic honeymoon packages, for a
unique destination wedding!
At Thermae Sylla, we take special care of our guests and their needs. Our expertise in
making your special day even more special extends to helping you choose all the right
enhancements to your wedding day. We offer a list of our preferred vendors who
have successfully worked with our hotel to ensure only the very best service for our
guests. Please feel to free to consult with us to make the perfect match.

General Information
PARKING
Self‐parking is available to you and your guests.
GUEST COUNT
Your final guarantee of attendance is due 72 business hours prior to
the event. At that point, it is possible to increase
the guest count number but not reduce the number
below your final guaranteed count. If guests exceed the
guarantee, appropriate charges will be incurred. Kindly note that our
wedding menus are designed for a minimum number of fifty (50) guests.
MENU TASTING
Once a contract is signed, we will be delighted to
set a time for a menu tasting. Please consult your Event Manager for availability.

THERMAE SYLLA

RELAX AND ENJOY
We can accommodate every wish and family tradition for your event, offering
spectacular venues to make your fairy tale wedding absolutely perfect.
Your Rehearsal Dinner is the beginning of your wedding festivities and a
wonderful way to welcome guests from near and far.
We welcome the opportunity to host your special event, and whether it’s a plated
dinner, elegant buffet or cocktail reception you have in mind, our Banquet Department
will work with you to ensure its success.
REHEARSAL DINNER
There are several venues throughout the hotel that will provide the perfect
atmosphere. Pair that with one of our delicious menus and your guests are sure
to be delighted!
OUR BUFFET RESTAURANT
For a more casual affair, treat your guests to lunch or dinner in
our full‐service restaurant featuring authentic Greek cuisine.
OUR A’ LA CARTE RESTAURANT
A unique space that is open to the beautiful Atrium. Candlelight and the
gentle ambiance create an elegant yet relaxing setting.
GIA PSARAKI (seasonal)
The summer place to be, on the pier with Mediterranean cuisine and fresh
sea food.

THERMAE SYLLA

DISCOVER THE EXPERIENCE
When it comes to tying the knot, our Planners are an important part of your special day.
Our expert Banquet event Coordinators provide complimentary services, handling all of the
event details and working closely with you to ensure the perfect wedding.
ELEGANT DINNER
Our ballrooms offer a striking backdrop as you become husband and wife. With 3 elegant
banquet rooms, we have several flexible options for your reception.
Pricing will vary depending on the room selected and time frame needed.
Please consult with our Banquet Department for availability and pricing. We are
also delighted to recommend popular church locations that are near the hotel.
RECEPTION Services
Included: Welcome
Cocktail Candle
Centerpiece
White Table Linens and Napkins – White Chair
Covers Tables for Gifts and Wedding Cake
Cake‐Cutting Service
Champagne (Sparkling Wine) Toast
Dance Floor
Self‐Parking for the Wedding Guests (park attendants available at extra charge)

We offer,
• Complementary Bridal Suite Accommodations for the Bride
and Groom Including Champagne and Strawberries Delivered
on the Wedding Night and Breakfast the Following Morning
• Special Room Rates for wedding guests
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Special Wedding Buffet
Our Welcome
Bruschetta with pesto, tomato and basil
Potato wedges with cheese mousse
Salads and Hors d’ Oeuvres (choose 3)
Cold pasta salad with vegetables and herbs from our garden Cretan Salad
with tomatoes, barley sticks, xynomizithra & olive oil Cabbage Salad with
carrot, smoked pancetta and honey vinaigrette Classic rocket salad with
parmesan, sun-dried tomatoes, balsamic vinegar Crunchy mixed salad
with tuna, corn, cherry tomatoes and mustard
Our Pasta (choose 1)
Spaghetti with fresh tomato, mozzarella and basil
Penne with pesto Genovese
Our main dishes (choose 3)
Traditional „Spetzofai‟ using village sausages
Chicken Cordon Bleu
Pork escalope with rosemary infused sauce
Traditional grilled burgers with fresh lemon & olive oil dressing
Chicken or Pork fried in lemon and fresh oregano
Complementary
Basmati rice with drawn butter
Oven roasted potatoes with olive oil, lemon and fresh thyme
Our Bakery
Freshly baked bread buns, sticks and rolls
Our desserts (choose 3)
Ravani–traditional Mediterranean sweet cake of cooked
semolina Chocolate Mousse
Kataifi–shredded phyllo pastry with sweet
syrups Galaktoboureko–custard in phyllo pastry
Ekmek pastry topped with custard
Chilled Seasonal Fruits
Price per person: 39,50 €
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Greek Buffet
Our Welcome
Taramosalata and calamari bites
Pea and shrimp mousse canapés
Bruschetta with olive and octopus
Our Salads and Hors d’ Oeuvres
Ham and cheese filled pastry sticks
Crunchy feta cheese and honey bites
Spinach pie with hand-made phyllo pastry
Dolmades - vine leafs stuffed with rice and herbs
Black eyed beans with herbs Greek salad
Boiled greens with olive oil from
Lettuce with fresh onion slices, Tzatziki
Our Pasta
Greek noodles with cockerel in wine sauce
Fresh pasta - with tomatoes and xynomizithra cheese
Our main dishes
Pork „gyros‟ with pita breads
Small steaks on the grill
Soutzoukakia-spicy meatballs in sauce from Smyrna
Breast of chicken with oregano
Fish à la „Spetsiota‟
Rice with pine nuts and raisins
Oven roasted potatoes with rosemary
Mixed grilled vegetables
Our Bakery
Freshly baked breads, sticks and rolls
Our desserts
Kataifi -shredded phyllo pastry, Ravani - traditional Eastern Mediterranean
cake Walnut Cake, Galaktoboureko -custard in phyllo pastry
Ekmek -pastry topped with custard and
cream Chilled Seasonal Fruits
Price per person: 43,00 €

THERMAE SYLLA

Wedding Buffet I
Our Welcome
Blinis with „taramosalata‟ fish roe and calamari
Focaccia with Philadelphia cheese, rocket and prosciutto
Potato wedges with cheese mousse
Our Salads and Hors d’ Oeuvres
Cod croquettes with aioli sauce, Caesar‟s salad
Salad with raisins, walnuts, gorgonzola and molasses vinaigrette
Garden salad with light mayonnaise and tomato confit
Mixed salad with avocado - shrimps and rocket dressing
Steamed courgettes with olive oil and herbs
Our Pasta
Linguini with Bolognaise sauce
Penne Amatriciana
Our main dishes
Roast lamb with rosemary
Traditional grilled burgers
Pork pancetta caramelized with thyme honey and herbs
Salmon with yoghurt and dill dressing
Basmati rice with Corfu butter
Traditional cheese pie, Potatoes au gratin
Carving Station
Pork gyros with pita breads and tomato, tzatziki, sliced onion and parsley
Our Bakery
Freshly baked bread buns, sticks and rolls
Our desserts
Tiramisu , Profiterole
Panna cotta
Ravani–traditional Eastern Mediterranean of cooked semolina and sweet
syrup Kataifi–shredded phyllo pastry with sweet syrup
Fresh seasonal fruits
Price per person: 47,00 €
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Wedding Buffet IΙ
Our Welcome
Blinis with olives and octopus
Pea and shrimp canapés
Bruschetta with caramel onions and tomato chutney
Our Salads and Hors d’ Oeuvres
Marinated Salmon gravlax with accompaniments
Beef Carpaccio with parmesan flakes and truffle
oil Arancini with saffron and gruyere cheese
Quinoa Salad with herbs and seafood
Mixed Salad with caramelized nuts, dried figs in orange
dressing Mastelo cheese from Chios
Crunchy avocado and shrimp salad with a rocket dressing
Tomato Caprese with mozzarella and basil oil
Pasta Stand
Penne Carbonara, Linguini with Shrimps
Our main dishes
Ossobuco Milanese (veal) with gremolata
Traditional grilled burgers
Pork escalopes with rosemary sauce
Roasted chicken with spicy diavola sauce
Oven roasted swordfish with traditional „Plaki‟ sauce
Potatoes dauphinoise
Basmati Rice with Corfu butter
Grilled vegetables with olive oil
Carving Station
Pork with mustard and Madeira sauces
Our Bakery
Freshly baked bread buns, sticks and rolls
Our desserts
Profiterole
Baklava
Pannacotta
Cheesecake
Fresh Seasonal Fruits
Price per Person: 54,00 €
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Further Choices
Carving Stations
Roasted Veal with rosemary and lemon 5,00 € / person
Pork with mustard and madeira sauces 3,50 € / person
Leg of Virginia Pork caramelized with roasted fruits and mustard 5,00 € / person
Lamb stuffed with gruyere cheese, spinach and peppers 6,00 € / person
Turkey stuffed with peppers, nuts, mizithra cheese, honey and bacon 600 € / person
Whole fish with lemon-olive oil dressing (salmon, white grouper or bream) 10,50 € /
person Carée d‟ Agneau with three sauces 7,00 € / person
Chateaubriand beef filet with béarnaise and pepper sauce 10,50 € / person
Pork „Gyros‟ with pita breads, tomato, tzatziki, onion and parsley 5,00 € / person
Risotto Stand
Wild mushroom risotto with truffle oil 5,00 € / person
Salmon Stand
Homemade salmon gravlax 6,00 € / person
Accompanied with capers, lemon, fresh onion, eggs and mayonnaise
Dessert Buffet
Various Macaroons 4,00 € /person
Chocolate Log cake 2,50 € /
person Mini cakes 2,50 € / person
Profiterole 2,50 € /person
Traditional Greek Desserts 2,50 € / person
Ice cream cart with various ice cream flavors (cone or cup) 4,00 € / person
Street food for our young guests
Hot Dog 2,50 € / person
Burger 4,00 € / person
Chicken nuggets 5,00 € / person
French Fries 2,50 € / person
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Elegant Plated Menus
Our Welcome
French Fries with cheese mousse
Bruschetta with mozzarela , tomato and pesto with basil
First Courses / Cold Dishes
Chef‟s marinated salmon with creamy dill sauce 15,50 €
Sea Bass Carpaccio with citrus fruits 15,50 €
Beef Carpaccio with parmesan flakes and truffle oil 15,50 €
Salmon Tartar with spicy mayonnaise and fish roe 15,00 €
First Courses / Hot Dishes
Artichoke hearts with cream with truffle oil and bacon chips 15,00 €
Fish brandade balls on greens with aioli sauce 9,50 €
Mushroom soup with truffle butter bruschetta 9,50 €
Pasta & Risotti
Wild Mushroom Risotto 16,00 €
Orzo pasta risotto with smoked mackerel 17,00 €
Seafood Risotto 14.50 €
Gnocchi with parmesan cream and braised veal 19,00 €
Salads
Garden salad with Goat Cheese salad with balsamic vinaigrette 12,50 €
Mixed salad with avocado, salmon and sesame seed oil 16,00 €
Crunchy salad with caramelized nuts, dried figs and roasted Mastelo cheese 12,50
€ French salad with raisins, gorgonzola and molasses vinaigrette 14,00 €
Main dishes
Filet of Sea bass with steamed mussels, greens and fennel sauce 25,00 €
Pork with mashed celeriac and Perigueux sauce 22,50 €
Veal with mashed carrot and spiny chicory 30,50 €
Cod with mashed potato with cepes and brandied croquette 25,50 €
Carée d‟ Agneau with mashed chickpeas, olive oil and rosemary 22,50 €
Salmon with spring onion and sauté spinach leaves 23,50 €
Desserts
Cheesecake with almonds, Philadelphia cream and home-made marmalade 9,50 €
Chocolate Mousse on biscuit, herb caramel and halvah with chocolate ice cream 12,50€
Parfait ice cream with cinnamon crumble and apple cooked in vanilla sauce 10,50 €
Millefeuille with white & bitter chocolate cream 10,50 €
* The menu will be comprised of at least 3 dishes
* Main dishes are compulsory
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Elegant Cocktails

Elegant Cocktails

COCKTAIL A’
Cold Bouchees
Smoked Salmon with Fresh Onion & Lemon
Mortadella with Tomato & Egg
Emmental cheese & Ham
Feta with Tomato & Olive Pate
Hot Bouchess
Chicken Brochette with Sesame
Mini Piccata “Milanese”
Burgers in Tomato Sauce and Cumin
Quiche Larraine
Spring Rolls with Sweet and Sour Sauce
Cheese Display with Crackers
Sweets
Greek Traditional Pastries
Fresh Fruits Display
Price: 30,00 € per person

COCKTAIL C’
Cold Bouchees
Egg with Caviar, Mozzarella with Tomato,
Prosciutto di Parma with Fresh Fruits
Smoked Salmon with Lemon Fillet
Choux with Cream Cheese
Hot Bouchess
Mini “Cordon Bleu”, Mini Cheese Pie with Dill
Shrimps “Satay”, Fried Haloumi Cheese
Chicken Wings “Teriyaki”, Won Ton
Cheese Display with Crackers
Sweets
Sabayon with “Marsala” Wine
Display of French & Greek Pastries
White Chocolate Mousse
Crepes with Chocolate
Price: 42,00 € per person

COCKTAIL B’
Cold Bouchees
Olive Pate with Sun Dried Tomato
Prosciutto di Parma with Melon
Greek Gruyere with Paprika
Smoked Salmon with Lemon
Roast Beef with Mayonnaise & Asparagus
Blue Cheese with Fresh Cucumber
Hot Bouchess
Tender Shrimps Tempura,
Quiche Lorraine with Salmon & Leek
Eggplants & Veal
Spring Rolls with Sweet and Sour Sauce
Chicken Wings “Teriyaki”
Country Side Sausage Brochette
Sweets
Display of French & Greek Pastry
Fresh Fruits Display
Price: 36,00 € per person

COCKTAIL D’
Cold Bouchees
Smoked Salmon with Sliced Lemon
Egg with Caviar
Bresaola with Asparagus, Salami with Olive
Mozzarella with Tomato
Parmesan Choux
Shrimps with Cucumber in Cocktail Sauce
Hot Bouchess
Mini “Gordon Blue”, Mussels in Spicy BBQ Sauce
Shrimp Brochette
Traditional Meatballs in Yogurt Sauce
Deep Fried Mozzarella Sticks
Pork Medallions in Pepper Cream
Swordfish Brochette
Quiche Lorraine
Station
Virginia Ham in a Caramel Crust
Sweets
Fresh Fruit Tarts
Choux Pastry with Cream
Ravani, Millefeuilles
Bitter Chocolate Mousse
Price: 46,50 € per person
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Drink Packages
The following Drink Packages are offered for Unlimited Consumption during your
reception.
Package no 1
Thermae Sylla, White, Organic vineyards
Thermae Sylla, Red, Organic vineyards
Coca Cola, Coca Cola Light, Coca Cola Zero, Sprite, Soda, Tonic
Local Beers,
Mineral Water
Price per Person - 16,50 €
Package no 2
Techni Alipias, Wine Art Estate, White, Sauvignon Blanc-Asirtiko
Katogi Averoff, Evangelos Averoff Estate, Red
Cabernet Sauvignon, Merlot-Agiorgitiko
Coca Cola, Coca Cola Light, Coca Cola Zero, Sprite, Soda, Tonic
Local Beers
Mineral Water
Price per Person -19,50 €
Package no 3
Ktima Gerovasiliou, Estate Gerovasiliou, White, Asyrtiko - Malagouzia
Merlot Lazaridi, Château Nicos Lazaridis, Red,Merlot
Coca Cola, Coca Cola Light, Coca Cola Zero, Sprite, Soda, Tonic
Local Beers
Mineral water
Price per Person - 22,00 €

THERMAE SYLLA
Open Bar Packages

Open Bar Packages

Greek Open Bar (1 hour)
Thermae Sylla, White, Organic
vineyards Thermae Sylla, Red, Organic
vineyards Beer (Local)
Ouzo
Beverages, Soft Drink & Juices
***
Dry Snacks
Potato
Chips Olives
Vegetable Sticks with Dip
Price per person - 13,50 €

Full Open Bar (1 hour)
Spirits & Brandies (not including
Specials) Thermae Sylla, White, Organic
vineyards Thermae Sylla, Red, Organic
vineyards Beer
Aperitifs
Liqueurs
Soft Drinks & Juices
***
Dry Snacks
Potato
Chips Olives
Vegetable Sticks with Dip
Price per person - 20,00 €

Enhancements
At Thermae Sylla, we take special care of our guests and their needs. Our expertise in
making your special day even more special extends to helping you choose all the
right enhancements to your wedding day.
We offer a list of preferred vendors including Wedding Cake Specialist, DJ, Orchestra, Florist and
Decorators, who have successfully worked with our hotel to ensure only the very best service for our
guests. Any further choice enhancements is charged according to quotation by vendors.

All above prices include VAT
In the event of a change in taxation prices will be adjusted accordingly
The hotel reserves the right to alter prices without prior notice.
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Natural Spring Spa
With a touch of luxury, a retreat health with natural sources awaits you at the Thermae
Sylla Spa. Enjoy a range of unique treatments for sources which offer the body and
mind a genuine balance for a positive approach to life.
Bridal Shower re-defined
Join us with your bridal party and spend a day chatting, laughing and relaxing
By the poolside. Champagne toasts and specialize treatments courtesy of Thermae
Sylla Spa. Choose your venue and be ready to play!
Your wedding day Spa Packages
The packages will leave you rejuvenated and put your best look forward as you walk
down the aisle. Enjoy a wide choice of treatments including Manicure, Pedicure,
Facial Wedding Make-Up and Wedding Hair.
The Hotel
Thermae Sylla is concidered one of the top 10 spas in the world, as voted by the
prestigious Conde Nast Traveller magazine. The spa's magic water springs naturally
from the underground (no need for drilling) at an already hot temperature of 80-85
degrees Celsius, carrying with it traces of radon – a powerful therapeutic mineral with
healing properties.
Thermae Sylla embodies real wellness and medical spa treatments in an environment
of understated luxury and healthy Mediterranean gourmet. It offers an ideal cure and
escape from the demands of modern life to help you rejuvenate, heal, rediscover your
inner self and unveil the new you
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