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Buffet No 1  
 

Chilled Presentations 
Marinated Salmon (Gravlax) with a Mustard Sauce 

A variety of Smoked Fish with Raifort Sauce 

 Chicken Galantine accompanied with Cumberland Sauce 

Roast Beef and Ham accompanied with Tartar Sauce 

 

Appetizers 
Tzatziki, Eggplant Salad, Spice Cheese Spread 

Eggs with a Russian salad,  

Grilled Vegetables (Courgettes, Eggplants, Peppers) 

marinated in Olive Oil and Balsamic Vinegar 
 

Salads 
Shrimp Salad, Farfalles with Ham and Courgettes,  

Chicken Florida Salad, Potato Salad, Tuna Fish Salad, Greek Salad,  

Mix Green Vegetables: 

Beetroots, Boiled corn, Carrots, Cabbage, Tomato, Cucumber, Peppers 
Accompanied with the following Salads: 

Vinaigrette, French Dressing, Balsamic Dressing,  

Flavored Olive Oil, Flavored Vinegar 

 

From the Silver Trolley 
A Suckling Pig in the Oven 

 

Main Dishes 
Sole Fillet with Caper and Sun- dried Tomato 

Poached Salmon with a Rosé Pepper Sauce 

Thinly Sliced Chicken with Curry 

Kleftiko Lamb 

Grilled Pork with a Robert Sauce 

Meatballs with a Mexicain Sauce 

Sliced Beef with Mushrooms 

Oriental rice 

Rissole Potatoes  

Dauphinoise Potatoes 

Seasonal Vegetables 

 

Desserts 
Cheese Cake, Tiramisu, Lemon Pie, Chocolate Cake, Selection of Mousse,  

Fresh Fruit Tarts, Greek Desserts,  

Seasonal Fresh Fruit, Selection of Cheeses, 

 Three Flavors of Ice-Cream (Vanilla, Chocolate, Strawberry) 
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Buffet No 2 
 

Chilled Presentations  

A variety of Smoked Fish with Raifort Sauce 
 Chicken Galantine accompanied with Cumberland Sauce 

Roast Beef and Ham accompanied with Tartar Sauce 

 

 

Appetisers 
Eggs with a Russian salad,  

Grilled Vegetables (Courgettes, Eggplants, Peppers) 

marinated in Olive Oil and Balsamic Vinegar 

 

 

Salads 
Curry Rice, Farfalles with Ham and Courgettes, Artichoke and Parma Ham Salad 

Potato Salad, Rocket Parmesan, Greek Salad,  

Mix Green Vegetables: 

Beetroots, Boiled corn, Carrots, Cabbage, Tomato, Cucumber, Peppers 
Accompanied with the following Salads: 

Vinaigrette, French Dressing, Balsamic Dressing,  

Flavored Olive Oil, Flavored Vinegar 

 

From the Silver Trolley 
Smoked Pork Leg (Ham) in Pastry 

 

Main Dishes 
Sole Fillet with Caper and Sun- dried Tomato 

Poached Salmon with a Rosé Pepper Sauce 

Duck Breast with an Orange Sauce 

Lamb Curry 

Pork Piccata Milanaise 

Ragou Bourginion Beef  

Sliced Stroganof Beef 

Basmati Rice  

Rissole Potatoes  

Dauphinoise Potatoes 
Seasonal Vegetables 

 

Desserts 
Sου Caramel, Three flavours of Chocolate, Panakota,  

Créme Caramel, Selection of Mouse,  

Fresh Fruit Tarts, Greek Desserts,  

Seasonal Fresh Fruit, Selection of Cheeses,  
Three Flavors of Ice-Cream (Vanilla, Chocolate, Strawberry) 

 
 



 

Wedding Reception 2016 Page 4 

 

Buffet No 3 
 

Chilled Presentations  

A variety of Smoked Fish with Raifort Sauce 
 Chicken Galantine accompanied with Cumberland Sauce 

Roast Beef and Ham accompanied with Tartar Sauce 

Boiled Shrimps on Silver platters 
 

Appetizers 
Octopus in Vinegar, Eggs with a Russian salad,  

Grilled Vegetables (Courgettes, Eggplants, Peppers) 

marinated in Olive Oil and Balsamic Vinegar 
 

Salads 
Beetroot Salad with yoghurt, Italian Pennes, Seafood with Rice 

Potato Salad, Tamboule, Caesar Salad with Roket and Lettuce, 

Greek Salad, Mix Green Vegetables: 

Beetroots, Boiled corn, Carrots, Cabbage, Tomato, Cucumber 

Different Colourful Peppers, Lettuce and Tsikore leaves with Nuts 
Accompanied with the following Salads: 

Vinaigrette, French Dressing, Balsamic Dressing,  

Flavored Olive Oil, Flavored Vinegar 
 

Silver Trolley 
Pork Leg with a Pineapple Sauce  

 

Main Dishes 
Sole Fillet Florentine 

Poached Sea Bream with a Saffron Sauce 

Duck Breast with an Orange Sauce 

Sliced Chicken Sasseur 

Lamb Printanière 

Calf and Pork Fillets mignons with Madagascar Pepper 

Sliced Veal with Mushrooms 

Tortellini au-gratin with Spinach and Ricotta 

Rice with Julian Vegetables 

Rissole Potatoes  

Dauphinoise Potatoes 
Seasonal Vegetables 

 

Desserts 
Profiterole with Chocolate Sauce, Cheese Cake 

Panakota with wild cherries, Créme Caramel  

Tiramisu, Mille Feuille with Strawberries  

Selection of Mouse,  

Fresh Fruit Tarts, Greek Desserts,  

Seasonal Fresh Fruit, Selection of Cheeses,  

Three Flavors of Ice-Cream (Vanilla, Chocolate, Strawberry) 
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Buffet B.B.Q.  
 

Chilled Presentations 
Marinated Salmon (Gravlax) with a Mustard Sauce 

A variety of Smoked Fish with Raifort Sauce 

 Chicken Galantine accompanied with Cumberland Sauce 

Boiled Ham and Chilled Roast Beef accompanied with Tartar Sauce 

 

Appetizers 
Tzatziki, Eggplant Salad, Spicy Cheese spread 

Eggs with a Russian salad,  

Grilled Vegetables (Courgettes, Eggplants, Peppers) 

marinated in Olive Oil and Balsamic Vinegar 

 

Salads 
Shrimps Salads, Farfalles with Ham and courgettes,  

Chicken Florida Salad, Potato Salad, Tuna Fish Salad, Greek Salad,  

Mix Green Vegetables: 

Beetroots, Boiled corn, Carrots, Cabbage, Tomato, Cucumber, Peppers 
Accompanied with the following Salads: 

Vinaigrette, French Dressing, Balsamic Dressing,  

Flavored Olive Oil, Flavored Vinegar 

 

From the Silver Trolley 
A Suckling Pig in the Oven 

Main Dishes 
Sole Fillet with Caper and Sun- dried Tomato 

Sliced Veal with Mushrooms 

Rice with Julian Vegetables 

Jacket Potatoes  

Dauphinoise Potatoes 
Seasonal Vegetables 

 

Grill 
Scewered Chicken – Scewered Pork 

Lamb Chops – Pallaird of Beef 

Pork Panseta – Spicy pork Sausages 

Meatballs  
Accompanied with the following Salads: 

Barbecue Sauce, Butter Café de Paris, Μustard. 

 

Desserts 
Cheese Cake, Tiramisu, Lemon Pie, Chocolate Cake, Selection of Mousse,  

Fresh Fruit Tarts, Greek Desserts,  

Seasonal Fresh Fruit, Selection of Cheeses, 

 Three Flavors of Ice-Cream (Vanilla, Chocolate, Strawberry) 
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MENU 1 
Rose of smoked salmon 

on a bed of vegetables with  
horseradish foam 

* * * 
Stuffed ravioli  

  with spinach and ricotta 
in fresh cream and parmesan 

* * * 
Duo filet (pork- beef)  

with Porto sauce 
Potato tart  

Vegetables spaghetti  
* * * 

Pineapple with lemon sorbet  
* * * 

Wedding Cake 
 

 
  

MENU 2 
 Salad with noumboulo, 

anthotiro, dried figs, cashews 
and honey dressing 

* * * 
Poached fillet of sea bass on leek 

with champagne sauce 
* * * 

Lemon sorbet  
* * * 

Sliced veal with mushrooms  
and fresh cream  

Potato tart  
Buttered broccoli  

* * * 
Panna cotta with raspberry sauce 

and blueberry  
* * * 

Wedding Cake 
 

MENU 3 
Boiled shrimps on avocado tart  

and cocktail sauce  
* * * 

Grilled filet of salmon with  
Santorini’s Pea Puree,  

Caper and Sun- dried Tomato  
* * * 

Lemon sorbet 
* * * 

Pork filet mignon with mustard sauce  
Potato tart  

Vegetables spaghetti  
* * * 

Wild Berry Soup with vanilla ice-cream  
* * * 

Wedding Cake 
 

MENU 4 
Lobster on cream cheese 

in "gazpacho" from blackberries 
* * * 

Grilled fillet of grouper 
on a bed of mashed potatoes, herbs 

and lemon confit  
* * * 

Salad with breast of smoked duck, dried 
apricots, strawberries and chili vinaigrette  

 * * * 
Grilled beef fillet 

with red wine sauce 
aromatized with lavender 

Potato tart  
Vegetables spaghetti  

* * * 
Cup Denmark ice-cream in crispy tulip of 

biscuit   
in tulip crunchy biscuit 

* * * 
Wedding Cake 
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MENU 5 
 

Eggplant rolls stuffed with spinach and feta 
cheese on a velvet 

vegetable sauce with rosemary oil 
 

* * * 
Mixed salad 

* * * 
 

Roeasted pork loin  
with mustard sauce 

Potato tart  
Vegetables spaghetti  

* * * 
Panna cotta with black cherry 

* * * 
Wedding Cake 

 

 
  
 

MENU 6 
 

Grilled filet of salmon with  
Santorini’s pea puree,  

caper, sun- dried tomato and olive oil 
  
 

* * * 
Lemon sorbet 

* * * 
 

Breast of chicken stuffed 
with spinach and anthotiro 

Potatoes Fontane 
Selection of vegetables 

* * * 
 

Profiteroles with chocolate sauce   
 

* * * 
Wedding Cake 

 

 

MENU 7 
 

Sauteed shrimp with sweet and sour sauce  
* * * 

Raspberry sorbet 
* * * 

Beef ragout Bourguignon 
Buttered noodles  
Carrots Demidof 

* * * 
Yoghurt with home made  

kumquat 
 

* * * 
Wedding Cake 

 

 
 

MENU 8 
 

Pennes with basil  
 

* * * 
Salad with nouboulo,  

anthotiro and honey dressing  
 

* * * 
Corfiot Beef Sofrito  
Mashed Potatoes  

Sautéed Baby Marrows  
* * * 

Apple pie 

 
* * * 

Wedding Cake 
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Wedding Receptions Charges 2016 
 

 

The following Gifts are offered to the Newlyweds by the hotel: 
 Welcome Cocktail party with:  

 Fruit Punch & 

 Canapés such as: Egg and Shrimps, Salami with Mustard, Plumbs stuffed with Crème Cheese and 

Walnuts, Marinated Olives, Dips – Vegetables and Potato Chips. 

 The Wedding Cake with the flavor of your own choice and the Presentation Cake decorated 

accordingly. 

 French Sparkling Wine to be served during the “Wedding Cake Toast” (1 glass)  

 The Newlyweds accommodation is offered free of charge for the date of the event in a «Superior» 

Room. 

 A Basket containing Fruit and Champagne in the Newlyweds room. 

 
 

 

Prices Buffet - Menu: 
 

Buffet No 1: €69,50 per person 

Buffet No 2: €71,50 per person 

Buffet No 3: €78,00 per person 

Buffet ΒΒQ: €74,00 per person 

 

Menu No 1: €67,00 per person 

Menu No 2: €69,00 per person  

Menu No 3: €68,00 per person 

Menu No 4: €85,00 per person 

 

 

Menu No 5: €62,00 per person 

Menu No 6: €61,00 per person 

Menu No 7: €62,00 per person 

Menu No 8: €60,00 per person 

 

 

Dinner Drinks: 
White                                        Red 

 Dittos Tsantali                   Dittos Tsantali                at the price of €11,00  per person 

 Moschofilero Boutari         Agiorgitiko Boutari          at the price of €12,00  per person 

 Ktima Grammenou            Ktima Grammenou         at the price of €13,00  per person 

 Ktima Theotoki                  Ktima Theotoki              at the price of €14,00  per person 

 Ktima Gerovasiliou            Ktima Gerovasiliou         at the price of €18,00  per person 

 Thema Pavlidi                    Thema Pavlidi                at the price of €17,00  per person 

 

At the above prices mineral water, soft drinks and beers are included with unlimited consumption during the 

dinner. Otherwise if you prefer any other bottled wine, please inform us in order to estimate a designated 

price. 

 

 Open white and red wine, mineral water, beers and soft drinks at the price of €10,00 per person with 

unlimited consumption. 

 

 

Extra Charges: 
 Music Coverage during the event: 

 Five-Member Orchestra with a Greek and international programme, at the price of €1250,00. 

 D.J. at the price of €450,00.  

 Please be aware that the payment for the entertainment programme has to be made directly 

to them. 
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Setting-Decoration:    
 For the Reception, round tables for 8 to 10 people will be used with white long table cloths, 

decorated with roses of your choice. A white cover will also dress the chairs with a lovely 

bow on the back. At the price of €40,00 per table.   

 Alternatively, you may choose a centerpiece of your own choice from our collaborator 

‘‘Rizos Gardens’’ with 10% discount. As far as the remaining table decoration as described 

above, it is offered free of charge.   
 

 

The event’s Timetable: 

 

 The beginning of the Reception – 20.30 

 Regarding the timetable kindly note that for events that will be accomplished any day except 

Saturday at midnight the volume of the music has to be reduced considerably to avoid any 

problems and by 01.00 a.m it should be completed. 
 

 Regarding the events that will be accomplished on Saturday kindly note that at midnight the 

volume of the music has to be reduced considerably to avoid any problems and by 02.00 a.m 

it should be completed. 

 

Guests Stay at the Corfu Palace:  

 With reference to availability and prices of rooms that you may acquire at the specific 

period, please contact Mr. D.Sgouros (Reservations Department) at the following contacts: 

(E-mail: info@corfupalace.com, Tel. +30 26610 39485, Fax: +30 26610 31749). 

 

Conditions of the current offer: 

 The current offer is valid for 30 days from the day of its edition.  

 The prices are valid for the minimum number of 100 people. 

 In the above prices the Service and all taxes are included.  

 Outside Catering: In case of the reception taking place outside the premises of the hotel, the 

final reception arrangements, the location and the number of guests will assign the exact 

costs of wear & tear as well as the personnel acquired. Indeed the minimum charge in this 

case reaches the price of €15,00 per person. 

 

 

 

mailto:info@corfupalace.com
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General Instructions – Deposits & Cancellations: 

 
1. Accordingly to the client’s contract any innovations of external co-workers in the designated areas, 

i.e. lighting, decoration, sound and vision equipment and the installation of electrical devices, should 

accomplish and entail a mutual verbal and written agreement regarding the hotel’s Conference & 

Banqueting Department.  

 

2. In case of bad weather conditions the hotel provides a reception’s hall to accommodate 200 people. 

In these circumstances the organizer is obliged to inform the Conference & Banqueting department 

of the desired location where the Wedding Reception is to take place by 11.00 a.m. on the day of the 

event.  The hotel does not take any responsibility regarding any potential problems due to bad 

weather during the day of the event. 

 

3. The use of fireworks is prohibited on the premises of the hotel   . 

 

4. The commencement of the event taking place at the pool area starts 20.30 onwards. With regards to 

the schedule of the event, please note that after 01.00 a.m. the volume of the music has to be 

reduced considerably to avoid any problems and by 02.00 a.m. it should be completed.  
 

5. The guest list ought to be given three days the latest, before the event in order to accommodate the 

guests efficiently. 

 

6. The organizer is obligated to sign a Private Agreement in order to reassure both parties. The total 

amount that is mentioned in the Private Agreement as the minimum guarantee number of people can 

not be reduced. Alternatively the rise in number of people will result in the creation of a new Private 

Agreement. The final amount of people that will be participating in the event should be allocated 5 

days the latest before the event. The hotel will be able to hold up to 5% more people than the 

minimum number guaranteed. 

 

7. Ways of payment: 

 For the reservation of the date and the location of the event, €2,000.00 is required as the 

deposit and by all means in case of any cancellation, it is not returned. 

 With the Private Agreement being settled, the 50% of the total amount appears from the 

minimum number of guests. 

 Payment: Five days before the event, the rest of the balance is due, that is configured from 

the final number of guests.  If the final number of partakers is lower than what is mentioned 

in the Private Agreement it will then result in the customer paying for the amount that is 

estimated in the minimum guaranteed number of people. In case of the rise in number of 

people that exceeds the minimum amount guaranteed, then the charge will be made 

accordingly to the final number of partakers and price per person. In these circumstances, the 

total that will be arranged due to the rise of additional people from the final minimum 

guaranteed amount will be disbursed the day after the event. 

 

 

8. Consequently, if the organizer fabricates a hand written termination of the contract two months 

sooner before the actual date of the event, will then pay the 50% of the minimum guaranteed price. 

Otherwise the 70% of the minimum guaranteed price will be paid if the hand written contract is 

terminated one month earlier the date of the event. In any other circumstances, the organizer will pay 

the total amount of the minimum guaranteed price of the event. In case of the cancellation regarding 

the reception, we strongly underline that not in any circumstances the first deposit for the reservation 

of the date and location is returned.  

 

 
            


