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Cyprus; the island of love, is the perfect destination for your dream 

wedding, and The Coral Beach Hotel & Resort is the perfect setting. 
 

   -------------------------------------------------------------- 
 

There are endless reasons as to why The Coral Beach Hotel & Resort is chosen by so many couples to 

host their special day. The resort offers the most magical locations for wedding ceremonies, drink 

receptions and dinners, all in the most romantic surroundings.  

 

Whether you are looking to have a big lavish celebration, or if a small intimate gathering is more your 

thing, we can help arrange the perfect wedding according to your style, your ideas and dreams. We will 

plan together the most special day. 
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Ceremony Types 

 
 

Civil Ceremony 
This is the most common ceremony performed 
here in Cyprus. It is conducted in English or 
Greek by the local town hall and is recognized as 
a legal marriage in the EU and the UK. 
 
 
 
 
 
 
  

 

 Religious Ceremony 
Anglican - The Anglican Church of Cyprus have 
registered their priests with the local authorities 
to perform a legal ceremony. This means that 
they can conduct the Anglican Wedding 
Ceremony in any venue and also provide the 
legal marriage certificate.   
They also do wedding blessings or renewal of 
vows. 
Catholic – The Catholic Church of Cyprus can 
only conduct weddings in one of their beautiful 
churches in Paphos and it is necessary to have a 
civil ceremony at the town hall before the 
Church service. 

Symbolic Ceremony 
This type of ceremony is perfect for those that 
want to celebrate their union in a way that is 
personal to them. The ceremony can be 
enhanced with sand blending, hand fasting or 
dove release. 
The ceremony is not a legal marriage and is ideal 
for the following:- 

1. Enhancement to the civil wedding 
2. Renewal of vows 
3. Wedding Blessing following a civil 

ceremony outside of Cyprus 
4. Same sex ceremony 

 



 

 5  

  

Ceremony Venues 

The Pier  
 

Nestled between our private beach and the picturesque Coral Beach harbour is the beautiful seafront 

pier venue. Surrounded by the crystal clear waters 

and combined with a gentle sea breeze, this venue 

offers a unique location to have your ceremony right 

at the edge of the sea. 

 Suitable for ceremonies 

 Set up includes: white chiavari chairs,  

 white ceremony table, white drapes on gazebo 

 USB / Bluetooth portable sound system 

 Guest Capacity up to 80 guests for ceremony 
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The Amphitheatre 
The Amphitheatre venue has a wonderful Grecian ambience to it, as well as offering stunning views of 

the harbour and sea beyond. The Amphitheatre is a truly charming location creating the ideal setting 

for a magical wedding.   

 

 Suitable for ceremony and drinks reception – rustic bar on site 

 Set up includes: white chiavari chairs, white ceremony table 

 USB / Bluetooth portable sound system 

 Guest capacity up to 100 for ceremony 
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The Coral Blue Gardens 

Our ‘secret garden’ is tucked away between our own hotel and our sister boutique hotel, offering large 

and private grounds at an elevated position which provides breath-taking views of the coastline. 

 

 Suitable for ceremonies  

 Set up includes: white chiavari chairs, white 

ceremony table, white gazebo and drapes 

 Available for evening reception – Gala Menu 

Only  

 Guest capacity up to 100 for ceremony 

 USB / Bluetooth portable sound system 
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Reception Venues 

 

 

 

 

 

The Limani Taverna 

Adjoining the Amphitheatre is the delightful Limani Taverna, which can be hired for private functions. 

The rustic stone bar and the Amphitheatre is included with the venue, which offers space for a dance 

floor after dinner. Overlooking the harbour with the quaint fishing boats and gorgeous sunsets, this 

charming venue will give your wedding guests a true taste of Cyprus! 

 Private hire until 23:30 

 Set up includes: round or rectangular tables with white table cloth, white chiavari chairs  

 A minimum number of 50 guests is required  

 On-site & private bar available 
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The Deck 

The Deck is situated just above the Amphitheatre, and with its blissful new glass paneling you can enjoy 

the superb views of the hotel’s private harbour and idyllic sunset.  The Deck is split into two sections; 

the lower deck which is perfect for smaller parties, and the upper deck with a larger area, providing a 

fabulous reception venue for any size party. 

 

 Private hire until 23:00                                                                                 

 Set up includes: round or rectangular tables with white table cloth,  

 White chiavari chairs, large umbrellas for shading upon request  

 Lower deck – maximum 25 guests 

 Upper deck – maximum 150 guests – includes lower deck for cocktails reception and entertainment 

 On-site & private bar available 

 



 

 10  

  

Venue Hire Fees  
  

Ceremony Resident € Remarks 

Pier 250.00 Maximum 80 guests 

Coral Blue Garden 300.00 Up to 100 guests 

 400.00 100 to 250 guests 

Amphitheatre 250.00 Maximum 100 guests 

Dinner Reception Resident €  

Limani Taverna 1800.00 
Minimum 50 guests at Limani 

Maximum 100 guests 

Coral Blue Garden 400.00 
Gala menu only for dinner 

Up to 100 guests 

 

 500.00 
Gala menu only for dinner 

100 to 250 guests 

 

Lower Deck 350.00 Maximum 25 guests 

Upper Deck 500.00 

Includes use of lower deck for cocktails 

& entertainment 

Maximum 150 guests 

 

Pier 400.00 Gala Menus Only 

Adults Only – maximum 30 guests 
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Banqueting 

 
At the Coral Beach Hotel & Resort we have a number of options to suit all requirements for your 

wedding dinner. The following pages contain the wedding menus available at The Coral Beach Hotel & Resort. 

 

Gala Dinners 
 

Our Gala Dinner menus offer a choice of 5 courses, which are served to the table by Waiters. The Gala 

Dinner Menus are available to parties of all sizes and can be mixed and matched, however, we do ask 

that all guests choose the same dish for each course. For example, you may all choose the Starter from 

Gala Dinner Menu 1, the Main Course from Gala Dinner Menu 3 and the Dessert from Gala Dinner Menu 

2. You may even wish to substitute a starter for a soup or include one as an extra course. 

 

Meze and Buffets 
 

To embrace the theme of marrying in Cyprus, a popular choice is a traditional Cypriot Meze with a 

variety of local dishes served to your table. You will need to pace yourself or you will never finish it all, 

as there are many courses served! For parties of 25 people or more we offer a lavish Grill Buffet Menu. 

Buffet Menus offer a more informal style, with guests helping themselves to as little or as much food as 

they choose. Buffet Menus offer something for all tastes, due to the large variety of dishes.  

This menu is also popular with couples who want to get the party started as it is quicker than a waiter 

served meal. 

All guests staying in the hotel on All-Inclusive basis will receive a 15% discount on the wedding menus. 

 

Canapés 
 

Our Ambassadors Break menu offers you a choice of canapés which can be served at your drinks 

reception or later in the evening. For something a little more special why not try our Exclusive Canapés 

or perhaps some Sushi?   
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Drinks 

 

 

 

 

 

Cocktail Reception 
After the wedding ceremony, enjoy a cocktail reception in one of our scenic locations to break up the day! You 
can also arrange for some of our delicious canapes to be served for your guests.  
 

All Inclusive Drinks  

Guests staying at the hotel on all-inclusive terms can continue to enjoy this privilege on the wedding day.  
The All Inclusive Wedding Drinks Package includes:  
Local Beer, Local Wine, Non-branded Spirits, Soft Drinks and Water. 
Wedding guests not staying in the hotel OR guests who are staying in the hotel but are not on an all-inclusive 
basis will need to purchase a drinks package. The charges are €49.00 per adult and €23.00 per child.  
-The drinks package will be valid from an hour before the ceremony until the end of the reception (23.30.) 
 

All Inclusive PLUS Drinks  

Guests staying at the hotel on all-inclusive PLUS terms can continue to enjoy this privilege on the wedding day.  
The All Inclusive PLUS Wedding Drinks Package includes:  
Local Beer, Local Wine, Imported Sparkling Wine, Branded Spirits (including Gordons Gin, Smirnoff Vodka, Bacardi 
and Jack Daniels), Soft Drinks and Water. 
Wedding guests not staying in the hotel OR guests who are staying in the hotel but are not on an all-inclusive plus 
basis will need to purchase a drinks package. The charges are €68.00 per adult and €23.00 per child. Guests 
staying in the hotel on All-inclusive will need to pay €19.00 to upgrade to All-inclusive Plus. 
-The drinks package will be valid from an hour before the ceremony until the end of the reception (23.30.) 
Please note the All Inclusive Drinks packages cannot be mixed. 
 

Paying Bar  

For couples who prefer to have a paying bar, we can set up a cash bar stocked with a selection of imported spirits, 
wine, soft drinks and local beer.  
The setup fee for the bar will be €150.00. 
Any guests staying in the hotel on All-Inclusive or All-Inclusive Plus basis will not be able to use this with the 
paying bar. 
 

-We also have a comprehensive champagne and wine list offering a wide choice of Cypriot and International 
wines. Please note drinks prices are subject to change. 
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Canapes 
 

 

Cold Open Canapés 
Four cheese tartlets 

Avocado tartlets with shrimp 

Parma ham with exotic fruits 

Norwegian smoked salmon on brown bread 

Grilled vegetables on ciabatta bread 

Sea bass on rocket and olive bread 

Tomato and mozzarella cheese 
 

Cold Mini Sandwiches 
Roast beef in mini roll with mustard butter 

Halloumi cheese and rocket leaf in tomato and oregano mini roll 

Premium ham and emmental cheese 

Mini brioche with smoked duck breast, orange comfit 

Mini croissants filled with herbed cream cheese 

Chicken fajitas wrapped with tortilla pitta 

 
 

Hot Canapés 
Chicken brochette, teriyaki sauce 

Frankfurt sausage wrapped with streaky bacon 

Chicken satay, peanut sauce 

Toasted halloumi in pitta bread 

Meat koupes (Cypriot delicacy made with cracked wheat) 

Mushroom koupes, lemon wedges 

Breaded prawns, herbed mayonnaise sauce 

Pork souvlakia (kebab skewer), yoghurt dip 

Mini quiche lorraine 

Prawn sesame toast 

Coral pizza / vegetarian pizza 

 

 

€24.00 per dozen (Minimum order 1 dozen per item) 
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Exclusive Canapes 

 

Cold Soups 

Greek salad soup / cucumber and lime soup 

Served in a glass  

€22.00 per dozen 

------ 

Smoked duck breast with fresh fig brulee on rye bread 

Smoked salmon on brown bread with quail egg and caviar 

€32.00 per dozen 

------ 

Cacao macaroon with foie gras ganache and beet fluid gel 

€40.00 per dozen 

------ 

Verine avocado relish, mango gel and marinated king prawn 

Verine with marinated anchovy and fava (broad bean) santorinis 

€48.00 per dozen 

------ 

Strawberries dipped in white and milk chocolate 

Selection of macarons 

Verine plums with anari (sweet) cheese 

€30.00 per dozen 

 

Sushi Platters available on request   

 

(Minimum order 1 dozen per item) 
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Gala Dinner 
 

 

 

 

 

 

 

 

 

Gala Dinner Menu 1 
 
 

Cyprus Smoked Ham & Goat’s 

Cheese 

Melon carpaccio & marinated 

goat’s cheese ball, pickle with 

fresh walnut syrup 

----- 

Rose Cordial Sorbet 

----- 

Lamb Shank  

Slow cooked lamb shank in 

silver foil with fresh mountain 

herbs, crushed potatoes, 

seasonal vegetables & thyme 

jus 

----- 

Banana Caramelized 

Cheesecake 

Vanilla cream & mango sauce 

----- 

 

Coffee & Petit Four 

 

 

€51.00 per Person 
 

 

Gala Dinner Menu 2 
 
 

Duo of Salmon & Prawn 

Avocado cake with black tiger 

prawn & smoked salmon, fresh 

market salad with lemon puree 

& kefir herb dressing 

----- 

Champagne Sorbet 

----- 

Herbed Crusted Chicken 

Supreme 

Dauphinoise Potatoes, seasonal 

vegetables & champagne 

butter sauce 

 

----- 

Chocolate & Coffee Delice 

with almond pannacotta & 

mixed berry sauce 

----- 

 

Coffee & Petit Four 

 

 

€53.00 per Person 
 

 

Gala Dinner Menu 3 
 
 

Pear & Cheese Salad  

Poached pear wedges, blue 

cheese & warm mozzarella, 

fresh green salad, tossed pine 

nuts & balsamic honey dressing  

----- 

Lime & Basil Sorbet 

----- 

Salmon Fillet 

Pan roasted salmon bed on 

new potatoes, seasonal 

vegetables, parsnip puree & 

cardinal sauce 

----- 

Pistachio & Cream Cheese 

Delice  

With sautéed cherries & apricot 

sauce 

----- 

 

Coffee & Petit Four 

 

 

€55.00 per Person 
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Exclusive Gala Dinner 

 

 

 

 

 

 

 

Trio of Foie Gras 

Terrine assorted with prosciutto chip,  

walnut preserve relish & fritter with coriander pesto 

------ 
 

Pan Glazed Line Caught Sea Bass 

Black eye bean espuma, creative olive pie with herbs, 

anchovy and sundried tomato vierge 
 

OR 

 

Black Angus Tenderloin 

On onion textures & wild mushroom ragout 

----- 
 

Opera & Citrus Harmony 

Opera cake, lime & passion fruit curd, agar citrus jelly & lemon popcorn 

 

----- 
 

Coffee & Petit Four 

 
€74.00 per Person 
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Children’s Menu 
 

Garlic Bread 

OR 

Mixed Seasonal Salad 

OR 

Pizza Margarita 

 

-----  

 

Chicken Nuggets with Chips 

OR 

Burger with Chips 

OR 

Pasta with Tomato Sauce and 

Cheese 

 

----- 

 

Mixed Ice Cream 

 

----- 

 

3 Course option - €21.50 per 

child 

OR 

2 Course option (main & 

dessert) -€19.50 per child 

 

Vegetarian Options 
 

Avocado Tartar with Crispy 
Green Salad 

Tomato relish & basil pesto 
 

OR 
 

Vegetable Tempura 
Served with grilled herbed 

polenta  
rocket & sundried tomato pesto 

sauce 
 

OR 
 

Same starter as Gala Dinner 
 

------ 
 

Spinach and Ricotta Cheese 
Cannelloni 

Rich basil tomato sauce & 
truffle oil 

 
OR 

 
Wild Forest Mushroom 

Tagliatelle  
with tarragon cream sauce 

 
----- 

 
Same dessert and price as Gala 

Dinner Chosen 

 
 

 

Evening Snacks 
 

(Served at 21:00) 

 

Canapes 
 

Mini Burger 

€24.00 per dozen 

 

Hot Dogs 

€24.00 per dozen 

 

Pizza Slices 

€18.00 per dozen 

 

----- 

 

Cheese Stack 
 

(Minimum 25 guests) 

 

International Cheeses 

Crackers 

Breadsticks 

Selection of chutneys 

Assorted Nuts 

Dried Apricots & Figs 

 

€16.00 per head 

 

 

 



 

 18  

  

Mixed Meze 
 
 
 
 
 
 
 
 
 
 

Traditional village salad with herbed feta cheese 
Dips: tzatziki, taramasalata, hummus, aubergine salad 

Green olives with fresh crushed coriander seeds 
----- 

Marinated forest mushroom 
Smoked mackerel or marinated octopus 

----- 

Grilled halloumi cheese on rocket salad & basil pesto sauce 
Grilled Cyprus smoked lounza (smoked pork loin) or Cyprus sausage 

Grilled Portobello mushrooms with fresh lemon juice & sea salt 

----- 

Deep fried baby calamari 
Broiled king prawns bed on vegetable saganaki 

Grilled swordfish, rosemary lemon & olive oil dressing 
Deep fried atherina or deep fried red mullet fillet on a spinach orzo 

----- 

Pork kebab and sheftalia bed on pitta bread, mint yogurt dressing 
Grilled pork belly krasato (cooked in wine) 

Grilled leg of chicken with mountain oregano 
Grilled marinated lamb chops with fresh thyme 
Mini jacket potatoes with herbed cream cheese 

Grilled vegetables with herb garlic dressing 

----- 

Fresh seasonal fruit platter 
Selection of local desserts 

 

€57.00 per adult / €28.50 per child 
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Grilled Buffet 

 

 

 

 

 

 

 
Salads 
 
Chicken Caesar salad, fresh green salad 
Baked aubergine slices with parmesan cheese au 
gratin 
Marinated mushrooms with oregano 
Beetroot salad with onions, parsley & virgin olive 
oil 
Orzo with sundried tomatoes & fresh basil 
Grilled marinated vegetables with balsamic 
dressing 
Black & green olives 
Fatoush salad with crispy pitta bread 
Prawn & avocado salad, tomato salad with fresh 
basil leaves  

 
From the grill 
 
Lamb chops with sirtaki spices 
Sweet chilli chicken brochette 
Skewer of spicy pork satay 
Char grilled fillet steak with salsa verde 
Mexican spiced pork loin with pineapple lime 
salsa 
Salmon teriyaki bed on stir fried vegetables 
Sword fish with roast pepper and basil salsa 
Mushrooms, broiled tomatoes, zucchini  
Fries  
  

For The Children 

Swap one of the dishes above for any of the 
following:- 
Chicken Nuggets, Pasta in Tomato sauce or Pizza 
slices 

 
Cold displays 
 
Smoked and marinated salmon 
Parma ham and Virginia ham with exotic fruit 
Selection of local and international cheese 
Dips 
Tzatziki, tahini, taramasalata, avocado 

 

 
Desserts 
 
Banana custard tart, orange cake, baklavas, 
chocolate and rice delice, 
Baked marble cheesecake, vanilla and passion 
fruit mousse, Pistachio pannacotta, blackcurrant 
and lemon delice, seasonal fruits 

€59.00 per adult / €29.50 per child 
(Minimum number 25 guest) 
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Terms & Conditions 
 
 
1. A non-refundable deposit of €850.00 will be required to secure your booking. 
2. Dinner receptions must take place at the hotel if getting married on the premises 
3. Wedding couples must be resident in the hotel for a minimum of 7 nights 
4. Should you wish to use your All Inclusive terms on the day of your wedding please note we cannot reserve 

any seating for you and your guests at the all-inclusive restaurant. 
5. At the time of booking it is essential you provide your venue choices for ceremony and reception in order to 

secure these for you. The hotel can host up to two events a day during busy periods (in different areas and 
at different times) and the hotel often hosts Gala Theme Nights for the hotel guests. If you have not pre-
booked venues we subsequently cannot guarantee a full choice of venues for you at a later date or when you 
arrive in resort. Bookings are on a first come, first serve basis. 

6. The standard set up of wedding venues is included in the venue fee: (for the ceremony) ceremony table with 
white linen cloth and white Chivari chairs and (for dinner receptions) white linen table cloths and white 
Chivari chairs. 

7. For all weddings, the hotel must be informed of the specified attendance number of persons, at least 14 
working days prior to the Wedding day. 

8. Menu choices should be ideally submitted to the hotel at least 14 working days prior to the wedding day, 
especially if there are any special dietary requirements or allergies 

9. When choosing your menu, it is possible to mix and match the dishes. The price will be dictated by the menu 
from which the main course is chosen. Also it is possible to have a choice of 2 main courses. The price per 
head will be that of the higher price menu. 

10. The children’s menu is only available to children aged 2 to 12. Children aged 13 to 17 must pay the adult 
price. 

11. Wedding couples/Guests staying in the hotel on All Inclusive basis will only pay the difference in cost to 
upgrade to All Inclusive plus for the wedding day. Those on half board will pay the full cost of the All Inclusive 
/ All Inclusive Plus day pass. 

12. The drinks passes for external guests will be valid from 1 hour before the ceremony time at the Dionyssos 
Lobby Bar and then subsequently only be valid in the wedding venues booked. 

13. For Health & Safety reasons the DJ/Disco for your wedding party must be booked through the hotel or your 
Tour Operator/Wedding planner.  Entertainment in outdoor venues will end at 23.00hrs.  

14. Weather Policy: As a courtesy to our couples we will move the event to an indoor location for no additional 
charge in the event of poor weather conditions. 

15. Disclaimer Policy: The hotel will not be held responsible for any items of clothing, floral bouquets or displays, 
table decorations, wedding cake stands or, any other item(s) brought into the hotel from an external supplier 
that are lost or stolen, if such items are left behind after the wedding party have vacated the area. It is the 
responsibility of a member of the wedding party to remove any item(s) the couple have arranged or provided.   

16. For Health & Hygiene reasons Wedding Cakes must be booked via the hotel or Wedding Planner / Tour 
Operator. 

17. If the Wedding Couple book any supplier directly and not through the hotel or Tour Operator / Wedding 
Planner, they must inform the hotel of the name, contact number and public liability insurance certificate. 

18. Audio equipment will be provided for the ceremony only. A USB/Bluetooth speaker can be hired for the 
cocktail reception, price on request. A DJ or other entertainment must be booked for the evening 

19. The management reserves the right to change the prices in this brochure and any menus without prior notice 
 

 


