
INCLUSIONS

 FOOD

SOFT DRINKS PACKAGE

HALL HIRE

SET UP & CLEAN UP



MEZETHES
Continential

"Mézés" or "mezethes" typically

refers to a selection of small

appetizers or snacks in Greek cuisine,

often served at the beginning of a

meal or an event. These dishes are

designed to stimulate the appetite

and are shared among the guests.

Here's a description of what mezethes

at the start of a function might

include:

BLACK VOLOS OLIVES

FETTA CHEESE

HALLOUMI CHEESE

SALAMI

TARAMA

TZATZIKI

TAHINI

CARROTS & CELERY

ORBEN ORACKED OLIVES

GREEK SALAD

BREAD & BUTTER



BUFFET

ROAST LAMB

ROAST PORK

DOLMADES

CRUMBED WINGETTES

MEATS

FISH COCKTAILS

CALAMARI RINGS

SEAFOOD

GREEK STYLE

CABBAGE

SEAFOOD

GARDEN

SALADS

CHEESE PITTIES

LASAGNA

ROAST POTATOES

FRIED RICE

STIR FRY VEGETABLES

OTHER



Desserts

Profiteroles – Choux pastry filled
with vanilla cream, topped with

rich chocolate sauce.

Homemade Chocolate and
Strawberry Mousse - Served in

dessert cups, topped with
chocolate & strawberry.

Tiramisu – Classic Italian dessert
with espresso-soaked sponge,
mascarpone cream, and cocoa

dusting.

Chocolate Mud Cake – Rich,
dense chocolate cake with a

smooth ganache topping.

Cheesecake – Creamy,
smooth cheesecake on a

buttery biscuit  base.

Apple Danish with Vanil la
Custard – Flaky pastry f i l led

with spiced apple and
creamy custard.

Strawberry Cheesecake –
Creamy cheesecake on a
biscuit  base,  topped with

fresh strawberries and glaze



DECORATION
INCLUSIONS

TIFFANY CHAIRS
ROSE FLOWERS + VASE

BLACK CANDELABRAS
BLACK OR WHITE TABLE CLOTHES

ENTRY FLOWER ARCH



TIMING OF THE EVENT

LUNCH             DINNER    

NUMBER OF GUESTS

MENU

TABLECLOTHS (BLACK OR WHITE)

TABLE CENTREPIECE

CONTACT DETAILS OF DECORATOR

CONTACT DETAILS OF  DJ

FIREWORKS & DRY ICE

THANK YOU, GUEST GIFT

ALOCHOL 

PERFORMANCES

CAKE

SCHEDULE 

GUEST TABLE ALLOCATIONS

Function
CHECK LIST

REQUIRED

OPTIONAL



Account
Details




