The Eléa Estates Golf Club is located only a few minutes away from the main tourist area of Paphos. This

venue has the WOW factor with breath-taking views, a peaceful setting, complete privacy and the whole

atmosphere is just relaxed and is perfect for both small and large wedding parties. By offering one of the

best locations and views of the Mediterranean, Eléa combines beauty and luxury with bespoke, discreet,
friendly and professional service and a late finish of Tam.

The stylish clubhouse incorporates several terraces and balconies offering unrivalled and uninterrupted
views across the golf course and down to the Mediterranean Sea. Wedding ceremonies can take place at
one of the three terraces, then canapés and drinks can be served in the 'chill out' areq, still all looking
out at the stunning views.



Our amazing wedding was at the Elea
Estates venue - such a beautiful place
all our wedding party loved it & |

innot recommend it enough
d were exceptional
> get married

I
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The Wedding Ceremony

« Your private wedding ceremony venue at the Elea Golf
Club with stunning views across Paphos;

« All venue hire and set up fees included;

. White chiavari chairs;

. Ceremony table dressed with white linen and skirting;

. Ceremony table flower arrangement to match your colour
scheme;

. Sound system for playing your wedding ceremony music.

Your Personal Wedding Planner

« Booking of your wedding date and time with the venue
and the Marriage Officer of the local Town Hall or the
Church Office as applicable;

. Full Arrangements and administration of the special
marriage license from the town hall or church as
applicable;

« Full written confirmation of the Venue, the Wedding Date,
your Ceremony time and the Wedding Package;

. Full assistance throughout the planning period, including
paperwork and legalities;

. Personal Wedding Planner throughout your wedding
planning period guiding you through all of the options in
choosing your flowers, decorations, wedding cake,
assisting with ideas to create your perfect wedding day
and all other services included in your wedding package;

- Arrange all appointments necessary;

. Full coordination of wedding reception, including full

liaison with the hotel, providing the options for the dinner,

drinks, seating arrangements etc.
Transport

. Bride: Decorated 4 seater White Mercedes to the venue
one way;

« Groom & Best Man: Decorated 4 seater White Mercedes
one way;

« Guests: Transport for up to 20 people including a return at

the end of the night;
Wedding Flowers

. Bride: Deluxe bouquet for the bride;

. Groom: Rose buttonhole for the groom;

. Best Man: Rose buttonhole for the best man;
. Buttonholes for the two fathers;

. Corsages for the two mothers;

. Deluxe posies for two bridesmaids.

Wedding Photography

Your photography shooting includes:-
Your photography package includes:-

. Pre-wedding ceremony photo session of the Groom, the
Best Man, and the Grooms family;

« Arrival at the Ceremony venue of the Groom and guests;

« Pre-wedding ceremony photo session of the Bride and

Bridal party;

. Arrival at the Ceremony venue of the Bride and the Bridal
party;

. Throughout the Wedding Ceremony capturing those
special moments ..... when you say your vows,
exchanging of the rings and the signing of the Marriage
Certificate;

- Family, friends and group photos after the wedding
ceremony;

« Bride & Grooms photo shooting around the grounds of the
venues beautiful gardens and the lake;

« Drinks reception, the entrance and the cake cutting;

« USB containing all photographs taken on the day of the
wedding, in high resolution and with the full copyrights of
the photographer.

Finishing Touches of the Bride Getting Ready, Sunset
photography and also First dance and speeches can be
added at a supplement to both photography and/or
videography

Wedding Videography:
Your Videography package includes:-

. Pre-wedding ceremony video session of the Groom, the
Best Man, and the Grooms family;

« Arrival at the Ceremony venue of the Groom and guests;

. Pre-wedding ceremony video session of the Bride and

Bridal party;

« Arrival at the Ceremony venue of the Bride and the Bridal
party;

. Throughout the Wedding Ceremony capturing those
special moments ..... when you say your vows,
exchanging of the rings and the signing of the Marriage
Certificate;

. Family, friends and group photos after the wedding
ceremony;

. Bride & Grooms special moments during the private photo
shooting around the grounds of the venues beautiful
gardens and the lake;

« Drinks reception, the entrance and the cake cutting;

- Your wedding video will be edited, enhanced and
personalized for you with titles and music of your choice,
presented on a USB.
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Wedding Cake:

« A beautiful two-ier design wedding cake decorated to your

request;
« During the detailed planning process we will send to you
options from our galleries to give you some ideas;

Hair and Make Up:

. For the bride, professional hair and make-up on the day of
the wedding;

« Your hair and make-up on the day will take place in the
comfort of your accommodation.

Hair and Make Up Trials can be added at a supplement.
Wedding Reception Venue:

. Private dinner reception venue at either the Events Suite
Terrace or the Restaurant Terrace:

- Wedding reception venue set up which includes white
linen for the tables and white chair covers for the guest
chairs and the hire fees of the venue.

Wedding Reception Dinner:

Exclusive reception dinner for 20 people with a choice of
menus which will be provided during the detailed planning
process.

More guests can be added if required or reduced if necessary

Wedding Reception Decorations:

Decoration of wedding reception including table centre pieces
such as:-
. Sets of 3 Cylinder Vases & Floating Candles with either
greenery around, flower rings or small bottles of flowers
« Martini Glasses with flowers on a mirror plate
complimented with tea lights
« Jam Jars with flowers on a mirror plate or wooden block &
tea lights;
. Sets of 3 Cylinder Vases with Floating Roses & tealights set
on a mirror plate;
. Birdcages with flowers on a mirror plate or with a candle
and flower ring;
. Lantern with a candle, a small bottle with flowers and tea
lights placed on a wooden block;
. Silver or Rose Gold Candelabras.

Upgrade Options are available from our brochure

Entertainment:

Your own private DJ for the wedding reception to entertain
you and your guest whilst you dance the night away;

« Play background music during dinner;

- Will announce the speeches which can be either before
dinner or after dinner;

« Announce and play the first dance of the bride and
groom;

. And will be with you for the rest of the party until the end
of the night;

Our professional DJ's carry thousands of songs and you are
welcome to make your own choices. The DJ will play the party
music based around your choices and during the planning
process you will be given a playlist to complete with your
ideas.

Personal Wedding Coordinator:

Your personal wedding planner will be with you all day
making sure that everything works clockwise as you expect for
your Cyprus Dream Wedding;

2025 Package Price - £7795
2026 Package Price - £8395

2027 Package Price - £8995
(plus Special Marriage License & Marriage Officers
Fees - €632)



BBQ MENU A

minimum of 40 guests
(surcharge will apply for smaller groups)

Salads
Green salad with chickpeas, zucchini & kefalotyri cheese
Baby spinach salad with sour cream mushrooms & croutons
Red onion, celery & sliced tomato salad
Eléa salad
Beetroot & feta cheese salad
Cyprus style potato salad
Mediterranean rice salad with vegetables
Selection of dips - tahini, tzatziki and moutabal
Olives, capers & pickled vegetables
Assorted dressings & condiments
Pita bread

From the grill
Chicken souvla
Cajun - style spiced boneless pork chops
Lamb kofta with cumin
Rosemary marinated chicken
Sausages on Mushroom Ragout
Burger with Onions and BBQ Sauce

Desserts
Chocolate brownie cake
Vanilla panna cotta
Fruit crumble
White and dark chocolate mousse
Vanilla Millefeuille
Fresh Seasonal Fruits

BBQ MENU B

minimum of 40 guests
(surcharge will apply for smaller groups)

Salads
Spinach, rocket & feta salad with citrus dressing
Halloumi, watermelon & mint salad
Baby shrimp, avocado & mango salad with lime dressing
Stir fried wild mushroom salad with garlic, balsamic & olive oil
dressing
Tomato shells with goat cheese
Pomegranate tabbouleh
Potato salad with spring onions, parsley, olive oil & lemon
Shredded summer slaw
Avocado yoghurt

Selection of dips - Tahini, Tzatziki Moutable

Salad bar: green salad, black & green olives, pickled
vegetables
Assorted dressings & condiments

Village & olive bread

From the grill
Chicken marinated with lemon & thyme
Lamb chops with olive oil & rosemary
Beef medallions with garlic & thyme
Grilled sea bass fillets
Pork souvla

Grilled Angus burgers

Side dishes
Roasted vegetables
Chunky chips
Vegetable pasta bake

Desserts
Mango passion créme brilée

Strawberry panna cotta

Fresh berry tiramisu

Vanilla mille-feuille

Lemon mousse
Warm apple and raisin crumble with vanilla sauce

Chocolate orange tart



CYPRUS BUFFET

minimum of 40 guests
(surcharge will apply for smaller groups)

Starters
Eléa Salad
Tomato shells with goat cheese
Roasted artichoke salad

Green salad with chickpeas, zucchini & kefalotyri cheese

Quinoa & feta salad with roasted vegetables
Octopus with olive oil & parsley
Mediterranean rice salad with vegetables
Mixed olives, capers & pickled vegetables
Selection of dips — Tahini, Tzatziki Moutabel
Strained yoghurt
Grilled Vegetables

Selection of dressings

Hot Dishes
Pork souvla
Stuffed chicken with halloumi & sundried tomatoes
Sea bass with lemon butter sauce
Marinated grilled lamb chops
Moussaka

Sheftalia

Side dishes
Cyprus style roast potatoes
Roasted market vegetables

Dessert
Famagusta orange cake
Mixed fruit tartlets
Lemon meringue tart
Chocolate brownies
Variety of macaroons
Assorted baklava
Sliced seasonal fruits

MEZE MENU
Maximum 50 people

Starters
Eléa Salad
Tomato shells with goat cheese
Roasted artichoke salad

Green salad with chickpeas, zucchini & kefalotyri cheese

Quinoa & feta salad with roasted vegetables
Octopus with olive oil & parsley
Mediterranean rice salad with vegetables
Mixed olives, capers & pickled vegetables
Selection of dips — Tahini, Tzatziki Moutabel
Strained yoghurt
Grilled Vegetables
Selection of dressings

Hot Dishes
Pork souvla
Stuffed chicken with halloumi & sundried tomatoes
Sea bass with lemon butter sauce
Marinated grilled lamb chops
Moussaka
Sheftalia

Side dishes
Cyprus style roast potatoes
Roasted market vegetables

Dessert
Famagusta orange cake
Mixed fruit tartlets
Lemon meringue tart
Chocolate brownies
Variety of macaroons
Assorted baklava
Sliced seasonal fruits
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The venue recommends 6 pieces per person.
Please note that the prices below are per dozen.

2025

Cold Canapes (12pc)
Bruschetta with Tomato & Basil €20
Bruschetta, Grilled Vegetables, Local Anari Cheese €20
Marinated Grilled Vegetables with Cheese and Mint €20
Cherry Tomato & Mozzarella Skewers €23
Roasted eggplant with Halloumi and Pomegranate €23
Chicken Cesar Salad Tortilla Wrap €26
Drunken Prawn with Wasabi Aioli on Bagel Crisp €30
Chilled King Prawn Gazpacho Shooters €30

Hot Canapes (12pc)
Grilled ltalian Vegetable Tartlet with Dried Tomato and Pesto
€20
Mediterranean Vegetable Quiche €23
Deep Fried Vegetable Spring Rolls with Sweet Chilli Sauce €20
Grilled Halloumi Cheese on Garlic Pita Bread with Dried Tomato
€23
Mini Croque-Monsieur €23
Risotto Arancini with Mozzarella and Dried Tomato €23
Lamb Kofta with Tzatziki €26
Crispy Calamari with garlic Aioli €26
Satay (Chicken or Prawn) €30
Crispy Shrimps with Wasabi Aioli €30

2026

Cold Canapes (12pc)
Bruschetta with Tomato & Basil €22
Bruschetta, Grilled Vegetables, Local Anari Cheese €22
Marinated Grilled Vegetables with Cheese and Mint €22
Cherry Tomato & Mozzarella Skewers €25
Roasted eggplant with Halloumi and Pomegranate €25
Chicken Cesar Salad Tortilla Wrap €29
Drunken Prawn with Wasabi Aioli on Bagel Crisp €33
Chilled King Prawn Gazpacho Shooters €33

Hot Canapes (12pc)
Grilled ltalian Vegetable Tartlet with Dried Tomato and
Pesto €22
Mediterranean Vegetable Quiche €25
Deep Fried Vegetable Spring Rolls with Sweet Chilli Sauce
€22
Grilled Halloumi Cheese on Garlic Pita Bread with Dried
Tomato €25
Mini Croque-Monsieur €25
Risotto Arancini with Mozzarella and Dried Tomato €25
Lamb Kofta with Tzatziki €28
Crispy Calamari with garlic Aioli €28
Satay (Chicken or Prawn) €33
Crispy Shrimps with Wasabi Aioli €33



Drinks Packages 2025

COCKTAIL RECEPTIONS - 1 Hour:
All packages are charged per person, per hour. Children
soft drinks package is €10.00 per child

Exotic Fruit Punch Package:
Selection of alcoholic (vodka or rum based) and non-
alcoholic fruit punch

€22 and €12 per additional hour

House Wine Beverage Package:
Selected house wines, local beers, water, soft drinks and
juices
€22 and €12 per additional hour

Sparkling Wine Package:
Served with orange juice, créme de cassis, water and soft
drinks
€25 and €13 per additional hour

International Beverage Package:
Selected International wine, sparkling wine, draught &
bottled beers, water, soft drinks and juices

€30 and €17 per additional hour

Premium Beverage Package:
Selected International wines, sparkling wine, beers, imported
regular spirits, water, soft drinks and juices
€38 and €18 per additional hour

DINNER DRINKS PACKAGES:
The below dinner drinks package lasts for 3 hours
throughout dinner and prices are charged per person.

The drinks package must be purchased for all guests.

Dinner House Package 1
Selected House Wines, Local Beers, Soft Drinks, Juices,
Mineral Water
€32 and €15 per additional hour

Dinner House Package 2
Selected House Wines, Local Beers, Soft Drinks, Juices,
Mineral Water, Filter Coffee
€36 and €17 per additional hour

Dinner International Package
Selected International Wines, Draught Beers, Imported
Regular Spirits, Soft Drinks; Juices, Mineral Water, Filter
Coffee
€45 and €20 per additional hour

Drinks Packages 2026

COCKTAIL RECEPTIONS - 1 Hour:
All packages are charged per person, per hour. Children
soft drinks package is €10.00 per child

Exotic Fruit Punch Package:
Selection of alcoholic (vodka or rum based) and non-
alcoholic fruit punch
€24 and €13 per additional hour

House Wine Beverage Package:
Selected house wines, local beers; water, soft drinks and
juices
€24 and €13 per additional hour

Sparkling Wine Package:
Served with orange juice, créme de cassis, water and soft
drinks
€27 and €14 per additional hour

International Beverage Package:
Selected International wine, sparkling wine, draught &
bottled beers, water, soft drinks and juices
€33 and €19 per additional hour

Premium Beverage Package:
Selected International wines, sparkling wine, beers, imported
regular spirits, water, soft drinks and juices
€42 and €20 per additional hour

DINNER DRINKS PACKAGES:
The below dinner drinks package lasts for 3 hours
throughout dinner and prices are charged per person.

The drinks package must be purchased for all guests.

Dinner House Package 1
Selected House Wines, Local Beers,-Soft Drinks, Juices,
Mineral Water
€35 and €17 per additional hour

Dinner House Package 2
Selected House Wines;-Local-Beers, Soft Drinks, Juices,
Mineral Water, Filter Coffee
€40 and €19 per-additional hour

Dinner International Package
Selected International Wines, Draught Beers, Imported
Regular Spirits, Soft Drinks, Juices, Mineral Water, Filter
Coffee
€50 and €22 per additional hour



