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Details make the difference....

WELCOME TO ATHENS LEDRA MARRIOTT HOTEL

We have all dreamed of the day of our wedding as the most
perfect day of our lives. The Athens Ledra Marriott and
its associates promise to make these dreams come true, arranging a

wonderful, unforgettable reception for you and for your guests.

We will stand BY YOU with care,
ATTENTION & professionalism

Let us take on all the time-consuming details and enjoy the
special moment as much as possible. ‘We will propose
fantastic venues, starting from
our two recently renovated
ballrooms, or great locations for
outside catering. Original
decoration ideas, exotic delicacies,
the finest of Greek, international,
and oriental cuisines will compose
an atmosphere of festive
ambiance. Matching finesse with
elegance and fresh ideas, we
promise you the wedding
reception of your dreams.
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he booRlet you have on your hands will inform you of
everything there is to Rnow about the timely programming
and completion of your wedding reception, in every detail.

[s0,by opening your wedding presents list at the Studio Kosta
Boda Illum, and hosting your wedding reception at the
Athens Ledra Marriott, a considerable part of your list’s total

sum will be added by us.

he managers of the Social Events Department of the Athens
Ledra Marriott, will assist you with their experience to a
completely successful completion of the most beautiful day of

your life, so far.

Best regards,
Social Event Department
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MENU SUGGESTIONS

WEDDING DINNER 1

(minimum: 50 persons)

WELCOME DRINK

Kir Royal or Kir
or

Exotic fruit juices cocktail
* % %

Assorted canapés offered upon guests arrival

MENU
Crab and prawn “Martini”

PR

Fresh garden salad garnished with avocado and bacon
In champagne vinaigrette dressing

Roast pork fillet with Roquefort or Madeira sauce

Gratin potatoes
Steamed vegetables in herbs

* ok Ak

A toast with champagne

* Ok ok

Wedding cake

PR

Coftee or Tea

Beverage package, on unlimited consumption:
Thessalikos Tsantali (white wine), Agiorgitiko Tsantali (red wine), beers and
soft drinks

Price per person: 65.00 €
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MENU SUGGESTIONS

WEDDING DINNER 2

(minimum: 50 persons)

WELCOME DRINK
Kir Royal or Kir
or
Exotic fruit juices cocktail

&k

Selected canapés upon guests arrival

MENU
Napoleon of goat cheese and smoked salmon with mustard dill vinaigrette
ok ok
Baby spinach with warm bacon dressing,
caramelized onions, ‘blue cheese’ and pomegranate seeds
* ok k
Roast veal fillet in‘shallot’ onion sauce and mustard
Potatoes risole’

Steamed vegetables in herbs

OR
Roast salmon ‘au natural’
Basmati Rice
Steamed vegetables in herbs

* ok ok

A toast with champagne

* Kk

Wedding cake
Coffee or Tea
Chocolate truttles

Beverage package, on unlimited consumption:

Sauvignon Blanc Tsantali (white wine), Merlot Tsantali (red wine), beers and
soft drinks

French sparkling wine

Price per person: 75.00 €
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MENU SUGGESTIONS

WEDDING DINNER 3

(minimum: 50 persons)

WELCOME DRINK
Kir Royal or Kir
or
Exotic fruit juices cocktail

Accompanied by:
Selected canapes

MENU
Crab salad with caviar and créme fraiche

Filet of monkfish on a layer of wild rice with butter and lemon sauce
F ok kK

Lime sorbet
Veal fillet in seeds of pink, green
and black pepper and
roasted crawtish in lemon and butter
Potatoes risole’
Steamed fresh green asparagus

ok ok ok

A toast with champagne

* ok Ak

Wedding cake
Coffee or Tea
Fresh fruits dipped in black and white chocolate
Chocolate truttles

Beverage package, on unlimited consumption:
Sauvignon Blanc Tsantali (white wine), Merlot Tsantali (red wine), beers and soft
drinks

Price per person: 85.00 €
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BUFFET SUGGESTIONS

WEDDING BUFFET 1

(minimum: 50 persons)

WELCOME DRINK
Kir Royal or Kir or Exotic fruit juices cocktail

FRESH SELECTIONS
Green garden salad with condiments
Smoked trout, roast potatoes and rocket
Italian Antipasto salad
Caesar's salad

Arabic Eggplant salad
Tabbouleh

Assorted Italian cold cuts
Smoked salmon with condiments
(lemon slices, capers, egg, onion, toast points)

HOT ITEMS
Roast leg of lamb with rosemary
Roast pork ‘au natural’
Chicken breasts with Tarragon sauce
Veal scallopini
Parmesan potatoes
Wild rice
Rigattoni with tomato, oregano and mozzarella

Steamed vegetables
Variety of Greek Cheeses

CARVING STATION
Pork Tenderloin with a crust of herbs and black pepper
OR
Smoked Virginia ham with glazed with pineapple
DESSERTS
Wedding cake
Fresh seasonal Fruits
Variety of Greek Sweets
Coftee or Tea
Beverage package, on unlimited consumption:
Sauvignon Blanc Tsantali (white wine), Merlot Tsantali (red wine), beers and soft drinks
French sparkling wine

Price per person: 65.00 €
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WEDDING BUFFET

(minimum: 50 persons)

WELCOME DRINK
Kir Royal or Kir
or
Exotic fruit juices cocktail

FRESH SELECTIONS

Green garden salad with condiments
Nicoise salad with grilled salmon
Italian Antipasto salad
Caesar’s salad
Arabic Eggplant salad
Tabbouleh
Tomato and mozzarella with freshly torn basil
Marinated mushrooms

Assorted Italian cold cuts
Smoked salmon with condiments
(lemon slices, capers, egg, onion, toast points)
Shrimps with cocktail sauce

HOT ITEMS
Roast lamb with mint sauce
Roast veal loin with horseradish
Chicken breasts with Prosciuto and bay leaves

Fish fillets sauteed with tomato, capers and Kalamatan olives

Roast potatoes with oregano
Basmati Rice
Penne al pesto’
Steamed vegetables

Variety of Greek Cheeses

(WEDDING BUFFET 2 continues ....)



arriott

ATHENS LEDRA

BUFFET SUGGESTIONS

(WEDDING BUFFET 2 continues ....)

CARVING STATION:
Whole baby Pork ork loin crusted with herbs and pepper
OR
Virginia ham glazed with pineapple

DESSERTS
Wedding cake
Fresh seasonal fruits
Bitter sweet chocolate mousse
with coffee seeds served in Espresso cups

Coftfee or Tea

Beverage package, on unlimited consumption:
Sauvignon Blanc Tsantali (white wine), Rapsani (red wine), beers

and soft drinks

French sparkling wine

Price per person: 75.00 €
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BUFFET SUGGESTIONS

WEDDING BUFFET 3

(minimum: 50 persons)

WELCOME DRINK
Kir Royal or Kir or Exotic fruit juices cocktail

* ok Ak

Selected canapés to be passed around
FRESH SELECTIONS

Tomato with mozzarella ‘Buffalo’and freshly torn basil
Marinated mushrooms
Rocket with shaved parmesan and sun dried tomatoes
Fresh asparagus with lemon and oil vinaigrette sauce
Hazelnut shrimp in endive leaves
Avocado with green salad and mustard vinaigrette

Salad with baby spinach, crispy bacon, roquefort and walnuts

Beef carpaccio with drizzle of Greek olive oil, capers and shaved parmesan
Shrimps No. 1 on crushd ice
With virgin olive oil, herbs and spicy sauce on the side
Or
SUSHI STATION
ona Kai Chef prepares in front of your guests:
Sushi, Maki, Nigiri, California Rolls with soya & wasabi sauce on the side

CARVING STATION
Smoked salmon carved in front of your guests with:
Chopped onion, lemon wedges, caper, chopped egg

and toast points on the side

HOT ITEMS
Duck with fresh orange sauce and ginger
Veal in oil and lemon sauce
Ostrich in old red wine sauce
Fish fillets with citrus sauce
Potatoes gratine
Steamed vegetables with herbs

(WEDDING BUFFET 3 continues ....)
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BUFFET SUGGESTIONS

(WEDDING BUFFET 3 continues ....)

CARVING STATION:

Whole suckling pig with apple and mustard sauce
OR
Roast leg of lamb with thyme sauce
OR

Roast fresh salmon in salt crust
PASTA & RISOTTO CORNER

Penne, Rigattoni, Liguini, Spaghetti
Accompanied by:
Pesto, fresh tomato, basil, Alfredo, sun — dried tomatoes, mushrooms, onions, garlic,
roast red peppers
eggplants, Fresh herbs, olive oil
parmesan, hot pepper flakes and ground black pepper

Risotto in porcini’ sauce
Red and black risotto in ‘Amaretto disaronno’ sauce

* Ok ok

Variety of Greek Cheeses

DESSERTS
Wedding cake
Chocolate fountain
Fresh seasonal fruits with champagne

Ice cream with accompaniments

Coftee or Tea
Beverage package, on unlimited consumption:
Athiri Tsantali (white wine), Rapsani (red wine), beers and soft drinks

French Champagne Piper Heidsieck

Price per person: 85.00 €
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¢ PASTA

L 4

*

L 4

Penne
Tortellini
Raviolli
Rigatoni

Linguini

With sauces to choose:
Pesto

Fresh tomato and basil
4 cheeses

Cream and olive pate
Arrabiatta

Frutti di Mare

SAUTEE

Choice of 3 different kinds of pasta with 3 different sauces (at 3.50 Euros per

person)

Medallions of fillet with a 3 pepper sauce (at 5.00 Euros per person)

Shrimps flambee «grecolimano» (2 per person at 4.50 Euros per person)

Mixed seafood with a light butter and fresh lemon sauce
(minimum number of persons: 50, at 8.50 Euros per person)

DESSERTS FLAMBEE

Crepes Grand Marnier”Suzette” (at 2.00 Euros per person)

Chocolate Crepes (at 2.00 Euros per person)

Doughnuts (at 1.50 uros per person)

12
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ADDITIONAL INFORMATION

1. FINANCIAL SETTLEMENT

Before signing the contract, we would like to inform you that the
financial settlement of your wedding reception is as follows:

First deposit of a 10% of the sum for the booking of the space, second
deposit, equal to the 40% of the sum, according to the guaranteed
number, written on the contract, thirty-sixty (30-60) days before the
event, third deposit, equal to the rest of the 40% of the final sum ten (10)
days before the event and full settlement of the bill within five (5) days
after the event date. In case that the deposits are not paid at the set date,
the hotel claims its right to release the booked space, with no further
notice. In case of non — compliance to the financial obligations, the hotel
reserves its legal rights.

Also bear in mind that the number of guests, upon which the summary of
charges takes place, is the minimum guaranteed number, given to us 3
working days prior to the event. In case of smaller number of guests, the
above mentioned number of guests will be charged. In case that the
quests are more than the minimum guaranteed number, then the actual
number of guests will be charged.

We would also like to inform you that all deposits are not refundable.

13



arriott

Details make the difference.... i 5519

2. MUSICAL COVERAGE

As far as a D.]., or a band is concerned, our associates can ensure an ideal
musical coverage of your event. The choice is yours, since you are not
obliged to use our associates for your musical coverage, even though they
are selected according to our Hotel service standards.

3. PHOTOGRAPHS - VIDEOSHOOTING

Due to the constant improvement of our services and our wish to leave
you with less care and more free time, in order to enjoy this period as
much as you can, we have created the “Photovideo Shop” department,
manned with most skillful technicians and photographers, who will be
able to take over the full or partial coverage of your wedding day, from the
church to the completion of your event. Here, too, the choice is yours.
Ask from the Social Event Manager to set you an appointment with the
“Photovideo Shop” manager, in order to see what we can offer you. (*The
photographs of your guests in our hotel premises will be covered by the
hotel photographer at no extra obligation or charge from your part)

4. HOTEL OFFERS

With out best wishes for the newly - weds, our Hotel offers the table set
up with candles, and the necessary linen for the bridal table, the Wedding

' ' Cake, decorated accordingly, as well as a
! W 7 suite/room (according to availability) for the
! f wedding night, where they will be able to enjoy

> (N chilled champagne waiting for them but
‘ also the delicious breakfast on the next day. 4

; 5{} ; ;\;"L 3% \v" . parking spaces will be offered free of charge.
e NP AT Y
S S >
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5. SPACE PREPARATION-FLOWERS-LINEN

The Social Event Manager is always at your disposal for any advice and
idea about the ideal combinations of decoration with the appropriate linen
(tablecloths-towels) and creations of flowers and
plants. We would like to recommend for your
wedding flowers the ‘Fillo” flower shop Tel.: 210-
2130480 & 210-2130403.

For the decoration of the space and the tables we
would like to recommend you the decorators of
“Decorissimo”, Tel.: 210 -9655070

THE STUDIO KOSTA BODA ILLUM PSESENT ESPECIALLY
FOR THE COUPLES WHO WILL OPEN A WEDDING
PRESENTS LIST THROUGH THE
ATHENS LEDRA MARRIOTT

< Two crystal glasses, engraved with the newly — weds’ initials
< Thanking cards
< Free membership for the S.K.B.I. credit card, for a year

With the completion of the wedding presents list the couple will

be entitled to a present of equal value to:

< The 5% of the total purchases in presents, whose worth is of 0 —
3000 Euros

< The 7% of the total purchases in presents, whose worth is of
3001 - 6000 Euros

< The 10% of the total purchases in presents, whose worth is of
over 6001 Euros

15
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WEDDING PRESENTS LIST BENEFITS
STUDIO KOSTA BODA ILLUM

< Creation of a photograph album with photos of all the gifts and
the address and phone number of each sender

< Gift cheque for the guests who cannot make up their mind

< Telephone service charged on a credit card

< Cards for the invitation in order to inform your guests

< Communication of the list at all the STUDIO KOSTA BODA
ILLUM stores

< Choice of manner and time of the delivery of the presents

< Information for every purchase of presents

WEDDING PRESENTS LIST GENERAL BENEFITS

< Choice of presents that the couple would like

< Makes choosing the gifts easy

< Trouble - free exchange of unwanted gifts for the couple

< Fulfillment of the couple’s needs with well - known, high
quality brands .
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	WELCOME DRINK 
	MENU 
	Fresh garden salad garnished with avocado and bacon  
	In champagne vinaigrette dressing  
	* * * 
	Roast pork fillet with Roquefort or Madeira sauce 
	 Gratin potatoes 
	Steamed vegetables in herbs 
	Coffee or Tea 
	WELCOME DRINK 
	MENU 
	Napoleon of goat cheese and smoked salmon with mustard dill vinaigrette  

	Baby spinach with warm bacon dressing, 
	              caramelized onions, ‘blue cheese’ and pomegranate seeds 
	* * * 
	Roast veal fillet in‘shallot’ onion sauce and mustard 
	Potatoes ‘risole’ 
	Steamed vegetables in herbs 
	OR 
	Roast salmon ‘au natural’  
	Basmati Rice  
	Steamed vegetables in herbs 
	* * * 
	Coffee or Tea 

	 
	Price per person: 75.00 ( 
	WELCOME DRINK 

	MENU 
	Crab salad with caviar and crème fraiche 
	* * * 
	Filet of monkfish on a layer of wild rice with butter and lemon sauce  
	* * * 
	Lime sorbet 
	* * * 
	Veal fillet in seeds of pink, green  
	and black pepper and  
	roasted crawfish in lemon and butter 
	Potatoes ‘risole’ 
	Steamed fresh green asparagus 
	* * * 
	Coffee or Tea 
	Fresh fruits dipped in black and white chocolate 

	 
	Price per person: 85.00 ( 
	WELCOME DRINK 
	FRESH SELECTIONS 
	HOT ITEMS 
	Roast leg of lamb with rosemary 
	CARVING STATION 
	DESSERTS 
	 
	Price per person: 65.00 ( 



	WELCOME DRINK 
	FRESH SELECTIONS 


	Tabbouleh 
	 
	HOT ITEMS 
	Price per person: 75.00 ( 
	 


	WELCOME DRINK 
	FRESH SELECTIONS 
	 
	HOT ITEMS 
	CARVING STATION: 
	PASTA & RISOTTO CORNER 
	parmesan, hot pepper flakes and ground black pepper 
	Ice cream with accompaniments 


	 
	Price per person: 85.00 ( 
	 PASTA 
	Penne 
	Raviolli 
	 
	DESSERTS FLAMBEE 








