MINTHIS

EXPERIENCE
THE SPIRIT OF i
CHRISTMAS




06 FrIDAY

07 SATURDAY

e

11 WEDNESDAY

e

21 SATURDAY

DJ PARTY

with Dj Dario De Lima
at Bar-M from 16.00hrs

D] PARTY

with Dj Dario De Lima
at Bar-M from 16.00hrs

12 THURSDAY

e

22 SUNDAY

DJ PARTY

with Dj Vag G
at Bar-M from 16.00hrs

@ SUNDAY

CHRISTMAS
TREE LIGHTING

At the Plateia 15:00hrs
with Dj Vag G

13 FrRiDAY

e

23 MONDAY

e

09 MoNDAY 10 TUESDAY
14 SATURDAY 15 SuNnDAY
DJ PARTY DJ PARTY

with Dj Dario De Lima with Dj Vag G

at Bar-M from 16.00hrs

@ TUESDAY

at Bar-M from 16.00hrs

Christmas Eve Gala Dinner & Live Music
at the Clubhouse Restaurant | 20:00 - 23:00

Christmas Eve Gala Dinner - 7 Course Set Menu
at Amaracus Restaurant | 19:30 - 23:30



DECEMBER

@ WEDNESDAY

Christmas Day A La Carte Lunch & Live Music
at the Clubhouse Restaurant | 12:30 - 15:00

Christmas A La Carte Dinner
at Amaracus Restaurant | 18:00 - 22:00

Dj Party
at Bar-M from 16:00hrs

29 SUNDAY 30 MoNDAY

DJ PARTY

with Dj Vag G
at Bar-M from 16.00hrs

JANUARY

@ WEDNESDAY

New Year’s Day A La Carte Lunch & Live Music
at the Clubhouse Restaurant | 12:30 - 15:00

New Year’s Day A La Carte Dinner
at Amaracus Restaurant | 18:00 - 22:00

DJ Party at Bar-M
with DJ Vag G from 16:00

26 THURSDAY 27 FRIDAY

28 SATURDAY

DJ PARTY

with Dj Elconeé
at Bar-M from 16.00hrs

@ TUESDAY

New Year’s Eve Gala Dinner & Live Music
at the Clubhouse Restaurant | 20:00 - 01:00

New Year’s Eve Gala Dinner - 7 Course Set Menu
at Amaracus Restaurant | 19:30 - 23:30
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THE SPIRIT :
OF CHRISTMAS 3%;

8th December 2024

Join us for an unforgettable afternoon as we light up the holiday season at
Minthis with a magical Tree Lighting Ceremony in our Plateia!
Experience the spirit of Christmas with festive music, complimentary mulled
3%%: wine and hot chocolate.

Indulge in our selection of Christmas cocktails and snacks station while you
enjoy the holiday spirit. Don’t forget to buy your Christmas treats to take
home and share with loved ones!




CHRISTMAS TREE LIGHTING

Eg 8th December 2024

@ Location: Plateia

15:00 - 18:00

EVENT HIGHLIGHTS

Festive Music

Complimentary Drinks: Enjoy mulled wine and hot chocolate
Christmas Cocktails: Choose your tipple and purchase festive drinks
Snacks Station: A variety of delicious snacks available for purchase

Christmas Treats to Take Home: Purchase holiday treats to enjoy at home

CHILDREN’S ACTIVITIES

Bauble Creation: Personalize your own Christmas tree decorations
Colouring Station: Letters to Santa, Christmas card crafts, and fun colouring
Make a Gift Box: Create the perfect box for a special gift

Lego Station: Build festive fun with Lego

Decorate Your Own Christmas Cookie: Sweet fun for all ages

Cryo & fire show: Science and fun come together

And don’t miss the highlight of the day
Santa himself will be there to deliver presents and spread joy to all the little ones! o5 " ’ N '
3 @ ~ y

A DAY OF FESTIVE CHEER FOR THE WHOLE FAMILY, BRING YOUR LOVED ONES
AND LET’S MAKE THIS CHRISTMAS ONE TO REMEMBER!

: '/ .
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Christmas Eve
24t December

Christmas Eve Festive Gala Dinner
20.00hrs - 23:00hrs at The Clubhouse

Celebrate the spirit of the season with our Festive Buffet at the Minthis Clubhouse this Christ-
mas Eve. From festive starters to indulgent mains and decadent desserts, our buffet offers a
symphony of flavours to make your Christmas Eve truly special.

Live music by Stelios Antoniou & Marios Pavlou on the violin | Kids Entertainment | Reservations Required

Click here to view the menu

Christmas Eve Festive Set Menu Dinner
19.30hrs - 23:30hrs at Amaracus

Indulge in a culinary journey where every dish tells a story, each plate an orchestra of tastes
and a testament to culinary excellence.

Reservations Required

| MINTHIS



https://www.minthisresort.com/wp-content/uploads/2024/11/buffet-menu-24th.pdf
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: Amaracus :

Christmas Eve Gala Dinner

Menu

Festive welcome canapés with a glass of champagne

COLD STARTER

Terrine of Smoked Eel and Foie Gras

A harmonious terrine of smoked eel and velvety foie gras, accompanied with a smmooth apple confit
and a bright Granny Smith apple gel, elevated with Commandaria wine gel.

<*
HOT STARTER

Lobster Ravioli with Fresh Cyprus Truffles

Handcrafted ravioli filled with succulent lobster, served in a silky, rich sauce. Finished with freshly
shaved Cyprus truffles, adding an earthy, aromatic complexity complimenting the natural sweetness
and bringing a unique Mediterranean flair to the dish.

L 2
SORBET
Yuzu Basil Sorbet

A zesty blend of yuzu juice and fresh basil for a refreshing, aromatic treat.
L 4

MAIN COURSE

Venison with Wild Mushroom Ragout and Winter Vegetables
Tender venison loin served with a hearty ragout of wild mushrooms and seasonal winter vegetables,
complimented by a rich red wine reduction.

Or

Pike Perch with Yellow Carrot Mousse

Tender pike perch paired with a delicate yellow carrot mousse and a vibrant orange carrot jelly.
Enhanced with a luxurious saffron foam and finished with a rich Prosecco beurre Blanc sauce.
This dish presents a harmonious blend of flavours and elegance.

4

DESSERT

Chestnut Vermicelli Delight

A decadent dessert featuring delicate chestnut vermicelli infused with El Dorado rum, paired

with a compote of Pyrus pear and black raisins. Accompanied with walnut meringue, a rich

cream cheese cream, and walnut ice cream. All elegantly enhanced with a touch of Midleton
whiskey for a sophisticated finish.

&
Petit four

Price: €160.00 p.p

FESTIVE SEASON |

7



8

Christmas Day
25t December

Christmas Day A La Carte Lunch

12.30hrs - 15:00hrs at The Clubhouse

Celebrate the magic of Christmas Day with a delightful A la carte lunch enhanced with spe-
cial festive dishes at the clubhouse at Minthis Resort. From delectable starters to sumptuous
mains and heavenly desserts, our culinary offerings are designed to enchant your taste buds.
Gather with loved ones, embrace the joy of the season, and indulge in a memorable dining
experience surrounded by the warmth of holiday cheer.

Live music by Demetris Souroullas | Festive Movie for the Children | Reservations Required

Christmas Day A La Carte Dinner

18.00hrs - 22:00hrs at Amaracus

w .y

Celebrate Christmas Day with our cherished menu menu at Amaracus Restaurant! Enjoy an
elegant dining experience filled with festive cheer, exceptional ambiance, and the same me-
ticulously crafted dishes you love, each a celebration of culinary excellence.

Reservations Required

Christmas Day Party With Dj

16:00hrs at Bar-M

| MINTHIS
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New Year’s Eve
315t December

New Year’s Eve Festive Gala Dinner
20.00hrs - 01:00hrs at The Clubhouse

Join us for a spectacular New Year’s Eve Buffet Dinner at the Clubhouse Restaurant. Delight in
a feast of delectable dishes and celebrate the arrival of the New Year in a festive atmosphere.
Indulge in a diverse array of culinary delights as we usher in the countdown to a night filled
with joy and flavour. Toast to new beginnings with a bountiful buffet experience at the heart
of our celebration.

Live music with Christina Stylianou & Antonis Georgiou on the piano | Kids Entertainment | Cutting of
the Vasilopitta with a suprise gift for the winner | Reservations Required

Click here to view the menu

New Year’s Eve Festive Set Menu Dinner
21.30hrs - 23:30hrs at Amaracus

Ring in the New Year with opulence at Amaracus Restaurant’s exclusive 7-course Gala Dinner.
Elevate your celebration with an extraordinary culinary experience, each course meticulously
designed to captivate your senses. Join us for a night of indulgence and sophistication as we
bid farewell to the old and welcome the promises of the New Year in style.

Reservations Required



https://www.minthisresort.com/wp-content/uploads/2024/11/buffet-menu-31st.pdf

&

: Amaracus :

New Year’s Eve Gala Dinner

Menu

Festive welcome canapés with a glass of champagne

COLD STARTER

Homemade Marinated Salmon

Marinated in Red Cabbage and Fresh Minthis Herbs, Drizzled with Lemon Gel, Garnished with
Beluga Caviar, Buddha’s Hand Lime, and Charcoal Tuile

L 4
HOT STARTER

Foie Gras and Truffle-Stuffed Morel Mushrooms

Luxurious morel mushrooms filled with rich foie gras and aromatic truffle, topped with finely grated
dried egg yolk. Served alongside a delicate onion and garlic chiffon for a soft, savory finish.

<*
SORBET

Saffron with orange
A luxurious saffron-infused dish complimented with delicate orange

*

MAIN COURSE

USDA Black Angus Beef Filet

Served with sage-infused handmade potato gnocchi, a fluffy pea purée with mint, and a rich
demi-glace sauce.

Or

Black Cod with Asparagus and Linguini

Succulent black cod served alongside green and white asparagus, paired with linguini featuring
razor clams. Finished with a touch of caviar in a rich bisque sauce

4

DESSERT

Mi-Cuit with Valrhona Guanaja 70% Chocolate

A decadent dessert featuring mi-cuit made with Valrhona Guanaja 70% chocolate, accompanied
by a chocolate pate cigarette and fresh orange confit. Enhanced with a whipped Guanaja
70% ganache, pain d'épices biscuit, cacao nib tuile, and served with spiced ice cream.

4

Petit four

Price: €180.00 p.p

FESTIVE SEASON |

11



12

New Year’s Day
I°* January

New Year’s Day A La Carte Lunch

12.30hrs - 15:00hrs at The Clubhouse

Start the year with a delightful lunch featuring our exquisite a la carte menu and Festive dish-

es. Enjoy fresh, locally inspired dishes in the tranquil elegance of the Clubhouse, the perfect
way to welcome 2025.

Live music by Alex Economou & Stelios Antoniou on Guitar | Festive Movie for the Children
Reservations Required

New Year’s Day A La Carte Dinner
18.00hrs - 22:00hrs at Amaracus

Celebrate New Year’s Day at Amaracus Restaurant! Ring in the new year with our signature
menu, festive cheer, and elegant ambiance. Enjoy the meticulously crafted dishes you love,
each a perfect start to a bright year ahead.

Reservations Required

New Year’s Day Party With Dj

16:00hrs at Bar-M

| MINTHIS
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CHRISTMAS
ACCOMODATION PACKAGE

Valid for 23rd & 24th December 2024
or 24th & 25th December 2024

Rates start from €960 for 2 persons sharing Suite

PACKAGE INCLUDES:

* 2 nights’ accommodation in a luxury 2-bedroom suite
* A glass of Prosecco upon check-in
* A bottle of Prosecco & Festive amenities in the Suite upon arrival

» Christmas Eve Festive Gala Buffet Dinner at the Clubhouse restaurant
with live music by Stelios Antoniou & Marios Pavlou on the violin

» Festive Spa Packages available & a 10% discount on any Spa treatments

Click here to book

14 | MINTHIS
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https://minthisresort.reserve-online.net/?checkin=2024-12-24&adults=2&rooms=1&nights=2

NEW YEAR’S EVE
ACCOMODATION PACKAGE

Valid for 30th & 3lst of December 2024
or 31st December 2024 & Ist January 2025

Rates start from €1000 for 2 persons sharing Suite

PACKAGE INCLUDES:

* 2 nights’ accommodation in a luxury 2-bedroom suite
* A glass of Prosecco upon check-in
* A bottle of Prosecco & Festive amenities in the Suite upon arrival

* New Year’s Eve Festive Gala Buffet Dinner at the Clubhouse restaurant
with live music with Christina Stylianou & Antonis Georgiou on the piano

» Cutting of Vasilopitta & prize draw for a surprise gift

» Festive Spa Packages available & a 10% discount on any Spa treatments

Click here to book

FESTIVE SEASON |
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https://minthisresort.reserve-online.net/?checkin=2024-12-30&adults=2&rooms=1&nights=2

SPA FESTIVE PACKAGES

FESTIVE PAMPERING

Back massage finishing with hot stones.
Nourishing facial and relaxing scalp massage

70 mins | €125.00

WINTER WARMER CANDLE MASSAGE

Warming and nourishing body massage

60 mins | €125.00

ESSENCE OF CHRISTMAS

Facial treatment, cleanse, exfoliation, massage, mask.

60min | €150

SCENTS OF THE SEASON

Almond body scrub and relaxing holistic body massage

90 mins | €215

For more information please contact the Spa reception
on +357 26 842 299

16
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THE FESTIVE SEASON 2024 - 2025

For bookings please contact us at:
T. +357 26 842 000 | E. events@minthisresort.com





