“THROUGH THE YEARS WE
ALL WILL BE TOGETHER,
IF THE FATES ALLOW.
SO HANG A SHINING STAR
UPON THE HIGHEST BOUGH,
AND HAVE YOURSELF A MERRY
LITTLE CHRISTMAS NOW.”

- Hugh Martin and Ralph Blane
Have Yourself a Merry Little Christmas

Faithful friends who are dear to us:
Gather near to us once more,
in having yourselves a merry little
Christmas!

Our Dearest Guests,
Taking our cue from the beloved classic holiday song, we feel
inspired this year to gather our guests together in celebrating the
golden days of Christmas.
And for us, that means the creation of a warm and enveloping
atmosphere alive with peace, love, and the luxury of revisiting
magical childhood memories and spending quality time with family
and friends.
Whether availing yourselves of our elegantly appointed
accommodation, indulging in our delectable festive menus, admiring
the glistening Christmas tree, heartily singing along to nostalgiainducing Christmas carols, or excitedly anticipating meeting Father
Christmas, the Elysium promises nothing short of a flawless festive
holiday.
You are warmly invited to peruse our Christmas programme,
detailing everything from our gift vouchers and entertainment
programmes, to our festive menus, and more, and we sincerely look
forward to welcoming you this Christmas.

Christos Papamiltiadous
GENERAL MANAGER

Gift Vouchers

Looking for the perfect gift?
Look no further than the Elysium’s exclusive Gift Vouchers!
Delivered in a beautiful envelope, we have a range of superb gift
vouchers available for both food and beverage, and spa: a thoughtful
gesture for all manner of important people in your life, from dear
colleagues and friends, to beloved family.

The Afternoon Tea Voucher
Indulge in the Elysium’s decadent Afternoon Tea.

With a voucher for two priced at €29.00, you will be able to enjoy a
three-tiered array of gourmet delights, including a selection of finger
sandwiches, warm, fluffy raisin scones with jam and clotted cream,
and a mouth-watering range of French tarts, pastries, and mini
desserts. A selection of the world’s best teas along with the finest
coffee roasts serve as the perfect accompaniment.

Homemade Delights
at our Christmas Shop

We offer a delicious selection of homemade biscuits, Christmas
Cakes, Stollen, Panettone and other delicacies that come beautifully
gift-wrapped: a heavenly treat for family and friends.

Opium Health Spa
Festive Treats

Chocolate Booster Treat
100 minutes - €140

- Brown Sugar and Sweet Almond Oil Body Exfoliation (20’)
- Chocolate Wrap (35’)
- Delight Cocoa Butter Cream Massage (45’)
This festive package starts with a nourishing brown sugar and sweet
almond oil body exfoliation to leave your skin soft and supple. The
journey continues with a heavenly scented chocolate wrap, and
concludes with a relaxing and indulgently fragrant cocoa butter
cream massage, which helps to deeply nourish the skin.

Christmas Spicy Glow
90 minutes - €130

- Foot Ritual (10’)
- Herbal Spicy Compress Ball Massage (60’)
- Holiday Bliss Head Massage with
Pressure Points on the Face (20’)
Indulge yourself with our Christmas Spicy Glow spa treat for the
ultimate sense of well-being. The easing of everyday tensions begins
with an aromatic foot ritual. Then follows the star of the Elysium’s
Christmas Spicy Glow treatment: a massage utilising heated parcels
of herbs and warm spices, which are soaked, steamed, and then
rolled and patted onto the body for immediate stress relief and
alleviation of muscle pain. The heat from these compresses allows
the herbal essences and essential oils to deeply penetrate the skin,
maximising their soothing effects. To reinforce this deep relaxation,
the 90-minute treatment is concluded with a head massage: pure
holiday bliss!

Festive Sparkle
110 minutes - €150

- Foot Massage (20’)
- Neck and Back Massage (30’)
- ‘Sparkle Like Crystal’ Facial with Scalp Massage (60’)
Escape the hustle and bustle of life’s stresses and embrace the luxury
of pure pampering. Let your festive sparkle shine, and spoil yourself
with nearly two hours of spa bliss. Our Festive Sparkle package
starts with a foot massage, and is followed by a neck and back
massage. The treatment finishes with a brightening facial, which
helps to reveal the natural glow of your skin, leaving you ready to
shine for the Christmas festivities ahead!

Treat yourself to one of the above packages carefully crafted
to make you feel fabulous this Christmas and we’ ll treat you
to a free ESPA product!
The Opium Health Spa offers a unique selection of luxurious treatments
to relax and rejuvenate the mind and body. Enjoy our complimentary
facilities, including a steam room, sauna, Jacuzzi, and indoor pool,
operational between 07.00 and 20.00hrs.
Please pre-book your treatment with the Opium Health Spa at reception
on extension 5013 or via email at spa@elysium.com.cy

The Elysium’s
Special Seasonal

Exploring Paphos Made Easy!

Easily booked via Guest Services or Reception, and completely free
of charge, our shuttle bus service will run twice-daily (10:00hrs
and 13:00hrs), making its first stop at the recently renovated Old
Town, at which guests may peruse the market (or agora), pick up a
treasured holiday keepsake at one of the many boutiques boasting
hand-made tokens, or enjoy a coffee whilst beholding the breathtaking view of Paphos and the Mediterranean Sea beyond. Next stop
will be Paphos’ famed harbour, renowned as the site of the Medieval
Castle, and Archaeological Park, home of the world-revered mosaics.

Christmas Carols

Nothing inspires merriment and recalls fond festive memories like
music does: join us in welcoming the Orphean Singers of Paphos,
and sing along as they perform a set of classic Christmas Carols.
Saturday, December 22 at 18:00hrs

Music, Wine and Good Cheer

Santa Claus is Coming to Town…

Father Christmas, Santa Claus, or - as he is known in Cyprus - Saint
Basil, this very important visitor answers to a lot of names, but his
goal is singular: bringing cheer and happiness to people all over the
world. And luckily for our guests, Father Christmas always makes a
priority stop at the Elysium!
Our younger guests are invited to join us in the hotel lobby on
Christmas Day at 11:00hrs

to meet the man of the season, and open their present!

Pony Rides

Our younger guests will delight in being able to meet our two
ponies up close, and enjoy a little ride along the coast.
Wednesday, December 26 between 11:00 and 13:00hrs.

Meet by the lawns.

Visit to the Tombs of the Kings

Gather your family and friends together, and join us for a very
special Christmas Eve, during which the Paphos Philharmonic
Orchestra will perform beloved carols, and a small reception will be
held complete with indulgent mulled wine.

An insightful and inspiring brief tour of the famed UNESCO
World Heritage Site situated right next door to the Elysium,
accompanied by our very own Guest Relations team.

Monday, December 24 at 18:30hrs

Please book in advance through Guest Relations.

Friday, December 28 at 11:00hrs.

Festive Fun Casino Evening

Watch as the hotel lobby transforms into ‘Casino Royale’ and enjoy
a flutter at the tables without going bankrupt!
Christmas Day and New Year’s Day at 21:00hrs.

Angels Kids Club Fun

Children are invited to play the day away under our experienced
staff members’ watchful eyes. From drawing and creating, to
engaging in exciting games, our younger guests are sure to have fun
and make lifelong friends in the process!
Open from 10:00-13:00hrs and 14:00–18:00hrs.

Explore Paphos’ Wine Routes

The island’s long-standing tradition of winemaking needs no further
introduction than its claim to the world’s oldest named wine still
in production, Commandaria, proclaimed by King Richard the
Lionheart as being the “wine of the kings and the king of the wines”.
And whilst the same ancient grape varieties are still cultivated, and
the same villages produce wine honouring the old, traditional ways,
the island’s wine industry has nevertheless been vastly modernised,
embracing progressive techniques, and enjoying great expansion.
Whether you’re a connoisseur, or a simple lover of the drink that
locals once worshipped as the “nectar of the Gods”, you will delight
in discovering a host of charming wineries in Cyprus, and exploring
the island’s dedicated wine-producing regions.
Tours of Paphos’ wine routes take place every Thursday.
For more information and prices, please contact Guest Relations.

Morning Walks by the Beach

Join our fitness instructor, Anninos, for an invigorating morning
walk along the beachside trail, from the hotel to the lighthouse.
Saturday, December 29 and Tuesday, January 1 at 08:00hrs.

Meet at Opium Health Spa’s reception.

MARIA ELENA
KYRIAKOU
Christmas Eve in Basilica Ballroom
Maria Elena Kyriakou is a Greek Cypriot
singer best known for winning the first season
of The Voice in Greece under the mentorship
of Despina Vandi. She represented Greece in
the Eurovision Song Contest in 2015 with her
song “One Last Breath”.
For reservations, please contact us on tel. 2684 4444
or via email at reservations@elysium.com.cy

Basilica Ballroom

Christmas Eve Gala Buffet
Monday, December 24, 2018

APPETISERS & SALADS
A vast and decadent selection of tasty appetisers and
mouth-watering salads
FISH AND SHELLFISH STATION
Home-smoked salmon carved live, and beetroot-marinated salmon
Marinated yellowfin tuna on peppers and quinoa with sesame oil dressing
Poached prawn “pyramid” with red curry mayo
Fine de Claire oysters with buttered rye bread, and Tabasco and
red wine shallots dressing
SUSHI STATION
Nigiri, maki and California rolls
FROM THE SOUP KETTLE
Cream of guinea-fowl with truffle quenelle
FROM THE LAND
Roasted New Zealand rack of lamb with white beans and
tomato ragout
Braised grain-fed chicken with celery root and button mushrooms
Venison loin roasted on sweet potato with a sour cherry sauce

FROM THE SEA
Baked pavé of Atlantic cod on sautéed pumpkin with a squid ink and
butter sauce
Braised octopus matelote with confit shallots and broad beans
ACCOMPANIMENTS
Buttered winter vegetables, Potato purée with roasted hazelnuts,
Aubergine Parmigiana, and Pilaf rice with tarragon and peas
LIVE COOKING STATION & CARVERY
Sautéed prawns flambéed with Pernod, and served with dill cream
Pan-fried fish patties served with fennel compote and tomato coulis
Turkey with sage and onion stuffing
Rib of beef with chestnut and bacon mash, and Bordelaise sauce
Rack of pork with apple cider cream sauce
PASTA STATION
A selection of our homemade pasta with the sauce of your choice
A SWEET CONCLUSION
A spectacular selection of sweets and international cheeses

Dinner starts at 20:00hrs | €97.00 per person

Ristorante Bacco

O’Shin Restaurant

Christmas Eve Menu

Christmas Eve Asian Fusion Menu

Monday, December 24, 2018

Monday, December 24, 2018

Amuse-Bouche
Pan-fried goose foie gras scaloppine with
roasted beetroot, and a bitter chocolate sauce
Consommé of beef with
oxtail ravioli and truffle oil
Roasted porcini-crusted black cod served with
blue potato gnocchi, buttered samphire
and Beurre rouge

Oysters with pickled “KAMPYO”
Black caviar with a yuzu-truffle dressing
Tuna sashimi with nigiri selection (eel, octopus, ebi, and baby calamari)
Scallop ceviche with mango and mandarin “LECHE DE TIGRE”
and crispy shallot rings, served on dry ice
Lobster “SUNOMONO” with seaweed salad and a sesame-ponzu dressing
Honey and teriyaki-glazed black cod with stir fried snow peas

Limoncello and basil granita
Granita plum wine
Roasted deer loin served with
sweet potato fondant, winter vegetables,
and forest berry gastrique
Ivory cinnamon apple with white Orelys chocolate and raisins

Robata-grilled Black Angus rib-eye steak
with blowtorched foie gras served with yakiniku sauce
White Opalys chocolate aromatised with lime and mango tartare

Coffee
Petit fours

Coffee
Petit fours

Dinner starts at 20:00hrs | €98.00 per person

Dinner starts at 20:00hrs | €105.00 per person

Epicurean Restaurant & Lemonia Piazza

Christmas Day Luncheon Buffet
Tuesday, December 25, 2018

APPETISERS & SALADS
A vast and decadent selection of tasty appetisers and
mouth-watering salads
FISH AND SHELLFISH STATION
Marinated half-shell mussels glazed with pesto-flavoured cream
Poached salmon medallions on wild rice salad infused with sesame oil
Tiger prawn “pyramid” with lemon and smoked paprika mayonnaise
Home-smoked sliced salmon and marinated gravlax
Fine de Claire oysters with buttered rye bread, Tabasco, and
red wine shallots dressing

ACCOMPANIMENTS
Roasted potatoes with onion Lyonnaise, Aubergine flan,
Steamed Jasmine rice, Sautéed cauliflower with pine nuts, and
Seasonal root vegetable casserole
LIVE COOKING STATION
Sautéed potato gnocchi with prawn cream sauce
Arancini filled with meat sauce

SUSHI CORNER
Nigiri, maki and California rolls

CARVERY STATION
Traditional roasted turkey with chestnut stuffing
Pot roasted leg of pork with celery root mash and raisins
Beef strip loin with Béarnaise sauce
Roasted leg of lamb with red bell pepper coulis

FROM THE SOUP KETTLE
Cream of pumpkin soup flavoured with cardamom and Madras croutons

PASTA STATION
A selection of our homemade pasta with the sauce of your choice

FESTIVE DELIGHTS FROM THE LAND
Medallions of beef in a green pepper cream sauce
Poached chicken breast with cider apple cream sauce
Pork cubes stir-fried in a green curry sauce

A SWEET CONCLUSION
A spectacular selection of sweets and international cheeses

FESTIVE DELIGHTS FROM THE SEA
Baked cod fillet on braised cabbage with clam jus
Oven-baked seafood and spinach gratin

Luncheon starts at 13:00hrs | €68.00 per person

HOVIG
New Year’s Eve in Epicurean Restaurant
Bringing a whole new dimension to the
Elysium’s ‘X’ factor, famed Eurovision song
contest singer, Hovig will make our fivestar abode his home over the festive period,
performing a rich repertoire of international
hits.
For reservations, please contact us on tel. 2684 4444 or
via email at reservations@elysium.com.cy

at the Basilica Ballroom
NEW YEAR’S EVE
For reservations,
please contact us on tel. 2684 4444
or via email at reservations@elysium.com.cy

ELENI TSALIGOPOULOU &
BOGAZ MUSIQUE

Famed Greek singers Eleni Tsaligopoulou and
Lena Alkaiou – who are revered as being very
important artists active within the Greek
music scene – will be gracing the Elysium and
its guests with their presence for a standout,
stellar, and one-night-only performance: not to
be missed!

LENA ALKAIOU

Basilica Ballroom & Epicurean Restaurant

New Year’s Eve Gala Buffet
Monday, December 31, 2018

APPETISERS & SALADS
A vast and decadent selection of tasty appetisers and
mouth-watering salads
FISH AND SHELLFISH STATION
Fine de Claire oysters with buttered rye bread, Tabasco, and
red wine shallots dressing
Glazed cod cubes on chilled caponata with pine nuts
Tiger prawns “pyramid” with cocktail sauce
Lobster tail medallions with tarragon jelly
Smoked platter section:
Salmon, trout, sturgeon, scallops, trout and mussels
SUSHI STATION
Nigiri, maki and California rolls
FROM THE SOUP KETTLE
Clear seafood bouillabaisse soup
FROM THE LAND
Roasted duck breast on buttered Chinese cabbage with raspberry sauce
Grilled venison loin on celeriac and truffle purée with a port wine reduction
Sautéed veal medallion with a medley of wild mushrooms and a Marsala jus

ACCOMPANIMENTS
Salsify and leek gratin, Roasted sweet potatoes with smoked paprika,
Sautéed Brussels sprouts with onion and bacon,
and Pan-fried polenta cake with lemon zest
LIVE COOKING STATION
Deep fried soft-shell crab tempura with a tomato and
tarragon cream sauce
Pan-fried foie gras with a raspberry vinegar sauce
CARVERY STATION
Roasted beef strip loin with Yorkshire pudding and Bordelaise sauce
Salmon coulibiac with choron sauce
Roasted capon ballotine filled with wild mushroom duxelles and
sage, and wrapped in bacon
PASTA STATION
A selection of our homemade pasta with the sauce of your choice
A SWEET CONCLUSION
A spectacular selection of sweets and international cheeses

Dinner starts at 20:00hrs | €175.00 per person

FROM THE SEA
Grilled fresh salmon with citrus and beurre blanc
Pan-fried sea bass with lemon, olives, capers and tomatoes with marinated
olive oil

Ristorante Bacco

O’Shin Restaurant

New Year’s Eve Gala Dinner Menu

New Year’s Eve Asian Fusion Menu

Monday, December 31, 2018

Monday, December 31, 2018

Amuse-Bouche

Amuse-Bouche
Kobe beef mini rolls with enoki mushroom, crispy garlic, and foie gras

Carpaccio of marinated beetroot and cannelloni of cured salmon,
with avocado cream and grapefruit
Forest mushroom cappuccino with
Parmesan mousseline and truffle foam
Roasted fillet of monkfish in Parma ham on
fennel and leek fondue, with saffron-infused fondant
potato, black olive powder, and Prosecco sauce
Kahlua granita
Roasted prime Angus Beef Wellington
wrapped in flaky golden pastry, served with
green peas and broad bean salad, and a port jus

Abalone sashimi with wasabi caviar
Alaskan crab roll with edamame and spicy chilli mayo
Yellow tail “TATAKI” with avocado mousse and shitake mushroom tempura
Smoked duck salad with walnuts, orange, and apple-garlic sauce
Grilled giant “GAMBAS” oven-baked with “MISO” sabayon
Lychees champagne sorbet
Roasted venison tenderloin with chestnut and plum sauce, and forest berries
Vanilla mirliton, with lemon syrup, and hazelnut ganache

Manjari Crémeux with caramelised almonds
and praline pecan sauce
Coffee
Petit fours

Dinner starts at 20:00hrs | €115.00 per person

Salty caramel and ginger praline
Coffee
Petit fours

Dinner starts at 20:00hrs | €110.00 per person

Epicurean Restaurant

New Year’s Day Brunch
Tuesday, January 1, 2019

APPETISERS & SALADS
A vast and decadent selection of tasty appetisers and mouth-watering salads
CHEESE SELECTION
A gourmet selection of international and local cheeses
FROM THE SOUP KETTLE
Celeriac and leek cream soup with fried halloumi
LIVE EGG STATION
Fried eggs, poached eggs, and omelettes
with a selection of cheddar, Emmental or halloumi cheese,
smoked turkey, ham, or bacon bits,
mushrooms, onions, tomatoes, bell peppers, fresh herbs,
and white and brown toast
HOT BUFFET
Roasted corn-fed chicken with chestnut and turnip ragout and red wine gravy
Turkey “émincé” with bell peppers and a sage cream sauce
Roasted leg of lamb with piperade and a roasted garlic jus
Grilled bacon
Grilled breakfast sausage and mushroom skewers
Roasted cod on saffron rice with tomato and olive coulis
Poached sea bass served with prawns and crustaceous sauce
Roasted sliced potatoes with bacon and caramelised onions infused with thyme
Seasonal root vegetables and herb butter
Steamed rice with vegetable brunoise
Hash brown potatoes

CARVERY STATION
Silverside beef sauerbraten
Roasted smoked pork belly with a honey and cinnamon glaze, and dried
apricot sauce
PASTA STATION
A selection of our homemade pasta with the sauce of your choice
PIZZA STATION
Peppers and tomato
Seafood pizza
Seafood gratin
Save room to savour delights from our…
BREAD AND BREAKFAST PASTRIES STATION &
SWEET CORNER

Brunch Starts at 11:00hrs | €45.00 per person

elysium-hotel.com

