We invite you to celebrate the festive

season in historic Nafplion!

Christmas and New Year is not complete without
fine food, drinks and lashings of festive spirit.
Nafplia Luxury Hotels allows you to indulge in
all three.

Our gala dinners will tantalise the taste buds and
fun prize draws will offer chances of winning a
stay at other famous Helios Hotels & Resorts.
Family entertainment and music will add to the

happy atmosphere.

For the most romantic Christmas in Greece, why
not take a seat at the Amimoni Restaurant from
where you can look down on the twinkling lights
of the harbour while been served with the finest

Italian cuisine.

Nafplia Luxury Hotels add the magical touch to
the most special days of the year.

NAFPLIA
LUXURY
HOTELS
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11:00-14:00, 18:00-21:00
Kids Special Treat
Ghosts, goblins, magicians, face painting, creative ideas and all sorts of Christmas surprises
will be offered complimentary for our young guests.

15:00-18:00
Enjoy the breathtaking view at the Veranda bar and relax while having rich flavored coffee, aromatic
tea or tasting hot chocolate along with a selection of International and Greek traditional pastry.

14:00-22:00
Veranda Bar
International and Jazz tunes at the piano

18:00-18:30
“Jingle Bells”: The Christmas Fairy will lead the children in a chotus of Christmas Carols. . .

21:00-22:00

Enjoy Christmas cocktails, fine wines or spirits along with live piano music

21:30
...Santa Claus is coming to Town:
.. and he is bringing a sack full of surprises for our young friends to the sounds
of Christmas Carols at the Veranda Bar.

22:00

Enjoy a sumptuous Gala Dinner in one of our restaurants accompanied by live music:

Nafplia Palace Hotel and Villas

Ilios Restaurant
Live piano music and DJ
Join us with your family and maybe your child will be the lucky one receiving Nafplia Luxury Hotels’
Christmas Gift:
Three complimentary overnights at Kalimera Kriti Hotel and Village Resort in Crete,
a member of Helios Hotels & Resorts

Amimoni Restaurant
Enjoy fantastic food, live music with singer and special Christmas atmosphere.
With one winning diner unwrapping the Nafplia Luxury Hotels” special Christmas present.

Amphitryon Hotel - Circle Restaurant
Savour our Christmas menu to a backdrop of live piano music. With a special Nafplia Luxury Hotels’
Christmas present being presented to one lucky guest.
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11:00-14:00, 18:00-21:00
Kids Special Treat:
Ghosts, goblins, magicians, face painting, creative ideas and all sorts of
Christmas surprises will be offered
complimentary for our young guests.

13:00-17:00
Amimoni Restaurant
While listening to festive tunes, move on to a rich
Christmas Brunch including a selection of Greek traditional dishes,
pastry and a wide variety of wines

15:00-01:00
Enjoy the breathtaking view at the Veranda Bar, relax and select one
of our Champagne cocktails while listening to International
and Jazz tunes at the piano

18:00-19:00
Take a tour to the World of Wine...
Wine tasting among a wide selection of labels at the
Amimoni restaurant.
Rate per person Euro 20
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14:00-22:00
Veranda Bar
International and Jazz Tunes at the piano

21:00-22:00

Enjoy our Champagne Cocktails, fine wines or spirits at the Veranda Bar

22:00
Happy New Year!
Celebrate New Yeat’s with a Gala Dinner in one of our restaurants
and you may be the fortunate of the evening, by winning one of the gifts
from Helios Hotels and Resorts in Crete.
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Nafplia Palace Hotel and Villas

Amimoni Restaurant
Live piano music and singer
Prize: 3 complimentary overnights for 2 in a suite at Elounda Beach
or Elounda Bay Palace in Crete, a member of Helios Hotels & Resorts

Ilios Main Restaurant
Live music and D] celebrating ‘till the morning]
Prize: Labeled Charm for 2008

7
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Amphitryon Hotel

Circle Restaurant
Live Music Piano
Prize: Labeled Charm for 2008
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13:00-17:00
Nafplia Palace Hotel and Villas
Amimoni Restaurant
Spoil yourself with traditional Greek specialities
at our Amimoni restaurant
after New Years Eve celebration.

14:00-01:00
Veranda Bar
International and Jazz Tunes at the piano

19:00-19:30
Nafplia Luxury Hotels wishes a Happy New Year
and offers to all its guests a Champagne Cocktail.
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Ilios Restaurant

Quail bites

/)
%

Cream soup “Trachanas” with Cretan
Gruyere cheese and mushrooms

/
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“Moussaka” with smoked meats

R/
0’0

Lime sherbet
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Traditional turkey accompanied by risotto
with chestnut and pomegranate

/
0.0

Champagne pave with chestnut

Euro 100.00 per person
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Amimoni Restaurant

Seasonal salad with prosciutto San Danielle,

gorgonzola cheese, grape fruit
and vinaigrette dressing

R/
0’0

White grouper fillet in coriander and carrot

crust with Pinot Grigio and lime sauce

/7
0.0

Zardetto sparkling wine cocktail
with berries and vanilla
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Wild boar fillet in Merlot and date sauce,
accompanied by zucchini flan

R/
0’0

Double chocolate canolli with Amaretto
topping and caramelized fruit

/7
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Coffee, mignardises

Euro 180.00 per person

Christmas Cue Mot 2007

Circle Restaurant

Rabbit bites with lime aroma

O/
$ X4

Pumpkin cream and quail scented
with Louisa herb
o
Fresh salmon fillet with prawns
and star anise mouseline

R/
0’0

Mastic sherbet

R/
0‘0

Roe deer noisette accompanied by potatoes

rissole and warm cumin vinaigrette

O/
§ X4

“Melomakarouno’ semifreddo
with bitter chocolate and berries

Euro 160.00 per person
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Ilios Restaurant

Freshly homemade pate
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Red lentil salad with sausages
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Duck supreme with berry chutney
and seasonal salad
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Blackberry sherbet

J/
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Rack of lamb with olive sauce and rosemary
accompanied by “Gogkes”
Peloponnesian pasta
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Chocolate gateau with pomegranate
and caramel parfait

Euro 120.00 per person
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Amimoni Restaurant

Broccoli cream with camembert
and porcini mushrooms

/7
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Lobster with fruits confit, mandarin sauce,
cherry tomatoes and anise

R/
0’0

Quail supreme accompanied by wild rice
with pears and Grappa sanguini sauce

K/
§ 4

Martini cocktail with pomegranate and mint

R/
0’0

Roe deer cut let with red wine sauce Lam-
brusco, accompanied by risotto with green
apple, mushrooms and tomino cheese

K/
§ X4

Pandoro Veronese with caramelized chestnut,
and lotus cream

R/
L X4

Coffee and mignardises

Euro 200.00 per person
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Circle Restaurant

Duck confit artomatized with chives

K/
§ X4

Shrimp soup with fruit

R/
0’0

Crayfish tart with lime and spearmint

K/
L X4

Nutmeg sherbet

K/
0’0

Fillet mignon with spicy spinach cream
and truffle oil

R/
0’0

Chocolate fondant with berries
and vanilla ice cteam

®.
L X4

Coffee and mignardises

Buro 180.00per person




