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WELCOME
Choose between a wide range of signature cocktai ls and

finger food options that wil l  exceed your guests'  expectat ions.

cocktail

1 glass of sparkling wine per guest 

Unlimited soft drinks and mineral water 

1 glass of classic cocktail per guest

(please select two cocktails from the list below) 

2 pieces of finger food per guest

(please select three items from the finger food list)

INCLUSIONS



Aperol Spritz

Mojito

Cosmopolitan

Passion Fruit Martini

Sex On The Beach

Pina Colada 

Tequila Sunrise

Daquiri Strawberry

Mai Tai

Negroni

Old Fashioned

COCKTAILS &

Aperol, Prosecco, Soda water

Rum, Mint, Lime, Sugar

Vodka, Cranberry, Triple Sec, Lime Juice

Passion Fruit Puree, Vodka, Passoa , Lime Juice, Prosecco

Vodka, Peach Schnapps, Orange Juice and Cranberry Juice

Rum, Pineapple Juice, Coconut Cream, Ice

Tequila, Orange Juice, Grenadine Syrup

Strawberry Syrup, Rum, Lime, Sugar

Rum, Orgeat, Triple Sec, Lime

Gin, Campari, Vermouth

 Bourbon, sugar syrup, bitter Angostura

Dreams



B E E R

1 glass of premium Greek draft or bottled beer

Unlimited soft drinks and mineral water

2 pieces of finger food per guest
(please select three items from the list)

O'clock
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INCLUSIONS

Zythophiles beloved choice !  Enjoy premium Greek beer
along with del icate f inger food options that wil l  exceed

your guests'  expectat ions.



W I N E  

Premium Santorini Bottled House Wine
(white, red & rose varieties) 

Unlimited soft drinks and mineral water 

Premium Sparkling Wine (prosecco) 
 
Charcuterie Board with the best
cheese and meat cuts 

O'clock
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INCLUSIONS

Oenophiles beloved choice !  Enjoy premium Santorini  wine
along with del icate f inger food options that wil l  exceed

your guests'  expectat ions.



Gouda, gruyere & parmesan cheese 
Goat cheese, blue cheese, havarti, burrata, cream cheese
with pepper jelly on top (our favorite!) 
Prosciutto, salami, ham, cured chorizo, summer sausage 

Nuts: almonds, candied pecans, pistachio nuts, cashews,
macadamia nuts
Briny, pickled or marinated: olives, cocktail onions, dill pickles, pepperoncini

Whole ground mustard, balsamic dip

Fresh fruit and berries: grapes, oranges, blueberries
Dried fruit: apricots, cherries, figs, pineapple, mango

Orange marmalade, blackberry jam or other sweet spreads
A few pieces of quality dark chocolate or chocolate covered nuts
Variety of crackers, (or even sliced baguette or mini toasts) of different
shapes, sizes and flavors

Hard cheeses
Soft cheeses

Meats

Savory
accompaniments

Savory dips & spreads

Sweet  
accompaniments

Sweet spreads
Chocolate

Crackers 

THE SIDEOn

* selected option are subject to availability and seasonality 

 CHARCUTERIE  BOARD INCLUSIONS



O P E N  B A Rpackages

CHOOSE WISELY! 



Premium Santorini Bottled

House Wine (white, red &

rose varieties) 

Premium Sparkling Wine 

Premium Greek draft or

bottled beer 

Unlimited soft drinks and

mineral water 

Premium Santorini Bottled House Wine

(white, red & rose varieties) 

Premium Dry Sparkling Wine 

Premium Greek draft or bottled beer 

Unlimited soft drinks and mineral water

Regular spirits 25 cl per serving
including Stolichnaya or Belenkaya Vodka,

Angostura Reserve Rum, Angostura 5 Anos,

Teachers Whiskey, Brokers Gin & Amaretto

Disarono 

including Titos Vodka, Johny Black & Jim Beam

Whiskey, Mezcal Variety, Tanqueray Gin,

Amaretto Disaronno, Angostura Reserva Rum,

Diplomatico Mantuano, Bacardi 8 Anos, Brandy

Metaxa 5*, Armagnac Cles des Duc

Premium Santorini Bottled

House Wine (white, red & rose varieties)

Premium Dry Brut Sparkling Cuvée Brut Wine

Premium Greek draft or bottled beer 

Unlimited soft drinks and mineral water

Regular spirits 25cl per serving 
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ROSE GOLD
PACKAGE

 GOLD
PACKAGE

PLATINUM
PACKAGE



 What to Mix with 

Whisky  Vodka   Gin   Rum   Tequila 
Cognac, &
Armagnac: 

Cola 
Ginger Ale or
Ginger Beer

Lemonade or
Lime Soda Soda or

Sparkling Water
Apple Juice or
Cider Coffee  

Soda or Sparkling
Water

Cranberry
Juice Lemonade or

Lime Soda
Pineapple Juice

Red Bull
Iced Tea  

Tonic Water Dry
Lemon Soda
Orange Juice
Ginger Beer

Grapefruit Juice
Soda Water  

Cola
Ginger Ale or

Ginger
Beer Pineapple
Juice Coconut

Water Grapefruit
Juice Tonic

Water  

Orange Juice
Grapefruit

Juice Lemonade
Lemon or

Lime Soda Water
Tonic

Water Ginger
Beer  

Cola
Sweet Iced

Tea Lemonade
Cranberry Juice

Soda Water  



S A Y  " I  D O "

Unlimited cocktails per guest.
(please select two cocktails from the cocktails list)

Unlimited soft drinks and mineral water.

cocktails

You can upgrade your guests' experience by adding 2 pieces of finger food per
guest. (Please select 3 items from the list).
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I f  you are a cocktai l-loving couple,
one of our favorite parts of the wedding planning

is to be nail ing down your signature cocktai ls!  



NOTES
OPEN BAR PACKAGES ARE MANDATORY FOR ALL GUESTS FOR THE WHOLE DURATION OF THE EVENT.

CASH BAR OPTION IS OFFERED WITH A MINIMUM NONREFUNDABLE GUARANTEED CONSUMPTION CHARGE PER GUEST.

1 BARMAN IS PROVIDED BY ROCABELLA HOTEL & SPA FOR THE ENTIRE WEDDING EVENT.

ANY EXTRA PERSONNEL NEEDED IS AT THE WEDDING COUPLE’S DISCRETION AND CAN BE PROVIDED UPON EXTRA COST & AVAILABILITY. 

BEVERAGE CONSUMPTION IS SUBJECT TO FAIR USE POLICY. CHILDREN FROM THE AGE OF 0 TO 5 CONSUMPTIONS ARE FREE OF CHARGE.

CHILDREN FROM THE AGE OF 5 TO 17 CONSUMPTIONS ARE WATER AND SOFT DRINKS AT 15 EUROS PER PERSON PER HOUR. 

MENU INCLUSIONS ARE INDICATIVE AND CAN CHANGE WITHOUT PRIOR NOTICE DEPENDING OUR SUPPLIERS' AVAILABILITY.

PICTURES PRESENT ARE INDICATIVE AND CAN CHANGE WITH NO PRIOR NOTICE  



EMAIL W E B S I T E PHONE INSTAGRAM

weddingteam@rocabellasantorini.com
www.rocabellaweddings.com
www.rocabellasantorini.com

T. +302286110 000
F. +30 2286023701

@rocabellaweddings
@rocabellasantor in i

Drink Happy
Thoughts !
 R O C A B E L L A  S A N T O R I N I  H O T E L  &  S P A  

I M E R O V I G L I  C A L D E R A  |  S A N T O R I N I  I S L A N D  

mailto:weddingteam@rocabellasantorini.com
http://www.rocabellasantorini.com/
http://www.rocabellasantorini.com/
mailto:weddingteam@rocabellasantorini.com


INFORMATION & DETAILS
 

We kindly ask our guests to refer to the Rocabella Santorini Hotel and Spa 

Terms and Conditions Policy of Alcohol and Fair use of Alcohol for further information.  While we always strive to provide the

latest information and details about our product offerings, please be sure to check with Rocabella Santorini Hotel & SPA or your

travel agent on any specifics that may be important to you.  Information presented here is subject to change and is not

guaranteed to be free from errors.  Contents of this document apply only to Rocabella Santorini.

Hotel & SPA property located at Imerovigli Caldera Area Santorini. 

Nothing contained herein shall be deemed or construed to create any financial or other liability or responsibility on Rocabella

Santorini Hotel & SPA for or on behalf of, or in relation to, any of the various Travel Agents or Agencies listed in this document.  

All prices listed in these documents are in Euros, unless otherwise specified.  Promotions listed in this document can be changed

or withdrawn at any time and restrictions may apply upon availability. 

VAT & Municipal tax are included, and the management reserves the right to change all rates in case of any Tax re - adjustments,

regulated by the Greek Government. 


