
B R O C H U R E

WEDDINGS
AT ONAR
Where your forever begins by the sea.

E N Q U I R E  F O R  YO U R  WE D D I N G

guestrelations@onar-seaside-lounge.gr

+30 28210 65643

mailto:guestrelations@onar-seaside-lounge.gr
tel:+302821065643


WE D D I N G S  AT  O N A R

YOUR STORY,
BY THE SEA.

Some moments deserve more than a

celebration. They deserve a setting.

At Onar Seaside Lounge, weddings unfold against the natural beauty of
the Cretan coastline, where the sea, the sunset and the Mediterranean
spirit become part of your special day.

Your day. Your people. Your Onar.
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T H E  S PAC E S

CHOOSE YOUR SETTING.

APERANTO
Private, exclusive and designed for celebrations that
call for something truly personal.

EUNOIA
A distinctive rockside setting with an elevated seaside
atmosphere.

ISALOS
A relaxed beach-lounge setting for effortless
celebrations by the water.

AKTI
A barefoot-by-the-sea feeling — ideal for relaxed,
intimate celebrations.

HORIZON
A sunset-forward setting for cocktails, dinner and
unforgettable views.

ISTIO
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Istio blends Mediterranean cuisine with Japanese
influences, offering fresh seafood, sushi, creative
rolls, and robata-grilled dishes in a stunning
seaside setting.



T H E  WE D D I N G  J O U R N E Y

FROM CEREMONY TO CELEBRATION.

0 1

CEREMONY

Exchange vows with the Cretan sea as
your backdrop.

0 2

COCKTAIL HOUR

Raise a glass as the sun begins to set.

0 3

DINNER

A bespoke culinary experience inspired by
Crete and the Mediterranean.

0 4

CELEBRATION

Music, dancing and unforgettable
moments under the stars.
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C U L I N A R Y  E X P E R I E N C E

A CELEBRATION
OF TASTE.
Crafted around your table.

Food is at the heart of every great

celebration.

Our culinary team creates bespoke wedding menus inspired by the

flavours of Crete and the Mediterranean, bringing together fresh local
ingredients, refined presentation and the distinctive character of Onar.

From elegant canapés and sunset cocktails to beautifully curated
wedding dinners, every menu can be tailored to reflect your style and

your celebration.

BESPOKE  MENUS  •  S IGNATURE  COCKTA ILS  •  F INE  WINES  •
WEDD ING  CAKE  •  LATE -NIGHT  B ITES
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WE D D I N G  S E R V I C E S

WEDDING MENUS

MENU I €60  /  PERSON

TO  S H A R E

Greek salad with cherry tomatoes, Knossos cucumber, carob rusks & feta
mousse

Taramosalata with grilled Arabic pitas

Sea bass carpaccio with ginger vinaigrette & salicornia

Orzo pasta with shrimp, Lemnos wine, chili flakes & Cretan graviera cheese

I N D I V I D U A L  MA I N  C O U R S E

Grilled fish fillet (according to daily catch), caper salad, green beans & zucchini
purée

D E S S E R T

Dessert

MENU II €60  /  PERSON

TO  S H A R E

Greek salad

Smoked eggplant dip

Yellow split pea purée with pickled onion & capers

Vine leaf dolmadakia with sheep yogurt

Traditional Cretan wild greens pies with yogurt–dill sauce

Grilled soutzoukakia with fresh tomato, garlic, cumin & oriental-style rice

I N D I V I D U A L  MA I N  C O U R S E

Slow-cooked beef cheek with roasted potato purée, stamnagathi greens &
cardamom sauce

D E S S E R T

Dessert

E X T R A  ·  TO  S H A R E

Seasonal fruit platter
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WE D D I N G  M E N U S

MENU III €60  /  PERSON

TO  S H A R E

Green salad with smoked pork (apaki) & Chania soft cheese

Vine leaf dolmadakia with sheep yogurt

Selection of Greek cheeses

Pork with leek & celery

Grilled lamb meatballs with smoked eggplant

Traditional gamopilafo (Cretan wedding rice)

I N D I V I D U A L  MA I N  C O U R S E

Oven-braised beef with potato purée

D E S S E R T

Dessert

E X T R A  ·  TO  S H A R E

Seasonal fruits

MENU IV €85  /  PERSON

TO  S H A R E

Greek salad with cherry tomatoes, Knossos cucumber, carob rusks & Chania soft
cheese

Smoked eggplant dip with roasted Florina pepper, fresh onion & herbs

Traditional Cretan wild greens pies with yogurt–dill sauce

Vine leaf dolmadakia with sheep yogurt

Selection of Greek cheeses

Pork with leek & celery

Grilled lamb soutzoukakia with smoked eggplant

Traditional gamopilafo (rice)

I N D I V I D U A L  MA I N  C O U R S E

Oven-braised beef with potato purée

D E S S E R T

Dessert

E X T R A  ·  TO  S H A R E

Seasonal fruits
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WE D D I N G  M E N U S

MENU V € 120  /  PERSON

TO  S H A R E

Taramas with extra virgin olive oil & lemon

Green salad with raki-glazed figs, grilled apaki, carob rusks, sun-dried tomato,
carob syrup & Chania soft cheese

Tuna in crispy phyllo pastry with seaweed, mint & sesame vinaigrette

Grilled prawns with herb gremolata

Beef carpaccio with truffle vinaigrette, roasted leek & mustard pickle

Orzo pasta with slow-cooked beef & aged anthotyro cheese

Lamb strip loin with thyme & lemon

I N D I V I D U A L  MA I N  C O U R S E

Iberico pork rack marinated with kimchi, smoked eggplant, aromatic bulgur &
BBQ sauce

D E S S E R T

Tropical Delight — Exotic fruit mousse with natural vanilla, mango–pineapple
compote, marinated mango & pineapple, yuzu–vanilla cream & exotic fruit sorbet

MENU VI € 150  /  PERSON

TO  S H A R E

Taramas with extra virgin olive oil & lemon

Oysters with red pepper broth, grilled watermelon & jalapeño

Quinoa salad with grilled crayfish, green peas, green apple & seaweed

Sea bass carpaccio with ginger vinaigrette, salicornia & bottarga

Tuna in crispy phyllo pastry with seaweed, mint & sesame vinaigrette

Octopus carpaccio with yellow split pea purée, sweet & sour stamnagathi,
capers & aged vinegar

Sea bream fillet on sourdough bread slices with pea purée, eggplant, carrot,
tomato marmalade & prosciutto

Orzo pasta with shrimp, sweet Lemnos wine & chili flakes

I N D I V I D U A L  MA I N  C O U R S E

Grilled fish fillet (according to daily catch), sautéed wild greens, beetroot & Greek
salad

D E S S E R T

Cigar — Single origin dark chocolate mousse with natural vanilla, 41% milk
chocolate cream infused with tonka bean, vanilla–hazelnut praline ice cream &
caramelized cocoa nibs

For more information, availability and personalized wedding proposals, contact our team.
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F O O D  &  B E V E R AG E  S E R V I C E S

BEACH LUXURY BAR EXPERIENCES
A curated collection of refined beverages designed for elegant seaside celebrations.

WELCOME DRINKS BAR –

COASTAL SELECTION I

A light and refreshing welcome, inspired by the

Mediterranean breeze.

S E L E C T I O N  I N C L U D E S

Sparkling Wine: Prosecco

Freshly Pressed Juices: Orange, Lemon

Mineral Water: Still & Sparkling

Soft Drinks: Coca-Cola, Fanta, Sprite, Soda

P R I C E  P E R  G U E S T

€17.00 30 minutes

€25.00 1 hour

€33.00 2 hours

Extended service: €13.00 per guest / per hour

WELCOME DRINKS BAR –

COASTAL SELECTION II

A relaxed yet refined wine-forward welcome.

S E L E C T I O N  I N C L U D E S

Bottled House Wine: White, Rosé & Red

Sparkling Wine: Prosecco

Freshly Pressed Juices: Orange, Lemon

Mineral Water: Still & Sparkling

Soft Drinks: Coca-Cola, Fanta, Sprite, Soda

P R I C E  P E R  G U E S T

€20.00 30 minutes

€27.00 1 hour

€35.00 2 hours

Extended service: €15.00 per guest / per hour

WELCOME DRINKS BAR –

COASTAL SELECTION III

An Italian-inspired aperitivo experience,

perfect for golden hour.

S E L E C T I O N  I N C L U D E S

Italian Aperitivo Spirits

Sparkling Wine: Prosecco

Freshly Pressed Juices: Orange, Lemon

Mineral Water: Still & Sparkling

Soft Drinks: Coca-Cola, Fanta, Sprite, Soda

P R I C E  P E R  G U E S T

€23.00 30 minutes

€30.00 1 hour

€40.00 2 hours

Extended service: €15.00 per guest / per hour
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B E AC H  L U X U R Y  B A R  E X P E R I E N C E S

BEACH OPEN BAR I — PREMIUM

COASTAL SELECTION

A complete open bar designed for stylish beach

celebrations.

S E L E C T I O N  I N C L U D E S

Martini Signature Cocktails

Premium Spirits: Vodka, Gin, Rum, Tequila & Whisky

Bottled House Wine: White, Rosé & Red

Beer: Corona

Sparkling Wine: Prosecco

Freshly Pressed Juices: Orange, Lemon

Mineral Water: Still & Sparkling

Soft Drinks: Coca-Cola, Sprite, Fanta, Soda, Tonic
Water

P R I C E  P E R  G U E S T

€35.00 1 hour

€45.00 2 hours

€55.00 3 hours

Extended service: €15.00 per guest / per hour

BEACH OPEN BAR II — SUPER

PREMIUM COASTAL EXPERIENCE

A refined, high-end bar experience curated for

exclusive seaside events.

S E L E C T I O N  I N C L U D E S

Two Signature Cocktails, crafted for your event

Aperitifs: Campari, Aperol

Super Premium Spirits: Belvedere Vodka, Beefeater 24
Gin, Jameson Black Barrel, Olmeca Altos Tequila,
Havana Club 7 Años

Bottled House Wine: White, Rosé & Red

Beer: Corona, Bud

Sparkling Wines: Prosecco & Moscato d’Asti

Freshly Pressed Juices: Orange, Lemon, Cranberry

Mineral Water: Still & Sparkling

Soft Drinks: Coca-Cola, Sprite, Fanta, Soda, Tonic
Water, 3 Cents Grapefruit Soda

P R I C E  P E R  G U E S T

€45.00 1 hour

€60.00 2 hours

€75.00 3 hours

Extended service: €18.00 per guest / per hour

BEACH OPEN BAR III — ALCOHOL-

FREE COASTAL BAR

A fresh, elegant non-alcoholic option with

summer character.

S E L E C T I O N  I N C L U D E S

Freshly Pressed Juices: Orange, Lemon, Cranberry

Signature Non-Alcoholic Cocktail: Mojito

Mineral Water: Still & Sparkling

Soft Drinks: Coca-Cola, Fanta, Sprite, Soda

P R I C E  P E R  G U E S T

€18.00 1 hour

€25.00 2 hours

Extended service: €11.00 per guest / per hour
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O N A R  S E A S I D E  R E S I D E N C E S

YOUR WEDDING,
YOUR OWN PRIVATE
RETREAT.

Located directly above Onar Seaside Lounge, the five private villas
offer the perfect accommodation for wedding couples, families and
friends. Each villa hosts up to 12 guests and features a private
swimming pool, contemporary design and beautiful sea views.

Stay together, get ready for the big day and continue celebrating
beyond the reception, with the wedding venue just steps away. A

private retreat that brings your closest people together for a truly
memorable wedding experience.
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A D D I T I O N A L  E X P E R I E N C E S

EXPERIENCES THAT MAKE YOUR
WEDDING EXTRAORDINARY.

0 1

PRIVATE BOAT

EXPERIENCES — APOLLO

Discover the coastline by sea aboard
Apollo, our boat accommodating up to 10
guests. An ideal experience for the
wedding couple, family or friends to enjoy
time together beyond the celebration.

0 2

PRIVATE BOAT PIER

Enjoy direct access to the sea from Onar’s
private pier, adding a special touch to your
stay.

0 3

PRIVATE TRANSFERS

Make travelling to and from Onar easier
with private transfer services for you and
your guests.

0 4

PRIVATE WELLNESS

EXPERIENCES

Unwind before or after the wedding with
wellness experiences in the privacy of
your villa.
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WE D D I N G  E X P E R I E N C E S

YOUR WEDDING,
YOUR WAY.

0 1 INTIMATE WEDDINGS

0 2 SEASIDE CEREMONIES

0 3 PRIVATE CELEBRATIONS

0 4 WEDDING RECEPTIONS

0 5 WELCOME DINNERS

0 6 SUNSET COCKTAILS

The experience can be tailored around the couple, the guest list, the
setting and the atmosphere they envision.
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GA L L E R Y

LET THE IMAGES DO THE TALKING.
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S TA R T  T H E  C O N V E R S AT I O N

BEGIN YOUR
FOREVER
AT ONAR
Whether you are planning an intimate celebration by the sea or a full
wedding experience for your closest people, our team is here to bring
your vision to life.

Tell us about your day, your guests and the experience you imagine.

Let’s create something unforgettable.

ENQU I R E  FOR  YOUR  WEDD I NG

guestrelations@onar-seaside-lounge.gr

info@onar-seaside-lounge.gr

+30 28210 65643

onar-seaside-lounge.gr

Loutraki Beach, Chania, Crete

mailto:guestrelations@onar-seaside-lounge.gr?subject=Wedding%20enquiry
mailto:guestrelations@onar-seaside-lounge.gr
mailto:info@onar-seaside-lounge.gr
tel:+302821065643
https://onar-seaside-lounge.gr/

