


THE

AGORA

HOTEL

Agora offers a unique setting for intimate
corporate gatherings, where thoughtful
design meets personalised service.

We host highly curated events for teams

seeking a space that inspires creativity,
focus, and fosters connection.
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THE STUDY

The space is designed to suit different
types of meetings. Featuring natural
daylight and blackout blinds, it can
seamlessly shift from an energising, sun-
it workspace to a fully darkened,
presentation-ready environment.

Equipped with:

e Projector

« Notepads [ Pens

e Wi - Fi connection, Fiber-optic internet
e Flip charts (x2)

Space capacity:

e 20 people boardroom style.

e 35 people classroom style.

e 40 people theatre style.

e 18 people private dining experience.
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FOCUS. REFLECT. CONNECT.

Host your next leadership meeting in a space that inspires action.



F&B SERVICES

Coffee Breaks:

* Freshly brewed coffees & teas
* Cake of the day & croissants
* Charcuterie boards

* Fruit Platter

Any additional items for the coffee breaks can be discussed at the
time of inquiry or booking and are available at an additional cost.



PRIVATE DINING

RECEPTION MENU

(STANDING)

AVOCADO
Rye bread and horseradish relish

LOBSTER ROLL
Caramelised celeriac, fresh tarragon, and lobster hollandaise

VEGETABLE CRUDITES
Served with spicy hummus

SALMON & CUCUMBER
Mango, spicy mayonnaise

MINI BURGERS
Potato bun, pickles, and homemade sauce

PASTRAMI & CRUYERE
Sourdough and onion marmalade

CHOCOLATE CRAQUELIN
with vanilla cream

SEASONAL FRUITS

NOVEL

WELCOME RECEPTION

Menu, beverage, bar, and service customisations or enhancements at
The Agora Hotel are available upon request. Additional charges may
apply. ltems are seasonal and subject to change.

Our welcome receptions are designed to
ease guests into the dining experience.

Our sample menu features a seasonal
selection of light bites and
Mediterranean-inspired canapés ideal
for casual mingling or a more structured
opening toast.
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THE AGORA HOTEL

LUNCH SET MENU - €50

Made for sharing

HOMEMADE SOURDOUGH BREAD
extra virgin olive oil, herb butter

KALE & PARM
habwy kale, aged Parmigiano Reggiano and lemon dressing

CHEVRE CHALD
goal’s cheese on toasted sourdough. beetroot leaves. honey, toasted walnuts, pickled
baby beetroots

SEA BASS CEVICHE
Chefs choice of seasonal produce, leche de tigre. sweet potato puree, chilli, coriander

CHICKEN PAILLARD
crispy salad and lemon caper sauce

SEA BASS
stuffed morels, sweet potato puree, asparagus, beurre blanc sauce

AUBERGINE MILANESE
Crunchy aubergine, spicy hummus and red chimichurri with chickpeas

CACIOE PEPE
Linguini. Pecorino Romano. aged Parmigiano Reggiano, black pepper

AGORA COOKIE
homemade caramel ice cream, raspberry sauce

NOVEL

THE AGORA HOTEL

DINNER SET MENU - €70

Made for sharing

HOMEMADE SOURDOUGH BREAD
extra virgin olive oil, herb butter

KALE & PARM
baby kale, aged Parmigiano Reggiano and lemon dressing

BURRATA
marinated local tomatoes. crushed pistachios, basil, pistachio pesto, chive oil

SEA BASS CEVICHE
Chefs choice of seasonal produce, leche de tigre, sweel potato puree. chili, coriander

CACIO E PEPE
Linguini, Pecorino Romano. aged Parmigiano Reggiano, black pepper

HARISSA CAULIFLOWER
marinated cauliflower, artichoke puree, toasted chickpeas

SEA BASS
stuffed morels, sweet potato puree, asparagus. beurre blanc sauce

LAMEB LOIN
herb crust. mustard. tomato, aubergine puree. jus

TSOUREE] FREMNCH TOAST
buttermilk toasted tsoureki with salted caramel sauce and vanilla ice cream

NOVEL

Menu, beverage, bar, and service customisations or enhancements at The Agora
Hotel are available upon request. Additional charges may apply. ltems are
seasonal and subject to change.







ACCOMMODATION

Our hotel offers 18 double-occupancy
rooms, comfortably accommodating up to
36 guests.

Each room features:

A king-size Duxiana bed for exceptional sleep
quality.

Goose-down bedding with organic satin
linens.

A private ensuite bathroom.

FRAMA bath amenities.

Additional features include:

e Four distinct room types: Petite, Demi, Junior
Suite, and Grand Suite.

e Air conditioning.

e A writing desk and underfloor heating in the
bathroom are featured in the Demi, Junior
Suite, and Grand Suite rooms.
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ADDITIONAL SERVICES

Massages Yoga classes Evening Live
(upon request) (max 20pax) guided hike Jazz Band

An 8% discretionary service charge is included in all corporate event bills.
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MICHELIN HOTELS
2025 OF THE WORLD'

READY TO HOST YOUR NEXT
CORPORATE RETREAT?

Contact Us:

Tel: +357 24726000

Email: events@theagorahotel.com

Address: 25 Timiou Stavrou, Pano Lefkara, 7700




