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The Monasty experience this festive season is a celebration of urban chic and 
timeless glamour.

Black and deep burgundy set the scene, enhanced with luminous details, 
statement decorations, and sparkling lights. Every corner—from the lobby to 
bars and streetside parties—evokes a luxurious holiday lifestyle, where every 
moment feels curated, stylish, and memorable.

Highlights:
• �Two magnificent Christmas trees, a huge garland of red baubles, and a 

dreamlike illuminated carriage surrounded by thousands of lights—straight 
from a lifestyle editorial.

• Warm wine and traditional Christmas treats at arrival.
•� Panettone and carrot cake for breakfast, gingerbread cookies in rooms, and hot 
chocolate at the bar.

Every detail makes Monasty feel like the most chic holiday home in the city.

FESTIVE AMBIENCE 



Indulge in the refined side of the season, celebrating select Greek 
wineries and exceptional local producers. Savour specially curated 
tasting experiences, explore unique vintages, and let the elegance 
of the wines elevate your festive spirit.

Highlights:
•� �Winery Lazaridis – discover unique Greek varietals and 

craftsmanship.
• �Domaine Zafeirakis – experience refined elegance in every sip.
• �Bubble & Sparkles – a curated selection of Greek sparkling wines.
• �Live saxophone performances on selected evenings add a 

sophisticated European holiday vibe.

THE FINE WINE
CHAPTER



STARDUST PARTY STARDUST PARTY | FESTIVE EDITION| FESTIVE EDITION

DECEMBER 13, 2025 | 8:00 PM – LATE
ENNEA ROOF TOP BAR

Step into a night of house classics and contemporary grooves 
with DJ Kostis Zartaloudis & DJ Miro.

Set against the dazzling city skyline, the evening promises a 
high-energy, stylish celebration where music, lights, and urban 
glamour come together — highlighted by The History of House 
Music in a Glamorous Christmas Mood by Music Aesthetics.

PARTIES
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LIVE MICHALIS EMIRLI PARTYLIVE MICHALIS EMIRLI PARTY
DECEMBER 20, 2025 | 9:00 PM – LATE 
SAMITE GASTRO BAR

Join us for a festive night with Michalis Emirlis and his band, 
performing Greece’s most beloved pop hits.

A stylish celebration filled with energy, music, and holiday cheer, 
perfect for a glamorous evening with friends.



ALL-DAY CHRISTMAS STREET PARTYALL-DAY CHRISTMAS STREET PARTY
A NIGHT OF SPARKLE AND RHYTHMA NIGHT OF SPARKLE AND RHYTHM
DECEMBER 24, 2025 | STARTING EARLY AFTERNOON 
STOA & SAMITE GASTRO BAR

FEATURING DJ PAUL & DJ JOHNNY S 

Get ready for an unforgettable Christmas Eve celebration! 
Make your entrance on the red carpet and immerse yourself in a dazzling festive 
scene. Raise a glass of champagne or glühwein, savour premium spirits, and 
dance the night away to the electrifying sounds of DJ Paul & Johnny S.

Make this Christmas Eve a night to remember – where festive magic begins!

ALL-DAY LIVE STREET PARTY ALL-DAY LIVE STREET PARTY 
AN EVENING OF GLITZ AND BEATS!AN EVENING OF GLITZ AND BEATS!
DECEMBER 30, 2025 | STARTING EARLY AFTERNOON 
STOA & SAMITE GASTRO BAR

FEATURING XALKOMANIACS BRASS BAND & DJ ANTONIS TSOLOGIANNIS

End the year with a spectacular celebration you won’t forget! 
Enjoy a festive wonderland of sparkling lights and vibrant energy.
Sip champagne, glühwein, and premium spirits, and dance to the Xalkomaniacs 
Brass Band.

Celebrate, sparkle, and toast to an unforgettable evening!

PA
RTIES



MENUMENUCHRISTMAS EVE DINNERCHRISTMAS EVE DINNER
DECEMBER 25, 2025 | 9:00 PM
PRICE PER PERSON: €170
BOTARGO RESTAURANT 
LIVE MUSIC: CHRISTINE MILOSI

Celebrate the magic of Christmas Eve with an exquisite 
dinner experience at Botargo Restaurant accompanied 
with the live band of Christine Milosi. Our specially crafted 
menu features a selection of festive dishes, expertly 
prepared with seasonal ingredients and elegant pairings. 
From the first course to the final dessert, each bite is 
designed to offer a unique taste of the holiday season, all in 
a warm and festive atmosphere. Join us for a memorable 
evening of celebration, joy, and culinary delight.

CHRISTMAS CELEBRATION
WELCOME CHAMPAGNE

BEETROOT TARTLET
Chestnut | Duck pâté

GROUPER TARTARE
Olive sphere | Orange | Mint

PHEASANT TERRINE WITH PISTACHIO
Pickled red cabbage | Grapefruit gel | Endive

SMOKED SAUTÉED SCALLOPS
Pico de gallo | Fennel | Cauliflower | Salicornia

WILD MUSHROOM RAGOUT
Potato espuma | Organic egg yolk 65°C | Crispy onion 
Guanciale

GUINEA FOWL FILLET
Crispy Iberico croquette | Parsnip | Chanterelles 
Wheat | Sauce Albufera

SYMPHONY OF VANILLA & CHESTNUT
Vanilla & chestnut mousse | Chestnut mousseline 
Orange & cinnamon cake | Orange–vanilla streusel



NEW YEAR’S EVE PARTYNEW YEAR’S EVE PARTY
DECEMBER 31, 2025 | 11:00 PM – LATE
ENNEA ROOF TOP BAR
PRICE PER PERSON: €140 including premium spirits, 
champagne and passed canapés

The ultimate city celebration with DJ sets, premium drinks, finger 
food, and fireworks. Dress code: black & deep red. Glamour and 
energy from dusk till dawn.

MENUMENUNEW YEAR’SNEW YEAR’S EVE DINNER EVE DINNER
DECEMBER 31, 2025 
PRICE PER PERSON: €220
BOTARGO RESTAURANT 
LIVE MUSIC: CHRISTINE MILOSI 

Ring in the New Year with an extraordinary dining experience at 
Botargo Restaurant accompanied with the live band of Christine 
Milosi. Our exclusive New Year’s Eve menu has been thoughtfully 
curated to feature a variety of exquisite dishes, each crafted with the 
finest seasonal ingredients and paired perfectly for the occasion. 
From the first taste to the final toast, every course is designed to 
celebrate the excitement and elegance of the new year. Join us for 
an unforgettable evening of fine dining, festive ambiance, and joyful 
celebration as we welcome 2026 in style

NYE CELEBRATIONS 
WELCOME CHAMPAGNE

CRYSTAL BREAD
Ossetra caviar | Avocado | Alyssum

FRESH OYSTER FROM BRITTANY
Ponzu | Trout roe | Cucumber mignonette

VALLEY PRAWN CARPACCIO
Sea urchin | Seared langoustine | Lime | Seaweed

CELERIAC VELOUTÉ WITH SHELLFISH
Bisque foam | Scallops | Shiso aromatic oil

LOBSTER TAIL FRICASSÉE
Butter sauce | Swiss chard | Caviar | Wild chervil

BLACK ANGUS BEEF FILLET
Onions with truffle trahana | Pumpkin purée | Morels

CHOCOLATE & BERRY EXPLOSION
Caraibe 66% chocolate crèmeux | Milk chocolate mousse 
Berry confit | Vanilla panna cotta | Berry cake



The festive spirit never stops. Enjoy daily DJ sets at 
Samite Gastro Bar, and when the weather allows, Stoa 
Samite comes alive with al fresco music and vibrant 
energy, creating the perfect backdrop for casual, 
stylish gatherings throughout the season.

DAILY CELEBRATIONS



• 

DECEMBER 03, 2025 | 8:00 PM - LATE 
DJ PAUL

DECEMBER 04, 2025 | 8:00 PM - LATE 
DJ JOHNNY S 

DECEMBER 05, 2025 | 8:00 PM - LATE 
DJ DIOGENIS MARIOLAS

DECEMBER 07, 2025 | 8:00 PM - LATE 
DJ ESTABLISHED

DECEMBER 10, 2025 | 8:00 PM - LATE 
DJ PAUL

DECEMBER 11, 2025 | 8:00 PM - LATE 
DJ JOHNNY S 

DECEMBER 12, 2025 | 8:00 PM - LATE 
DJ ANTONIS TSOLOGIANNIS & SAXO NIKOS KAIFAS

DECEMBER 13, 2025 | 8:00 PM - LATE 
DJ STERGIOS TSOURNAVAS 

DECEMBER 14, 2025 | 8:00 PM - LATE 
DJ MARINA MASTROGIANNI 

DECEMBER 17, 2025 | 8:00 PM - LATE 
DJ PAUL

DECEMBER 18, 2025 | 8:00 PM - LATE 
DJ JOHNNY S 

DECEMBER 19, 2025 | 8:00 PM - LATE 
 DJ ANTONIS TSOLOGIANNIS 



DJ Marina Mastrogianni

DECEMBER 21, 2025 | 8:00 PM - LATE 
DJ MARINA MASTROGIANNI 

DECEMBER 22, 2025 | 8:00 PM - LATE 
DJ MARINA MASTROGIANNI 

DECEMBER 23, 2025 | 8:00 PM - LATE 
DJ ESTABLISHED

DECEMBER 24, 2025 
DJ PAUL | 2:30 PM - 6:30 PM
DJ JOHNNY S | 8:00 PM - 1:00 AM

DECEMBER 25, 2025 | 8:00 PM - LATE 
DJ JOHNNY S 

DECEMBER 26, 2025 | 8:00 PM - LATE 
DJ DIOGENIS MARIOLAS 

DECEMBER 27, 2025 | 8:00 PM - LATE 
DJ STERGIOS TSOURNAVAS  
& SAXO TATIANA SISMANIDOU

DECEMBER 28, 2025 | 8:00 PM - LATE 
DJ ESTABLISHED 

DECEMBER 29, 2025 | 8:00 PM - LATE 
DJ MARINA MASTROGIANNI 

DECEMBER 31, 2025 
DJ PAUL | 1:30 PM - 5:30 PM
DJ STERGIOS STOURNAVAS | 5:00 PM - 8:00 PM
DJ MARINA MASTROGIANNI | 8:00 PM - 1:00 AM



VASILEOS IRAKLEIOU 45, THESSALONIKI 546 23
SALES@MONASTYHOTEL.COM | +30 2310 274 545

MONASTYHOTEL.COM


