
A c e l e b r a t i o n  o f  Sp r i ng
Immerse yourself in our Easter celebrations!

Happy Eas t e r
Kaló Páscha





As spring awakens the Messenian landscape, Easter invites us to
pause, reconnect and rediscover meaningful moments. Throughout
Holy Week, the resort comes alive with traditions that honour both

heritage and transformation.

At the Kids Club, younger guests can enjoy egg hunting, egg
painting and playful surprises. 

Meanwhile, at Oliviera, the culinary team presents traditional fasting
dishes, prepared with the finest seasonal ingredients - a tribute to
the Journey of Genesis, celebrating the origins of flavour and craft.

On Good Friday, witness the solemn Epitafios procession, a
beautiful tradition of reflection and reverence.

Then, on Holy Saturday, experience the uplifting Resurrection
ceremony, as candlelight illuminates the night and the words
“Christos Anesti” echo across the landscape - a moment of

Metamorphosis, symbolising renewal and hope.

Easter Sunday marks the joyful culmination of the celebration at
Ormos Beach Club, where the sea and spring sun set the stage for
a festive gathering. Our chefs prepare a traditional feast featuring

succulent lamb and beloved Greek delicacies, accompanied by live
music by the “Jazz the 2” duo and warm conviviality.

Raise a glass in the spirit of Ambrosia, savour Magiritsa and
Tsoureki, and share the timeless tradition of cracking red eggs with

loved ones - moments that awaken Pothos, the longing for
experiences that stay with us long after the celebration ends.

Join us for a truly unforgettable Easter, where tradition, celebration
and the beauty of Becoming come together in the heart of Costa

Navarino.





Eas t e r  We e k  Ac t i v i t i e s
Friday, 10 April

Epitaphios Flower Decoration
Navarino Agora Church | 11am

Guests are invited to witness the beautiful decoration of the Epitafios, a
cherished Greek Orthodox tradition where the wooden bier is adorned

with fresh flowers in preparation for the evening ceremony.

Epitaphios Ceremony & Philharmonic performance
Navarino Agora “St. Eleni” chapel | 7pm

Experience the solemn Epitafios procession, a moving ritual honouring
centuries-old Easter traditions and reflecting the spiritual heritage of the

celebration.

Saturday, 11 April
Easter Candle Workshop

(Adults & Children Workshop)

The Library | 10am – 12pm
Celebrate creativity and tradition as people of all ages decorate their own
Easter candles, embracing one of Greece’s most beloved festive customs.

Resurrection Ceremony
Navarino Agora “St. Eleni” chapel | 10pm

Join the Resurrection celebration, the most symbolic moment of Greek
Easter, as candlelight fills the night and fireworks mark the joyful

proclamation of renewal and hope.

Special Dinner
Oliviera Restaurant | 7pm – 11pm

Indulge in a specially curated Easter menu at Oliviera, featuring traditional
delicacies including the classic Magiritsa soup, served in a warm and

festive atmosphere.



Sunday, 5 April
Catholic Easter Sunday Feast Lunch

Oliviera | 12.30pm – 4pm
Gather for a festive lunch inspired by Mediterranean gatherings,

thoughtfully curated and served in a relaxed setting. Seasonal delicacies, a
celebratory menu and the uplifting sounds of music create an atmosphere

of warmth and togetherness.

Sunday, 12 April
Orthodox Easter Sunday Feast Lunch - BBQ at the beach*

Ormos Beach Club | 12.30pm – 4pm
Celebrate Easter Sunday with a vibrant seaside feast. Our Chef will

prepare traditional lamb on the spit while guests enjoy ouzo, live music by
the “Jazz the 2” duo and a joyful lunch gathering by the sea.

Eas t e r  Su nd ay F e a s t s

* Kindly note that in case of unfavourable weather conditions, the BBQs at the beach will be
relocated to an alternative outlet within the resort.





Eas t e r  We e k  Ac t i v i t i e s

A curated ceramic experience

Available upon request from March 31 to April 11
Join our guided workshop and craft your own Easter egg holder using

natural stoneware clay. Personalise your piece with your initials and bring it
to life with professional ceramic paints, creating a keepsake to treasure.
Designed for both adults and children, this experience blends artistry,

relaxation, and festive spirit in a warm and inspiring setting. Kindly note
that no prior experience is required. Our ceramic artist will guide you

through each step of the process. The experience includes all materials,
expert guidance, and a special Easter treat for our young creators. 

 
Group Experience

Adults: €90 per person
Children: €70 per person

Minimum participation: 5 guests
 

Private Experience
€400 for 1–5 participants

* Kindly verify availability at least 24 hours in advance. The duration of this workshop is 1 hour.



Monday, 6 April
Easter Arts &Crafts | 10 am–12 pm

Loom & Threads Lab | 12–1 pm
Kids Yoga | 2–3 pm

Escape Room | 3-5pm

Tuesday, 7 April
Cookie Decoration | 10 am–12 pm

A World of Fans | 12–1 pm
Coral & Friends Got Talent | 2–3 pm

Tattoo Glam Corner | 3-5pm

Wednesday, 8 April
Egg Hunt | 10 am–12 pm

Gardening | 12–1 pm
Mosaic Workshop | 2-3 pm

Greek Games | 3-5 pm
Flower Pot Painting | 6-7.30 pm

Thursday, 9 April
Egg Painting | 10 am–12 pm

STEM | 12–1 pm
MiniMo Art | 2-3 pm

Treasure Hunt | 3-5pm
Bunny Race | 6-7.30 pm

Eas t e r  We e k  K ids Ac t i v i t i e s





Friday, 10 April
Paper Lanterns | 10 am–12 pm
Tattoo Glam Corner | 12–1 pm

Fitness Fun | 2-3 pm
Pirate Mini Golf | 3-5 pm
Eggshell Mosaic | 6-7.30

Saturday, 11 April
Candle Decoration | 10 am–12 pm

Fish Feeding | 12–1 pm
Ping Pong Tournaments | 2-3 pm

Escape Room | 3-5 pm
Movie Night | 6-7.30

Sunday, 12 April
Pottery Art | 10 am–12 pm
Mythology Quest | 12–1 pm
Puppet Workshop | 2-3 pm
Minute to Win it | 3-5 pm

Movie Night | 6-7.30

Eas t e r  We e k  K ids Ac t i v i t i e s



Fava Beans with Crispy Octopus
Cherry spoon sweet, Kalamata vinegar

Smoked Agioritiki
Eggplant salad, Florinis peppers, lemon, walnuts

Taramosalata 
Cod roe caviar spread, bottarga, olive oil

Warm Beetroot Salad 
Skordalia gratin, hazelnuts

Grilled Stuffed Calamari 
Shrimps, mussels, chickpeas, Kalamata olives

Cuttlefish
Risotto, spinach, ink, tomato

Garidomakaronada
Shrimp tartare, spaghetti, spicy tomato sauce

Grilled Lobster -/kg
Asparagus, pleurotus mushrooms, garlic lemon olive oil

Halva 
Semolina halva, orange confit 

Ho ly We e k  M e n u
Orthodox Easter

at Oliviera



A t a s t e  o f  Eas t e r
Our festive specials



Greek Bread Selection 
Sourdough & pita bread, fresh oregano, olive oil 

Kalamata olives marinated with citrus & herbs

Paramana
Tyrokafteri

Spicy cheese spread

Tzatziki
Strained yoghurt, dill, olive oil

Taramosalata
Cod fish roe, bottarga

Marinated Octopus 
Oregano, olive oil

Smoked Eggplant Salad 
With pinenuts

Dolmadakia
Vine leaves stuffed with rice & herbs

Black Eyed Beans
Orange, parsley, Kalamata vinegar

Ca t h o l i c  Eas t e r  Su nd ay
Oliviera | Apri l 5
130€ per person



Salads
Traditional Greek Salad

Easter Salad
Lettuce, lemon, herbs, spring onion, olive oil

Main Courses 
From Sea

Spicy skewer tiger prawns
Messenian seabass fillet 

To Land
Beef Spareribs 

Glazed with Jack Daniels

Roast Beef 
Australian ribeye wagyu

Smoked US Prime Beef Brisket Sliders 
With homemade BBQ sauce

Grilled Lamb Chops 
Lemon, fresh oregano

Ca t h o l i c  Eas t e r  Su nd ay
Oliviera | Apri l 5



 Grilled Chicken Shish Tawouk 
With garlic yoghurt marination 

Traditional Greek Chicken Kontosouvli

Whole Lamb on the Spit

Beef & Pork Homemade Sausages

Sides & Sauces
Grilled vegetables, roasted potatoes, corn on the comb

Chimichurri, bearnaise, lemon olive oil

Desserts
Mosaico

Chocolate kormo, toasted almonds, vegan sable 

Ravani
Semolina cake, mastiha ice cream 

Halva bites 
With orange confit 

Ca t h o l i c  Eas t e r  Su nd ay
Oliviera | Apri l 5



Cheese Pie
Handmade phyllo, anthotyro & feta cheese

Mageiritsa
Traditional Greek Easter soup

Green Salad 
Cherry tomatoes, barley rusk, petimezi, fresh oregano 

Grilled Gardoumpakia
Lamb offal meat seasoned with herbs & spices

Slow Cooked Oven Roasted Goat 
Baby potatoes, lemon, tzatziki sauce

Goat Cheese & Honey 
Goat cheese cremeux, honey yoghurt, sour cherry spoon sweet 

Ho ly Sa t u r d ay N igh t  Sp e c i a l s
Oliviera | Apri l 1 1
À la carte dining



Greek Bread Selection 
Sourdough & pita bread, fresh oregano, olive oil 

Kalamata olives marinated with citrus & herbs

Paramana
Tyrokafteri

Spicy cheese spread

Tzatziki
Strained yoghurt, dill, olive oil

Smoked Eggplant Salad 
With pinenuts

Taramosalata 
With grated bottarga 

Marinated Octopus 
Oregano, olive oil

Seafood Athinaiki Salad

Dolmadakia
Vine leaves stuffed with rice & herbs

Black Eyed Beans
Orange, parsley, Kalamata vinegar

O r t h o d o x  Eas t e r  Su nd ay
Ormos Beach Club | Apri l 12

138€ per person



Salads
Traditional Greek Salad

Easter Salad
Lettuce, lemon, herbs, spring onion, olive oil

Main Courses 
Whole Spit Roasted Lamb

Traditional Kokoretsi 
Oregano, lemon

Chicken Kontosouvli

Pork Kontosouvli

Roasted Potatoes 
With graviera cheese

Rice 
Cooked with stakovoutyro & lemon

Grilled Vegetables
French fries on charcoal 

O r t h o d o x  Eas t e r  Su nd ay
Ormos Beach Club | Apri l 12

* Kindly note that in case of unfavourable weather conditions, the BBQs at the beach will be
relocated to an alternative outlet within the resort.



Desserts
Mosaico

Chocolate kormo, toasted almonds, vegan sable 

Ravani
Semolina cake, mastiha ice cream 

Halva Bites 
With orange confit 

O r t h o d o x  Eas t e r  Su nd ay
Ormos Beach Club | Apri l 12

* Kindly note that in case of unfavourable weather conditions, the BBQs at the beach will be
relocated to an alternative outlet within the resort.
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