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MUSEUM OF CYCLADIC ART  

An excellent option for successful corporate events is the Museum of Cycladic Art and its 
halls at Kolonaki, where History and modern comforts are combined. 
 
The estate of the P.E. of the Museum (4, Neof. Douka str.), apart from the “Cycladic Cafe, which is under  the direction of 
Begnis Catering, offering tastes from the contemporary greek and international cuisine, off ers at your disposal venues of hig h 
luxury aesthetic.  

 

• The  Auditorium  which provides audiovisual system . 
• The  Private  Gallery, ideal for events with a specific number of guests . 
• The  ground  floor   (Foyer ),   where lunch and dinner are offere.  

 

For special events, the ground floor of the wonderful Stathatos Mansion, with the impressive decora�on and profile, offers 

to the guests an excep�onal experience.  



 
 

 

Cycladic Café  
The café-restaurant of the Museum of Cycladic Art operates under the direction of 
Begnis Catering, offering tasteful menus from the Greek and international cuisine 
serving an especially demanding public. 

The well known luminous garden with the impressive airy shelter-sculpture of Stelios Kois enrich its sugges�ons for breakfast, 
brunch or lunch, crea�ng an unexpected oasis of civiliza�on and taste in the heart of the city.   
It consist an excellent op�on for the organiza�on of successful corporate events where History and contemporary 
Gastronomy go together. Begnis Catering and Cycladic Café has started collabora�ons with famous and awarded Greek and 
foreign chefs in the context of special events and curated dinners of the Museum. 

 



AIR LIQUIDE

    

ALL SEAS MARINE

 

ALLIED SHIPS

 

AMERICAN EXPRESS

 

ARION ΝΑΥΤΙΛΙΑΚΗ

 

ARVAL HELLAS

 

ASSET

 

OGILVY

 

ATHENS CVB

 

AVON COSMETICS

 

BAYER HELLAS
 

BEIERSDORF HELLAS
 

BLUE HOUSE CAPITAL
 

BMW HELLAS
 

BOSCH & SIEMENS
 

BRAINSTORM
 

BRILLIANT PR
 

BUSY BUILDING
 

CAPITAL ΕΚΔΟΤΙΚΗ
 

CASS TECHNAVA
 

CELESTIAL CRUISES
 

CENTRAL MARE
 

CHRISTIAN DIOR
 

CITIBANK
 

CIVITAS
 

CLINIQUE
 

COCKTAILS & DREAMS
 

COGNITY
 

COMMUNICATION EFFECT
 

COSMOPOLITAN 
 

COSMOTE
 

DAY6
 

DEALS
 

DIANEOSIS
 

DOMESTICA
 

EL PEDISON
 

ERA
 

ERMENEGILDO ZEGNA
 

ESTEE LAUDER  

EUROBANK 

EUROLIFE 

EVENT PLUS 

EVEREST TRAVEL 

FOCUS ON HEALTH 

FOLLI FOLLIE 

FOR YOUR EVENT 

FREI HELLAS 

GAGOSIAN GALLERY 

GALENICA 

GALLERIE DE BEAUTE 

GILEAD 

GLAXOSMITHKLINE  

GRATIA ΕΚΔΟΤΙΚΗ  

GROUPAMA ΑΣΦΑΛΙΣΤΙΚΗ  

HAGER HELLAS 
HELLENIC INITIATIVE  
 
 
 
 

ΗELLENIC MANAGEMENT CENTER

 
              

HOLLISTER

 
    

HONDOS CENTER

 
    

HRG

 
    

HSBC

 
    

IMAGINE CONGRESS AND TRAVEL

 
    

IMERYS

 
    

INTRALOT

 
    

KK JEWELRY

 
    

KORRES
 

    
KPMG

 
    

LA MER
 

    
LAMDA STAR –

 
MERCEDES

 
    

LANCOME
 

    
LAVIFARM

 
    

LIGHTSHIP
 

    
LOREAL

 
    

LOULIS GROUP
 

    
LUISA

 
    

LUXOTTICA
 

    
MAC

 
    

MANESSIS TRAVEL
 

    
MARCADOOR

 
    

MARIE CLAIRE
 

    
MARINE TOURS

 
    

MARS HELLAS
 

    
MDA HELLAS

 
    

MEDIA MARKT
 

    
MEDIFIL

 
    

MENARINI GROUP
 

    
MENDOR

 
    

MIELE HELLAS
 

    
MSPS

 
    

NEON ENERGY
 

    
NEWTON

 
    

NOVARTIS
 

    
NUTRAMEDICA

 
    ONE TEAM 
    ORIGINAL SENSES 
    OTE GROUP 
    PHARMASEPT 
    PHARMATHEN 
    PIERRE FABRE 
    PRAKTIKER 
    QATAR AIRWAYS  
    ROLEX HELLAS 
    RONTIS HELLAS 
    SAMSUNG 
    SARKK ΑΒΕΕ 
    SAXO BANK 
    SIKA HELLAS 
    SIVA TRAVEL 
    SOLID HELLAS 
    SOLIDARITY NOW 
    SQE MARINE 

    TEMES S.A. 

 
 
 

    

TOP PROPERTIES

 
    

TOP TARGET MARINE

 
    

TOPCUT MODIANO

 
    

TOPSHIPS

 
    

TOUCH POINT STRATEGIES

 
    

TRIP TO TASTE

 
    

TRITON

 
    

UNILEVER

 
    

V+O

 
    

VISTA EVENTS
 

    
VODAFONE

 
    

WEBER SHANDWICK
 

    
ZZDOT PROXIMITY

 
 
    

ΑΘΗΝΑΙΚΗ ΖΥΘΟΠΟΙΙΑ
 

    
ΑΚΤΩΡ ΑΤΕ

 
    

ΑΜΒΥΞ
 

    
ΑΜΕΡΙΚΑΝΙΚΟΣ ΝΗΟΓΝΩΜΟΝΑΣ

 
    

ΑΤΤΙΚΕΣ ΕΚΔΟΣΕΙΣ
 

    
ΒΙΟΙΑΤΡΙΚΗ

 
    

ΓΕΩΠΟΝΙΚΟ ΠΑΝΕΠΙΣΤΗΜΙΟ
 

    
ΓΥΝΑΙΚΕΣ ΣΤΗΝ ΟΓΚΟΛΟΓΙΑ

 
    

ΕΔΑ ΑΤΤΙΚΗΣ
 

    
ΕΘΝΙΚΗ ΤΡΑΠΕΖΑ

 
    

ΕΚΔΟΣΕΙΣ ΑΓΡΙΜΑΝΑΚΗ
 

    
ΕΛΒΑΛ

 
    

ΕΛΕΠΑΠ
 

    
ΕΝΩΣΗ ΑΣΦ. ΕΤΑΙΡΙΩΝ ΕΛΛΑΔΟΣ

 
    

ΕΝΩΣΗ ΕΦΟΠΛΙΣΤΩΝ ΕΛΛΑΔΟΣ
 

    
ΕΟΤ

 
    

ΕΠΙΣΤ. ΕΝΩΣΗ ΕΥΑΓΓΕΛΙΣΜΟΥ
 

    
ΙΔΡΥΜΑ ΔΕΣΤΕ

 
    

ΙΔΡΥΜΑ ΣΤΑΥΡΟΣ ΝΙΑΡΧΟΣ
 

    
ΙΠΠΙΚΟΣ ΟΜΙΛΟΣ ΓΕΡΑΚΑ

 
    

ΚΑΒΑ ΟΑΚ
 

    
ΚΑΠΕ

 
    

ΚΑΡΟΥΛΙΑΣ
 

    ΚΕΝΤΡΟ ΠΟΛΙΤΙΣΜΟΥ ΙΔΡΥΜΑ ΣΤ. ΝΙΑΡΧΟΣ 
    ΜΑΖΙ ΓΙΑ ΤΟ ΠΑΙΔΙ 
    ΜΠΙΣΚΟΤΑ ΠΑΠΑΔΟΠΟΥΛΟΥ 
    ΝΑΥΤΙΚΑ ΧΡΟΝΙΚΑ 
    ΟΛΠ 
    ΠΑΠΑΣΤΡΑΤΟΣ 
    ΠΛΑΙΣΙΟ 
    ΠΡΕΣΒΕΙΑ ΑΚΤΗΣ ΕΛΕΦΑΝΤΟΣΤΟΥ 
    ΠΡΕΣΒΕΙΑ ΟΥΡΟΥΓΟΥΑΗΣ 
    ΠΡΕΣΒΕΙΑ ΗΝ. ΑΡΑΒ. ΕΜΙΡΑΤΩΝ  
    ΠΡΕΣΒΕΙΑ ΙΡΛΑΝΔΙΑΣ 
    ΠΡΕΣΒΕΙΑ ΙΣΡΑΗΛ 
    ΣΑΡΑΝΤΗΣ ΑΒΕΕ 
    ΣΕΒ 
    ΣΥΛΛΟΓΟΣ ΧΑΡΑ 
    ΤΡΑΠΕΖΑ ΠΕΙΡΑΙΩΣ 
    ΦΙΛΟΙ ΤΟΥ ΠΑΙΔΙΟΥ 
    ΧΑΡΟΚΟΠΕΙΟ ΠΑΝΕΠΙΣΤΗΜΙΟ 

 

We catered: 



 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
        

 
 
 
 

 

 

Cer�fied quality and security 
 

In Begnis Catering we know very well that the high gastronomy is provided by 
the quality of the first material and the controlled production. 
 
For that reason we have created a specific unity for the produc�on of our menus and also an internal 
department of Quality Control, responsible to examine in every detail all the steps of the procedure of the 
produc�on, in order to be sure that all the rules of safety and hygiene are respected.  
 
Our Company applies the  
SYSTEM OF SAFETY OF FOODS ACCORDING TO THE DEMANDS OF THE ISO 22000:2005. 
 
Begnis Catering is engaging of transferring all the products to the event halls in safety, in order for you to have the  
Chance to taste our freshly cooked courses. 

    
 
 
 
 
 

 
 

Catering  Skoufa 24A, 10673 Athens, Greece T. +30 210 68 15 555, +30 210 68 15 025 

Pastry Store Zoodohou Pigis 1, 18900 Salamina, Greece T. +30 210 46 56 100, +30 210 46 50 100 

E. info@begniscatering.gr  www.begniscatering.gr 
 
 
 




