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LGR DJs Chris Theoharous & Mikey Mike

COMMUNITY EXPERIENCE ENTERTAINMENT PROGRAMME (DAYTIME)

Chris Theoharous, CyWineFest’s resident DJ, has been in 
the entertainment business for over 20 years and has been 
offering his DJ services for a variety of events including 
weddings, baptisms, corporate events and private parties. 

He began his career providing DJ services to London 
nightclubs and expanded to DJ in various clubs across the 
world including France, Italy, Greece and Cyprus. As his 
career progressed, his decided to offer services for corporate 
and private events, diversifying his musical style, his skill 
allowing for entertainment combinations to suit any event.

Mike Michael (or Mikey Mike as he’s better known!) was born 
and bred in North London and is a proud British-born Cypriot. 
Having performed in many events in London and in Cyprus, his 
music choices and presenting on London Greek Radio keeps 
the audience entertained and hooked! 

Not only does he have a passion for Greek music, Mike is also 
a Senior Leader in a Secondary School, is involved in a number 
of charity events in the community and is also a member of St 
Demetrios Church and Greek School committees.

Asterakia
Asterakia, run by founder 

Eleni, are highly popular fun 
music, movement and drama 
classes, enabling each child to 
learn the Greek language and 
experience their Greek 
heritage.  

Asterakia offers a range of 
age-related classes aimed at 
children starting from 2 months 
old up to the age of 7. Every 
lesson is a unique adventure 
for the children as they use the 
medium of role play and the 
power of their imagination.

Christina Katsi 
of Snow 
Princess Parties
Christina Katsi is the regional director of Snow 
Princess Parties North London and is also a 
Primary School Teacher. If you have a little one in 
need of a Disney princess party, you’ve found the 
right place! She also caters for boys.  
Christina has a passion for the arts, dancing, 
singing as well as kick boxing! She is a Latin & 
Ballroom dancer and has appeared in many theatre 
productions as a singer. And she absolutely loves 
making children’s dreams come true! 

Community of North Epirus 
United Kingdom Dance Group

The Northern Epirote Community of the 
United Kingdom was founded in 2024 with the 
aim of preserving, promoting and continuing 
the history, traditions and cultural heritage of 
Northern Epirus. 

Although our dance group was formed only 
recently, it was created with deep love, pride 
and respect for our homeland and roots. 
Through traditional Epirote dances, music and 

authentic costumes, we strive to keep alive 
the traditions passed down to us from our 
parents and grandparents. 

For us, dance is not only a form of cultural 
expression, but also a way of honouring the 
history, identity and spirit of Northern Epirus. 
Our goal is to pass this heritage on to 
younger generations and share the richness 
of our tradition with the wider community.

Goffs Greek School 
Dance Group

Goffs Greek School in Cheshunt, 
Hertfordshire, was established in 
1982.  

The school provides Greek 
language lessons, music and dance 
to students aged 4 to GCSE level.  

The school operates from Goffs 
Academy and has access to facilities 
including a dedicated dance studio 
with mirrored walls.   

Goffs Greek School is a member of 
the Greek Parents Association.



With an academic background in Byzantine and Modern Greek Studies, 
he combines scholarly knowledge with an experiential approach to 

tradition. Through concerts, recordings, and radio and television productions, 
he presents carefully curated programmes rooted in Cypriot folk and 
ecclesiastical musical traditions, offering audiences an authentic connection 
to the island’s cultural past.  

Beyond performance, his work extends to the 
artistic curation of cultural projects aimed 
at safeguarding and transmitting 
Cyprus’s intangible cultural heritage 
to younger generations. He has 
collaborated with cultural institutions 
and public bodies in Cyprus and 
abroad, contributing significantly to 
the international visibility of Cypriot 
traditional music.  

Stephanos approaches tradition as a 
living and evolving entity, consistently 
advocating the role of music, language 
and collective memory as fundamental 
pillars of Cyprus’s cultural continuity 
and identity and expresses his 
heartfelt wish to one day sing in 
the occupied villages and cities of 
his homeland, within a reunified, 
free and peaceful Cyprus, 
without occupation forces, 
together with the people of 
Cyprus beloved again.

Triantafyllos is a Greek pop 
and laiko singer/songwriter 
and performer, born on 20 
June 1977 in Rhodes. Rising 
rapidly through the Athens 
nightclub and recording scene, 
he became one of the most 
recognisable voices of 
Greek commercial 
music during the 
late 1990s and 
early 2000s.
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AFTER DARK LIVE SHOWCASE (EVENING)

Spasta Greek Dance
Back by popular demand, Spasta Greek Dance group 

returns to the festival, ready to bring their unmatched energy 
and atmosphere across both days. 

In just over a year since forming, Spasta has caused a stir 
within the community, bringing pure vibes to every 
performance and creating an atmosphere only they know 
how. Their dynamic presence and infectious spirit continue to 
leave audiences wanting more - and we’re thrilled to welcome 
them back once again to our stage.

Triantafyllos

He began studying music and piano from a 
young age, and moved to Athens at age 19 
to pursue a professional music career. His 
debut album, Vlepo Kati Oneira (1997), 
reportedly sold nearly 50,000 copies within 
its first few months, helping establish him as 
a major new voice in modern Greek laiko-
pop.  

His second album, Grammata Kai 
Afieroseis, achieved platinum status, while I 
Agapi Den Pernaei went gold. Throughout 
the 2000s and 2010s, Triantafyllos 
maintained a strong nightclub and live-
performance presence in Greece, releasing 
albums and singles blending laiko, dance-
pop and contemporary Greek ballad styles.  

Some of his hits include Se Perno Gia Na 
Sou Po, Spao Ta Rologia, Argouses, and 
Adrenalini.  

He has collaborated with artists including 
Natassa Theodoridou, Tus, and Petros 
Imvrios. 

Beyond music, Triantafyllos became widely 
known to younger audiences through Greek 
television appearances, including 
participation in the reality competition shows 
Dancing with the Stars, Just the 2 of Us, and 
especially Survivor Greece in 2021, where 
his outspoken personality and humour made 
him one of the season’s most talked-about 
contestants. 

As of 2026, Triantafyllos remains active in 
the Greek music scene through live 
performances, television appearances and 
new releases such as Tora Teleftea, 
continuing to appeal to audiences nostalgic 
for the golden era of late-1990s Greek pop-
laiko music. 

Stephanos Pelekanis is a Cypriot performer and 
researcher of traditional and Byzantine music, with a 
long-standing and active presence in the cultural field. 
His work focuses on the study, interpretation and 
promotion of Cyprus’s musical heritage, emphasizing 
the close relationship between music, language, 
historical memory and cultural identity. 

Stephanos Pelekanis 
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Exhibition “Medieval Women of Cyprus” @CyWineFest 2026
Titled “Medieval Women of Cyprus,” an exhi-

bition of paintings by Semra Bayhanli, will be held 
at the Cypriot Wine Festival this week. The artist’s 
works reflect phases from the history of the Lusig-
nans to the end of Venetian rule. 

The exhibition is dedicated to the women of Cy-
prus who left their indelible mark on the island and 
the wider history of Europe. These remarkable indi-
viduals overcame the restrictive gendered depictions 
imposed by male contemporaries, forging a legacy 
that endures to this day. 

The Medieval women of Cyprus exhibition stands 
as a homage to these courageous figures. Though 
the chronicles of history are often silent regarding 
their voices, the impact of their actions is unmistak-

able. Their deeds challenged a male-centric society 
and shook the very foundations of established social 
structures. 

The painter gives voice to the women of the ruling 
class, with a context of the social and historical con-
ditions that prevailed in the above period and which 
were sterilized of all political and social power. 

The historical theme of each painting has been 
researched by historian Ahmet Kemal Hilmi, and 
together with Semra Bayhanli, they studied the de-
tails that make up a work - the costumes of the his-
torical period, as well as other relevant symbols re-
lated to life in Cyprus and the battles of war. 

Organized by TCCA (Turkish Cypriot Community 
Association).
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The Food @CyWineFest 2026

www.parikiaki.com

One of the first things that comes to mind if we 
are going to any exhibition or event is what will the 
food be like? Well, we doubt you’ll be disappointed 
with the food stands at our event.  

Here is what to expect from our food stalls this 
year: 

Back by popular demand again this year, Taste 
of Cyprus Bakery & Patisserie will be offering a 
variety of home baked savoury and sweet pastries 
to be enjoyed by us all. This London based bakery 
has grown drastically in popularity in recent years, 
especially since joining the CyWineFest exhibitor 
family, and has even expanded into Hertfordshire, 
opening their brand-new site in Cheshunt this year!  

Firm favourites that will be on display again are 
tyropita (feta cheese pie), Spanakopita (spinach 
and feta cheese pie), alongside popular sweet be-
loved desserts such as Kalonprama (semolina 
syrup cake) - its name literally translating to "good 

thing", and galaktoboureko which consists of a 
sweet semolina custard baked between layers of 
flaked golden pastry, all drenched in a scented 
sugar cinnamon syrup - a fan favourite which has 
often been described by many as the "King of 
Sweets"  

 

Kebabs or as we like to call them. Souvlakia 
The ever-growing popularity of K.A. Kkamaris 

Event Catering since they established their Friday 
taverna nights at the Greek Cypriot Brotherhood 
has fast grown their reputation as experienced 
chefs, and Andros and Anna take pride and joy in 
seeing every customer satisfied!  

They are delighted to announce that they will be 
running the Cypriot Souvlaki Stand this year in col-
laboration with the CyWineFest team. The offering 

- authentic chargrilled pork and/or chicken souvlakia 
in a large pocket of pitta bread filled with fresh 
chopped tomatoes, cucumbers, onions along with 
parsley and traditionally seasoned with freshly 
squeezed fresh lemon juice. Heaven!  

If you’re ready to mix it up and feeling adventur-
ous, add in a smoky and distinctive pork sheftalia, 
a Cypriot sausage wrapped in caul fat as an alter-
native option to your kebab, or go all in with a pure 
sheftalia kebab - the choice is yours! 

 
Alex’s Cypriot Sandwiches & Soft 

Scoop Serve  
Hot traditional Cypriot Sandwiches are a staple 

in the island’s street food scene. They are served 
on hot crusty large rolls, known as frangioles, with 
grilled halloumi cheese and cured smoky pork loin, 

otherwise known to Cypriots as lountza, alongside 
fresh cucumber and tomato slices and you can opt 
for a choice of sauces to suit your preference. This 
iconic sandwich is a festival best seller which we 
highly recommend you trying... 

If you crave something sweet after your meal, 
Alex will be serving soft scoop Ice Cream from his 
stand in the venue’s main hall, the Emperor Suite - 
ditching the van this year, Alex chose to give all his 
attention inside! You can purchase a variety of ice 
cream flavours including firm favourites Triantafillo 
(pink rose flavoured ice-cream), and if we are lucky, 
he may even have a sorbet version! The second 
most popular is mastihi - mastic gum flavour ice 
cream deriving from the tree unique to the Greek 
island of Chios. Both refreshing flavours, if you 
fancy treating yourselves, perhaps sample them 
both for the perfect traditional combo.  

 
Mahalepi & Rizogalo 
Adding another traditional vibe to the food offering 

this year, the CyWineFest Kafenion will be serving 
up refreshing mahalepi, a cornflour jelly served ice 
cold with rose cordial, and rice pudding that brings 
back memories of giagia!  

 
Keftedes  
The CyWineFest catering team are excited to 

be offering freshly prepared handmade keftedes, 
made using the Cypriot Community Centre’s secret 
recipe! These are traditional Cypriot pork meatballs 
made of minced meat, parsley, potato, mint, bread-
crumbs bound by egg, then these delicious meat-
balls will be freshly fried with Cypriot potato chips 
and served with genuine Cypriot hospitality.  

 
We very much doubt you’ll be leaving Cy-

WineFest hungry!  
Photos: 

Stavri Kleanthous @StavriKay
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