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MENUMENU



Heavy Hors d’oeuvres 
[ $45 per person ] 

  
TASTE OF SPREADS 

served with pita 
 

roasted eggplant ‘melitzanosalata’ 
walnuts, red onion, mint 

 
red pepper & feta ‘htipiti’   

imported feta, calabrian chili 
 

cucumber yogurt ‘tzatziki’ 
greek “Stani” yogurt, garlic, dill 

 
hummus ‘revithiasalata’ 

warm spice, crispy garlic 
 

________________________________________________________ 
 

goat cheese 
stuffed peppadew pepper 

herb goat cheese, dill 
 

spinach pies 
leeks, arugula, tzatziki 

 
chicken souvlaki skewers  

 
Mini Lump Blue Crab Cakes 

with spicy rémoulade 
 

angry shrimp  
large prawns, roasted tomatoes,  

toasted garlic, chili, olive oil 
 

italian meatballs 
basil, mozzarella 

 
‘Greek Style’ pork ribs  

char-grilled, toasted coriander and lemon zest dry rub,  
Greek slaw, tzatziki    

 
mini cannoli & baklava 

 
 
 



Buffet Dinner #1  
[ $40 per person ] 

 
 TASTE OF SPREADS 

served with pita 
 

roasted eggplant ‘melitzanosalata’ 
walnuts, red onion, mint 

 
red pepper & feta ‘htipiti’   

imported feta, calabrian chili 
 

cucumber yogurt ‘tzatziki’ 
greek “Stani” yogurt, garlic, dill 

 
hummus ‘revithiasalata’ 

warm spice, crispy garlic 
 

________________________________________________________ 
 

italian meatballs 
basil, mozzarella 

 
caesar 

baby romaine, herb croutons,parmesan 
 

garganelli 
marinated chicken, baby spinach, 

tomato cream 
OR 

crazy lasagna 
free-form, three meat bolognese, 

pappardelle pasta, mozzarella cheese 
 

mini cannoli & baklava 
 
 
 
 
 



Buffet Dinner #2  
[ $55 per person ] 

  
TASTE OF SPREADS 

served with pita 
 

roasted eggplant ‘melitzanosalata’ 
walnuts, red onion, mint 

 
red pepper & feta ‘htipiti’   

imported feta, calabrian chili 
 

cucumber yogurt ‘tzatziki’ 
greek “Stani” yogurt, garlic, dill 

 
hummus ‘revithiasalata’ 

warm spice, crispy garlic 
 

________________________________________________________ 
 

country greek / 'horiataki’ 
vine-ripe tomatoes, feta,red onion, bell pepper,  

cucumber, marinated greek olives 
 

chicken lemonata 
fingerling potatoes, artichoke, broccolini, 

 greek olives, red onions, lemon sauce 
 

atlantic salmon* 
fava, citrus, arugula, pomegranate 

 
Roasted Fingerling Potatoes 

 
Crispy Brussels Sprouts 

with prosciutto 
 

mini cannoli & baklava



additional options 

  
Bistro Steak  

with cracked peppercorn demi 
$26pp 

 
Whole Roasted Beef Tenderloin 
with rolls, au jus, horseradish tzatziki 

$550 each, serves 8-10 
 

“Portokalopita” 
vanilla scented orange phyllo cake 

Half Pan $40 
 

 

________________________________________________________ 
 
 

Minimum of 15 people per package. 
 Subject to availability. 3 days advance notice required. 

Tax, Delivery, and Service Fee not included.  
 

 

________________________________________________________ 
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