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Mini Spinach Pie 36. | dz.
with tzatziki

Sizzling Shrimp 36. | dz.
fresh dill, lemon

Meatballs 40. | dz.

Choice of: Italian- basil and mozzarella or
Greek- olive tomato compote and
mizithra cheese

Pork Ribs

84.| dz. 2 bone pieces

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

APPETIZERS

HORS D'OEUVRES

Dolmades “Stuffed Grape Leaves” 18. | dz.
citrus, dill, rice

Mini Grilled Lamb Souvlaki 45. | dz.
marinated rosemary lamb, tzatziki

Mini Grilled Chicken Souvlaki 30. | dz.
marinated chicken, tzatziki

Lamb Chops 105. | dz.

72 hour marinated lamb chop, tzatziki

Assorted Olives
assorted marinated olives, olive oil

12. pint | 24. quart

[ Minimum Order of 25 Pieces |

¢ Tuna Tartare in a Cone*

375 | ea.
e Smoked Salmon Crostini* 3.75 | ea.
o Caprese Skewers 195 | ea.
o Goat Cheese Stuffed Peppadews  1.95]ea.

e Individual Chickpea Salad 25| ea.
e Maine Lobster Roll 12. | ea.
o Lamb Burger Sliders 6. | ea.
e Mini Lump Blue Crab Cakes 4.5 ea.

with spicy rémoulade

PLATTERS

[ Small Feeds 12, large Feeds 24 |

Taste of Ilios Spreads
cucumber yogurt, roasted red pepper, hummus, pita bread

42. SM. | 84.1G.

Cheese & Fruit Display
chef’s selection of cheeses served with fresh fruit, crackers
and artisanal bread

150. SM. | 300. LG.

Crudites Display
elaborate display of fresh vegetable crudites served with
tzatziki and balsamic

72. SM. | 144. LG.

Octopus
wood grilled, marinated red onions, extra virgin olive oil,

fresh herbs

108. SM. | 216.LG.




SALADS

[ Half Pan Feeds 12, Full Pan Feeds 24 |

Greek Country Salad

Mesclun
Caesar

Ilios

lemon dressing

Kale

honey sumac

Beet

54. HALF |108. FULL
vine-ripe tomatoes, European cucumber, barrel feta, red onions, green
pepper, marinated olives, oregano, ev.0.0., aged red wine vinegar

48. HALF | 96. FULL
baby greens, gorgonzola cheese, candied walnuts, white balsamic vinaigrette

48. HALF | 96. FULL
chopped romaine hearts, gaeta olives, herbed croutons, fresh parmesan

48. HALF | 96. FULL
wild arugula, baby romaine, fresh dill, barrel-aged feta, kalamata olives,

54. HALF |108. FULL
roasted beets, pita croutons, pistachios, grape tomatoes, goat cheese,

54. HALF |108. FULL
arugula, local beets, orange, candied walnuts, fennel, goat cheese

— FRESH PASTA

[ Half Pan Feeds 12, Full Pan Feeds 24 ]

Primavera 120. HALF | 240. FULL
chef’s selection of fresh market produce,

chopped herbs, spaghettini pasta, choice

of marinara or extra virgin olive oil

Spaghettini 160. HALF | 320. FULL
thin spaghettini, housemade braised meatballs,
tomato sauce, basil, parmigiana-reggiano

Garganelli 160. HALF | 320. FULL
grilled marinated chicken, baby spinach,
tomato cream

“Crazy Lasagna” 180. HALF |360. FULL
pappardelle noodles, veal bolognese,
melted mozzarella

PIZZA

Tomato Mozzarella 'Margherita’
roasted san marzano tomatoes, fresh mozzarella,
torn basil, parmigiano-reggiano

12. | ea.

Fig 13. | ea.
herbed goat cheese, caramelized onion, wild
arugula, aged balsamic

Piemonte 15. | ea.
shaved prosciutto, Greek pork sausage,

pepperoni, roasted san marzano tomatoes,

gorgonzola cheese

Wild Mushroom ‘Funghi’ 13. ] ea.

shiitake, portobello, wild arugula, tomato,
parmigiano-reggiano, mozzarella, truffle oil

*May contain raw or undercooked meat. Consuming raw or undercooked meat, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness. | Pricing subject to change without notice.




ENTREES

[ Minimum Order of 10 ]

Atlantic Salmon* (40z.) 14.5 | pp
giant white beans, garlic coulis, herb vinaigrette
Pork Ribs 28.| pp

full rack of baby back char-grilled, toasted coriander and lemon zest dry
rub, Greek chips, tzatziki, kalamata olive cabbage slaw

Chicken Lemonata 21| pp
grilled ashley farm chicken, new potatoes, olives, red onions, lemon
vinaigrette, artichokes, oregano, e.v.0.0.

Chicken Parmesan 21| pp
breaded chicken scallopini, capellini marinara

Lamb Youvetsi 34.| pp
slow braised lamb shank, tomato shallot orzo, mizithra cheese

Chicken Piccata 21| pp
capellini pasta, capers

Grilled Marinated Lamb Chops 35.95 | pp

tzatziki, lemon, greek fries

SIDES
[ Small Feeds 12, large Feeds 24 ]

60.SM. |120.LG.

Risotto Roasted Potatoes Grilled Asparagus
Orzo Salad Olive-Cabbage Slaw Tuscan Braised Giant White Beans
Chick Pea Salad Broccolini Roasted Mixed Carrots

Brought to you by our concepts
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