CATERING MENU

MEZZE

& TZATZIKI Greek Yogurt, cucumber, garlic, lemon

@ MELITZANOSALATA roasted eggplant, walnuts,
peppers, parsley

MEZEDES

KEFETDES spiced beef patties, mint,
citrus zest, parsley, tzatziki

@ SHRIMP SAGANAKI sauteed with olives, feta,
tomato essence

SPANAKOPITA phyllo with spinach and feta

SOUP & SALAD

@ HORIATIKI tomatoes, cucumbers, bell peppers,
feta, Kalamata olives, onions

AVGOLEMONO egg lemon broth, chicken, rice

ENTREES

PASTITSIO macaroni, béchamel, spiced meat, feta

MOUSSAKA eggplant, local beef, béchamel soufflé
YIOUVARLAKI rice meat balls, tomato avgolemono

@ BAKED EGGPLANT tomatoes, onions, peppers
@ LEMON CHICKEN with lemon potatoes

@ OVEN ROASTED LAMB

SIDES

7 © FASOLAKIA green beans, tomatoes, carrots
@ BRIAM roasted zucchini, eggplant, potatoes

@ LEMON POTATOES Iemon, parsley, olive oil

» DESSERTS

WALNUT BAKLAVA hand-rolled phyllo, walnuts,
honey and orange zest syrup

KARITHOPITA walnut cake, Greek yogurt, & fresh fruit

RAVANI Semolina cake with almonds and citrus syrup
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