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$26/person LUNCHEON PACKAGE

Tax and gratuity are not included.
$5/Person extra for unlimited soda, coffee or tea
(optional). Everything will be served family style.

CHOOSE 2 COLD APPETIZERS OR 1 SALAD:

Tzatziki OR Horiatiki
Hummus Spring Salad Mix

CHOOSE 1 HOT APPETIZER:

Spanakopita - Spinach pie made with feta cheese,
dill, scallions, leek wrapped in phyllo dough

Fried or Grilled Calamari - with marinara sauce
or Lemon olive ol

Ouzo Keftedes - Greek style meatballs with
mushrooms in an ouzo tomato sauce

Falafel - chickpea falafel with tzatziki sauce

Taverna Chips - crispy fried zucchini and
eggplant chips

CHOICES OF LUNGH ENTREES (3 0UT OF 5):

Gyro Wrap Vegetable Wrap
Chicken Wrap Beef Berger Wrap
Falafel Wrap

$26/person LUNCHEON PACKAGE

Tax and gratuity are included.
Soda, coffee or tea are included.

ENTREES CHOICE OF 1 (LUNCH SIZE, SMALL PLATE)

Horiatiki with Chicken or Gyro - Greek salad
with tomatoes, cucumber, onions, capers and
feta cheese with chicken or gyro

Salmon Sharas - Grilled salmon fillet served
with grilled vegetables and rice

Chicken Souvlaki - Grilled chicken souvlaki
served with tzatziki, salad and rice

Hirini Brizola - Grilled tender pork chop served
with salad and rice

Moussaka OR Veg Moussaka -
Greek traditional dishes served with choice of
1 salad or 1 side dish

Shrimp Souvlaki - Grilled shrimp souvlaki served
with chipotle sauce, salad and rice

Gyro Platter - Traditional gyro meat served with
tzatziki, salad and Greek fries

Grilled Vegetable Platter - a variety of grilled
vegetables with balsamic infusion

Please note, that beverages (i.e., soda, coffee, and tea) are not included. If you would
like them included, please ask to have them incorporated into your package.
Premium coffees (i.e., cappuccino, espresso, latté, Greek coffee), premium teas, and
bottled water will be charged individually. Additionally, if there is something on our
menu that isn't shown on our sample packages, please feel free to ask to have it made
available. Also, if there is a particular dish not listed here, or on our regular menu,
feel free to ask if we can special order it for you? We take great pride in being able
to customize your menu for your special event.

Please note that 6.625% sales tax and 20% gratuity will be added to the package price.
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$62/person DIAMOND PACKAGE

Tax and gratuity are not included.

$5/Person extra for unlimited soda, coffee or
tea (optional). Guests will only have a choice of
entrées, all else will be served family style.

CHOOSE 3 COLD APPETIZERS:

Tzatziki - Shredded cucumber, Greek yogurt,
dill, & garlic dip

Hummus - Smashed chickpeas, cumin, fresh
herbs, & garlic dip

Melitzanosalata - Roasted eggplant, fresh
herbs, & garlic dip

Dolmadakia - Family Recipe - Stuffed grape
leaves with seasoned rice and lemon juice

CHOOSE 3 HOT APPETIZERS:

Spanakopita - Spinach pie made with
feta cheese, dill, scallions, leek wrapped in
phyllo dough

Fried or Grilled Calamari - with marinara
sauce or Lemon olive oil

Ouzo Keftedes - Greek style meatballs with
mushrooms in an ouzo tomato sauce

Taverna Chips - Crispy fried zucchini and
eggplant chips with skordalia

Falafel - chickpea falafel with tzatziki sauce

SALAD:

Horiatiki - Traditional Greek Salad

CHOOSE 5 ENTREES:

Any Entrée on the menu

DESSERT:

Homemade Dessert Platter

$32/person PACKAGE

Tax and gratuity are not included.
S5/Person extra for unlimited soda, coffee or tea
(optional). Everything will be served family style.

CHOOSE 6 ITEMS (2 COLD DISHES & 4 HOT DISHES):
COLD:

Tzatziki - Shredded cucumber, Greek yogurt, dill,
& garlic dip

Hummus - Smashed chickpeas, cumin, fresh
herbs, & garlic dip

Domadakia - Homemade stuffed vine leaves
with rice

Horiatiki - Greek salad with lettuce, tomatoes,
cucumbers, pepperoncini, onions, capers, olives,
feta cheese, Greek Olive QOil and vinegar dressing

HOT:

Falafel - chickpea falafel with tzatziki sauce

Spanakopita - Spinach pie made with feta cheese,
dill, scallions, leek wrapped in phyllo dough

Ouzo Keftedes - Greek style meatballs with
mushrooms in an ouzo tomato sauce

Fried or Grilled Calamari - with marinara sauce

Taverna Grilled Vegetables - A variety of grilled
vegetables with Balsamic Infusion

Chicken Souvlaki - Marinated chunks of chicken
on a stick grilled over charcoal

Gyro or Chicken Platter - Homemade authentic
gyros, cooked slowly on a vertical broiler sliced
thin and served with Greek pita bread, Tzatziki, and
grilled tomatoes

Moussaka or Vegetable Moussaka - Layers

of sautéed ground beef, eggplant, potatoes, and
tomatoes topped with béchamel cream; oven baked
to perfection

Greek Taverna Chips - Crispy fried zucchini and
eggplant chips, served with skordalia dip

Greek Chicken Risotto - Chicken, white wine,
mushrooms, sun-dried tomatoes, creamy rice

Bifteki - Seasoned Greek style beef
patties — Certified Angus Beef

$38/person PACKAGE

Tax and gratuity are not included.
S5/Person extra for unlimited soda, coffee or tea
(optional). Everything will be served family style.

CHOOSE 2 COLD APPETIZERS:

Tzatziki - Shredded cucumber, Greek yogurt, dill,
& garlic dip

Hummus - Smashed chickpeas, cumin, fresh
herbs, & garlic dip

Eggplant Dip - Roasted Eggplant, garlic, parsley
and fresh herbs dip with Greek Olive Qil

CHOOSE 1 HOT APPETIZER:

Spanakopita - Spinach pie made with feta cheese,

dill, scallions, leek wrapped in phyllo dough

Fried or Grilled Calamari - with marinara sauce
or Lemon olive oil

Ouzo Keftedes - Greek style meatballs with
mushrooms in an ouzo tomato sauce

Falafel - chickpea falafel with tzatziki sauce

SALAD:

Horiatiki - Traditional Greek Salad

CHOICES OF ENTREES (3 0UT OF 6

Solomos Sharas - Grilled with olive
oil-lemon sauce

Hirini Brizola - Grilled pork loin chops
Chicken Souvlaki

Grilled Vegetable Platter - with
balsamic infusion

Gyro Platter
Moussaka or Vegetable Moussaka

s

$43/person PACKAGE

Tax and gratuity are not included.
S5/Person extra for unlimited soda, coffee or tea
(optional). Everything will be served family style.

CHOOSE 2 COLD APPETIZERS:

Tzatziki - Shredded cucumber, Greek yogurt, dill,
& garlic dip

Hummus - Smashed chickpeas, cumin, fresh
herbs, & garlic dip

Eggplant Dip- Roasted Eggplant, garlic, parsley
and fresh herbs dip with Greek Olive Oil

CHOOSE 2 HOT APPETIZERS:

Spanakopita - Spinach pie made with feta
cheese, dill, scallions, leek wrapped in phyllo dough

Fried or Grilled Calamari - with marinara sauce
or Lemon olive oil

Ouzo Keftedes - Greek style meatballs with
mushrooms in an ouzo tomato sauce

Falafel - chickpea falafel with tzatziki sauce

SALAD:

Horiatiki - Traditional Greek Salad

CHOICES OF ENTREES (3 0UT OF )

Solomos Sharas - Grilled with olive
oil-lemon sauce

Hirini Brizola - Grilled pork loin chops
Chicken Souvlaki

Grilled Vegetable Platter - with
balsamic infusion

Gyro Platter
Moussaka or Vegetable Moussaka

$50/PERSON PACKAGE Taxand gratuity are not included.

S5/Person extra for unlimited soda, coffee or tea (optional).
Guests will only have a choice of entrées, all else will be served family style.

CHOOSE 3 COLD APPETIZERS:

Tzatziki - Shredded cucumber,
Greek yogurt, dill, & garlic dip

Hummus - Smashed chickpeas,
cumin, fresh herbs, & garlic dip

Eggplant Dip - Roasted Eggplant,
garlic, parsley and fresh herbs dip
with Greek Olive Ol

Dolmadakia - Family Recipe
- Stuffed grape leaves with tzatziki sauce
seasoned rice and lemon juice SM.A[]

CHOOSE 2 HOT APPETIZERS:

Spanakopita - Spinach pie made ~ Solomos Sharas - Grilled with
with feta cheese, dill, scallions, leek  olive oil rice and grilled veggies
wrapped in phyllo dough
Fried or Grilled Calamari - with  |gjn chops
marinara sauce or Lemon olive oil

Ouzo Keftedes - Greek style
meatballs with mushrooms in an
ouzo tomato sauce

Falafel - chickpea falafel with

CHODSE 3 ENTREES:

Hirini Brizola - Grilled pork

Chicken Souvlaki

Grilled Vegetable Platter -
with balsamic infusion

Shrimp Souvlaki - Grilled
jumbo shrimp

Paidakia - Grilled baby lamb chops

Horiatiki - Traditional Greek Salad




