
DINNER MENU 
COMBINATION PLATE 

Spanakopita, pastitsio, greek salad, roll & rice.          

No Substitutions Please 

SOUVLAKI “soo-vläkē” 
Skewered marinated lamb. Served with rice pilaf, greek salad, & roll.


GREEK ROASTED HALF CHICKEN 
This traditional chicken dish is marinated and slow roasted with a delicious blend of herbs.


Served with rice pilaf, greek salad, & roll.


PASTITSIO “pas-TEET-sio” 
Classic Baked Pasta. A delicious blend of pasta, ground meat, romano cheese, spices, 


and a delicate béchamel sauce. Served with fasolakia, greek salad, & roll.


SPANAKOPITA “spa-nah-KOH-pee-tah” 
Phyllo layered with spinach, feta cheese, herbs, butter, baked until golden crisp.


Served with rice pilaf, greek salad, & roll.


MEDITERRANEAN MEATBALLS “sou-zou-ka-kia” 
Mediterranean meatballs in tomato sauce with a blend of Asia Minor (Smyrna) spices.


Served with rice pilaf, greek salad, & roll.


A LA CARTE -  
All A La Carte items are warm 

SOUVLAKI  - PASTITSIO - SPANAKOPITA - RICE PILAF  

TWO MEDITERRANEAN MEATBALLS 

SLICE OF PIZZA 

 Plain or Pepperoni


GREEK SALAD / MEGALI (Large) 	 

With feta cheese, greek olives, and greek dressing. Served with a roll.


DOLMATHES “dol-MA-thes” (Meatless) 
Grape Leaves (5) – Stuffed with rice, onion, mint, dill, spices, oil and lemon.


FASOLAKIA 
Green beans, tomatoes, onions, herbs, spices, and olive oil.


Soda, Bottled Water, and Coffee 

Greek Coffee with a Paximathi



PASTRIES 
FINIKIA 

Walnut spiced cookie, dipped in honey syrup and topped with walnuts.


KOURAMBIETHES 
Butter cookies rolled in powdered sugar.


THIPLES 
Very thin flaky pastry, dipped in honey syrup.


PAXEMATHIA 
Greek walnut biscotti with sugar and cinnamon.


KOULOURAKIA 
A braided butter cookie topped with sesame seeds.


BAKLAVA 
Phyllo layered with walnuts, natural spices, and honey syrup.


KARITHOPITA 
Spiced Greek Walnut cake completed with honey syrup.


REVANI 
Greek Semolina Cake with lemon syrup.


PORTOKALOPITA  
Moist Orange Cake made of crumbled filo and Greek yogurt completed with orange syrup.


GIFT BOX 
Includes: 2 Baklava, 2 Kourambiethes, 2 Finikia, and 2 Ravani.


COZONAC 
Sweet Romanian Bread with walnuts and chocolate swirls.


SPANAKOPITA (cold) 
Phyllo layered with spinach, feta cheese, herbs, butter, and baked until golden.


All of our items are prepared and baked with the loving hands of our friends and family  
of our church,using the freshest, finest, ingredients available.



TAVERNA MENU 

GYROS 
A seasoned blend of seared meat, topped with tomatoes, onions, and tzaziki sauce 


(a savory yogurt, garlic, cucumber, and dill sauce) rolled into a pita.


LOUCANICO  
A greek sausage, topped with tomatoes, onions, and tzaziki sauce rolled into a pita. 

MEDITERRANEAN PLATTER 
A Vegetarian Delight Consisting of:


BABA GANOUSH  
An Eastern Mediterranean dish made from mashed eggplant, sesame seeds, 


garlic, olive oil, and lemon juice. 
HUMMUS  

From the Middle East, A delectable blend of chickpeas, olive oil, garlic, 

and spices with a hint of lemon.


TABBOULEH

A light and fresh grain salad made with fresh parsley, bulgur wheat, 


	 plum tomatoes, red onions, and lemon juice.  Served with a warmed pita bread.


Hot Dog, Bag of Chips, and Soda Combo 

A LA CARTE: 
Hot Dog 

French Fries 
Bag of Chips 

Ice Cold Nescafe Frappe 
Popular Greek iced drink


LOUKOUMADES 
Small fried dough delights with honey syrup, cinnamon, and walnuts.


ICE CREAM STAND  
Ice Cream Cones 

Floats 
Sundaes 

Baklava Sundaes


