
 

 

WEDDINGS & EVENTS MENUS 

 

MEAT MENU #1 

GREEK SALAD: 

Tomatoes, cucumbers, onions, mizithra (goat cheese), feta cheese, olives, peppers and olive oil 

GREEN SALAD: 

Chicken, letuce, rucola, croutons, parmesan and Caesar’s sauce 

MUSHROOM RIE: 

With mushrooms, cheese and smoked ham 

KALTSOUNIA: 

Fried cheese pies 

SMOKED EGGPLANT DIP: 

Eggplant, garlic, parsley and yogurt 

STUFFED ROLL: 

Stuffed with carrot, peppers and feta cheese 

 

MEAT MENU #2 

GARDEN SALAD: 

With letuce, rocket, fig, pine, balsamic, pomegranate, radish and manouri cheese 

TOMATOES SALAD: 

With avocado, cherry tomatoes, feta cheese and olive oil with lemon 

GRILLED FETA: 

With tomatoes, peppers and oregano 

BOUREKI: 

Tradi�onal Boureki with potatoes, zucchini and mizithra cheese 

STUFFED EGGPLANTS: 

With beef meat, tomatoes and parmesan 

ROASTER BEEF: 

With potatoe puree 

PORK ROLL: 

Stuffed with carrot, peppers and feta cheese 



 
 

 

SEAFOOD MENU #1 

GREEN BOILED: 

Boiled greens with carrot, potatoes and zucchini 

GREEN SALAD: 

With rocket, iceberg, lollo rosso, spinach and pine 

TARAMAS; 

Fish roe 

BRUSCHETTA: 

With avocado and shrimps 

MARINATED ANCHOVIES: 

With garlic and pink pepper 

STEAMED MUSSEL’S: 

With white wine, safran and fennel root 

SPAGHETTI WITH SPRIMPS 

 

 

SEAFOOD MENU #2 

OCTOPUS SALAD: 

With peppers parsley and apple vinegar 

SEA URCHIN: 

With tradi�onal lagana 

TABOULEH: 

With tomatoes, cucumber, mint, parsley and buld 

WATERMELON WITH FETA 

GUACAMOLE: 

With shrimps, lime and chilly 

SAGANAKI SHRIMPS: 

With feta and tomatoes sauce 

PASTA WITH SEAFOOD: 

With calamari, shrimp, octopus, cutlefish and vongole 

 

 



 
 

 

DESSERTS 

EKMEK KANTAIFI 

BAKLAVA 

APPLE PIE 

CHEESE CAKE 

 

You can select your desired dessert(s) from the available op�ons above. 

 

 

The DJ must lower the music volume around 23:00 because of the communal law. 


