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ELCOME TO ESTITORIO PLK C TERING
Founder, oner and local resident John Zoulis and his team take pride in our fully customized, sustain-ably focused approach: each 
dish begins from scratch, ith the freshest available and locally sourced ingredients. Our only goal is provide innovative, delicious, 
and nutritious meals, artistic presentation, exceptional value, and excellent service to our customers. bsolute guest satisfaction is our 
highest priority.

SOC IL GTHER ING S
hether a holiday event, private dinner party, or one of life’s milestones, e ill transform your social event into a fabulous dining 
experience.

CORPORTE C TER ING
e make corporate catering exciting for the hole offi  ce.
Estiatorio Plaka delivers in and around the Greater Baltimore rea. From boxed lunches and afternoon energizers to executive din-
ners and holiday offi  ce parties, e ill do everything to ensure the success of your catered event.

EDDING S
hether hosting a Rehearsal Dinner or a edding Celebration, e ill ork ith you to create a customized menu that ill ensure 
a delightful experience for you and your guests. Let us help you create memories that ill last a lifetime.

ON-PREMISES ND OF F-PREMI SES C T ERING
Enjoy delicious food combined ith impeccable service at our place, your home, business or venue. e off er on-premises and 
off -premises catering for any social, corporate, or non-profi t event. hether you are planning a edding, hosting a reunion, or 
celebrating a birthday, let our catering team make your event a memorable one. From servers to cooks, e’ve got you covered from 
start to fi nish so that you can enjoy the company of your guests hile e take care of the details.

LOC L EX PE RT ISE 
For over three decades, in Baltimore, John Zoulis has created exquisite events ith lasting memorable experiences as oner of 
G and M, one of Maryland’s most successful restaurants. Renoned for outstanding quality, innovation, and exceptional customer 
service, our clients appreciate the emphasis e put on sourcing the freshest local ingredients to create amazing dishes that satisfy all 
your senses.

IM PECC BLE REPUTTI ON
e value each and every client relationship and consistently strive for absolute guest satisfaction.

CUSTOMIZ ED MENUS FOR EVERY OCCSION
e customize every menu to suit your taste and event. e are skilled at transforming classic recipes for the modern guest, including 
keto, gluten-free, and vegan.

PROFESS I ONL ND T TENTI VE SERVICE
Our team of is dedicated to providing excellent service at every stage of your event. From the initial consultation to the fi nal cleanup, 
e manage every detail ith meticulous care and attention.
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 V IBRNT D ISPLY OF CLSS IC G REEK SMLL 
PLTES:

• T ZT ZIK I   - Creamy Cucumber Yogurt Dip.

• HUMMU S - Chickpea Purée ith Tahini & Lemon.

• MELI T ZNOSLT - Roasted Eggplant Spread

• DOL MDES - Stuff ed Grape Leaves ith Rice & Herbs.

• GREEK OL IVE S - 

• FE T CHEESE  ith Evoo & Oregano.

• RM PIT BRED 

• CLSS I C 
Tomatoes, Cucumbers, Red Onions, Green Peppers, Kalamata 
Olives, Feta, Evoo, Oregano.

LM B GI OUVE TS I  - Tender Lamb Slo-Cooked ith Orzo 
Pasta In Tomato & Herb Sauce.

MOU SSK  - Layered Eggplant, Potatoes & Spiced Beef 
ith Creamy Béchamel - Vegetarian Option vailable.

CHICK EN SOUVLK I  OR 
CHICK EN SHI SH KE BB  Marinated Chicken 
Skeers Grilled To Perfection.

IMM BYILD I  - Stuff ed Eggplant .

VEGE TRIN MOUSSK 

ROSTED LEMON POTTOES 

G IGNTES PLK I   - Butter Beans In Herbed 
Tomato Sauce.

SESONL GREEK-STYLE VEGETBLES 

ROST LEG OF LMB - Sliced, ith Garlic, 
Oregano, Mint, Lemon, Evoo. +$7 Pp

RED SNPPER F ILLE T +$4 Pp

 TSTE OF GREECE S IGNTURE PCKGE
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BKLV  — Layers Of Phyllo, alnuts & Honey Syrup.

GLKTOB OUREKO  — Custard-Filled Phyllo Pie ith Citrus Syrup.

PORTOKLOPI T  — Moist Orange Phyllo Cake.

LOUKOU MDES  — Greek Honey Puff s (vailable For Plated Service).

 TSTE OF GREECE S IGNTURE PCKGE

PSSED SPNKOPI T
Pet i te  Spinach & Cheese Pies .  $3 Each

G RI LLED OCTOPUS STTI ON
+$160 Small Tray  | +$310 Large Tray

R BR DD-ON 
Priced Per Person

R BR SMPLER  - $12 Pp 
1 Jumbo Shrimp, 1oyster, 1 Clam.

R BR DELU XE - $20 Pp 
2 Jumbo Shrimp, 2 Oysters,  2 Clams. 

FU LL R BR D ISPLY  - $27 Pp 
3 Jumbo Shrimp, 3 Oysters, 3 Clams.

G RE EK S IGNTU RE COCKTIL  BR 
+$9 Pp Per Hour
Includes Ouzo, Mastiha Liqueur, Tsipouro Raki, Greek ines 
(Retsina, gioritiko), Greek Beers (Fix, Mythos)

FU LL BR DD-ON
dd Gold Beverage Package +13 Pp Per Hour
dd Silver Beverage Package + 11 Pp Per Hour
dd Bronze Beverage Package + 10 Pp Per Hour
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ROTISSERIE PROTEINS

ROTISSERIE PCKGE 
$40 PER PERSON, 30 GUESTS MINIMUM

CCOMPNIMENTS

TRDI T IONL LMB 
Slo-Roasted Lamb ith Mediterranean Herbs.

PORK SHOULDER 
Tender Pork Shoulder, Rotisserie Roasted.

G LZE D HM 
Seet-Glazed Ham, Slo-Roasted On The Rotisserie.

LEMON-HERB C HICKEN 
hole Chicken Marinated In Lemon, Garlic nd  Herbs.

KONTOSOUVLI  
Marinated Pork Shoulder, Skeered nd Rotisserie Grilled.

+$8 Per Person — Mix nd Match Your Favorites.

TRDI T IONL DOLMDES  •  2  DOZEN • $55
Grape Leaves Stuff ed ith Herbed Beef nd Rice.

MOU SSK HLF T RY • $90
Layered Eggplant, Potato, Seasoned Beef nd Béchamel.

LEMON ROSTED POTTOES 
Perfectly Broned In The Oven nd Enhanced ith Vibrant 
Lemon nd Fresh nd Flavorful Garlic nd Herbs.

HORT 
Boiled ild Leafy Greens, Healthy nd Delicious. Horta Is  
Very Popular Salad, Served Room Temperature, That Can Be 
Enjoyed lmost nyhere In Greece.

ROSTED SESONL VEGE TBLES 

G RE EK SLD 
Tomatoes, Cucumber, Red Onions, Olives, Green Peppers, Feta, 
House Evoo, nd Oregano.

T ZT ZIK I  
 Refreshing Dipping Sauce Made ith Strained Yogurt, 
Cucumbers, Garlic, Olive Oil, Salt, nd Herbs.

P IT BRED 
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• SSORTED FRESHLY BKED BGELS, 
• MU FFINS ND SCONES

Served ith hipped Cream Cheese, Butter nd Preserves.

• FRESH F RUIT SLD
Infused ith Honey nd Mint Garnished ith Fresh Berries.

• SMOK ED SLM ON PLT TER
Crème Fraiche, Lemon Zest, Capers, Seet Onion,
Chive, Tomato, Cucumber nd Toast Points.

• SSORTED BG ELS
• SSORTED MU FF INS
• FRU IT  F I LLED DNISH
• BUT TERY CROISSNTS

hipped Butter, Cream Cheese, Preserves.

• SCRMBLED EG GS
• CRI SPY BCON
• BREKFST SUSG E
• HOME F R IES
• TOST

hipped Butter, Preserves.

• YOG U RT PRFI T $5 PP
Yogurt, Granola, nd Fresh Berries. 

• HOMEMDE O VERNIG HT OTS  $5 PP
Straberry
Chocolate-Peanut Butter.

• VOC DO TOST $6 PP
Multi-Grain Toast, vocado Spread, Diced Onions nd 
Tomatoes.

• FRESH SESONL FRUI T SLD $4 PP

• IL LY COFF EE $3 PP 10 CU P MIN IM UM

• IL LY DECF $3 PP 10 CUP M IN IMUM

• SSORTED TES $3 PP

• ORNGE,  PPL E,  ND CRNBERRY

• BOT TLED JU IC ES $3 PP

• ST ILL  ND SPRKL ING BOT TLE D TER $3PP



LENTIL  

VGOLEMONO

MRYLND CRB +$3 PP

CREM OF CRB +$3 PP

FRESH HOUSE 

C ESR 

FRU IT  

RU GU L 

QUÍNO 

G RE EK SLD +$4 PP

MROULOSLT +$2 PP
Chopped Romaine ith Olive Oil nd Feta.

STRBERRY SPI NCH +$4 PP
Baby Spinach, Straberries, Cucumber, Red Onion, 
Glazed Pecans, Feta.
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LUNCHEON ND DINNER BUFFE TS

Buff ets Include  Choice Of Soup Or Fresh Salad, To Sides, Three Main Courses, Desserts, Freshly Baked Bread nd Butter,  Soft 
Beverage nd Coff ee. dditional Main Courses re vailable t $10 Per Person.



BEEF STE 
 Hearty Ste Featuring Tender Chunks Of Beef Simmered 
ith Carrots, Potatoes, nd Onions In  Rich, Savory Broth, 
Slo-Cooked To Develop Deep Flavors.

BIF TEK I IN THE OVE N 
Greek-Style Beef Patties Seasoned ith Garlic, Onions, nd 
Herbs, Then Baked In The Oven Until Juicy nd Flavorful.

G RE EK ST YLE METLOF 
Egg Stuff ed Meatloaf, Seasoned ith Traditional Greek Spices 
nd Baked To Perfection.

G RI LLED LONDON BROIL  
Marinated In Olive Oil, Vinegar, Garlic, Herbs, nd Spices.
MOU SSK ITH BE EF 
Layers Of Tender Eggplant, Spiced Ground Beef, nd Potatoes, 
Baked ith  Rich Tomato Sauce nd Topped ith  Creamy 
Béchamel Sauce.  Classic Greek Casserole ith  Perfect 
Blend Of Textures nd Tastes.

BEEF SHI SH K EBB
Beef Marinated In Olive Oil, Lemon Juice, Garlic nd Oregano 
nd Combined Expertly ith Honey, Paprika nd Ground 
Pepper nd Skeered ith Bell Peppers nd Onions.
SOU T ZOUKKI 
Traditional Greek Meatballs Simmered In  Rich, Herbal Tomato 
Sauce.
VEL PRMIG IN
Lightly Breaded Veal Medallions, Pan-Fried Until Crispy, Then 
Topped ith Marinara Sauce nd Melted Mozzarella Cheese.
VEL P ICC T
Veal Medallions Sautéed To Golden Perfection nd Served ith 
 hite ine-Lemon Butter Sauce ith Capers.

LM B GI OUVE TS I  
 Mediterranean Ste Featuring Tender Lamb 
Slo-Cooked ith Orzo Pasta, Tomatoes nd  
Blend Of Herbs nd Spices.  

LM B SHISH KEBB 
Lamb Marinated In Olive Oil, Lemon Juice, Garlic nd Oregano 
nd Combined Expertly ith Honey, Paprika nd Ground 
Pepper nd Skeered ith Bell Peppers nd Onions.
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LUNCHEON ND DINNER BUFFE TS

CHICK EN PRMI GIN
Lightly Breaded Chicken Medallions, Pan-Fried Until Crispy, 
Then Topped ith Marinara Sauce nd Melted Mozzarella 
Cheese.
CHICK EN PI CC T 
Chicken Medallions Sautéed To Golden Perfection nd Served 
ith  Lemon Butter Sauce ith Capers.
CHICK EN GI OU VE TS I  
 Mediterranean Ste Featuring Tender Chicken, Slo-Cooked 
ith Orzo Pasta, Tomatoes nd  Blend Of Herbs nd Spices. 
 Hearty nd Satisfying Dish.
HUNTERS CH IC KEN 
Braised Chicken ith Mushrooms, Onions, nd  Rich Tomato 
Sauce.
ROSTED CHICKEN 
Dry-Rubbed ith Thyme, Sage, Oregano, Garlic nd Lemon 
ith  Touch Of Honey.
CHICK EN SHI SH KE BB
Chicken Marinated In Olive Oil, Lemon Juice, Garlic nd 
Oregano nd Combined Expertly ith Honey, Paprika nd 
Ground Pepper nd Skeered ith Bell Peppers nd Onions.
SPRE R IB S 
Slo-Cooked Until Tender nd Flavorful nd Glazed ith  
Tangy Barbecue Sauce.



PST PR I MVER 
Penne Tossed ith Roasted Vegetables, Olive Oil, Herbs nd 
Spices.

BKE D Z IT I  
ith Marinara Sauce, Ricotta, nd Mozzarella Cheeses.

PENNE L L VODK 
Creamy nd Tangy Pasta ith  Tomato Vodka Sauce.

L FREDO ITH CH ICK EN
Grilled Chicken ith Butter, Fresh Garlic nd Cream, Tossed 
ith Penne Pasta nd Parmesan Cheese.

SH RI MP SC M PI 
Large Shrimp Sautéed In  Rich Garlic-Butter Sauce ith hite 
ine, Served Over Penne Pasta, ith Fresh Lemon. 

PST ITS I O
Penne Pasta ith Minced Beef Coated In  Creamy Béchamel 
Sauce.  Greek Classic..

MC RONI  ND C HEESE 
 Rich nd Savory Casserole Topped ith Golden-Bron Bread 
Crumbs nd Cheddar Cheese Sauce.

VEGE TBLE SHI SH KEBB 
 Medley Of Seasonal Vegetables Marinated In Olive Oil, Lemon 
Juice, Garlic nd Oregano nd Combined Expertly ith Honey, 
Paprika nd Ground Pepper nd Skeered.

PPOUTSK I 
Tender Eggplant ith n Herbal Tomato Sauce, Creamy 
Béchamel, nd Kefalotiri Cheese.

MOU SSK VEG E TRIN 
Layers Of Tender Eggplant, Zucchini, Mushrooms nd Potatoes 
ith Rich Tomato nd Topped ith Velvety Béchamel Sauce. 
Baked Until Bubbly nd Golden.

IMM BYLDI  (EGGPLNT ) 
Eggplant Roasted nd Stuff ed ith  Fragrant Mixture Of 
Onions, Garlic, Tomatoes nd Herbs nd Baked Until Tender. 

GIGNTES PLKI (LRGE BUTTER BENS) 
Large hite Beans Lo-Cooked In  Tomato-Based Sauce ith 
Onions, Garlic nd Mediterranean Herbs.

STUFFED TOMTO ND BELL PEPPER
ITH  BEEF OR R ICE 
Plump, Ripe Tomato nd Bell Pepper Holloed Out nd Filled 
ith  Savory Mixture Of Ground Beef, Rice, nd Herbs nd 
Baked Until Tender.

PST LL GREC 
Penne Pasta Tossed ith Kalamata Olives, Olive Oil, Feta 
Cheese, Sun-Dried Tomatoes, Basil nd Fresh Herbs. 

L FREDO 
Penne Pasta Coated In  Rich Sauce Made ith Butter, Fresh 
Garlic nd Cream, Tossed ith Parmesan Cheese.

G LI O E OL IO 
Linguine Tossed In Garlic, Olive Oil, Red Pepper Flakes nd 
Optional Parmesan Cheese.

PST PR I MVER 
Penne Tossed ith Roasted Vegetables, Olive Oil, Herbs nd 
Spices.
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BROILED FLOU NDER F I LLE T  +4 PP
Served ith  Lemon Butter Sauce.

BKL IROS (COD)  F I LLE T 
Salted Cod Fried In Beer Batter Or Broiled.

SLMON FI LLE T 
Baked Salmon ith Lemon, Dill, Garlic, nd Feta Cheese.
.
RED SNPPER F I LLE T  +4 PP
Baked Grouper ith Cumin, Oregano,  Paprika, Garlic, Lemon 
Juice, Tomatoes nd Olives.

SORDFISH F I LLE T +4 PP
Grilled Sordfi sh Topped ith  Fresh Salad Of Tomatoes, 
Kalamata Olives, Fresh Garlic, Lemon Zest,   Red Pepper Flakes, 
Lemon Juice nd Olive Oil.

STUFFED F LOUNDER F I LLE T ITH 
CRB MET +$5 PP
Served ith  hite ine-Lemon Butter Sauce.

ROST LEG OF LMB +$7 PP
Sliced Leg Of Lamb ith Garlic, Oregano, Mint, Paprika, 
Nutmeg, Extra Virgin Olive Oil, nd Fresh Lemon Juice.

BEEF SHORT RI BS +$7 PP
Tender Short Ribs In  Delicious nd Rich Red ine Sauce. 
+$7 Pp

BEEF TENDERLOIN +$8 PP
Tender Fillet Cooked To Your Specifi cation, Sliced nd Topped 
ith Béarnaise Sauce.

POT ROST +$7 PP
Slo-Cooked, Melt-In-Your Mouth Marinaded Pot Roast.

ROST PR IME R IB +$8 PP
Dry-Rubbed nd Perfectly Roasted. Served u Jus..

LM B CHOPS - 25 P IECE TRY.  $180
Marinated Lamb Chops Grilled To Perfection. Served ith 
Ladolemono Sauce.
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ROSTED LEMON POTTOES 
GRL IC  MSHED POTTOES 
U G RT IN POTTOES 
SEE T MSHED POTTOE S 
G RE EK ST YLE GREEN BENS 

4 OZ MD ST YL E BROILED CRB C KE  $18.00
Served ith French Fries.

HOMEMDE CHI CK EN TENDERS  $14.00
Served ith French Fries.

RVNI  
 Moist nd Flavorful Seet Semolina Cake Soaked In n 
romatic Citrus Syrup.

KR I DOPIT
Greek alnut Cake Scented ith The romas Of Cinnamon 
nd Ground Clove-Infused ith Cinnamon Flavored Syrup.

PUMPKI N P IE  (SESONL)  

KR I DOPIT 
Greek alnut Cake Scented ith The romas Of Cinnamon 
nd Ground Clove-Infused ith Cinnamon Flavored Syrup.

PORTOKLOPI T 
 Luscious Orange Cake Made ith Orange Zest, Greek Yogurt,
Dried Crumbled Phyllo, nd Soaked In Orange Syrup.

LOUKOU MDES 
Greek Doughnuts: Crispy nd Golden On The Outside nd Fluff y 
On The Inside, Drenched In  Delicious Honey Syrup.

FRU IT  TRY 
Seasonal Fruits.

MEDLE Y OF SESONL VEG E TBLES 
G RE EN BENS MNDINE 
HONE Y BU T TER SKILLE T CORN 
R IC E I TH VEGE TBLES 
PENNE MRINR 

PENNE PST ITH MRINR SUCE $14.00
Served ith Homemade Bread.

HMBURG ER     $15.00
Served ith French Fries.
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SOUPS – PLESE SELECT 1

LENTIL

VGOLEMONO

SLDS – PLESE SELEC T 1
C ESR 
RU GU L 
MROULOSLT
Chopped Romaine ith Olive Oil nd Feta.

MIN COURSE SELEC TIONS - PLESE SELECT 2

LUNCHEON FVORITES

FI SH ND CHI PS
Fried Cod.

G RI LLED LONDON BROIL  
Marinated nd Served ith Tzatziki Sauce.

4 OZ MD ST YL E CRB C KE
ith Tartar Sauce.

BIF TEK I (2 P IECES ) 
Greek Spiced Burger ith Tzatziki Sauce.

SLMON BURGE R
ith Lemon-Dill Sauce.

MU SSELS  SGNKI  
Pei Mussels Sautéed ith Feta Cheese, Marinara Sauce
nd Finished ith Ouzo.

G RE EK ROSTED C HIC KEN 
1/4 Roasted Chicken.

PORK OR BEEF SHI SH KEBB 
Marinated In Olive Oil, Lemon Juice, Garlic nd Oregano.

YOU VRLKI
romatic Meatballs ith Rice, vgolemono Sauce.

VEGETRIN

MOU SSK 
Layers Of Tender Eggplant, Zucchini, Mushrooms nd Potatoes 
ith Rich Tomato nd Topped ith Velvety Béchamel Sauce. 
Baked Until Bubbly nd Golden.

IMM BYLDI  
Eggplant Roasted nd Stuff ed ith  Fragrant Mixture Of 
Onions, Garlic, Tomatoes nd Herbs nd Baked Until Tender. 

EGG PLNT PRMIGIN 
Layers Of Breaded nd Fried Eggplant, Rich Tomato Sauce, 
Melted Mozzarella nd Parmesan Cheeses, nd Baked To 
Perfection.

STUFFED TOMTO ND BELL PEPPER
Plump, Ripe Tomato nd Bell Pepper Holloed Out nd Filled 
ith  Savory Mixture Of Rice, nd Herbs nd Baked Until 
Tender.

PST LL GREC 
Peppers, Olives, Fresh Tomatoes, Garlic nd Feta.

G LI O E OL IO 
Linguine Tossed In Garlic, Olive Oil, Red Pepper Flakes nd 
Optional Parmesan Cheese.

VEGE TBLE SHI SH KEBB 
 Medley Of Seasonal Vegetables Marinated In Olive Oil, Lemon 
Juice, Garlic nd Oregano; Combined Expertly ith Honey, 
Paprika nd Ground Pepper nd Skeered.

PENNE LL VODK 
Penne Pasta Tossed In  Creamy, Rich Tomato Sauce ith 
Splash Of Vodka.
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DESSERTS - PLESE SELEC T 2

RVNI  
 Moist nd Flavorful Seet Semolina Cake Soaked In n ro-
matic Citrus Syrup.

KR I DOPIT 
Greek alnut Cake Scented ith The romas Of Cinnamon 
nd Ground Clove-Infused ith Cinnamon Flavored Syrup.

PORTOKLOPI T 
 Luscious Orange Cake Made ith Orange Zest, Greek Yogurt,
Dried Crumbled Phyllo, nd Soaked In Orange Syrup.

PUMPKI N P IE  (SESONL)  

MOU SSK ITH BE EF 
Layers Of Tender Eggplant, Spiced Ground Beef, nd Potatoes, Baked ith  Rich Tomato Sauce nd Topped ith  Creamy Bé-

chamel Sauce.  Classic Greek Casserole ith  Perfect Blend Of Textures nd Tastes.

PENNE PRIMVER 
Penne Tossed ith Roasted Vegetables, Olive Oil, Herbs nd Spices.

PST ITS I O
Penne Pasta ith Minced Beef Coated In  Creamy Béchamel Sauce.

BKE D Z IT I  
ith Marinara Sauce, Ricotta, nd Mozzarella Cheeses.

PENNE LL VODK 
Penne Pasta Tossed In  Creamy, Rich Tomato Sauce ith  Splash Of Vodka.

L FREDO ITH CH ICK EN
Penne Pasta Coated In  Rich Sauce Made ith Butter, Fresh Garlic nd Cream, Tossed ith Parmesan Cheese.

MIN COURSE SELEC TIONS - CONTINUED

SIDES - PLESE SELECT 2

BROCCOLI N I  

BKE D POTTO 

MSHED POTTOES 

GRL IC  MSHED POTTOES 

SEE T POTTO MSH 

U G RT IN POTTOES 

SESONL M EDLE Y OF VEG E TBLES 

G RE EN BENS MNDINE 

SPRG US 

R IC E I TH VEGE TBLES 
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SOUPS – PLESE SELECT 1 SLDS – PLESE SELEC T 1

Chopped Romaine ith Olive Oil nd Feta.

NE YORK STRI P STEK 
Hand-Cut nd Char-Grilled.

RIB-E YE STEK 
Tender nd Juicy ith Rich Marbling. Our Chef’s Favorite Cut.

BEEF SHORT RI BS 
Braised Short Ribs In  Delicious nd Rich Red ine Sauce.

FI LE T MI GNON +7 PP
 Very Tender nd Elegant Steak, Mild Flavored ith  Melt-
In-Your-Mouth Texture. Served ith  Creamy Peppercorn 
Sauce.

POT ROST 
Slo-Cooked, Melt-In-Your Mouth Marinaded Pot Roast.

ROST PR IME R IB 
Dry-Rubbed nd Perfectly Roasted, Served u Jus.

BEEF SHI SH K EBB 
Beef Marinated In Olive Oil, Lemon Juice, Garlic nd Oregano 
nd Combined Expertly ith Honey, Paprika nd Ground 
Pepper nd Skeered ith Bell Peppers nd Onions.

LM B KLEF TIKO 
Baked Lamb nd Greek Cheese rapped In Phyllo.

ROST LEG OF LMB 
Sliced Leg Of Lamb ith Garlic, Oregano, Mint, Paprika, 
Nutmeg, Extra Virgin Olive Oil, nd Fresh Lemon Juice.

MIN COURSE SELEC TIONS - PLESE SELECT 2

ROSTED CHICKEN 
Dry-Rubbed ith Thyme, Sage, Oregano, Garlic nd Lemon 
ith  Touch Of Honey.

CHICK EN SHI SH KE BB 
Chicken Marinated In Olive Oil, Lemon Juice, Garlic nd Orega-
no nd Combined Expertly ith Honey, Paprika nd Ground 
Pepper nd Skeered ith Bell Peppers nd Onions.

STUFFED CHICK EN BREST
ith Lump Crab Meat nd Topped ith Lemon-Butter Sauce.

ROST LOIN OF PORK 
Served ith Brandy pricot Dijon Sauce.
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VEL C HOP +7 PP
Balsamic Glazed Grilled Veal Rib Chop ith Chianti Sauce.

OSSO BUCO 
Cross-Cut Veal Shanks Braised ith Vegetables, hite ine, 
nd Broth.

SLTIMBOCC 
Sautéed Veal Medallions ith Mushrooms, Layered ith 
Prosciutto, Fontina nd Sage In  Light nd Buttery Pan Sauce.

PESC TORE 
Scallops, Shrimp, Calamari, Mussels nd Clams Over Linguine 
Pasta ith Fra Diavolo Sauce.

L FREDO ITH SHRI MP 
Penne Pasta Sautéed ith Shrimp, Butter, Fresh Garlic, Cream, 
nd Parmesan Cheese.

.

RED SNPPER F ILLE T 
 Delicious Combination Of Flavors: Tomatoes, Kalamata 
Olives, Fresh Garlic, Seet Onion, Capers, Rosemary nd hite 
ine.

MRYLND ROCKFISH FILLET 
Pan-Seared ith  Mild, Seet Flavor nd  Medium-Firm 
Texture. Served ith  Bron Butter ith Capers nd Fresh 
Dill.

STUFFED F LOUNDER F ILLE T OR MD ROC KF ISH 
F I LLE T ITH CRB MET
Served ith  hite ine-Lemon Butter Sauce.

BKL IROS (COD)
Salted Cod Fried In Beer Batter Or Broiled.

SLMON FI LLE T 
Baked Salmon ith Lemon, Dill, Garlic, nd Feta Cheese.

G ROUPER F ILLE T 
Baked Grouper ith Cumin, Oregano,  Paprika, Garlic, Lemon 
Juice, Tomatoes nd Olives.

G RI LLED SORDFISH F ILLE T 
Marinated In Garlic, Evoo, Lemon Juice, Corinder, Cumin nd 
Seet Paprika.

T O 8 OZ MRYLND ST YLE C RB C KES
Broiled Jumbo Lump Crab Meat Expertly
Seasoned nd Served ith Citrus Tartar Sauce.

T O STUFFED J UMBO SHR IMP.
ith Jumbo Lump Crab Meat.
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EL LINGTON 
Puff  Pastry Envelopes  Hearty Mixture Of Butternut Squash, Seet Potato, Portobello Mushrooms, Kale, nd Farro,

Baked Until Golden Bron. Served ith  Light Tarragon Cream Sauce.

MU SHROOM R ISOT TO 
rborio Rice, Portobello, Chanterelle, Porcini, hite ine, Fresh Herbs, nd Parmesan Cheese.

PPOUTSK I
Tender Eggplant ith n Herbal Tomato Sauce, Creamy Béchamel, nd Kefalotiri Cheese.

CRB C KE 4OZ $18.00

LOBSTER TI L  $30.00

STUFFED SH RI MP I TH C RB MET $20.00
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U G RT IN POTTOES 

BKE D POTTO 

MSHED POTTOES 

GRL IC  MSHED POTTOES 

SEE T POTTO MSH 

BRUSSELS SPROUTS 

BROCCOLI N I  

SESONL M EDLE Y OF VEG E TBLES 

G RE EN BENS MNDINE 

SPRG US 

R IC E I TH VEGE TBLES 

SIDES - PLESE SELECT 2

DESSERTS - PLESE SELEC T 2

RVNI  
 Moist nd Flavorful Seet Semolina Cake Soaked In n 
romatic Citrus Syrup.

KR I DOPIT 
Greek alnut Cake Scented ith The romas Of Cinnamon 
nd Ground Clove-Infused ith Cinnamon Flavored Syrup.

PUMPKI N P IE  (SESONL)  

PORTOKLOPI T 
 Luscious Orange Cake Made ith Orange Zest, Greek Yogurt,
Dried Crumbled Phyllo, nd Soaked In Orange Syrup.

LOUKOU MDES 
Crispy Dough Balls Covered In romatic Syrup nd Sprinkled 
ith Chopped Nuts Or Cinnamon.

SESONL F RESH FRUI TS 
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SUPPLEMENTRY PPE TIZERS

EGG PLNT I NVOLT IN I        $40  $75

Delicate Slices Of Roasted Eggplant Rolled ith  Creamy Ricotta 

nd Spinach Filling, Topped ith Marinara Sauce nd Fresh Basil.

SPE TSOFI  (PORK SU SGE)      $40  $75

Sausage, Peppers nd Onions In Tomato Sauce.

MBEKRI  MEZE (PORK LOIN)       $40  $75

Pork, Red ine, nd Peppers.

MU SSELS  ITH RED OR HITE SUC E     $40  $75

G RI LLED OCTOPUS        $160  $310

CRB DIP          $80  $150

C LMRI         $80  $155 

CHRCU TER IE TRY        -   $80

VEGE TBLE  CRU DI TE TRY      -   $50
MEZE SPREDS         $40  -
Tzatziki, Hummus, Melitzanosalata, nd Taramas.

MD ST YL E CRB C KE 4OZ  $18
MD ST YL E CRB C KE 8 OZ  $28
STUFFED SH RI MP I TH C RB MET $20

PE TITE C RB BLLS   $80
PE TITE F E T PH YLLO ITH HONEY  $40
PE TITE C HEESE ND SP INCH  P I ES  $36
SKEERS,  BEEF OR LMB  $85
SKEERS PORK OR CHIC KEN  $75  
STUFFED MUSHROOMS ITH
LUMP CRB MET    $50
CHICK EN ING S:G REEK ST YLE ,
BBQ OR BUF FLO    $24

ZU CCHI N I  F R IT TERS    $50
G RE EK METBLLS     $35
ITH TOMTO SUCE
TRDI T IONL DOLMDES   $55
ITH VGOLEM ONO 
G RE EK ST YLE CHEESE BLLS    $40



CTION STTIONS

CHEF-TENDED C RVI NG STT ION
PLESE SELEC T ONE PROTE IN :
Includes: Brioche, Haaiian nd Sourdough Rolls.

• Rotisserie Chicken ith Lemon-Dill Sauce. $17 pp

• Prime Rib ith Horseradish Cream Sauce. $24

• Beef Tenderloin ith Bearnaise Sauce. $28

• Beef Top Round Sirloin ith Mushroom Demi Glace. $20pp

• Leg Of Lamb ith Tzatziki. $26 pp

CHEF-TENDED PST STTI ON 
Includes:

• Farfalle Pasta

• Penne Pasta

• Marinara Sauce

• lfredo Sauce

• Pesto Sauce

• Polpette (Petite Meatballs)

• Chicken Breast

• Italian Sausage

• Grilled Medley of Vegetables 
• Sautéed Spinach
• Parmesan Cheese 
• Fresh Basil 
• Baguette 

DD SH RIMP ND SC LLOPS 
TO PST STTI ON +$6
Includes:
• Fresh Garlic
• Diced Tomatoes 
• Sliced Mushrooms
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CHEF-TENDED STEMSHIP 
ROUND STTION 

$1850.00 FLT RTE
75 G UESTS MIN I MUM

$24 ECH DDI T IONL GU EST

• Roast Steamship
• Greek Salad
• Lemon Roasted Potatoes
• Horseradish Cream
• Bearnaise Sauce
• Brioche, Haaiian nd Sourdough Rolls



R BR STTION 
(3  SH R IMP, 3  CLMS,  3 OYSTERS PER PERSON)

SERVED ITH COCKTIL SUCE, H ORSERDISH , LEMONS,  M IGNONE T T E

• Iced Jumbo Shrimp ith Cocktail Sauce
• Little Necks On The Half Shell

• Fresh Shucked Oysters On The Half Shell

R BR DD-ON 

• Ra Bar Sampler  1 Shrimp, 1 Oysters, 1 Clams  $12 Per Person
• Ra Bar Deluxe  2 Shrimp, 2 Oysters, 2 Clams  $20 Per Person
• Full Ra Bar Display  3 Shrimp, 3 Oysters, 3 Clams   $27 Per Person (20+ Guests)Chef-Tended

STTIONRY STTIONS
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BRUSCHE T T STTION 
SSORTMENT OF CROST IN I  IT H:

• TOMTO-BSIL  - Fresh Marinated Tomatoes, Garlic, Basil, Shaved Parmigiano, EVOO.
• OLI VE TPENDE  - Olive, Caper nd Olive Oil Spread.
• G IGNTES  - Greek Giant Baked Beans, ith Tomatoes nd Olive Oil.
• FE T  - Roma Tomato, Fresh Basil, Garlic, Feta Cheese, EVOO.

STTIONRY STTIONS

• TBBOULEH  - Finely Chopped Vegetables, Fresh Parsley, Bulgur heat Tossed ith Lime Juice nd Olive Oil.
• BB GHNOUSH  - Eggplant Dip ith Tahini, Garlic nd Citrus.
• SPNOKOPIT  - Savory Greek Pie Made Of Layers Of Phyllo Dough nd Filling Of Spinach nd Feta Cheese.
• HUMMU S  - Smooth nd Creamy Puree Of Chickpeas ith Tahini, Garlic, nd Lemon.
• T ZT ZIK I - Creamy Cucumber Yogurt Sauce Made ith Greek Yogurt, Cucumbers, Garlic, nd Fresh Herbs.
• DOL MDES  - Meat nd Rice Mixture, Seasoned ith Spices nd Fresh Herbs.
• KLMT OL IVE S • FE T CHEESE
• FOC CCI  • P IT

MEDITERRNEN STTION 

22



STTIONRY STTIONS

BKED BRIE EN CROÛTE” STTION 

• Cranberry Sauce, Pecans nd Bron Sugar. 
• Honey nd Rosemary. 
• Sun-dried Tomatoes, Capers nd Pine Nuts. 

• Served ith Crostini, Sliced pples nd n ssortment Of Breads nd Gourmet Crackers.

MEZZE STTION 

• HUMMU S  - Smooth nd Creamy Puree Of Chickpeas ith Tahini, Garlic, nd Lemon.
• MELI T ZNOSLT  - Eggplant ith Garlic, Parsley, Red Onions, Lemon Juice nd EVOO.
• TRMSLT  - Made ith  Creamy Blend Of Fish Roe, Lemon Juice, nd Olive Oil.
• T ZT ZIK I  - Creamy Cucumber Yogurt Sauce Made ith Greek Yogurt, Cucumbers, Garlic, nd Fresh Herbs.
• G RE EK SLD
• G RE EK ST YLE P IT
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NT IPSTO DI SPLY $13 PER PERSON 
Prosciutto • Salami • Mortadella • Marinated Olives •
rtichoke Hearts • Mushrooms • nd Roasted Red Peppers.
ccompanied By • Freshly Baked Breads • nd Grilled Focaccia.

VEGETRIN NTIPSTO DISPLY $12 PP
Grilled Vegetables • Marinated rtichokes • Tomato Basil • nd 
Fresh Mozzarella • Roasted Red nd Yello Peppers •
ccompanied By • Crostini • ssorted Breads • nd Grilled 
Focaccia.

CRU DITÉ $7 PER PE RSON
Selection Of Fresh Vegetables Including Carrots • Cucumbers 
Red nd Yello Seet Peppers • Caulifl oer • Radish 
• nd Heirloom Grape Tomatoes
Served ith House Made Hummus nd Dill Sour Cream Dip. 

SMOK ED SLM ON STTION $12 PER PE RSON
Smoked Salmon • Crème Fraiche • Dill • nd Capers 
Served On • House Made Crackers • Crostini.
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TCO BR STTION $16 PER PERSON
PLESE SELEC T 2
• Pulled Chicken, Queso Fresco, Pico De Gallo. 
• Pulled Pork, Grilled Pineapple, Pico De Gallo, Queso Fresco. 
• Shredded Beef, Guacamole, Pico De Gallo, Queso Fresco. 

ll Tacos Served ith arm Corn nd Soft Flour Tortillas,
Taco Salsa, Lime edges, Cilantro, Habanero Crema, 
Pickled Red Onion, nd Shredded Cabbage

SL I DER BR STT ION $18 PE R PERSON
Please Select 3
• Cheeseburger Sliders ith Cheddar Cheese, Smokey Ketchup, 
Cornichon (Mini Dill Pickle)
• Chicken Sliders ith Chipotle-Lime Mayonnaise
• Santorini Lamb Sliders ith Lettuce Red Onion Feta Tzatziki
• Pulled Pork Sliders ith Creamy Colesla nd House 
Barbecue Sauce
• Mini Portobello ith Roasted Red Pepper Pesto Mayonnaise
     nd Goat Cheese
     • Brioche, Haaiian nd Sourdough Rolls. • ccompaniments

STTIONRY STTIONS



STTIONRY STTIONS

SEE T I NDULGENCE DESSERT STTION 

3 P IEC ES PER PERSON  

• BKLV  – Layered Crunchy Phyllo nd Chopped Nuts, Seetened ith Delicate Honey nd romatic Syrup.

• GLKTOB OUREKO  –  Greek Custard Pie ith Layers Of Crunchy Phyllo Filled ith Cream.

• KT IF I  – Shredded Phyllo Dough Rolls, Seetened ith Delicate Honey, romatic Syrup nd  alnut Filling.

• G RE EK YOG URT PRFIT  – Traditional Greek Yogurt Drizzled ith Imported Honey nd Topped ith alnuts.

• PORTOKLOPI T  – Famous Moist Orange Phyllo Cake.

THE SEE T PNORM DESSERT STTION 

 6  P IEC ES PER PERSON  

• TR IGON PNORMTOS  – Phyllo Cones Stuff ed ith Pastry Cream Topped ith Pistachio.

• BKLV  – Layered Crunchy Phyllo nd Chopped Nuts, Seetened ith Delicate Honey nd romatic Syrup.

• GLKTOB OUREKO  –  Greek Custard Pie ith Layers Of Crunchy Phyllo Filled ith Cream.

• KT IF I  – shredded Phyllo Dough Rolls, Seetened ith Delicate Honey, romatic Syrup nd  alnut Filling.

• RVNI  – Moist nd Flavorful Seet Semolina Cake Soaked In n romatic Syrup.

• KRYDOPI T  – Dessert alnut Cake Covered In  Seet Syrup.

• PORTOKLOPI T  – Famous Moist Orange Phyllo Cake.

• SOKOLTOPIT  – Heavenly Greek Chocolate Cake Topped ith Chocolate Ganache.

• EKME K  – Layers Of Baked Tsoureki Topped ith Pastry Cream, hipped Cream nd Pistachios.

• BOUGTS  – Creamy Greek Custard Pie rapped In Golden Bron Crispy Phyllo.
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PSSED HORS D’OEUVRES - PRICED PER P IECE 
25 P IECE MINIMUM ORDER OF ECH T YPE

BEEF - PE R 25 PI ECES 

• Tenderloin Crostini ith Bearnaise Sauce. $90

• Greek Meatballs ith Tomato Sauce. $65

• Mini Beef Skeers. $75

CHICK EN - PER 25 P IECES 

• Chicken nd Spinach Pot Stickers. $70 

• Mini Chicken Skeers. $70

• Chicken nd Brie Crostini. $80

SEFOOD -  PER 25 P I EC ES 

• Bacon rapped Scallops.  $95

• Coconut Shrimp ith Seet Chili Sauce. $90

• Petite Crab Balls ith Tartar Sauce. $100

• Stuff ed Mushrooms ith Crab Imperial. $95

• Chilled Jumbo Shrimp Served ith Cocktail Sauce nd
   Lemon. $95

PORK - PER 25 P IEC ES 

• Mini Pork Kebabs. $75

• Pork nd Cabbage Pot Stickers ith Soy Dipping Sauce. $65

• Prosciutto nd Melon Skeers ith Balsamic Glaze.  $85
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• Petite Feta Phyllo ith Honey. $70

• Petite Cheese nd Spinach Pies. $65

• Zucchini Fritters. $60

• Greek Style Cheese Balls. $65

• Caprese Skeers: Tomato. Fresh Mozzarella, Basil,

• Balsamic Glaze. $70

• Spanakopita. $70



TR IGON PNORMTOS $5
Phyllo Cones Stuff ed ith Pastry Cream Topped ith Pistachio.

G RE EK YOG URT PRFIT  $5
Traditional Greek Yogurt Drizzled ith Imported Honey nd 
Topped ith alnuts.

KT IF I  $6
Shredded Phyllo Dough Rolls, Seetened ith Delicate Honey, 
romatic Syrup nd  alnut Filling.

BKLV $6
Layered Crunchy Phyllo nd Chopped Nuts, Seetened ith 
Delicate Honey nd romatic Syrup.

GLKTOB OUERKO $6
 Greek Custard Pie ith Layers Of Crunchy Phyllo Filled 
ith Cream.

PORTOKLOPI T $7
One Of The Most Famous Pastries From Greece, The 
Orange Pie.

SOKOLTOPIT $7
Heavenly Greek Chocolate Cake Topped ith Chocolate 
Ganache.

KR I DOPIT $7
Dessert alnut Cake Covered In  Seet Syrup.

RVNI  $7
Moist nd Flavorful Seet Semolina Cake Soaked In n
romatic Syrup.

EKME K $7
Layers Of Baked Tsoureki Topped ith Pastry Cream, hipped 
Cream nd Pistachios.

BOUGTS  $8
Creamy Greek Custard Pie rapped In Golden Bron 
Crispy Phyllo.

DESSERTS  L C RTE 
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BRUNCH BUFFE T
$35 PER PERSON, 

20 GUESTS MINIMUM

• NE YORK STEK 

•  SCRMBLED EGG S 

•  BREKFST SU SGES OR 
   BCON 

• BELGIN F FLES 

•  HOME BKED MUFFINS  OR 
   BU T TERY C ROISSNTS 

•  SSORTED H OME BK ED RTISN
   BREDS 

•  GREEK YOG URT I TH GRNOL
   ND F RE SH BERRIES  

•  SESONL FRU ITS  

•  ORNGE JUICE 

•  FRESH COFFEE 

•  DEC F FE INTED COFF EE 

•  CCOMPNIMENTS.

G RE EK SLD 
COBB SLD

VOC DO SLD 
MD CRB SOUP

CREM OF CRB SOU P

CHRCU TER IE D I SPLY 
G OU RME T CH EESE D ISPLY 

SPECILT Y GREE K DESSERTS
SMOK ED SLM ON 

OYSTERS,  CLMS,  SH RI MP ND 
CCOMPNI MENTS.  
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GOLD PCKGE
Grey Goose Vodka • Ketel One Vodka • Tito’s Vodka • Hendricks Gin • Bombay Sapphire Gin • Tanqueray Gin • Cuervo 1800 
Tequila • Milagro Tequila • Goslings Rum • Mount Gay Eclipse Rum • Bacardi Rum • Cron Royal Canadian hisky • Maker’s 
Mark Bourbon hiskey • Jameson Irish hiskey • Bulleit 95 Rye hiskey • Johnnie alker Red Scotch hisky • Johnnie alker 
Black Scotch hisky • maretto Di Saronno • Grand Marnier • Baileys Irish Cream • Kahlúa Coff ee Liqueur • nd Bar Fruits nd 
Mixers.

BOT TLED:
Fix Hellas, Greek Pale Lager • Mythos, Greek Pale Lager • Corona • mstel Light Heineken • hite Cla Black
Cherry • hite Cla Lime • High Noon Peach • High Noon Grapefruit.
DRF T: 
ngry Orchard • Miller Lite • Evolution 3 Ipa • Yuengling • Citrus Squall •Heavy Seas Loose Cannon • Peroni • Stella rtois

BEVERGE PROGRM – ON PREMISES

HITE
Retsina, Savatiano - Kourtaki, ttica
Voltes hite, Roditis - Tsimbidis inery, Monemvasia
Geometria, Malagouzia - Lafazanis inery, Nemea
La Lu Di, Moschofi lero - Tsimbidis inery, Monemvasia
Vidiano, Vidiano - Emmanouela Paterianakis, Crete
ROSé
Voltes Rosé - Tsimbidi inery, Monemvasia

SPRKLI NG
Paleokerisio, Debina (Sparkling Orange ine) - Domaine 
Glinavos, Zitsa
RED
Voltes Red, giogritiko - Tsimbidis inery, Monemvasia
Geometria, giogritiko - Lafazanis inery, Nemea
Cuvée Villages, Xinomavro - Kir-Yanni Estate, Naoussa
Red On Black, giogritiko - Mitravelas Estate, Nemea
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SILVER PCKGE
Ketel One Vodka • bsolut Vodka • Tito’s Vodka • Beefeater Gin • Tanqueray Gin • Cuervo 1800 Tequila • Goslings Rum • Captain
Morgan Rum • Bacardi Rum • Cron Royal Canadian hisky • Jack Daniel’s Tennessee hiskey • Four Roses Bourbon • Dears 
Blended Scotch hisky • Johnnie alker Red Scotch hisky • Baileys Irish Cream • Kahlúa Coff ee Liqueur • Bar Fruits nd Mixers.

BOT TLED:
Fix Hellas, Greek Pale Lager • Mythos, Greek Pale Lager • Corona • mstel Light • Heineken
DRF T:
ngry Orchard • Miller Lite • Evolution 3 Ipa • Yuengling

HITE
Retsina, Savatiano - Kourtaki, ttica
Voltes hite, Roditis - Tsimbidis inery, Monemvasia
Geometria, Malagouzia - Lafazanis inery, Nemea
La Lu Di, Moschofi lero - Tsimbidis inery, Monemvasia

ROSÉ
Voltes Rosé
RED
Voltes Red, giogritiko - Tsimbidis inery, Monemvasia
Geometria, giogritiko - Lafazanis inery, Nemea
Cuvée Villages, Xinomavro - Kir-Yanni Estate, Naoussa
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DRF T BEER ND INE PCKGE

ngry Orchard • Miller Lite • Evolution 3 Ipa • Yuengling 
Citrus Squall • Heavy Seas Loose Cannon • Peroni • Stella rtois

HITE
Retsina, Savatiano - Kourtaki, ttica
Voltes hite, Roditis - Tsimbidis inery, Monemvasia

ROSÉ
Voltes Rosé

RED
Voltes Red, giogritiko - Tsimbidis inery, Monemvasia
Geometria, giogritiko - Lafazanis inery, Nemea

BRONZE PCKGE

Tito’s Vodka • bsolut Vodka • Tanqueray Gin • Jose Cuervo Silver Tequila • Captain Morgan Rum •  Bacardi Rum • Jack Daniel’s 
Tennessee hiskey • Dears Blended Scotch hisky • Jim Beam Bourbon hiskey • Fruit nd Bar Mixers.

BOT TLED:
Fix Hellas Greek Pale Lager • Mythos, Greek Pale Lager • Corona • mstel Light • Heineken

DRF T:
ngry Orchard • Miller Lite • Evolution 3 Ipa • Yuengling

HITE
Retsina, Savatiano - Kourtaki, ttica
Voltes hite, Roditis - Tsimbidis inery, Monemvasia
Geometria, Malagouzia - Lafazanis inery, Nemea

ROSÉ
Voltes Rosé

RED
Voltes Red, giogritiko - Tsimbidis inery, Monemvasia
Geometria, giogritiko - Lafazanis inery, Nemea
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PRICING - BR PCKGES REQUIRE  THREE HOUR MINIMUM

       
Gold       $15 
Silver        $13
Bronze       $11
Draft Beer nd ine      $ 7
Bellini, Scredriver nd Mimosa     $13 

ll Bar Packages Include Non-lcoholic Soft Drinks Bar.

PYMENT OPTIONS

Host Pays One greed Price Per Person For The Entirety Of The Event. Open Bar Is Priced Per Hour, Per Person. Host grees To 
Pay  $30 Per Hour Bartender Fee.

Host Pays For hat Is Consumed By Guests. Host grees To Purchase ny Bottle Of ine That Is Open t The End Of The Event. 
Drinks ill Be Tallied nd Paid For t The End Of The Event. Host grees To Pay  $30 Per Hour 
Bartender Fee.

ll Drinks re Paid For By The Guests s They re Made. Host grees To Pay  $3 Set Up Fee Per Guest In ddition  $30 Per 
Hour Bartender Fee.
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TOSTS
Champagne Toast. $4
Sparkling Cider. $3 

S IGNTURE MOCKTILS  - Starting t $6 Per Guest 
(Custom Pricing vailable For Large Groups)
 Curated Selection Of Non-lcoholic Craft Cocktails Designed 
By Our Monologists. Starting t $6 Per Guest 
(Custom Pricing vailable For Large Groups)

ESPRESSO MRT INI  BR - $7–$9 Per Guest 
(Depending On Style nd lcohol Tier)
dd  Premium Experience To Your Event. Served Butler-Style 
Or s  Featured Bar Setup.

CORDIL BR $7
Grand Marnier, Di Saronno maretto Liqueur, Frangelico, 
Kahlua, Baileys Irish Cream, nisette, Sambuca, Ouzo.

L I MONC ELLO SERV ICE $5
Passed In Chilled Cordial Glasses ith Candied Lemon Peel 
Garnish.
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ENHNC E YOUR C ELEBRTION ITH ONE OR MORE OF THE FOLLOING OPT IONS . PR IC ES RE 
BSED ON CONSUM PT ION UNLESS OTH ERISE NOTED.

L .

BLOODY MRY BR $9
Features Tito’s Vodka, Custom Garnish Bar ith Pickled 
Vegetables, Salts, Spices, nd More.

BRUNCH COCKTIL STTION $13
Includes Bellinis, Mimosas, nd Scredrivers ith Fresh 
Juices nd Fruit Purées.



ESTITORIO PLK

EXCEPTIONL CTERING FOR EVERY OCC SION

e look forard to serving you!

Our event specialists are here to personalize your catering experience. Every package can be tailored to your taste and needs — 
Substitutions and customizations are alays elcome.

C LL : ntonia Stavrakis at 443-703-6002 or offi  ce at 443-833-0330

VI S I T : https://.Estiatorioplaka.Com/catering

EMIL : ntonia@estiatorioplaka.Com, info@estiatortioplaka.Com

ORDERS  must be placed at least 48 hours in advance.

FOR MONDY EVENTS , confi rmation is required by 5 pm Thursday.

OUR C TER ING OFF IC E  is open Monday–Friday, 9 am–5 pm, and can be reached by phone at 443- 833-0330 or by email 
at Info@estiatortioplaka.Com

e proudly label our menu items ith icons to indicate vegetarian, gluten-free, keto-friendly, and dairy-free options.

hile e take great care in the preparation of all dishes, please note that Estiatorio Plaka is not a certifi ed allergen-free facility. 
Despite our best eff orts, cross-contamination may occur, and e cannot guarantee that any item ill be completely free of 
llergens — including but not limited to gluten, nuts, dairy, or shellfi sh.

If you or someone in your party has a severe allergy or dietary restriction, please notify our team hen placing your order. e ill 
make every eff ort to accommodate your needs.

 -  VEGE TRIN
 - K E TO-FR I ENDLY
 - G LU TEN FREE
 - DIRY FREE
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FREQUENTLY SKED QUESTIONS

Q: H O DO I  PLC E N ORDER?
: Call, visit our catering ebsite, or email our event specialist (Toni). e look forard to creating your perfect event!

Q: HEN DO I  NEED TO PLC E MY ORDER?
: Orders should be placed at least 48 hours in advance. For Monday events, confi rmation is required by 5 pm on the preceding 
Thursday.

Q: MY I  C USTOMIZE MY M ENU?
: bsolutely! Our menus can be tailored to your preferences — substitutions and customizations are alays elcome.

Q: DO YOU CCOMMODTE D IE TRY NEEDS?
: e off er vegetarian, gluten-free, keto-friendly, and dairy-free options, but e are not an allergen-free facility. Please notify us of 
severe allergies hen ordering.

Q: I S    DEPOSI T REQUIRED?
: Yes. Upon delivery of a formal quote, a courtesy hold ill be placed on your time and date for a (3) three day period. fter three 
days, the date and time ill be released unless a signed contract and a 50%? Deposit is received.

Q: HT PY ME NT ME THODS RE CCEPTED?
: e accept cash and credit cards. Personal checks are not accepted.

Q: MY I  B R ING M Y ON FOOD OR DRINK S?
: ll food and beverages must be provided by estiatorio plaka. No outside food/drinks or to-go boxes permitted.

Q: HEN IS  MY F INL GUEST COUNT DU E?
: Final guest count is due three (3) days prior to the event.

Q: HT HPPENS IF  M ORE GUESTS  RR IVE THN EXPECT ED?
: e ill do our best to accommodate, but exceeding capacity may result in safety-related event suspension.

Q: DO YOU OFF ER BR PCKGES?
: Yes! Choose from gold, silver, bronze, draft beer and ine packages, and signature cocktail or mocktail options.  3-hour mini-
mum applies to bar packages.

Q: H O MY I  C NCEL MY EVE NT ?
: Cancellations must be made in riting via email at least 3 days prior to your event.

Q: MY I  DECORTE TH E VENUE?
: Yes, but all decorations must be pre-approved.

Q: I S  PRK ING V ILBLE?
: Contact us for current parking options.
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Planning a special occasion? hether it’s a corporate meeting, birthday party, baby shoer, anniversary, or 
edding celebration, Estiatorio Plaka off ers the perfect backdrop. Our elegant and versatile private rooms are 
designed to accommodate events of all sizes — from intimate gatherings to large-scale receptions.
Enjoy authentic Greek cuisine, exceptional service, and a beautiful setting tailored to your needs.

HT OUR GUESTS RE SYING:

“The thens Room as perfect for our edding 
reception. Everyone loved the Greek menu!”
— Mike & Sarah .

“Our corporate party at Estiatorio Plaka’s Kasos 
Room as phenomenal — beautiful space, 
delicious food, and outstanding service!”
— Jane D.

“This place as amazing!
The food as incredible and the service as
outstanding.”
— Sherri U.

“This restaurant is truly a gem. Everything is good.
Everything!” 
— Karina O.
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1.  DEPOSI T :  Upon delivery of a formal quote, a courtesy 
hold ill be placed on your time and date for a (3) three day 
period. fter three days, the date and time ill be released unless 
a signed contract and a 50% Deposit is received. The deposit is 
due at the time of booking. Your date ill not be confi rmed until 
the contract is signed and the deposit is made. The deposit is 
non-refundable for any reason (except as provided by cancella-
tion by client in section 12 of this agreement).

2.  PYM ENT : Client authorizes restaurant to charge the 
deposit or any pre-payment on client’s credit card, as ell as any 
other uncollected charges for services provided, guarantees or 
the food and beverage minimum. ny charges hich exceed the 
pre-paid event charges and deposit shall be due on the same day 
at the conclusion of the event via cash or credit card. Restaurant 
does not accept personal checks.

3.  TXES:  pplicable sales taxes ill be added to the fi nal bill. 
Tax exempt organizations must furnish a certifi cate of exemption 
to the restaurant (3) three days in advance of the event.

4.  GRTU IT Y :  There ill be a 20% gratuity for all events/
functions that require service staff .

5.  FOOD SELEC TI ON:  Selection of food items must be 
confi rmed by client no less than (7) seven days prior to the event. 
ll food and beverage must be supplied and prepared by the 
restaurant. No food or beverage of any kind is permitted to be 
brought into the restaurant by the client or its attendees. Client 
may not remove any food and beverage from the restaurant. 
Restaurant does not permit “to-go” boxes from any banquet 
buff et event.

6.  GU EST COU NT:  Client shall provide the restaurant 
ith the fi nal number of guests not less than (3) days prior to 
the event. This fi nal number is not subject to reduction hen 
calculating charges for the event. The total guest count shall not 
exceed the room capacity of the restaurant. bsent such noti-
fi cation, the number of guests set forth in the signed contract 
shall be used for such purposes.
Should client’s actual guest count exceed the fi nal count pro-
vided, the restaurant ill provide reasonable eff orts to accom-
modate the additional guests, subject to the availability of room 
capacity, staffi  ng, and food and beverage. Client recognizes  that 
in the event the room capacity is exceeded, the overcroding 
may create a potential heath and safety issue. Client agrees that 
in the event the room capacity is exceeded, restaurant, in its 
sole and absolute discretion, may suspend and or discontinue the 
event, in hich event, client shall remain liable for the amounts  
oing hereunder.

7.  RULES ND REGU LTI ONS ; CONDU C T:  Client 
and its guests shall abide by all the rules and regulations pre-
scribed by the restaurant. Restaurant reserves the right to refuse 

the sale or service of alcoholic beverages to anyone at anytime. 
Inappropriate dress, unprofessional behavior or use of vulgar 
language ill be grounds for immediate eviction from restaurant 
property.

8.  DECORT IONS:  ll displays and decorations proposed by 
the client ill be subject to prior approval by the restaurant.

9.  PRK ING:  Please provide me ith restaurant’s current 
options. vailability, self parking, valet parking, etc.

10. CONTRC TED SERVICES :  Client shall pay the 
restaurant in advance for any outside services (fl oral, audio-vi-
sual, etc.) Contracted by the restaurant on behalf of the client. 
Such payment is non-refundable if such services are unable to 
be canceled.

11. INDEMNI T Y & INSURNCE:  The Client agrees to 
indemnify the Restaurant, as ell as all its agents, employees, 
and representatives, against any and all damages, liabilities, and 
losses, including legal fees and costs incurred as a result of the 
catering services rendered under this greement, or any trans-
action or matter related to the catering services or the rela-
tionship beteen the Restaurant and the Client. This clause shall 
not be interpreted to provide indemnifi cation for any Party if a 
competent court of la, rendering a fi nal judgment, determines
that the bad faith, gross negligence, or illful misconduct of the 
Party caused the damages, liabilities, or losses. The Restaurant 
shall maintain general liability insurance throughout the
duration of the Parties’ relationship.

12. C NC ELLT ION BY CL IENT:  ny cancellation by 
client shall be made in riting, no less than (3) days prior to the 
event, via e-mail to the attention of the restaurant representa-
tive listed on the agreement. Cancellation made via phone call, 
voicemail or text message ill not be considered received.

13. FORC E MJEURE: This greement may be canceled 
by either party upon the occurrence of an “ct of God,” includ-
ing, ithout limitation, public health emergencies, strikes, riots, 
accidents, natural disasters, intervening illegalities, electrical 
poer outages, destruction, and other causes that render the 
event date unsuitable or impossible. In such circumstances, nei-
ther party shall be liable to the other for damages resulting from 
the postponement or cancellation of the event, provided that the 
Client reimburses the Restaurant for any out-of-pocket expenses 
incurred by the Restaurant related to this greement prior to 
cancellation. ny such charges shall be satisfi ed, if possible, from 
the deposit and balance, ith any excess returned to the Client 
ithout undue delay.

14. GOVERNING L: This agreement shall be governed 
and interpreted in accordance ith the las of the State of 
Maryland, ith the exclusive venue for any disputes arising
hereunder being nne rundel County. 39

This Catering greement is entered into this _____ day of ________, by and beteen 
Estiatorio Plaka, 4718 Eastern venue, Baltimore, MD 21224 (the “Restaurant”) 

and ________________________________________ (the “Client”).


