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1561 Hertel Avenue 
Buffalo, New York 14216 

 
 
 
 
 

Phone: 716.838.5225 
Fax: 716.838.5282 

 
 
 
 
 

Food can be picked up or will be with set up 
upon request. Most orders must be placed a 
minimum of 48 hours in advance. Servers can 
be arranged for an hourly rate. Chafers 
available for rent. A deposit to confirm date 
is required. For orders please contact us at 
716.838-5225.  



BREAKFAST 
 

EGGS BAKED 
Roasted red peppers, ham and cheese, or sausage, green pep-
pers, and onions 
  

EGGS BENEDICT 
Choice of Canadian bacon, spinach, or lox 
 

EGGS SCRAMBLED 
ON THE SIDE - Home fries, bacon, ham, sausage 
 

FRENCH TOAST 
  

BUTTERMILK PANCAKES 
Our original recipe 
 

ASSORTED DANISH, MUFFINS, and BAGELS 
Our original recipe 
 
 

APPETIZERS AND DIPS 
Dips are sold in 12 oz, 24 oz and 32 oz. size containers 

 

TZATZIKI  
Yogurt, made with cucumber, garlic & dill 
 

MELITZANOSALATA 
Eggplant made with garlic, olive oil, and feta cheese 
 

TARAMOSALATA 
Red caviar dip 
 

TIROKAFTERI  
A blend of feta cheese, roasted red pepper, cherry pepper and 
olive oil 
 

HOT   
SPANAKOPITA TRIANGLES 
A delicate blend of feta cheese and spinach baked in a light filo 
crust 
 

TIROPITA TRIANGLES  
A blend of Greek cheese 
 

KEFTEDES 
Greek meatballs w/ or without a red sauce 
 

DOLMADES 
Stuffed Grape Leaves with herbed rice) served w/ Tzatziki & 
lemon 
 

STUFFED MUSHROOMS 
Select from cheese, spinach, sausage or crab filling 
 

DATE stuffed w/almond and wrapped w/ bacon  
 

STUFFED BANANA PEPPERS 
 

CHICKEN WINGS or CHICKEN FINGERS w/ blue cheese 
 

FROM THE SEA 
FRESH OCTOPUS  
Charbroiled& drizzled with olive oil, lemon, fresh garlic and 
shallots 
 

Calamari Salad served cold 
  

Shrimp Platter w/ cocktail sauce  
 

Scallops wrapped w/ Procuitto  
 

Smoke Salmon  
w/ capers, onions, cream cheese or dill sauce on pumpernickel 
or mini bagels 

SALADS, VEGETABLE, FRUIT AND 

CHEESE PLATTE 
 

TRADITIONAL GREEK 
Tossed with mixed greens, tomato, cucumber, onion, green 
peppers and topped with feta cheese and olives 
 

HORIATIKI VILLAGE SALAD 
Tomato, cucumber red onion olives feta w/ or without ancho-
vies 
 

CAESAR SALAD  
 

FRESH COLD STRING BEAN SALAD  
tomato, feta, olives w/ light olive oil and balsamic dressing 
 

GREEK PASTA SALAD 
served cold made w/orzo or bow tie pasta, spinach, olives, to-
mato and feta cheese 
 

FRESH SEASONAL FRUIT PLATTER  
 

FRESH VEGETABLE PLATTER (seasonal) w/ one Dip  
 

Roasted VEGETABLE PLATTER  
 

FRESH STRING BEANS (in tomato sauce) 
 

ASSORTED CHEESE PLATTER 
 
 

ENTRÉE SELECTIONS 
 

MEDITERRANEAN CHICKEN 
  

STUFFED CHICKEN BREAST 
Wrapped in Filo and Baked w/ or without béchamel sauce 
 

OVEN ROASTED LEG OF LAMB SLICED 
 

RACK OF LAMB (Full Rack w/7 -8 ribs)  
can also be cut into appetizer or half portions 
 

SALMON 
Stuffed with spinach and cheese wrapped in filo and baked 
 

POACHED SALMON 
With lemon and dill sauce 
 

BUFFALO’S BEST SOUVLAKI 
Chicken, Beef, Lamb or Gyro 
 

MOUSSAKA  
Layers of eggplant and seasoned ground beef topped w/a bé-
chamel sauce 
  
PASTITSO  
Layers of ziti and seasoned ground beef topped w/ béchamel 
sauce 
  
GREEK POTATO  
Seasoned w/ lemon oregano and garlic  
 

HERBED RICE 
 

PITA BREAD (10 pc. per package) hot or cold cut into wedges 
 
 

DESSERTS 
 

HOMEMADE GREEK COOKIES 
  

BAKLAVA 
  
RICE PUDDING  
 


