Eat Greek Catering

[

Greek Buffet / Sharing boards

Dips selection (choice of 2, served with pita bread):
Tzatziki
Feta dip
Htipiti spicy Feta dip
Vegan Paprika and tomato dip
Hummus OR Spicy Jalapeno Hummus
Melitzanosalata aubergine dip with roasted peppers, Feta cheese and Greek yoghurt
Sides and salads selection (choice of 4 in total):
Served cold / room temp:
Greek salad
Halloumi Cheese salad with sweet chili dressing

Melon salad with leafy greens and rocket, parma ham, parmesan cheese and topped with cracked black
pepper and balsamic drizzle (+£1 supplement)

Patzarosalata - beetroot salad with walnuts, pears, blue cheese and yoghurt dressing
Grilled aubergine and leafy greens salad with Greek yoghurt, tahini dressing and pomegranate seeds
Lahanosalata - Greek slaw
Beetroot, carrot and leafy greens salad with Feta cheese, hazelnuts and honey dressing
Tomatoes, basil and mozzarella salad
Watermelon, mint and Feta summer salad

Cherries and peach salad with garlic and parmesan croutons, Burrata cheese, tomatoes and shallots (+£2
supplement)

Orzo pasta with Feta, sundried tomatoes, pumpkin seeds and leafy greens
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Pesto pasta salad with cocktail tomatoes, mozzarella and pine nuts
Rocket, balsamic and parmesan salad (add strawberries or grilled peach for +£1 supplement)
Chicken gyros salad with lettuce, tomatoes, sweetcorn and gherkins with burger sauce dressing
Cold pasta salad with chicken, courgettes, sundried tomatoes and lemon dressing
Cretan Dakos salad with barley rusk, tomatoes, Feta and balsamic glaze
Greek Chicken Caesar salad with croutons and grilled Halloumi
Mixed bean salad
Feta, cranberry and apple quinoa salad
Patatosalata potato salad with chives
Patatosalata potato salad with gherkins, capers and herring
Dolmadakia stuffed vine leaves
Spanakotiropitakia spinach and Feta filo pastry
Tiropitakia Feta cheese filo pastry
Served hot:
Skordalia creamy garlic mash
Lemon and oregano roasted potatoes
Roasted vegetables
Lemon and herb Mediterranean rice
Spanakoryzo spinach rice
Fasolakia Green garlicky beans
Fasolia Gigantes baked butter beans in tomato sauce
Bouyourdi Greek baked Feta cheese dip with chillies and tomatoes (+£2 supplement)
Prosciutto, dates and Halloumi mini skewers (+ £1 supplement; vegetarian and vegan available)
Mains selection (choice of 2):
Chicken souvlaki

Grilled Chicken and mushroom in a creamy Greek yoghurt sauce
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Pork souvlaki
Minted Lamb souvlaki (+£1 supplement)
Pastitsada Korfiatiki rich tomato sauce pasta topped with beef ragu (vegan available)
Melomono Loukanika honey, orange & thyme glazed grilled Greek pork sausages
Grilled Halloumi with vegetables
Mediterranean style pan fried fish with aromatic spices and vegetables in white sauce (+£3 supplement)

Garides Saganaki prawns and Orzo in a rich tomato, garlic and Ouzo sauce and topped with Feta (+£2
supplement)

Bakaliaros breaded cod bites served with garlic aioli and topped with spring onions (+£1 supplement)
Spetsofai spicy sausage and peppers stew
Kokkinisto chicken and plums stew with rich tomato and dessert wine sauce (vegan available)
Keftedakia meatballs in tomato sauce (vegan available)
Bifteki Greek beef patties (can be topped with crumbled Feta cheese)
Stifado Beef and onion stew (vegan available)
Lahanika Giouvetsi grilled vegetables with Orzo pasta in a rich tomato sauce (can be topped with Feta)
Lamb Giouvetsi stew with Orzo pasta in a rich tomato sauce (can be topped with Feta)

Lamb Kleftiko slow cooked lamb on a bed of peppers, onions and potatoes (boneless, served as pulled lamb,
+£4 supplement)

Bekri Meze drunken pork stew
Revitho fritters (falafel; vegan)
Gemista rice stuffed peppers (vegan)
Moussaka layers of vegetables topped with beef ragu and creamy béchamel (vegetarian available)
Pastitsio layers of pasta and Feta cheese topped with beef ragu and creamy béchamel (vegetarian available)

Extra dips are charged £2.50 per guest and sides & mains at £4 per guest
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