Eat Greek Catering

[

Small plates / Canapes

Canapés menu:

GRAZING CUPS — 2025’ WEDDING COUPLES FAVOURITE

Grazing cups with artisan cheese, crackers, charcuterie meats and antipasti - £9 per guest (vegetarian, vegan,
gluten free, nut free etc option available; kids’ selection available) — bespoke stickers included in the price

SMALL BITES
Dolmadakia stuffed vine leaves served with a choice of dip (we recommend Tzatziki or Hummus)
Spanakotiropitakia spinach and Feta filo pastry served with Tzatziki
Tiropitakia Feta cheese filo pastry served with Tzatziki

Loukanikopitakia sausage rolls (classic English or Greek style with hot dog sausage) served with sweet
mustard dip

Falafel served with Paprika & tomato dip
Veggie bites with spinach served with Paprika & tomato dip
Honey & thyme glazed Greek sausage bites served with Paprika & tomato dip

Mix Dipakia — Tzatziki and Hummus served with freshly grilled pita bread topped with olive oil, salt and
oregano

Bakaliaros fish bites with garlic aioli and spring onion
Greek Bruschetta with tomatoes, Feta cheese and balsamic drizzle
Truffle and Feta crostini drizzled with honey
Cristini with roasted aubergine and Feta dip with sun dried tomatoes
Tortilla pinwheels with Tzatziki, ham and leafy greens (vegetarian option available)
Feta pastry bites with cranberry sauce and rosemary

Manouri cheese pastry bites with Honey and sesame
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Camembert pastry bites with Fig jam
Goat’s cheese pastry bites with Figs, pistachios and honey
Salmon, Tzatziki and capers blinis
MINI SKEWERS
Melon, parma ham and Brie mini skewers with cracked black pepper and balsamic drizzle
Mozzarella, cherry tomatoes and basil mini skewers with balsamic drizzle
Mozzarella, cherry tomatoes and olives mini skewers with balsamic drizzle
Green OR red pesto marinated mozzarella and cherry tomatoes mini skewers
Chorizo, Gouda and olives mini skewers
Salami, cherry tomatoes and olives mini skewers
Fruit mini skewers
Watermelon, mint and Feta cheese mini skewers topped with balsamic drizzle
Keftedakia meatball skewers served with Tzatziki
Prosciutto, dates and Halloumi mini skewers (vegetarian and vegan option available)
Sweet chilli chicken mini skewers
Sweet and sour chicken and pineapple skewers
Lemon and oregano chicken mini skewers
Sweet chilli prawn mini skewers (+£1 supplement)
Lemon and oregano pork mini skewers
Minted lamb mini skewers (+£0.50 supplement)
Halloumi and Chorizo skewers topped with Hot honey
CUPS AND SLIDERS
Lamb Kleftiko cups — slow cooked lamb with potato and thyme puree (+£1.50 supplement)
Garides Saganaki prawns in a rich tomato and Ouzo sauce, topped with Feta served with rice (+£1 supplement)
Fish bites & chips cups served with garlic aioli and spring onion (+£1 supplement)

Chicken bites & chips cups served with truffle aioli (+£1 supplement)




Eat Greek Catering

Greek prawn cocktail with Tzatziki (+£1 supplement)

Mini salad cups (Greek salad / Watermelon, Feta and mint salad / Pasta salad with chicken, courgettes and sun
dried tomatoes / Pesto pasta salad with cocktail tomatoes, mozzarella and pine nuts / Orzo pasta with Feta,
sundried tomatoes, pumpkin seeds and leafy greens / Halloumi cheese salad with sweet chili dressing)
Mini Grazing boats with artisan cheese, crackers, charcuterie meats and antipasti
Pulled beef with lettuce and Tzatziki sliders (+£1 supplement)

Sweet chilli Halloumi with roasted veg sliders (+£1 supplement)

Falafel with tomato and paprika dip sliders (+£1 supplement)

Pulled chicken with Greek slaw sliders (+£1 supplement)

Pulled minted lamb with Tzatziki and leafy greens sliders (+£1 supplement)

Prawn and crab with chives and garlic mayo sliders (+£1 supplement)

BAR SNACKS (all included — counts as 1 option)

Mix of black and green Greek olives and mix antipasti with cornichons and cream cheese stuffed peppers

Artisan breads and baguettes served with olive oil and balsamic vinaigrette

Mixed nuts and pretzels and / or crisps
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