Eat Greek Catering
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Desserts

Desserts:

Greek desserts:
-Baklava Vegan (nuts and filo layers covered with syrup) 12pcs - £55
-Chocolate Baklava Vegan 12pcs - £55
-Kataifi (nuts and shredded filo covered with syrup) 15pcs - £67.50
-Ekmek Kataifi pots (shredded filo covered with nuts, custard and cream) 10pcs - £50
-Portokalopita (Greek orange cake) 12pcs - £55
-Ravani (Greek sponge cake) 12pcs - £55
-Karidopita (Greek walnut cake) 12pcs - £55
-Galaktoboureko (Greek custard filo cake) 12pcs - £55
Served with ice cream (£1 supplement), whipped cream or custard
Petit Fours (small, bite size desserts — we recommend 3 - 4 pieces per guest)

-Melomakarona (Greek soft honey and nuts cookies - 50 pcs) - £60

-Mini Baklavas (Small filo pastry bites x 35 pcs) - £50 — Choices: Pistachio & Walnut, Orange, Praline &
Hazelnut, Caramel, Bueno, Fig & almond, Touloumpaki (Greek churros drizzled with chocolate sauce)

Individual dessert pots 8oz:
-Dubai chocolate cheesecake with pistachio cream and Kataifi pastry 10pcs - £50
-Baklava cheesecake 10pcs - £50
-Berry Cheesecake 10pcs - £50
-Brownie cheesecake 10pcs - £50

-Sour cherry cheesecake 10pcs - £50
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-Ferrero 10pcs - £50
-Rice pudding Rizogalo 10pcs - £45
-Oreo cookies and cream 10pcs - £50
-Chocolate sponge cake 10pcs - £50
-Tiramisu 10pcs - £50
-Vegan carrot cake 10pcs - £50

-Apple crumble 10pcs - £50
-Banoffee 10pcs - £50

-Strawberry trifle 10pcs - £50

-Caramel brownie trifle 10pcs - £50

-Pecan pie 10pcs - £50

-Victoria sponge 10pcs - £50
-Eton Mess 10pcs - £50
-Red Velvet 10pcs - £50

-Birthday cake 10pc - £50
-Vegan chia pudding with either strawberry compote OR passionfruit & mango 10pcs - £45
-Berries topped with crushed meringue and whipped cream 10pcs - £50
-Madeira cake 10pcs - £50
-Sticky toffee pudding with butterscotch sauce 10pcs - £50
-Bread and butter pudding with custard 10pcs - £50
Individual pots do not require plates and come with spoons. Individual Greek desserts and Petit Fours are
served on trays. Disposable plates, cutlery and napkins provided. Crockery and cutlery can be added at
additional cost.

S’mores bar

This includes:

Milk Chocolate / White Chocolate / Dark Chocolate / Strawberries / Raspberries / Bananas / Blueberries/
Selection of biscuits
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We provide skewers and disposable plates and napkins. We use mini gel burners and the station doesn’t
require electricity

Price per guest - £6

Chocolate fountain

This includes:
Dip Sauces selection (choice of 4):
Salted Caramel / Cookies & Cream / Milk Chocolate / White Chocolate / Dark Chocolate / Pistachio / Biscoff
Dipping options (choice of 6):

Marshmallows / Mini donuts / Mini pancakes / Chocolate Brownies / Wafers / Strawberries / Pineapple / Grapes
/ Bananas / Raspberries / Blueberries / Apple slices

We provide skewers and disposable plates and napkins. Access to electricity required.

Price per guest - £6
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