
 
 

Catering Menu 
 
 

200 E. Bland St 
Charlotte NC 28203 

(704) 444-9000 
Fax (704) 373-2883 

www.greekislesrestaurant.com 

http://www.greekislesrestaurant.com/


 
GREEK ISLES 

LUNCH CATERING MENU I 
 

$11.95 PER PERSON 
(15 person min.) 

 
GREEK SALAD 

TOSSED ROMAINE LETTUCE, TOMATOES, CUCUMBERS, RED ONIONS, 
PEPPERONCINI, OLIVES, CAPERS, OREGANO AND FETA CHEESE  

SERVED WITH OUR HOUSE MADE GREEK DRESSING 
 
 

CHOICE OF ENTRÉE  
 

MOUSAKA 
LAYERS OF SLICED ROASTED EGGPLANT, POTATO,  
ZUCCHINI, GROUND BEEF, FRESH HERBS TOPPED 

WITH A LIGHT BECHAMEL SAUCE 
 

PASTITSIO 
MACARONI WITH BRAISED GROUND BEEF, TOPPED  

WITH A LIGHT BECHAMEL SAUCE 
 

MEDITERRANEAN CHICKEN 
GRILLED CHICKEN BREAST MARINATED IN FRESH HERBS AND 
EXTRA VIRGIN OLIVE OIL, TOPPED WITH AVGOLEMONO SAUCE 

 
GYRO BAR 

MEAT CAN BE SUBSTITUTED WITH CHICKEN OR PORK 
SHAVED GYRO MEAT SERVED WITH WARM PITA, SLICED TOMATOES, 

 ONIONS, TZATZIKI AND SHREDDED ROMAINE 
 
 

CHOICE OF 2 SIDES 
 

GREEK OVEN POTATOES 
GREEN BEANS BRAISED WITH TOMATOES AND WHITE WINE 

RICE PILAF 
SEASONAL STEAMED VEGATABLES  

 
 

BAKLAVA 
LAYERS OF GOLDEN FILO DOUGH, WALNUTS AND CINNAMON SOAKED IN HONEY 

 
 



GREEK ISLES 
LUNCH CATERING MENU II 

 

$13.95 PER PERSON 
     (15 person min.) 

 
GREEK SALAD 

TOSSED ROMAINE LETTUCE, TOMATOES, CUCMBERS, RED ONIONS, 
PEPPERONCINI, OLIVES, CAPERS, ORAGANO AND FETA CHEESE 

SERVED WITH OUR HOUSE MADE GREEK DRESSING 
 

CHOICE OF ONE ENTRÉE  
 

MOUSAKA 
LAYERS OF SLICED ROASTED EGGPLANT, POTATO, ZUCCHINI, 

GROUND BEEF AND FRESH HERBS, TOPPED WITH A  
LIGHT BECHAMEL SAUCE 

 

PASTITSIO 
MACARONI WITH BRAISED GROUND BEEF, TOPPED WITH  

A LIGHT BECHAMEL SAUCE 
 

MEDITERRANEAN CHICKEN  
GRILLED CHICKEN BREAST MARINATED IN FRESH HERBS AND 
EXTRA VIRGIN OLIVE OIL, TOPPED WITH AVGOLEMONO SAUCE 

 

GYRO BAR 
MEAT CAN BE SUBSTITUTED WITH CHICKEN OR PORK 

SHAVED GYRO MEAT SERVED WITH WARM PITA, SLICED TOMATOES, 
ONIONS, TZATZIKI AND SHREDDED ROMAIN 

 

CHOICE OF ONE PASTA 
ADD CHICKEN $1.50    ADD SHRIMP $2.00  

 
KRETE 

TRICOLOR FUSILLI PASTA TOSSED IN OREGANO PESTO,  
FRESH BASIL, WHITE BEANS, FRESH SPINACH AND TOMATOES,  

TOPPED WITH FETA CHEESE 
 

MYKONOS 
TRICOLOR FUSILLI PASTA TOSSED IN BLUSH KASSERI CREAM, FRESH 

SPINACH AND TOMATOES, TOPPED WITH KASSERI CHEESE 
 

SANTORINI 
TRICOLOR FUSILLI PASTA TOSSED WITH FRESH TOMATO SAUCE, CAPERS, OLIVES 

SHALLOTS, OREGANO, SPINACH, TOPPED WITH KASSERI CHEESE 
 

CHOICE OF 2 SIDES 
 

GREEK OVEN POTATOES 
GREEN BEANS BRAISED WITH TOMATOES AND WHITE WINE 

RICE PILAF 
SEASONAL STEAMED VEGATABLES 

 
BAKLAVA 

LAYERS OF GOLDEN FILO DOUGH, WALNUTS AND CINNAMON SOAKED IN HONEY 



 
 

HORS D’OEURVES & GREEK SPECIALTIES  
  

SOUVLAKIA 
MARINATED GRILLED CHICKEN, PORK OR FILET ON  

BAMBOO SKEWERS 
Chicken & Pork - $2.00 each 

Filet - $3.00 each 
 

SPANAKOPITES 
BAKED SPINICH AND FETA CHEESE WRAPPED IN FILO DOUGH 

$10.95 per dozen  
 

TIROPITES 
BAKED IMPORTED CHEESES WRAPPED IN FILO DOUGH 

$10.95 per dozen  
 

DOLMADES 
GRAPE LEAVES STUFFED WITH GROUND BEEF, RICE, 
FRESH HERBS, TOPPED WITH AVGOLEMONO SAUCE 

$13.95 per dozen  
 

KEFTETHES 
GREEK STYLE MEATBALLS SERVED WITH OUR HOUSE MADE 

ROASTED RED SAUCE, TOPPED WITH FETA CHEESE 
$24.95 for 50 pieces 
$49.95 for 100 pieces 

 
PASTITSIO 

MACARONI WITH BRAISED GROUND BEEF, TOPPED  
WITH A LIGHT BECHAMEL SAUCE 

$29.95 
½ pan serves 10-15pp 

 
MOUSAKA 

LAYERS OF SLICED ROASTED EGGPLANT, POTATO,  
ZUCCHINI, GROUND BEEF, FRESH HERBS TOPPED 

WITH A LIGHT BECHAMEL SAUCE 
$34.95 

½ pan serves 10-15pp 
 

MEDITERRANEAN CHICKEN 
CHAR-GRILLED CHICKEN BREAST MARINATED IN GREEK HERBS AND EXTRA VIRGIN 

OLIVE OIL, TOPPED WITH AVGOLEMONO SAUCE 
$2.00 per piece  
(10 piece min.) 

 
 
 
 
 



 
PASTAS 

 
KRETE - PENNE PASTA WITH GRILLED CHICKEN TOSSED IN OREGANO PESTO, FRESH 
BASIL, WHITE BEANS, FRESH SPINACH AND TOMATOES, TOPPED WITH FETA CHEESE 

$29.95 serves 10-15pp, $59.95 serves 20-25pp 
 
MYKONOS - PENNE PASTA WITH GRILLED CHICKEN TOSSED IN BLUSH KASSERI CREAM, 
FRESH SPINACH AND TOMATOES, TOPPED WITH KASSERI CHEESE 

$29.95 serves 10-15pp, $59.95 serves 20-25pp 
 
SANTORINI - PENNE PASTA WITH GRILLED SHRIMP TOSSED WITH FRESH TOMATO 
SAUCE, CAPERS, OLIVES, SHALLOTS, OREGANO, SPINACH, TOPPED WITH KASSERI CHEESE 

$34.95 serves 10-15pp, $69.95 serves 20-25pp 

 
 

À LA CARTE  
 

SALADS & SPREADS 
 

CLASSIC GREEK SALAD 
TOSSED ROMAINE LETTUCE, TOMATOES, CUCMBERS, RED ONIONS, PEPPERONCINI, 

OLIVES, CAPERS, ORAGANO AND FETA CHEESE  
SERVED WITH OUR HOUSE MADE GREEK DRESSING 

$24.95 serves 10-15pp 
$39.95 serves 20-25pp 

 
HORIATIKI SALAD 

TRADITIONAL VILLAGE SALAD WITH TOMATOES, CUCUMBERS, RED ONIONS, OREGANO, 
FETA CHEESE, GREEN PEPPERS AND KALAMATA OLIVES WITH EXTRA VIRGIN OLIVE OIL 

$24.95 serves 10-15pp 
$39.95 serves 20-25pp 

 
CEASAR SALAD 

ROMAINE LETTUCE, GRATED KEFALOTIRI CHEESE, FETA CHEESE, GARLIC CROUTONS 
AND HOMEMADE CEASAR DRESSING 

$24.95 serves 10-15pp 
$39.95 serves 20-25pp 

 
CHICKEN SALAD 

PULLED ROASTED CHICKEN MIXED WITH TOASTED WALNUTS, 
RAISANS AND FRESH DILL, SERVED WITH PITA CHIPS 

$29.95 serves 15-20pp 
$39.95 serves 25-30pp 

 
TZATZIKI 

OUR SIGNATUR DIP MADE WITH YOGURT, CUCUMBER, GARLIC AND DILL 
$19.95 serves 15-20pp 
$29.95 serves 25-30pp 

 
 



 
 

TARAMOSALATA 
A MILD GREEK CAVIAR MOUSSE  

$21.95 serves 15-20pp 
$31.95 serves 25-30pp 

 
SCORDALIA 

WHIPPED POTATO, OLIVE OIL AND GARLIC SPREAD  
$21.95 serves 15-20pp  
$31.95 serves 25-30pp 

 
HUMMUS 

CHICKPEAS, TAHINI, ONIONS, GARLIC, OLIVE OIL AND GREEK ORAGANO  
$22.95 serves 15-20pp 
$32.95 serves 25-30pp 

 
HTIPITI 

FETA CHEESE PUREED WITH RED PEPPER, HOT PEPPER, FRESH MINT AND OLIVE OIL 
$24.95 serves 15-20pp 
$34.95 serves 25-30pp 

 
MELITZANOSALATA 

ROASTED EGGPLANT, GARLIC, ONION, PEPPERS AND OLIVE OIL  
$24.95 serves 15-20pp  
$34.95 serves 25-30pp 

 
SPREADS SERVED WITH PITA CHIPS 

 
 

SIDES 
 

GREEK OVEN POTATOES  – $19.95 serves 10-15pp 
RICE PILAF  – $19.95 serves 10-15pp 
GREEN BEANS BRAISED WITH TOMATOES -19.95 serves 10-15pp 

 
HOMEMADE DESSERTS 

(Call for Pricing ) 
 

BAKLAVA  
WALNUTS, CINNAMON AND HONEY LAYERED IN GOLDEN FILO DOUGH 

 
GALAKTOBOURIKO 

LEMON CUSTARD IN FILO DOUGH WITH LIGHT HONEY SYRUP 
 

RIZOGALO 
Rice pudding with a creamy sweet flavor, sprinkled with cinnamon 

 

 


