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Catering Menu

Papouli’s To Go
Pick up or delivery of large orders or box lunches. 

Free delivery included in orders over $150 
with 24-hour notice. 

Papouli’s Party
Delivery and set-up a self-serve line at your location. 
A Papouli’s representative will be present to set up,
maintain, and take down the catering equipment.

$250 minimum order. 

Papouli’s Party Plus
Delivery, setup, maintenance are included at your 

location. Linens, tableware and glassware 
are available at an additional cost. 

There is a $12 per hour charge for each Papouli’s
server as well as a $500 minimum food order.
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Entrees
Mini Skewer Tray Serves 15-20 ............................................................... $51.00
Twenty fi ve (25) beef, chicken or combination. Marinated and cooked with spices on 3 oz. skewers. 

Mini Lamb Skewer Tray Serves 15-20 ..................................................... $73.00
Twenty fi ve (25) wine marinated and charbroiled USDA Choice top round leg of lamb on 3oz. 
skewers. 

Moussaka Platter Serves 6-8, depending on cut ......................................... $45.00
Traditional Greek casserole of eggplant, potatoes and a seasoned ground beef sauce, covered 
with béchamel sauce, made in-house from our family recipes.

Pastichio Platter Serves 6-8, depending on cut .......................................... $45.00
Traditional Greek casserole consisting of macaroni, a seasoned ground beef sauce, covered 
with a béchamel sauce, made in-house from our family recipes.

Grilled Rosemary Lemonism Chicken Serves 6 ....................................... $36.00
Marinated 7 oz. chicken breast, fl ame-grilled and drizzled with our homemade Lemoni sauce. 

Flame Grilled Pollo Milanosm Serves 6 .................................................... $40.00
Marinated 7 oz. chicken breast, fl ame-grilled and drizzled with our house-made Milano sauce, 
a robustly fl avored blend of sun-dried tomatoes, seasonings and white wine. 

Pesca Milanosm Baked Tilapia Serves 6 .................................................. $40.00
Baked Tilapia drizzled with our house-made Milano sauce, a robustly fl avored blend of sun-
dried tomatoes, seasonings and white wine. 

Yia Yia Chrissy’s Baked Fishsm Serves 6 ................................................. $40.00
This is a tilapia fi let topped with a vegetable wine sauce (a fl avorful mixture of 
sautéed tomatoes, fresh diced onions, garlic, seasonings and white wine), baked 
on a bed of parsley. 

Gyro (by the pound) Serves 2-3 .............................................................. $10.00
What Greeks are known for. Rotisserie broiled, hand-sliced blend of beef, lamb and spices. 

Desserts
Baklava Tray Serves 24 .......................................................................... $36.00
This traditional Greek desert is made in house with fi llo (a paper thin pastry), cinnamon, 
walnuts and honey syrup. 

Galaktobouriko Tray Serves 15-30, depending on cut ................................. $33.00
Similar to an egg custard or a Greek style fl an. Made in-house with fi llo, cinnamon,
eggs, farina, vanilla and sugar, topped with honey syrup and cinnamon. 
Served hot or chilled. 

Desserts by the Each ............................................................................ $4.49
Choose from any of our menu or seasonal options.

Sides
Stacy’s Pita Chips (individual bag) ............................................................ $1.00
Moroccan Pine Nut Cous Coussm Serves 10 ............................................ $20.00
A wonderful blend of semolina pasta with toasted pine nuts, dried cranberries, a hint of 
chicken broth and other special seasonings. 

Rice Pilaf Serves 10 ................................................................................ $10.00
Traditional fl uffy rice pilaf cooked in a seasoned broth of chicken and other spices. 

Falafel Serves 10-12 ................................................................................. $7.25
Ground garbanzo beans (chickpeas) formed into patties and fried to a golden brown in 100% 
vegetable oil. Ten portions with Tzatziki. 

Pita Bread (6 pitas) ................................................................................. $4.50
Soft Mediterranean-style fl at bread. 

Tzatziki Pint (without pitas) Serves 8 ...................................................... $5.00
Our own blend of non-dairy sour cream, cucumber, garlic sauce, a hint of parsley and 
other seasonings.

Box Lunches
All lunches include your choice of gyro, beef or chicken and are served with Stacy's 
Pita Chips and Baklava. 

Traditional Pita Sandwich ......................................................... $8.70
Our most popular sandwich. It comes with meat, onions, tomatoes and our 
Tzatziki sauce. 

Garden Pita Sandwichsm............................................................. $8.70
Stuffed with meat, lettuce, tomatoes, onions, feta cheese, sliced black olives and 
our own vinaigrette dressing. 

Greco-Roman Pita Sandwichsm .................................................. $8.70
Our signature sandwich, with meat, grilled onions, tomatoes, Salonica peppers, 
mozzarella cheese and Tzatziki. Flavorful but not too spicy.

Vegetarian Pita Salad Sandwich ............................................... $8.70
Similar to our Garden Pita, but without the meat. Includes lettuce, tomato, onions, 
black olives, feta cheese, Salonica peppers and our vinaigrette dressing. 

Falafel Pita Sandwich ............................................................... $8.70
Falafel patties, lettuce, tomato, and hummus in a fresh pita. Guests can choose 
vinaigrette or Tzatziki.

Mediterranean Diet Platesm ....................................................... $9.70
One very popular plate! Tossed Greek Salad with your choice of gyro, beef, 
or chicken, a 2 oz. cup of Tzatziki, and served with a fresh pita in place of Stacy’s pita 
chips. (With lamb for an additional $2.09.)

Box Lunch Add-Ons
Add any of the following to any Box Lunch.

Mediterranean Cool Pasta Saladsm ................................... $2.00
Cup of Soup ..................................................................... $2.75
Moroccan Pine Nut Cous Coussm ....................................... $2.00
Rice Pilaf ........................................................................ $1.00
Falafel (2) ....................................................................... $1.50

Sandwich Trays
Pick your favorite sandwich and side. Each tray serves 10 ........................... $65.00 
With leg of lamb ............................................................................................ $85.00

 Sandwiches  Sides 
Traditional Pita Sandwich Tossed Greek Salad

 Garden Pita Sandwich
sm

  Rice Pilaf

 Greco Roman Pita Sandwich
sm

 Mediterranean Cool Pasta Salad
sm

 Vegetarian Pita Sandwich Moroccan Pine Nut Cous Cous
sm

 Falafel Pita Sandwich Soup of Choice

We cook in 100% cholesterol-free, transfat-free vegetable oil. *Warning: Our olives have pits.
© 2008 GreekTownRestaurants, LTD. & Papouli's Greek Grill Restaurants. All Rights Reserved. 

Appetizers
Party Dip Trays Serves 8-10 ........................................................... $27.00
Choose from any of the dips below, served with pitas: 

Traditional Hummus — Finely ground garbanzo beans (chickpeas) mixed with tahini (ground 
sesame seeds) and spices and comes topped with a small pool of olive oil and parsley.

Roasted Red Pepper Hummus — Roasted red peppers blended with hummus.

Jalapeño Fire Hummus
sm

 — Made in-house with jalapenos and Traditional Hummus.

Kalamata Olive Aioli Dip — Also made in-house. This one is a bold dip with green and 
black olives, blended with mayonnaise. 

Tzatziki — Our own blend of non-dairy sour cream, cucumber, garlic sauce, a hint of 
parsley and other seasonings.

Mezé Sampler Platter Serves 6-10 ................................................ $45.00
A perfect beginning to any meal or celebration, with dolmas, tyropita, spanikopita, 
falafel, feta cheese, Kalamata olives and a dip of your choice. Served with pitas
(no substitutions, please) 

Spanakopita Serves 20-30 ............................................................. $30.00
An awesome pastry made with fi llo dough and stuffed with feta cheese and spinach, 
then baked until golden brown. Served with Tzatziki. 

Tyropita Serves 20-30 .................................................................... $30.00
Baked puff pastry made with fi llo dough and stuffed with feta, ricotta and cream 
cheese. Served with Tzatziki. 

Dolmas Serves 15-20 ..................................................................... $30.00
Grape leaves stuffed with seasoned rice and smothered with our homemade 
Lemoni sauce. 

Salads
Tossed Greek Salad Serves 12-15 .................................................. $42.00
Seasoned iceberg and romaine lettuce, feta cheese, Kalamata olives, Salonica 
peppers,tomatoes and our own balsamic vinaigrette dressing. 

Caprese Salad Serves 8-10 ............................................................ $20.00
Ripe-red tomatoes and fresh mozzarella cheese, both sliced and fi nished with 
balsamic vinegar, olive oil, fresh sliced basil, and lemon pepper.  

Mediterranean Cool Pasta Saladsm Serves 8 ................................. $14.00
Light and fresh with chilled Rotelli pasta tossed with sun dried tomatoes, olives, onions, 
seasonings and our own balsamic vinaigrette dressing, with Romano and feta cheeses. 

Soups by the Pint
Tuscan Tomato Basil Serves 2-3  ..................................................... $5.00
Fast becoming a favorite, this smooth and creamy soup begins with a unique blend of 
red-ripe tomatoes and rich cream, balanced with naturally sweet carrot juice, garlic 
and a pinch of crushed red pepper. Slow simmered with hand sliced basil and freshly 
diced tomatoes. 

Paulette’s Avgolemono Soup Serves 2-3 ......................................... $5.00
A traditional Greek “cure for the common cold,” this authentically prepared “egg-
lemon” soup is made from a delicious blend of chicken broth, rice, lemon and eggs. 

Gypsy Lentil Soup Serves 2-3 .......................................................... $5.00
Imported lentils are stove top simmered with onions, tomatoes, veggie broth, other 
seasonings and topped with feta cheese. This is a vegetarian favorite. 

Drinks
Iced Tea by the Gallon ................................................................. $8.00
Premium Bottled Beverages (From our current selection) ................... $3.00


