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RECEPTION MENU

CANAPES

priced per dozen
minimum 1 dozen per item, per order

SPANAKOPITA — 48
honey - lemon - yogurt

KOULOURI BITES - 36
honey butter - bee pollen

BAKED FETA - 60
phyllo - sesame - honey - pomegranate

HORIATIKI KALAMAKI — 48
P.D.O. feta - tomato - olive - onion - cucumber (GF)

FRIED BUFFALO HALLOUMI - 60
pepper aioli (GF)

KOLOKITHOKEFTEDES — 60
zucchini - tzatziki

TRAHANAS KROQUETTAS — 60
feta aioli
with caviar - 240

EAST COAST OYSTERS - 60
lemon (GF)

SARDELLA DAKOS - 72
marinated sardines - tomato jam - sourdough crostini

XIFIAS — 84
grilled swordfish - capers - oregano (GF)

GRILLED CHICKEN KALAMAKI - 70
tzatziki - ladolemono (GF)

BIFTEKI SLIDERS — 72
seasoned beef patty - tzatziki — cucumber
pickled onions - graviera — koulouri bun

KEFTEDES — 72
beef meatballs - talatouri - mint - pine nuts (GF)

GRILLED ONTARIO LAMB KALAMAKI — 108
tzatziki - oregano - lemon (GF)

PATDAKIA ARNIOU - 120
grilled lamb ribs - tzatziki - pickled onions (GF)

BRIZOLA - 90
Ontario flat iron - mousto vinegar - olive oil (GF)

STATIONS

priced per person

OYSTER STATION — 28/pp
East Coast oysters - fresh horseradish - lemon
hot sauce - mignonette (GF)

CHEESE BOARD - 29/pp
local and international cheeses - fresh bread - crackers
dried fruits - nuts - preserves

SLICED STEAK STATION — M.P.
thinly sliced Canadian prime striploin or rib eye (select one in advance)
horseradish — salsa verde — natural jus (GF)

DESSERT STATION — 15/pp
loukoumades — pistachios — honey
vanilla whipped cream

MEZZE STATION — 19/pp
dips - olives - toursi - sourdough - grilled pitas
marinated roasted peppers - feta

CHARCUTERIE BOARD - 29/pp
cured meats - roasted peppers - olives - pickles
fresh breads - crackers

ROAST CHICKEN STATION — 20/pp
thinly sliced mountain tea brined chicken breast
honey glaze — butter sauce (GF)

SEASONAL FRESH FRUIT — 12/pp

please note, food and beverage offerings and prices are seasonal and subject to change



