ATHENA
$45

PER PERSON

Greek Horiatiki Salad
Cold Pikilia
Spanakopita

Crispy Calamari
Keftedes

MEAT PLATTER

Chicken Kabob, Beef Kabob,

Gyro Meat

SIDES

Lemon Potatoes &

Spinach Leek Rice

L&e TAVERNA

. KYMA

Private Dining

FAMILY STYLE -

APHRODITE
355

PER PERSON

Greek Horiatiki Salad
Cold Pikilia
Spanakopita

Crispy Calamari
Keftedes
Saganaki

MEAT PLATTER
Lamb Chops, Chicken Kabob,
Beef Kabob, Gyro Meat
PLUS
Grilled Shrimp

SHAREABLE FEASTS

ZEUS
$65

PER PERSON

Greek Horiatiki Salad
Cold Pikilia
Spanakopita

Crispy Calamari
Keftedes
Saganaki

MEAT PLATTER
Lamb Chops, Chicken Kabob,
Beef Kabob, Gyro Meat
SEAFOOD PLATTER

Shrimp, Scallops, Octopus,

SIDES

Mussels & Calamari in a

Roasted Garlic Sauce over Orzo

Lemon Potatoes &
Spinach Leek Rice SIDES

Lemon Potatoes &

Spinach Leek Rice

Add Lamb Chop or Shrimp - $5 per person

/\/\

FAMILY STYLE MEZE

INDIVIDUAL OPTION $60 PER PERSON

Greek Horiatiki Salad Cold Pikilia
Crispy Calamari Spanakopita
Saganaki Keftedes
CHOICE OF

Chicken Kabob - Shrimp Kabob - Beef Kabob

Add a

DESSERT PLATTER

LUNCH FAMILY STYLE

$35 PER PERSON

MEZE
Hummus - Tri Spreads - Crispy Calamari - Spanakopita
SALAD
Greek Horiatiki Salad

ENTREE
Salmon - Chicken Kabob

SIDES

Spinach Leek Rice - Lemon Potatoes

Add Lamb Chop or Shrimp - $5 per person

$5 PER PERSON




L&e TAVERNA

T
. KYMA

Private Dining

LUNCH FAMILY STYLE
$35 PER PERSON

/\/\

MEZE

Hummus - Trio Spreads - Crispy Calamari - Spanakopita

SALAD

Greek Horiatiki Salad

ENTREE

Salmon - Chicken Kabob

SIDES

Spinach Leek Rice - Lemon Potatoes

Add Lamb Chop or Shrimp - S5 per person

Adda DESSERT PLATTER §5 PER PERSON




Lge TAVERNA

G,  KYMA
Private Dining

MAKARTA
$35 PER PERSON

Appetizers & salad are served family style to share.

Choose one fish entrée to offer all guests.

/\/\

FAMILY STYLE MEZE

Hummus - Trio Spreads - Crispy Calamari - Greek Horiatiki Salad

FISH SELECTION

Choose one entrée to offer

Grouper Plaki

Wild-caught, baked with tomato, onion & garlic sauce, served

with spinach leek rice

Grilled Salmon

Citrus caper sauce over spinach leek rice & sauteed spinach, with

manouri Greek goat cheese, topped with chopped tomatoes

Shrimp Kabob

Marinated with lemon-orange zest, garlic & white wine, served

with spinach leek rice & yiayia's veggies

Lavraki Filet +ss

Simply grilled with ladolemono sauce, served with horta &

spinach leek rice

Adda DESSERT PLATTER §5 PER PERSON




