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MENU

AUGUST 16-18, 2024
Fri: 5-9 PM Sat: 12-10 PM Sun: 12-9 PM




Features

Greek Cuisine

Dine on exquisite Greek cuisine such as roasted Lamb, Souvlaki, Gyros, Pastitsio, Spanakopita
or Moussaka.

Greek Pastries (Indulge!)

An array of Greek pastries baked by the ladies of the Parish, including Kourambiedes, Finikia,
Loukoumades, Kantaifi, Almond Rolls, Karidopita, Galaktoboureko and Baklava.

Kafenio (Café)

Enjoy aromatic Greek Coffee accompanied by Koulourakia and our specialty, Baklava
Cheesecake. Sip a glass of Ouzo, Tsipouro, Metaxa or Mastiha.

Bar

A selection of imported and domestic beer and wines, and an assortment of Greek liquors.



Performances

Watch the Greek Pride of RI Dance Troupe performing traditional and modern Greek dances, in
ethnic costumes representing the various regions and islands of Greece. Performances Friday
evening at 7pm, Saturday at 4pm and 7pm, and Sunday at 4pm and 7pm.

Church Tours

Father Zymaris will be giving Church tours - Saturday & Sunday at 2pm and Spm.

Baking Demonstrations
Ladies from our Parish will demonstrate the techniques of baking with fillo dough. They will
share the secrets of perfecting Greek Baklava, Spanakopita, and other Greek specialties!

Saturday & Sunday at 3 pm and 6 pm.

Dance!

Join us as we dance traditional Greek dances to the live rhythm of the Bouzouki! Greek
Orchestra - Georgios Karatzas and Athenian Entertainment will be playing live Saturday Spm-

10pm and Sunday Spm-9pm.



Friday Night Menu

The following items are served with Rice Pilaf or Roasted Potatoes, Salad & Roll

Fish Plaki Dinner (Cod with Tomato & Vegetables)
Stuffed Pepper Dinner (2 peppers, Beef w/ Rice & Herbs)
Roast Lamb Dinner

Chicken Souvlaki Dinner (2 skewers)

Pork Tenderloin Souvlaki Dinner (2 skewers)

The following items are served with Salad & Roll

Moussaka (Eggplant, Potato, Beef w/ béchamel)

Pastitsio (Pasta Casserole w/ meat sauce & béchamel)

Fridav A La Carte

Moussaka (Eggplant, Potato, Beef w/ béchamel)

Pastitsio (Pasta Casserole w/ meat sauce & béchamel)
Spanakopita (Spinach & Feta & herbs in Fillo Dough)
Gigantes (Giant Lima Beans with Dill) *limited quantities
Tourlou (Baked Vegetable Mix)

Stuffed Pepper (Beef w/ Rice & Herbs)

Stuffed Grape Leaves (Dolmades — Beef w/ Rice & Herbs)
Greek Salad

Rice Pilaf or Roasted Potatoes

Cheeseburger with Chips

Hot Dog with Chips

Gyro

Chicken Souvlaki (1 skewer w/ pita bread)

Pork Tenderloin Souvlaki (7 skewer w/ pita bread)

Small $4.00

Large

$18.00
$12.00
$21.00
$16.00
$17.00

$16.00
$15.00

$12.00
$10.00
$8.00
$5.00
$7.00
$5.00
$1.00
$10.00
$4.00
$5.00
$4.00
$12.00
$7.00
$8.00



Saturday & Sunday Menu

The following items are served with Rice Pilaf or Roasted Potatoes, Salad & Roll

Roast Lamb Dinner $21.00
Chicken Souvlaki Dinner (2 skewers) $16.00
Pork Tenderloin Souvlaki Dinner (2 skewers) $17.00
Gyro Dinner (served w/ salad only) $15.00

The following items are served with Salad & Roll

Moussaka (Eggplant, Potato, Beef w/ béchamel) $16.00
Pastitsio (Pasta Casserole w/ meat sauce & béchamel $15.00
Moussaka (full tray) $100.00
Pastitsio (full tray) $90.00

Saturday & Sunday A La Carte

Moussaka (Eggplant, Potato, Beef w/ béchamel) $12.00
Pastitsio (Pasta Casserole w/ meat sauce & béchamel) $10.00
Spanakopita (Spinach, Feta & herbs in Fillo Dough) $8.00
Stuffed Grape Leaves (Dolmades — Beef w/ rice & herbs) $1.00
Greek Salad Small $4.00 Large  $10.00
Rice Pilaf or Roasted Potatoes $4.00
Cheeseburger with Chips $5.00
Hot Dog with Chips $4.00
Gyro $12.00
Side of Tzatziki Sauce $1.00
Chicken Souvlaki (1 skewer w/ pita bread) $7.00
Pork Tenderloin Souvlaki (1 skewer w/ pita bread) $8.00

Our foods and pastries are all prepared on site in our professional kitchen. Recipes are standardized to ensure
consistent quality from year to year. ENJOY!



Beverages

Bottled Water
Assorted Soft Drinks

Bar

*Positive ID Required

Domestic Beer

Greek Imported Beer

Domestic or Greek Imported Wine (glass)

Bottle of Wine — Domestic

Mixed Drinks

$2.00
$2.00

$7.00
$8.00
$7.00
$17.00
$8.00



Greek Pastry

The Ladies of our Parish make all the pastries in our community center’s professional kitchen.

Loukoumades — half dozen (fried sweet honey puffs)

Kourambiedes (sweet butter cookies w/ powdered sugar)
Baklava (fillo pastry with chopped nuts and syrup)
Galaktoboureko (custard in fillo pastry)

Kantaifi (shredded fillo pastry)

Koulourakia — half dozen (butter cookies)

Rizogalo (Rice pudding)

Finikia (honey dipped cookies)

Almond Roll

Diples (thinly rolled fried dough with honey and walnuts)

Karidopita (walnut cake)

$5.00
(+.50 Topping)
$4.00
$5.00
$5.00
$5.00
$5.00
$5.00
$4.00
$5.00
$3.00
$5.00



Kafenio (Greek Café)

Greek coffee $3.00
Frappe (Greek style iced coffee) $5.00
Bottled Water $2.00
Baklava Sundae $4.00
Baklava Cheesecake $5.00
Spirits

*Positive ID Required

Ouzo $7.00
Metaxa $7.00
Tsipouro $7.00
Mastiha $7.00

Ko épegn

Enjoy!

Cood Appetite*



