
MENU 
Big Fat Greek Festival 2016 Yasou! 

MEALS 

-  Greek Platter Sampler   $14.00 
SpanakopIta, TiropIta, Keftedes (Greek Meatballs), Gyro Meat, Pita Bread, Tzatziki Sauce, Tomatoes,  
Greek Olives, Pepperoncini, and Pastitsio  

 

-  Pastitsio & Small Greek Salad  $10.00   Gus’ number one recommendation. 
Layered macaroni with a tomato-cinnamon meat sauce in the middle layer topped with creamy sauce & cheese.  
  

-  Mousaka & Small Greek Salad   $10.00   Jimmy P says, “Quick before we run out!” 
      Layered eggplant with ground beef seasoned with spices and grated cheese topped with a cream sauce. 
 

Ala Carte 

 - 2 Souvlakia     $6.00    One of Gus’ favorites! 
    Greek pork shish kabob marinated in lemon, olive oil, and herbs. Grilled to perfection  
 

 - Gyro Sandwich    $6.00 
              Juicy, thick sliced gyro meat, tomatoes, onions, and Tzatziki “cucumber garlic” sauce on pita bread. 
  

 - Spanakopita – 5 pieces   $6.00   Very traditional Greek cuisine  
    Layers of filo pastry and a mixture of spinach and Greek feta cheese baked into a delicious pie.  
  

 - Tiropita – 5 pieces    $6.00 
    Flaky cheese strudel made with buttered filo. 
 

 - Keftedes - 6 pieces    $5.00 
   Greek meatballs topped wih avgolemono sauce, and bread.  
 

 - Greek Fries     $5.00   You won’t believe how good this tastes. 
   Traditional fresh potato fries with a unique Greek twist, oregano and Greek feta cheese. Awesome! 
 

 - Greek Salad               Small $5.00        Large $8.00     
   Lettuce, tomatoes, kalamata olives, feta cheese, Pepperoncini, and our special Greek dressing. 
 

 - Saganaki     $6.00        Ken & Carolyn can’t get enough of this. 
   Thick piece of Greek Kefalograviera cheese soaked in brandy, flambéed & doused with lemon. OPA! 
 

Pastries Main Tent and Dining Hall “Glika” Life’s Sweeter Side! Jenny Bakeris says ‘These you must have.”  
 
 - Koulourakia – 1 dozen $5.00 traditional butter cookie lightly sweet with a hint of vanilla. Great with coffee. 
 

 - Baklava – 4 pieces $8.00 or 2 piece $4.00 Flaky filo layered with butter & walnuts, topped with syrup.  
            

- Loukoumades – ½ dozen $4.00 Honey dipped doughnut puffs topped with cinnamon. Delightfully decadent. 
 

 - Baklava Sundae (Pastries Main Tent and Dining Hall) $4.00 
   The combination of our famous Baklava with ice cream. The wonderful taste is proof God loves us! 
 

 

       Beverages 

              
 Theo's Java Main Tent   Taverna on the Patio  Say “Yasou!” to Ted behind the bar. 

  Coffee   $1.00 / cup  Domestic Beer  $3.00 /glass 
  Greek coffee $2.00 / cup  Greek Beer  $4.00/ bottle 
                          Greek Frappe $3.00                           Wine   $5.00 / glass or $20.00 / bottle 
  Hot Tea  $1.00      Ouzo   $5.00 
       Pop   $3.00     
       Water   $2.00 


