
                                                                  

               
             ELENI’S CATERING AND PARTIES 

            Platters Menu 
            (Platters portioned to serve 10-12ppl.) 

  
 
 

PIKILIA $110  
First and foremost, an assortment of dips consisting of Tzatziki (Greek, yogurtdip), Taramosalata (fish roe dip), and Melitzanosalata 
(an eggplant based dip). All served cold with pita  
 

Greek Sliders with Tzatziki sauce $100   
Ground beef, red onion, parsley, garlic powder, salt, and pepper and tzatziki sauce 
   

CALAMARAKIA $ 165  
Fried Calamari served with Marinara Dipping Sauce 
  

KEFTEDES $160  

A delicious blend of Mediterranean flavors hand-rolled meatballs with Tomato Sauce 
 

SPANAKOPITA $130 
Feta Cheese is crumbled and mixed with Spinach into a herby spinach-feta mixture and then wrapped and layered in Phyllo (Filo) 
pastry, brushed with Extra Olive Oil and baked until golden and crispy perfection 
 

CHICKEN SKEWERS $140  

Grilled Free-Range Organic Chicken skewers with Honey Mustard Vinaigrette 
  

 CHICKEN & SHRIMP DUMPLINGS $140  

Diced Chicken or Shrimp with Vegetables wrapped in Egg Wonton Wrap 
Served in a Honey Mustard and Teriyaki Sauce 
  

 CHICKEN WINGS $125  

Delicious Golden Organic Wings coated with a Sweet Chili Sauce 
 

FALAFEL $140 
Chickpea based falafel with Mediterranean herbs and spices, roasted in the oven 
 

LEMON POTATOES $120 
Slow Oven roasted potatoes featuring a light lemon and chicken stock-based broth 
 

LEEK RICE $90 
Slow cooked rice pilaf featuring sliced leek 
 

 



 
VEGETERIAN ORZO $130 
Orzo with a mixture of organic roasted vegetables 
 

ELENI’S PASTA $160 
Wild Caught Norwegian Salmon Paired with Linguine, Finished with a light herb cream sauce 
  

SEFTALIA $160 
Grilled Cypriot Style Meatballs, Bed of Tzatziki, Tomatoes, Onions, Cucumber 
  

KARPOUZI FETA MINT $200 
Seasonal Melon, Greek Feta Cheese with Balsamic, Fresh Mint & Prosciutto 
 

HORIATIKI $145 
Classic Greek Salad Tomatoes, Cucumbers, Peppers, Onions, Olives and Feta, Extra Virgin Olive Oil 
 

 MOUSSAKAS $220  

Layers of Sautéed Ground Meat, Eggplant, Potatoes, Topped with Bechamel Sauce 
 

SOLOMOS $225  
Grilled Wild Scottish Salmon, Leek Rice Pilaf 
 

Meat Platter $425  
An assortment of our finest cuts: organic free ranged chicken, rack of lamb, angus beef, and Greek cured sausage 

 
PAIDAKIA $ 290 
Charcoal Grilled Baby Lamb Chops, Greek Style Fresh Cut Fries 

 
 
*We are also available for Birthday Parties, Retirement Parties, Baby Showers, First Communions, Class Reunions etc.  
 
Call us at 212 982 9030, or email us at info@elenisnyc.com 
 
We would be more than delighted to host any Event you might be interested in planning. At Eleni’s we extend our space to you and offer it as if it was yours. 
Our idea of hospitality centers around opening our doors to anyone that genuinely wants to enjoy themselves.  
 
We are especially excited when individuals entrust us with their birthday celebrations. There is nothing that makes us happier than helping people make 
memories. We are happy to accommodate parties of any size and budget when planning special day.  
 
We are looking forward to welcoming you to Eleni’s!  
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