
 

                     

 
                            Catering Menu  

Let Us Help You To Cater Your Next Event:   
 

Corporate Events: Family Events: 
Office Parties, Business Meeting, Staff and 
Board Meetings, Educational Residencies,  
School Parties,  Pharm Rep Calls 

Holidays, Rehearsal Dinners, Christenings, Baptisms, 
Graduations, Anniversaries, Weddings, Birthdays, 
Baby Shower, Bar Mitzvah, Bereavement Luncheons 
or Any Other  Affair.   

  
Sit Back, Relax and Let Our Delicious Greek Mediterranean Cuisine  

Give Your Event a Wonderful Fresh, Tasty and Healthy Change of Pace. 
 

Email:  Catering @OliveTreeGrill.com  
or  Call Us  at 610.993.9393 For A  Consultation. 

 

Fresh Salads Small  
(Serves 6-10) 

Medium 
(Serves 12-15) 

Large  
(Serves 25-30) 

All Salads are sized to be  served as side salads along with other entrées and are not to be considered  
a meal in and of themselves. To properly size salads as the main meal please double the quantities. 

Traditional Greek 40 65 120 
Greek Village (Horgiatiki) 60 80 150 
Roman Caesar 40 65 120 
Caprese Salad (Seasonal) 60 80 150 
Stavy Salad | Spring Mix, Cucumbers, Avocado, Red 
Onion, Feta Cheese, Walnuts, Hummus 

60 80 130 

Red Bliss Potato Salad 50 70 140 
Grecian Penne Pasta Salad 50 70 140 
Seasonal Fruit Salad 70 120 220 
Watermelon & Feta Salad (Seasonal) 70 120 220 
Add Chicken 5/pp 5/pp 5/pp 
Add Shrimp 9/pp 9/pp 9/pp 

 

Fresh Catering Solutions  
The Olive Tree  

mailto:info@olivetreegrill.com?subject=catering%20request


 
    

Mezedes |Appetizers | Starters | Hors D’ Oeuvres   
Stuffed Grape Leaves 1.70 each (Min. 20) 
Greek Meatballs 3 each (Min. 20) 
Lamb Meatballs 4 each (Min. 20) 
Chick Pea Fritters (aka: Falafel) 1.5 each (Min. 40) 
Bruschetta |Tomato |Onion | Feta |E.V.O.O 11 / ½ lb Seasonal Item 
Cold Marinated Calamari 30/ lb  
Marinated Artichoke Hearts 12/ lb  
Marinated Button Mushrooms 9/ lb  
Marinated Kalmata Olives 12/ lb  
Imported Feta Cheese 9/ ½ lb.  
Roasted Red Peppers 6/ ½ lb.  
Eggplant & Roasted Peppers On Pita 9/ Pita (Minimum 4) 
Edessa Rosemary Wings 20pc-$40 45pc-$80 
Spanakopita (Fresh Spinach & Cheese in Phyllo) 45/ ½ tray (6 pcs) 85/tray (12 pcs) 
Tiropita (Four Cheeses in Phyllo Dough) 45/ ½ tray (6 pcs) 85/tray (12 pcs) 
Spanakopita and Tiropita Trays Can Be Custome Sized in | ½ | ¼ |or left Uncut 

 Also Can Be Sized and Individualy Wrapped (48 Hour Notice Needed) 
Feta Fries 30/ ½ Pan 60/Full Pan 
Tzatziki Fries 30/ ½ Pan 60/Full Pan 
Greek Fries 45/ ½ Pan 90/Full Pan 
Tzatziki   (Cucumber Yogurt Dill Garlic Sauce) 12 pint 22 quart 
Home Made Hummus Dip 12 pint 22 quart 
Melintzanosalata Dip (Grilled Eggplant) 14 pint 24 quart 
Feisty Feta  (Spicy) 18 pint 28 quart 
Red Pepper Feta Spread (Mild) 18 pint 28 quart 
HomeMade Cole Slaw 9/pint 16/quart 
HomeMade Potato Salad 9/pint 16/quart 

Home Made Soups  (served cold, needs to be reheated)                  

Chicken Avgolemono 20/qrt. 
Mediterranean Lentil 20/ qrt. 
Soup du Jour Ask Us 



 

Assrtd AppTrays Small 12” 
(Serves 6-10) 

Medium 16” 
(Serves 16-20) 

Large 18”  
(Serves 24-30) 

 

Hummus, Tzatziki & Pita (Grilled or Crispy) 1 Dip: 40 2 Dips: 75 3 Dips: 105 
Mediterranean Dip Tray & Pita 1 Dip :50 2 Dips: 95 3 Dips: 105 
(olive tapenade, grilled eggplant, red pepper feta)    
Bruschetta & Grilled Pita Tray 40 70 95 
Crudite Platter (Cold Raw Vegetables) 30 60 80 
Fresh Grilled Vegetables Tray 50 70 90 
Assorted Hand Made Appetizer Tray 60 90 140 
Choice  of Greek Meatballs, Tzatziki, Hummus, 
Grilled Eggplant, Spankopita, Tiropita, Stuffed 
Grape Leaves, Kalamata Olives, Roasted Peppers 
and Grilled Pita Bread 

 
Choose 3 

 
Choose 5 

 
Choose 6 

Shrimp Cocktail Tray 45 
(25cnt) 

80 
(50 cnt)  

115 
(75cnt) 

Pita Wedge Tray 36 60 60 
Imported Cheese Tray 50 100 150 
Domestic Cheese Tray 40 80 130 
Grilled or Crispy Chicken Bite Tray ½ Pan:   $60  Full Pan:   110 
    

Ask About Custom Trays Available For Any Event 

 

Sides 
1/2 Pan 

(serves 16-24) 
Full Pan 

(serves 32-40) 

Rice Pilaf 45 85 
Red Bliss Oven Roasted Potatoes 
Red Bliss Smashed Potatoes 

45 
45 

85 
85 

French Cut Garlic Green Beans 50 90 
Fresh Brocolli Florets in Herbed Butter 50 90 
Fresh Vegetable Medley 50 95 
Golden Buttered Corn 45 85 
Honey Glazed Carrots 55 95 
Grilled Asparagus 60 110 
   



 

Kalamakia | Skewers | Kabobs 

Lamb Skewers 12 each (minimum 10 pieces) 
Pork Skewers 7  each (minimum 10 pieces) 
Chicken Skewers 7  each (minimum 10 pieces) 
Ground Beef Skewers (need 48 hour notice) 8  each (minimum 10 pieces) 
Vegetable Skewers 7 each (minimum 10 pieces) 
Shrimp Skewers 10 each (minimum 10 pieces) 
Fisherman Skewer (Shrimp & Scallop) 14 each (minimum 10 pieces) 

 

Sandwich | Panini 
Trays 

     

             Small 

(5 cut in ½ ) 
(Serves 5-10) 

   Medium 
(10 cut in ½) 
 (Serves10-20)  

Large   
(16 cut in ½) 

(Serves 16 -30) 

Selections:      

Gyro,  or Chicken,  or Grnd Beef, or Pork 
Lamb or Shrimp 

70 
85 

140 
160 

210 
230 

Grilled Vegetable Souvlaki 60 110 180 
Angus Burger Sliders Tray  (48hr notice) 24 pieces / Tray               $144/Tray 
Multi Grain Pita Panini Tray 75 150 230 
Chicken Hummus Wrap Tray 75 150 230 
Grilled Salmon Panini 90 170 260 
Ahi Tuna on Brioche 90 170 260 
Eggplant Parmesan 60 110 190 
Chicken Parmesan 60 110 190 
Chicken Penelope or Tapenade 60 110 190 
Christo Monti on Multigrain Pita 
oven turkey |oven ham | multi grain | dijonaise  

60 110 190 

    
Custom Sizing Available For Any Event,  Ask Us 

Pasta Trays 
1/2  Pan 

(Serves 8-12)  
Full Pan 

(Serves 16-20) 



 

Mama’s Makaroni 80 150 
Pastichio (Pasta, Beef, Bechamel Casserole) 90 170 
Penne Mediterranean  
(Tomato,Artichoke,Kalamata Olives,White Wine Sauce) 

80 150 

Penne Voula 80 150 
Penne Feta Florentine (Tomato,Spinach,Feta) 80 150 
Penna Agora (Primavera) 80 150 
Clams & Mussels Kojak Linguini 140 260 
Lenmon Salmon Linguini 140 260 
Skordos Shrimp Linguini (Garlic Shrimp White Sauce) 140 260 
Shrimp Lefkada Linguini (Feta, Tomato, Red Sauce) 140 260 
Lamb Bolognaise  140 260 
Penne Crème Chicken Madeira 90 170 
Baked Ziti (Red Sauce) 80 150 
Three Cheese Ravioli (red or white sauce) 80 150 
Exotic Mushroom Stuffed Ravioli 80 150 
Add Shrimp to Any Pasta 8 pp 8 pp 
Add Grilled Chicken to AnyPasta 5  pp 5 pp 

 
Custom Sizing Available For Any Event, Ask Us 

 

Staffing and Rentals 

Servers | 3 hours minimum (1server per 12 people) 225  
Bartenders |3 hour mimimum (1 per 50 people) 225  
Cooks | 3 hour mimimum 300  
Wire Chafers with Fuel 18 each  
Metal Chafer with Fuel 24 each  
Table Cloths  18 each  
Linen Napkins $0.80 each  
Plates/Glasses 2.5 each  
Silverware 3 each  
   

 



 

Entrées | (No Sides) 1/2 Pan 
(Serves 8-10) 

Full Pan 
(Serves 16-20) 

Moussaka (Eggplant, Beef, Bechamel Casserole) 95 180 
Pastichio (Pasta, Beef, Bechamel Casserole) 95 180 
Gemista | Stuffed Tomatoes or Peppes w/ Rice & Beef 90 170 
Papoutsakia | Stuffed Eggplant Topped w/ Bechamel 90 170 
Pork Tenderloin 140 250 
Taverna Chicken (Grilled Chicken Breast) 140 250 
Chicken Al-Greko (Chicken Eggplant Parm) 180 290 
Chicken Lemonato (Capers, Artichoke, Lemon Butter Sauce) 180 290 
Kota Marsala (Mushrooms, Marsala Wine Sauce)  180 290 
Shrimp Santorini  220 380 
(jumbo shrimp baked en-cansserole, fresh tomatoes,  
sauce, red wine, feta cheese, bed of rice pilaf) 

  

Garlic Shrimp Florentine 220 380 
(jumbo shrimp baked en-cansserole, roasted garlic  
crème sauce, baby spinach, bed of rice pilaf) 

  

Smaller Quantities Can Be Ordered Directly From Our Regular Menu 
 

Entrées   

Grilled Lamb Chops 12 each (minimum 10 pieces) 
Roasted Leg of Lamb Au Jus 35 pp (minimum 10 orders) 
Lamb Shank 40 pp (minimum 10 orders) 
Center Cut Filet  (Choice of Sauce Extra Charge) Mrkt Price/pp (minimum 10 orders) 
Tuna Steak Mediterranean 28 pp (minimum 10 orders) 
Spinach Stuffed Flounder Mrkt Price/ pp (minimum 10 orders) 
Crab Stuffed Flounder Mrkt Price/ pp (minimum 10 orders) 
Grilled or Baked Salmon (8oz) 26 pp (minimum 10 orders) 
Horseradish Encrusted Salmon (8oz) 26 pp (minimum 10 orders) 
Jumbo Lump Crab Cakes (6oz) Market Price /each (minimum 10 orders)  
Portobello Rosemary Chicken 22 pp (minimum 10 orders) 

 
Smaller Quantities Can Be Ordered Directly From Our Regular Menu 



 

Desserts & Fruits ½ Pan 
 (Serves 8-10) 

Full Pan 
 (Serves 16-20) 

Galaktobouriko  
(semolina custard phyllo dough honey syrup) 50 80 

Karidopita  (Honey Walnut Cake) 50 80 
Revani  (Semolia Cake w. Orange Syrup) 50 80 
Homemade Rice Pudding 10 /pint 18 /quart 
Homemade Brownie Bites 40 75 
Mixed Cake Bites Tray 3.25 pp 3.5 pp 
Cookie Bites Tray 3 pp 3 pp 
Authentic Greek Baklava (minimum 10 orders) 6 each 
 1/2 sheet (40 pieces) 220 
 Full sheet (80 pieces) 400 
Assorted Hand Made Pastry Tray 10” Tray 45 
 16” Tray 75 
 18” Tray 105 
Watermelon & Feta Salad Tray 5lb Bowl 75 
Fresh Seasonal Fruit Tray 16” Tray 90 
(large whole pieces and wedges) 18” Tray 140 
Fresh Seasonal Fruit Bowl 
(seasonal fruit cut and diced) 

5lb Bowl 
10lb Bowl 

70 
130 

 

 

 

 

 

 

©The Olive Tree V3/22   Prices subject to change without notice 

 

Ordering, Payment and Cancellation Policy 
ORDERING 

Daily Lunch or Dinner Orders Can Be Placed As Late As 8:30 The  
Previous Evening To Assure Availability of All Items.  Any Orders  
Placed The Same Day Will Be Filled Based Upon Stock On Hand. 

PAYMENT 
Payments Can Be Made With Cash, Credit Card, Company  

Check (Only) or Charged To A House Account.  
18% Service Fee Will Be Added To All Orders Involving Staff Set Up 

Delivery Fee Based Upon Location and Distance $100 Min for Local Delivery 
6% Sales Tax Added To All Orders 

CANCELLATION 
60% Cancellation Fee For All Special and Custom Item Orders as  

Well As All Orders In Progress At Time Of Cancellation. 

 

 


