T he Olivc | ree

Fresh Catcring Solutions

Lct (,ls Hclp You To Catcr Your Next E_vent:

Corporatc [ vents: Familg [ vents:
Office Parties, Business Meeting, Staﬁc and Ho]idags, Rehearsal Dinners, Cl’xris’cenings, Baptisms,
Poard Meetings, [ ducational Residencies, (raduations, Anniversaries, \Neddings, Pirthdays,
School Parties, Pharm KCP Calls Babg Sl'xower, Bar Mitzvah, Bereavement | uncheons
or Any Other Affair.

Sit Back, Rclax and [ et Qur Dclicious Greek Mediterranean Cuisine
Givc Your E_vcnt a Wondcrﬁﬂ ]:rcsl’l, Tasty and Hcalthy C_hangc of Facc.

I mail: Catcring @Qlive ] reeGrill.com
or Call(Js at 610.993.9393 For A Consultation.

FI‘CS]’I 5318&5 Small Medium [arge

(Serves 6-10) (Serves 12-15) (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.

Tradi’cional Grcc‘( 40 65 120
Gireek Vi"agc (Horgiatild) 60 80 150
Roman Caesar 40 65 120
CaPrcsc Salad (Seasonal) 60 80 150
Stavy Salad | Spring Mx, Cucumbers, Avocado, Red 60 80 130
Orion, Feta Cheese, Walnuts, FHummus

Red E)]iss Potato Salad 50 70 140
Grecian Penne Pasta Salad 50 70 140
Scasonal Fruit Salad 70 120 220
Watcrmclon & [eta Sa]acl (Scasonal) 70 120 220
Add Chicken 5/pp 5/pp 5/pp

Add Shnmp 9/pp 9/pp 9/pp


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

Mczedes l APPctizcrs l Starl:ers ! Hors D’ Ocuvrcs

Stuffed GraPc | eaves i.70 each (Min. 20)
Greek Mcatba"s 3 each (Min. 20)
Lamb Mcatba"s 4 each (Min. ZO)
Chick FPea Fn’ttcrs (aka: ]:ala?cl) 1.5 each (Min.40)
Bruschetta tTomato | Onion | Feta |[EV.O.O 11/ %lb Scasona] Jtem
Cold Marinated C alamari 50/")

Marinated Artichol(c Hearts 1 2/")

Marinated Button Mushrooms 9/]b

Marinated Kalmata Olivcs i 2/”)

lmPorl:ccl Feta Cheese 9/ Ib.

Roasted Red FCPPcrs 6/ - 1b.

E_g,gplant & Roasted FcPPcrs OnFita 9/ Fita (Minimum 4)

[ dessa Koscmar3 Wings ZOPC~$+O +5Pc~$ 80
5Panal<opita (Fresh Spinach & Cheese in Phyllo) 45/ 2 tray (6 Pcs) 85/tray (12 Pcs)
TiroPita (Four Cheeses in Phyllo Dough) 45/ Vatray (6 Pcs) 85/tray (12 Pcs)

SPana‘coPita and TiroPita Trays Can Be Custome Sized in I %] % I orleft (Uncut
Also CanBe Sized and Individualg WraPPcd (48 Hour Notice Needed)

Feta[ries 30/ %5 Pan 60/Full Pan
T zatziki [ries 30/ %2 Pan 60/Full Pan
Greek Frics 45/ 2 Pan 90/]:11" Pan
Tzatziki (Cucumber Yogurt Dill Garlic Sauce) 12 pint 22 quart
Homc Madc Hummus DIP 12 Pint 22 quart
Melintzanosalata DIP (Grilled [ ggplant) 14 Pint 24 quart
Fcisty Feta (SPiCH) 18 Pint 28 quart
Red FCPPcr [eta 5Prcad (Ml]d) 18 Pint 28 quart
HomeMade Cole Slaw 9/Pin1: f 6/quart
HomeMade Potato Salad 9/ pint i 6/quart
Homc Madc SOUPS (servecl colcl, needs to be rchcatccl)

Chicken Avgolcmono 20/ grt.

Mediterranean Lcntil 20/ grt.

SOUP du Jour Asic Us




Assr‘l:d APPTrays gmall 122 Medium 16 Largc 18”
erves 6-10) (Serves 16-20) (Serves 24-30)
Hummus, T zatziki & Pita (Grilled or CriSP_l;l) i DiP: 40 2 DiP& 75 b DiPs: 105
Mcditcrrancan DEP Trag & Fita i DIP 150 2 Dips: 95 3 DiPsz 105
(olive tapenade, grilled eggplant, red pepper feta)
Bruschetta & Grilled Fita Trag 40 70 95
Crudite Platter (Cold Raw Vegetables) 30 60 80
Fresh Grilled chctablcs Trag 50 70 90
Assorl:cd Hand Made APPctizchrag 60 90 140
Choice of Greek Meatballs, Tzatziki, Flummus,
e L e oo Chooses  Choases  Choose s
and Grilled Pita Pread
Shn'mP Cocktail Trag 45 80 115
(chnt) (50 cnt) (75cn1:)
Pita chgc Trag 36 60 60
lmPorl:ccl Cheese Trag 50 100 150
Domestic Cheese Trag 40 80 150
Girilled or Crispg Chicken Bite Trag 1 Pan: $60 Full Pan: 110

Ask About Custom Trags Availabl& For Ang I~ vent

Sides

1/2 Pan

(serves 16-24)

Full Pan

(5crvcs ) 2.—4-0)

Kice Filaf

Rcd Bliss Ovcn Roastcd Fotatocs

Red E)]iss Smashed Potatoes

French Cut Gardic Green Beans

Fresh Broco”i Florets in FHerbed Butter
f:rcsh chctablc Mcc”cy

Goldcn Buttcrcd Com

Honcy Glazed Carrots

Girilled Asparagus

45
45
45
50
50
50
45
55
60

85
85
85
90
90
95
85
95
110




K alamakia | Skewers | Kabobs

[ amb Skewers

Pork Skewers

Chicl«:ﬂ Skewers

Grround Beef Skewers (need 48 hour notice)
chctablc Skcwcrs

Sh n'mP Skewers

Fisherman Skewer (Shrimp & Scallop)

12 cach
7 each
7 cach
8 cach
7 each
10 each
14 each

(minimum 10 Picccs)

(minimum 10 pieces)
P

(minimum 10 Picccs)

(minimum 10 Picccs)

(minimum 10 pieces)
P

(minimum 10 pieces)
P

(ml'nimum 10 Picccs)

5andWiCI"I I F&ﬂiﬂi Small Medium [ arge
(Beutin®z) (10cutin 1) (16 cutin 1)
Tra y ) (Serves 5-10)  (Serves10-20) (Serves 16-30)
Selections:
Ggro, or Chicken, or (Grnd Bccﬂ or Pork 70 140 210
[_amb or Shrimp 85 160 230
Grilled \/cgctablc Souvlaki 60 110 180
Angus Burgcr Slidcrs Tra3 (48hr notice) 24 Picccs/ Tray $ I‘H-/Tray
Multi Grain Fita Panini Trag 75 150 230
Chicl«:ﬂ Hummus WraP Trag 75 150 230
Grilled Salmon Panini 90 170 260
Abhi Tuna on Brioche 90 170 260
E_ggplant Parmesan 60 110 190
Chicken Parmesan 60 110 190
Chiclccn Fcnclopc orTaPcnadc 60 110 190
Christo Monti on Multigraiﬂ Pita 60 110 190

oven turiccg | oven ham | multigrain | cljjonaisc

C ustom Sizing Availahle f:or Any I vent, Ask (s

Fasta Tra ys

i1/2 Pan
(Scrvcs 8-1 2.)

Full Pan

(Scrvcs i 6—-2.0)




Mama’s Makaroni 80
Pastichio (Pasta, Beef, Bechamel Casserole) 90
Penne Mediterranean 80
(T omato,Artichoke, K alamata Olives,White Wine Sauce)
Fcnnc Voula 80
Penne Feta Florentine (T omato,SPinach,]:cta) 80
Penna ;A\gora (Primavera) 80
Clams & Mussels Kojal( Linguini 140
| enmon 5a|mon Linguini 140
Skordos Shrim P Linguini (Garlic Shrimp White Sauce) 140
5‘1n’mP [ efkada Linguini (Feta, Tomato, Red Sauce) 140
[_amb Bolognaisc 140
Penne Creme Chicken Madeira 90
Baked Ziti (ch Saucc) 80
Thrcc Cheese Ravioli (red or white sauce) 80
[ xotic Mushroom Stuffed Kavioli 80
8 pp
7 PP

Custom f‘)izing Available For Ang [ vent, Ask (s

150
170
150

150
150
150
260
260
260
260
260
170
150
150
150

8 pp
5pp

Staf-l:ing and Rentals

Servers | 3 hours minimum (1 server peri2 Pcoplc) 225
Bartenders |3 hour mimimum (1 per 50 Pcoplc) 225
Cooks | 3 hour mimimum 300
Wire Cha{:crs with Fucl 18 each
Metal Chaferwith Fucl 24 each
Tablc Cloths 18 each
Linen Napkins $0.80 each
Plates/Glasses 2.5 each
5i|vcrwarc 3 each




Entrées l (No Sides) /2 an Full Fan

(Serves 8-10) (Serves 16-20)
Moussaka (E ggplant, Beef, Bechamel Casserole) 95 180
Pastichio (Pasta, Beef, Bechamel Casserole) 95 180
(Gemista I Stuffed T omatoes or Peppes w/ Rice & Peef 90 170
FaPoutsakia I Stuffed Esgplant TOPPccl w/ Bechamel 20 170
Pork Tcndcrloin 140 250
T averna Chicken (Grilled Chicken Breast) 140 250
Chicken Al-Gireko (Chicken [ ggplant Parm) 180 290
Chi cken Lcmonato (Capers, Artichoke, | emon Butter Sauce) 180 290
Kota Marsala (Mushrooms, Marsala Wine Sauce) 180 290
5}1r1'mp Santorini 220 380

gumbo shrimp baked cn—cansscrolc, fresh tomatoes,

sauce, red wine, feta chccsc, bed of rice pilaﬂ

Garlic Shriml:) ]:lorcntinc 220 380

gumbo shrimp baked cn—cansscrolc, roasted garlic

créme sauce, baby sPinach, bed of rice Pila{')

5ma“cr Quantitics Can Bc Ordcrcd Dircctlg f:rom Our chular Menu

™ ntrées

Gn’"cd [ amb ChoPs 12 each (minimum 10 Picccs)
Roasted ch of | amb Au Jus 35 PP (minimum 10 orders)
[ amb Shank 40pp (minimum 10 orders)
Center Cut ]:ilct (Choice of Sauce F xtra Charge) Mrkt Price/, PP (minimum 10 orders)
Tuna Stea‘c Meditcrrancan 28 PP (minimum 1{e} ordcrs)
Spinach Stuffed Flounder Mrkt Price/ PP (minimum 10 orders)
Crab Stu#cd ]:lounc!cr Mrkt Fn’cc/ PP (minimum 10 orders)
Gn’"cd or Bakcd 5almon (80z2) 26 PP (minimum 1{e} ordcrs)
Horseradish I ncrusted Salmon (802) 26 PP (minimum 10 orders)
Jumbo LUT“P Crab Cakes (60z) Market Price /each (minimum 10 orders)
Fortobc"o Roscmarg Chicken 22 PP (minimum 10 orders)

Smaller QUantitics CanBe Ordered Directlg From QOur chular Menu




. 12 Fan Full Pan

Desserts & [ruits Serves 1) (Somves 16.20)
Galaktobouriko 50 80
(semolina custard phyllo dough honey syrup)
Karidopita (Honey Walnut Cake) 50 80
Revani (Semolia Cake w. Orange Syrup) 50 80
[Flomemade Kice Fudding IO/Pint f S/quart
Homemade Brownie Bites 40 75
Mixed Cakc Bites Tray 3.25 PP 3.5 PP
Cookie Bites Trag 3 PP 3 PP
Authentic Greek Baklava (minimum 10 orders) 6 each

1/2 sheet (40 Picccs) 220

]:u" sheet (80 Picccs) 400
Assorl:ccl Hanc] Maclc Fastrg Trag 10” Tray 45

16 Tray 75
18” Tray 105

Watcrmclon & eta Salacl Trag 5lb Bowl 75
Fresh Seasonal Fruit Tray 16 Trag 90
(Iargc whole Picccs and wcclgcs) 18 Tray 140
Fresh Scasonal Fruit Bow] 5lb Bowl 70
(scasona] fruit cut and diced) tolb bowl 150

o

(D 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 ltems. 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. J

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




