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Grazing Tables by
Greca

Elevate your event with a
showstopping Grazing Table —
where artful presentation meets
flavor. Whether serving as the
opening act to your celebration or
as the main attraction, each
Grazing Table is a one-of-a-kind
creation designed to delight the
senses. Crafted by Chef Dino
Kolitsas and his culinary team,
these beautiful displays feature a
thoughtful balance of colors,
textures, and tastes — from
handcrafted spreads and artisan
cheeses to seasonal fruits,
charcuterie, seafood, and vibrant
plant-based dishes. 
Each Grazing Table is customized
with your guests in mind: Among
those we create are vegan, farm-to-
table, seasonal, and seafood-
focused Grazing Tables — each
one reflecting the spirit of the
event and the chef’s creative vision.
A true feast for both the eyes and
the palate, these tables transform
any gathering into an unforgettable
experience.



A Symphony of Flavors
& Textures

Each Grazing Table is thoughtfully
curated to showcase an array of flavors,
textures, and colors that celebrate the
art of shared dining. The selection can
be customized to suit your event’s
theme, dietary preferences, and
seasonal availability — always fresh,
abundant, and beautifully presented.
Below are just a few of the items that
may appear on your Grazing Table.

Loaded Hummus Board
Santorini Fava (yellow split pea spread)
Grilled Seasonal Vegetables
Lentil Salad
Seafood Salad (shrimp, mussels,
calamari)
Spicy Sweet Potato and Bean Dip
Assorted Olives
Truffled Deviled Eggs 
Burrata with Roasted Shallots and Hot
Honey
Assorted Gourmet Cheeses
Dates Stuffed with Gorgonzola and
Walnuts
Smoked Trout 
Dakos Bruschetta
Canapes
Fresh Seasonal Fruit
Dried Fruit
Roasted Spicy Eggplant with Herbed
Anthotyro Cheese
Brie Wheel with Fig Jam

and much more...



Catering for Every Occasion: 
From Intimate Gatherings to Large Weddings

From intimate dinners to large weddings, and from gatherings for ten to three
hundred (or more), Greca brings its award-winning cuisine and hospitality to any
setting. Host a private evening in your home with Chef Dino personally presiding
over your kitchen, or let our team design a custom menu for gatherings held indoors
or under the open sky. We cater everything from elegant cocktail parties and
milestone celebrations to corporate events and weddings — whether in your home,
at your venue, or in one of our trusted partner spaces. Greca is proud to be the
exclusive caterer at The Silo at Hunt Hill Farm, and a preferred caterer at 19 Main
and Harrybrooke Park. Wherever your event takes place, we bring the same artistry,
warmth, and attention to detail that define every Greca experience.



(860) 799-6586 grecamed.com 

Divine Dinners
Intimate or Grand

For a more formal dining experience, Greca offers beautifully composed plated
dinners — multi-course meals that showcase our team’s creativity, skill, and
passion for elevated cuisine. Each course is thoughtfully designed to delight both
the palate and the eye, featuring vibrant flavors, seasonal ingredients, and artful
presentation worthy of any Instagram feed. Whether for an intimate gathering or a
grand celebration, our plated dinners elevate the occasion with dishes that are as
memorable as they are delicious. And we have a team of incredible professionals
with a passion for entertaining and serving for all full-staffed events.



Enticing Entrées
Menus Done Your Way 

Imagine the perfect meal for your special event — one that feels both elegant and
inviting, where every dish tells a story of flavor and care. With a menu (see Events
section of our Catering Menu at grecamed.com) that Chef Dino calls “a conversation
starter”, he and his team offer a wide range of entrées, that include Faroe Island
Salmon with Trahana, a silky, perfectly cooked fillet resting on the rustic comfort of
an ancient grain pasta tossed with black truffle pâté, and shallots; Lamb Kleftiko,
slow-braised until tender and infused with herbs, lemon, potatoes, tomatoes and
olive oil. For more traditional appetites, our Prime Rib au Jus offers classic
indulgence, while our vegan choices include a vibrant Yemista (ripe garden
tomatoes stuffed with rice, grated zucchini, and herbs), adding a striking, rustic
Greek touch to the table. Whether you choose entrées from our menu, or consult
with Chef Dino to design a menu with dishes created just for you, Greca’s catering
brings warmth, artistry, and unforgettable flavor to every celebration.



(860) 799-6586 grecamed.com 

Events Menus
         For Chef Dino and his culinary team, a printed menu is simply a conversation
starter, where the possibilities are endless. From traditional Greek, to elevated New
Greek cuisine; and from Classic American to Global Fusion, their creative approach
and passion for perfection translate to an event that your guests will talk about for
a long time!

C H E E S E  B O A R D
a s s o r t e d  c h e e s e s ;  j a m s ,  o l i v e s ,
a c c o u t r e m e n t s
G R I L L E D  V E G G I E  B O A R D
s e a s o n a l  v e g e t a b l e s ;  a c c o u t r e m e n t s
L O A D E D  H U M M U S  B O A R D
s e a s o n a l  t o p p i n g s  
M I N I  G R E E K  S A L A D  S K E W E R S
g r a p e  t o m a t o e s ,  f e t a ,  o l i v e s
O C T O P U S  S A L A D     
c h i l l e d  o c t o p u s ,  l a d o l e m o n o ,
r o a s t e d  r e d  p e p p e r s ,  o n i o n s ;
c r o s t i n i
D E V I L E D  E G G S
a n t h o t y r o  c h e e s e  s t u f f e d  e g g ;
s m o k e d  s a l m o n
T U N A  T A R T A R E
s a n t o r i n i  f a v a ,  l a d o l e m o n o ,  c r i s p y
k r i t a m o ;  o n  a  p i t a  c h i p  
T Y R O K A F T E R I  P R O F I T E R O L E S
d o u g h  p u f f s  f i l l e d  w i t h  s p i c y
w h i p p e d  f e t a
S H R I M P  C O C K T A I L
B A C O N - W R A P P E D  D A T E S
s t u f f e d  w i t h  g o r g o n z o l a
S A L M O N  S L I D E R S
p i c k l e d  o n i o n s ,  w a s a b i  m a y o
B U R G E R  S L I D E R S
F I G  A N D  C H I C K E N  S L I D E R S
f r e s h  m o z z ,  f i g  j a m ,  a r u g u l a  
C A N A P E S
B E E T S  S K O R D A L I A  
g o l d e n  b e e t s ,  g a r l i c  p o t a t o  s p r e a d
O L I V E  T A P E N A D E  
B R U S C H E T T A  
G O A T  C H E E S E
w h i p p e d  g o a t  c h e e s e ,  g r e e k  h o n e y ,
c h i l i  o i l
E G G P L A N T  C A P O N A T A  v
e g g p l a n t ,  o l i v e s ,  o n i o n ,  g a r l i c ,
t o m a t o

C R A B  C A K E  K A T A I F I
w r a p p e d  i n  s h r e d d e d  p h y l l o ,
w h i p p e d  f e t a ,  t r u f f l e  h o n e y
M O R O C C A N  C I G A R S
s e a s o n e d  g r o u n d  b e e f  w r a p p e d  i n  a n
e g g r o l l  w r a p p e r ;  s p i c y  y o g u r t  s a u c e
L O U K A N I K O         
g r i l l e d   v i l l a g e  p o r k  s a u s a g e
A R T I C H O K E  B O T T O M S      
s t u f f e d  w i t h  s p i n a c h ,  a n t h o t y r o ,
h e r b s
S P A N A K O P I T A
m i n i  s p i n a c h  p i e s  w i t h  f e t a ,  h e r b s
Z U C C H I N I  K E F T E D H E S
z u c c h i n i  c r o q u e t t e s
W I L D  M U S H R O O M  S P R I N G
R O L L S
s t u f f e d  w i t h  s h i t a k e s  a n d  o y s t e r
m u s h r o o m s ;  c a l a b r i a n  c h i l i  o i l
F R I T A T T A  B I T E S
e g g ,  p o t a t o ,  v i l l a g e  s a u s a g e ,  h e r b s
Y O U R V A L A K I A
m e a t b a l l s  i n  a v g h o l e m o n o  ( e g g -
l e m o n )  s a u c e
P O T A T O  K E F T E D H E S
p o t a t o  c r o q u e t t e s  s p i k e d  w i t h  h e r b s ,
a n t h o t y r o  c h e e s e
L O L L I P O P  L A M B  C H O P S
T O M A T O  K E F T E D H E S
t o m a t o  f r i t t e r s ,  f e t a ,  g a r l i c ,  h e r b s
M I N I  G Y R O S
l a m b  a n d  b e e f  g y r o  c a r v i n g s ,
t z a t z i k i ,  t o m a t o  o n  a  p i t a  t r i a n g l e  
M I N I  C H I C K E N  S K E W E R S
m a r i n a t e d  c h i c k e n  t h i g h s  

STARTERS MAINS
B R A I S E D  S H O R T  R I B S
d e m i - g l a c e ,  r o o t  v e g e t a b l e  p u r e e
P R I M E  R I B
a u  j u s ,  b a k e d  p o t a t o ,  a s p a r a g u s  w i t h
g o r g o n z o l a  v i n a i g r e t t e  
C H I C K E N  S A N T O R I N I  
c h i c k e n  b r e a s t ,  t o m a t o ,  o n i o n ,
g a r l i c ,  o u z o ,  e p i r u s  f e t a ,  o r z o  p a s t a  
R O A S T  C H I C K E N   
h a l f  a l l - n a t u r a l  c h i c k e n ;  w i l t e d
s p i n a c h ,  l e m o n  p o t a t o e s
W I L D  M U S H R O O M  C H I C K E N
M A D E I R A
c h i c k e n  b r e a s t  i n  a  w i l d  m u s h r o o m
m u s h r o o m  a n d  m a d e i r a  w i n e  b r o w n
s a u c e ;  m a s h e d  p o t a t o e s
F A R O E  I S L A N D  S A L M O N
c h a m p a g n e  s a u c e ,  c a p e r b e r r i e s ;
t r a h a n a  ( s o u r d o u g h  p a s t a  w i t h
m u s h r o o m ,  s h a l l o t ,  b l a c k  t r u f f l e
p a t e )  
P O R K  O S S O  B U C C O
p o r k  s h a n k  i n  r u s t i c  b r o w n  s a u c e ,
m a s h e d  p o t a t o e s
S H R I M P  S A N T O R I N I  
s a n  m a r z a n o  t o m a t o e s ,  o n i o n ,  g a r l i c ,
o u z o ,  o r z o  p a s t a
B R O N Z I N O  P L A K I  
f i l e t  m e d i t e r r a n e a n  s e a  b a s s  w i t h
t o m a t o ,  o n i o n ,  h e r b s ,  w i n e ,  p o t a t o e s
P A P I L L O T E  
f r e s h  c a t c h  o f  t h e  d a y  b a k e d  i n
p a r c h m e n t  w i t h  h e r b s ,  p o t a t o e s ,
l e m o n ,  o n i o n
B E E T  R O O T  R I S O T T O  
h e r b s ,  m a s c a r p o n e ,  a r u g u l a  p e s t o  
S H O R T  R I B  P A P P A R D E L L E
p u l l e d  s h o r t  r i b ,  t o m a t o ,  h e r b s ,
p a p p a r d e l l e  p a s t a ,  p a r m e s a n
E G G P L A N T  I M A M
s l o w - r o a s t e d  e g g p l a n t  s t u f f e d  w i t h
c a r a m e l i z e d  o n i o n s  i n  a n  a r o m a t i c
t o m a t o  s a u c e ;  l e m o n  p o t a t o e s

This menu is just a “conversation starter”.  Our team specializes in unique culinary experiences
that express the hosts that hire us. Whether it’s a menu that is fully-vegan, all about street food,

or an elegant Michelin-worthy spread, we can design a menu that will amaze your guests.



Chef Dino Kolitsas 
While the catering offerings from Greca span a large range of cuisines and palates,
Chef Dino’s culinary philosophy is rooted in the traditions of the Mediterranean Diet
— a way of cooking and living that celebrates fresh, seasonal ingredients, olive oil,
whole grains, and the simple joy of sharing food. Drawing inspiration from his Greek
heritage, he embraces both the rustic and the reimagined, crafting dishes that
honor time-tested recipes while infusing them with modern creativity and
refinement. His cuisine finds harmony between tradition and innovation, where
every plate tells a story — of the sun-drenched villages, seaside tavernas, and
family kitchens that shaped his palate, and of the artistry and balance that define
Greca’s modern Mediterranean table. A veteran of Food Network’s Chopped! and a
frequent guest chef on Fox61 and WFSB, Chef Dino is the Culinary Director of The
Silo Cooking School, and a featured chef at several prestigious Connecticut Food
Events, including Savor Litchfield and the Summer Soiree at Flanders. 



c h o o s e  f r o m . . .
C H E E S E   B O A R D   
a s s o r t e d  g o u r m e t  c h e e s e s  w i t h  j a m s ,  b r e a d s ,  f r u i t
a n d  a c c o u t r e m e n t s

A S S O R T E D  P I T A S   
s p a n a k o p i t a ,  t y r o p i t a  ( t h r e e  G r e e k  c h e e s e s  a n d
h e r b s  b a k e d  i n  p u f f  p a s t r y ) ,  p r a s o p i t a  ( l e e k s ,
o n i o n s ,  s c a l l i o n s ,  g r e e n s ) ,  k o l o k y t h o p i t a  ( z u c c h i n i ,
h e r b s ,  a n t h o t y r o  c h e e s e )

H U M M U S  B O A R D    
h o m e m a d e  s e a s o n a l  h u m m u s  t o p p e d  w i t h
c o m p l i m e n t a r y  e l e m e n t s
 

R O A S T E D  V E G G I E  B O A R D  
s e a s o n a l  v e g e t a b l e s

S E A F O O D  B O A R D
s m o k e d  s a l m o n ,  s m o k e d  t r o u t ,  s h r i m p  c o c k t a i l ,
a c c o m p a n i m e n t s

D E V I L E D  E G G S
a s s o r t e d  s t u f f i n g s  f r o m  s p i c y  t o  e l e g a n t

A S S O R T E D  G R E E K  D I P S  
t z a t z i k i ,  s k o r d a l i a  ( g a r l i c  p o t a t o ) ,  m e l i t z a n o s a l a t a
( e g g p l a n t ) ,  t y r o k a f t e r i  ( s p i c y  w h i p p e d  f e t a ) ,
m u h a m m a r a  ( w a l n u t s  a n d  p e p p e r s ) ,  h u m m u s ,  f a v a
( y e l l o w  s p l i t  p e a ) ;  a l l  s e r v e d  w i t h  p i t a

F R E S H  F R U I T

D A N I S H E S ,  B A G E L S  w i t h  c r e a m e d  c h e e s e s

G R E E K  Y O G U R T  
a s s o r t e d  f r u i t  p r e s e r v e s

a n d  m a n y  o t h e r s . . .

P A S T A
c h o o s e  f r o m  a n y  o f  o u r  i n c r e d i b l e  p a s t a s ,  i n c l u d i n g
R i g a t o n i  K a r o t o  ( c a r r o t - b a s e d  c r e a m  s a u c e  w i t h
p e a s ,  m u s h r o o m s ,  t o m a t o ) ,  S h o r t  R i b
P a p p a r d e l l e s ,  G r e c a  B o l o g n e s e  ( t r a d i t i o n a l  m e a t
s a u c e  w i t h  a  h i n t  o f  c i n n a m o n  a n d  s p i c e s ) ,
T o r t e l l i n i  e n  P a n n e  ( s m o k e d  s a l m o n  a n d  p r o s c i u t t o
i n  a n  h e r b  c r e a m  s a u c e ) ,  O r e c h e t t e  O r t u l a n a
( c r e a m  s a u c e  w i t h  c r u m b l e d  s a u s a g e  a n d  p e c o r i n o )  

a n d  m a n y  o t h e r s . . .

B R U N C H  “ C O N V E R S A T I O N
S T A R T E R ”  M E N U

B R U N C H
Greca’s brunch is a celebration of fresh flavors and
elegant comfort. From beautifully prepared eggs to
delicate fish, hearty pasta dishes, and our signature
Tsoureki French Toast — made from a rich, sweet Greek
Easter bread — every dish is crafted with care and flair.
Our smoked salmon platters and other classic brunch
offerings round out a menu that can be tailored to your
tastes and event style. Whether you’re hosting a casual
gathering or a more refined affair, we’ll create a custom
brunch experience that feels both familiar and
unforgettable.

E G G S  &  G R I D D L E :
T S O U R E K I  F R E N C H  T O A S T  ( m a d e  w i t h  a l m o n d -
c r u s t e d  G r e e k  E a s t e r  b r e a d ,  w i t h  b e r r y  c o m p o t e ,
G r e e k  h o n e y  a n d  G r e e k  y o g u r t )
S H A K S H O U K A   ( e g g s  p o a c h e d  i n  a  s p i c y  t o m a t o
s a u c e  a n d  t o p p e d  w i t h  h e r b s  a n d  f e t a )
G Y R O  A N D  E G G S  ( g y r o  c a r v i n g s ,  p o t a t o e s ,  h e r b s ,
t o p p e d  w i t h  p o a c h e d  e g g s  a n d  f e t a )
K A Y I A N A   ( e g g  s c r a m b l e  w i t h  g r a t e d  f r e s h  t o m a t o ,
l o t s  o f  h e r b s ,  g r a t e d  k e f a l o g r a v i e r a  c h e e s e )
P A N C A K E S  ( c h o i c e  o f  f i l l i n g s :  a p p l e ,  b a n a n a ,
c h o c o l a t e  c h i p ,  e t c )
A V O C A D O  T O A S T   ( p o a c h e d  e g g s ,  a v o c a d o  m a s h ,
E n g l i s h  m u f f i n )
O M E L E T T E  S T A T I O N
C R E P E  S T A T I O N
T U R K I S H  E G G S  ( p o a c h e d  e g g s  o v e r  G r e e k  y o g u r t
w i t h  h o t  h o n e y  d r i z z l e )
E G G  S C R A M B L E   ( a s s o r t e d  f i x i n g s )
A S S O R T E D  B R E A K F A S T  S A N D W I C H E S
a n d  m a n y  o t h e r s . . .

C A R V I N G  S T A T I O N :
R O A S T  L O I N  O F  P O R K
R O A S T  L E G  O F  L A M B
R O A S T  P R I M E  R I B
a n d  m a n y  o t h e r s . . .

E N T R E E S :
B A K E D  S A L M O N  ( c h a m p a g n e  s a u c e )
E G G P L A N T  I M A M  B A I L D I  ( s l o w - r o a s t e d  e g g p l a n t
w i t h  c a r a m e l i z e d  o n i o n s  i n  a n  a r o m a t i c  t o m a t o
s a u c e )
C H I C K E N  B O U T I Q U E  M U S H R O O M  M A D E I R A  ( o y s t e r ,
a n d  s h i t a k e  m u s h r o o m s ,  m a d e i r a  w i n e  s a u c e )
M O U S S A K A  ( l a y e r s  o f  e g g p l a n t ,  p o t a t o e s ,  s e a s o n e d
g r o u n d  b e e f ,  b e c h a m e l  s a u c e )  
L A S A G N A
B R O N Z I N O  P L A K I  ( f i l e t  M e d i t e r r a n e a n  S e a  B a s s
b a k e d  w i t h  t o m a t o ,  o n i o n ,  h e r b s ,  w i n e  a n d  E V O O )
C H I C K E N  S A N T O R I N I  ( c h i c k e n  b r e a s t ,  t o m a t o ,
o n i o n ,  h e r b s ,  f e t a ,  o r z o  p a s t a ,  o u z o )

a n d  m a n y  o t h e r s . . .

S W E E T  F I N I S H E S :
M I N I  B A K L A V A
G A L A K T O B O U R E K O  ( c u s t a r d  w r a p p e d  i n  p h y l l o ,
f i n i s h e d  w i t h  o u r  a r o m a t i c  h o n e y  s y r u p )
C H E E S E C A K E
P O R T O K A L O P I T A  ( o r a n g e  y o g u r t  p i e )
R I C E  P U D D I N G
C H O C O L A T E  D A T E  T R U F F L E S
E S P R E S S O  C H O C O L A T E  M O U S S E
a n d  m a n y  o t h e r s . . .  

W h a t ’ s  a  P o t s  &  P a n s  T a b l e s i d e  B u f f e t ?  
Y o u r  g u e s t s  a r e  s e a t e d  w i t h  a  p l a t e ,  a n d  s e r v e r s
c o m e  a r o u n d  f i l l i n g  t h e i r  p l a t e s  f r o m  p o t s  a n d  p a n s
( a n d  a  f e w  s h a r e a b l e  p l a t e s )  t h a t  c o n t a i n  a l l  k i n d s
o f  d e l i c i o u s   b i t e s .  I t ’ s  a  g r e a t  v i b e  a n d  e n e r g y ,  a n d
l o a d s  o f  f u n !

Brunch events can be in the form of a Buffet, a Grazing Table, 
Pots & Pans Tableside Brunch, Family-Style Platters, 

or Full-Service Plated Affairs



Catering Trays for 
Home & Office

SALADS
SANDWICHES

APPS
HOT TRAYS

Perfect for office lunches, sales
meetings, and training sessions —
or for casual gatherings at home
— Greca’s catering trays make
serving effortless and impressive.
Whether it’s a sandwich tray or a
tray of one of Greca’s award-
winning entrees, each is crafted
with the same attention to flavor
and freshness that defines our
restaurant, featuring vibrant
dishes that travel beautifully and
please every palate. Whether
you’re hosting clients, colleagues,
family, or friends, these trays turn
any meal — planned or
spontaneous — into a delicious
culinary experience worth sharing.

G R E C A  S A L A D   H T  5 0   /   F T  9 5      g f
v i n e - r i p e n e d  t o m a t o e s ,  E p i r u s  f e t a ,  c u c u m b e r s ,  o n i o n s ,  g r e e n
p e p p e r s ,  K a l a m a t a  o l i v e s ,  E V O O ,  r e d  w i n e  v i n e g a r ,  G r e e k  m o u n t a i n
o r e g a n o

A P P L E  G O R G O N Z O L A  S A L A D  H T  4 5   /   F T  8 0    g f
f i e l d  g r e e n s ,  g r e e n  a p p l e s ,  d r i e d  c r a n b e r r i e s ,  w a l n u t s ,  w h i t e
b a l s a m i c  v i n a i g r e t t e

G O L D E N  B E E T  S A L A D   H T  5 0   /   F T  9 5     g f
f i e l d  g r e e n s ,  g o l d e n  b e e t s ,  c a n d i e d  w a l n u t s ,  g o a t  c h e e s e ,  p i c k l e d  r e d
o n i o n s ,  w h i t e  b a l s a m i c  v i n a i g r e t t e  

G R E E K  P O T A T O  S A L A D  H T  5 0  /  F T  9 5      g f ,  v
c a p e r s ,  r e d  o n i o n ,  e x t r a  v i r g i n  o l i v e  o i l ,  w h i t e  w i n e  v i n e g a r

P A S T A  S A L A D  H T  5 0  /  F T  9 5  
o r z o  p a s t a ,  r o a s t e d  m u s h r o o m s ,  h e r b s ,  m i z i t h r a  c h e e s e ,  e x t r a  v i r g i n
o l i v e  o i l ,  l e m o n  z e s t

L E N T I L  S A L A D  H T  5 0  /  F T  9 5    g f ,  v
l e n t i l s ,  r o a s t e d  r e d  p e p p e r s ,  t o m a t o ,  h e a r t s  o f  p a l m ,  h e r b s ,  e x t r a
v i r g i n  o l i v e  o i l ,  r e d  w i n e  v i n e g a r  

C E A S A R  S A L A D   H T  4 5  /  F T  8 0  
r o m a i n e ,  c r o u t o n s ,  g r a t e d  p a r m ,  c a e s a r  d r e s s i n g

S A L A D S

A S S O R T E D  C O L D  S A N D W I C H E S   1 7  p p

W A L D O R F  C H I C K E N  S A L A D  W R A P
g r e e n  a p p l e s ,  d r i e d  c r a n b e r r i e s ,  w a l b n u t s ;  a r u g u l a ,
t o m a t o ,  o n i o n

G R I L L E D  V E G E T A B L E S  G R I N D E R
z u c c h i n i ,  e g g p l a n t ,  m u s h r o o m s ,  r o a s t e d  r e d  p e p p e r s ,
f r e s h  m o z z ,  b a l s a m i c  g l a z e

C R A B  S A L A D  C R O I S S A N T
c l a w  a n d  l u m p  c r a b m e a t ,  h e r b s ,  c a l a b r i a n  c h i l i ,  g r e e k
y o g u r t ;  f i e l d  g r e e n s ,  a v o c a d o  

S A N D W I C H  T R A Y S

A S S O R T E D  H O T  P I T A  W R A P S   1 7  p p

G Y R O - I N - P I T A
g r o u n d  l a m b  a n d  b e e f ,  t z a t z i k i ,  o n i o n ,  t o m a t o

C H I C K E N  S O U V L A K I - I N - P I T A
c h i c k e n  s k e w e r ,  t z a t z i k i ,  t o m a t o ,  o n i o n  

F A L A F E L - I N - P I T A     v
c h i c k  p e a  f r i t t e r s ,  r e d  p e p p e r  c o u l i s ,  t o m a t o ,  o n i o n

L O U K A N I K O - I N - P I T A
v i l l a g e  p o r k  s a u s a g e ,  g r i l l e d  o n i o n s ,  m u s t a r d  a i o l i

K O T O B A C O N - I N - P I T A
c h i c k e n  s k e w e r ,  b a c o n ,  m u s t a r d  a i o l i

F A L A F E L - I N - P I T A  
c h i c k  p e a  f r i t t e r s ,  r e d  p e p p e r  c o u l i s ,  t o m a t o ,  o n i o n

A S S O R T E D  H O T  S A N D W I C H E S   1 7  p p

F I G  P A N I N I
c h i c k e n  b r e a s t ,  f i g  j a m ,  a r u g u l a ,  f r e s h  m o z z ,  p a r m e s a n
f o c a c c i a  

C H I C K E N  A V O C A D O  S A N D Y
g r i l l e d  c h i c k e n ,  a v o c a d o ,  t o m a t o ,  m a y o ,  b r i o c h e  

M E A T B A L L  P A R M I G I A N A
f l a t  m e a t b a l l ,  m a r i n a r a ,  m o z z ,  g r i n d e r

E G G P L A N T  P A R M I G I A N A
b a t t e r e d  e g g p l a n t ,  m a r i n a r a ,  m o z z ,  g r i n d e r



R O A S T  C H I C K E N   H T  9 5   /   F T  1 8 5       g f
b u t c h e r  c u t  c h i c k e n  q u a r t e r s  r o a s t e d  w i t h  l e m o n ,  h e r b s ;
l e m o n  p o t a t o e s

C H I C K E N  S A N T O R I N I   H T  9 0   /   F T  1 7 0  
c h i c k e n  b r e a s t ,  t o m a t o ,  g a r l i c ,  o n i o n ,  o u z o ,  o r z o  p a s t a ,  f e t a  

S H R I M P  S A N T O R I N I   H T  1 4 0  /  F T  2 8 5
s h r i m p ,  t o m a t o ,  g a r l i c ,  o n i o n ,  o u z o ,  o r z o  p a s t a ,  f e t a

C H I C K E N  K A L A M A K I A   H T  8 5   /   F T  1 7 0  ( 4 0  s k e w e r s )   g f

F A R O E  I S L A N D  S A L M O N    H T  1 9 0   /   F T  3 6 0  
b a k e d  w i t h  c h a m p a g n e  s a u c e ;  t r a h a n a  ( s o u r d o u g h  p a s t a  w i t h  b l a c k
t r u f f l e  p a t e ,  m u s h r o o m s  a n d  s h a l l o t s )

P A S T I T S I O   F T   1 4 0
l a y e r s  o f  p a s t a ,  s e a s o n e d  g r o u n d  b e e f ,  c r e a m y  b e c h a m e l  
 

M O U S S A K A  F T  1 5 0
f l a y e r s  o f  p o t a t o ,  e g g p l a n t ,  s e a s o n e d  g r o u n d  b e e f ,  b e c h a m e l

I M A M  B A I L D I   H T  9 0  /  F T  1 7 0      v  g f
s l o w - r o a s t e d  e g g p l a n t  a n d  o n i o n s  i n  a n  a r o m a t i c  t o m a t o  s a u c e ,  l e m o n
p o t a t o e s

S H O R T  R I B  P A P P A R D E L L E S    H T  1 2 5  /  F T  2 4 5
s h o r t  r i b  r a g u  t o s s e d  w i t h  p a p p a r d e l l a  p a s t a ,  p a r m e s a n

Y E M I S T A    H T   9 0   /   F T  1 7 0      v  g f
b e e f s t e a k  t o m a t o e s  s t u f f e d  w i t h  r i c e ,  h e r b s  a n d  z u c c h i n i
  

R I G A T O N I  K A R R O T O  H T  6 0  /  F T  1 1 0
c a r r o t - b a s e d  c r e a m  s a u c e  w i t h  m u s h r o o m s ,  o n i o n ,  g a r l i c ,  t o m a t o ,
p e a s ,  p e c o r i n o  r o m a n o ,  p a r m e s a n
 

G Y R O  B A R   2 5 / p e r s o n    g r o u p s  o f  1 5  o r  m o r e
A  B u i l d - Y o u r - O w n  s e t u p  w i t h  t r a y s  o f  G y r o  C a r v i n g s ,  C h i c k e n  S k e w e r s  
a n d  F a l a f e l ;  w i t h  p i t a ,  t o m a t o ,  o n i o n  a n d  t z a t z i k i

h a l f  t r a y s  s e r v e  4 - 6  p e o p l e ;  f u l l  t r a y s  8 - 1 2

D o n ’ t  s e e  i t ?  J u s t  a s k !  
O u r  c u l i n a r y  t e a m  i s  h a p p y  t o  a c c o m m o d a t e  s p e c i a l

m e n u  r e q u e s t s .  C a l l  f o r  a  c o n s u l t a t i o n  w i t h  o u r
C a t e r i n g  C o o r d i n a t o r  t o  c u s t o m i z e  a  m e n u  j u s t  f o r

y o u r  g r o u p !

m e z e  c h o o s e  t w o :  
t z a t z i k i ,  h u m m u s ,  t y r o k a f t e r i
( s p i c y  w h i p p e d  f e t a ) ,  f a v a  ( y e l l o w
s p l i t  p e a ) ,  s k o r d a l i a  ( c o l d  p o t a t o
g a r l i c ) ,  m e l i t z a n o s a l a t a  ( r o a s t e d
e g g p l a n t ) ,  m u h a m a r r a  ( w a l n u t s ,
r o a s t e d  r e d  p e p p e r ,  h e r b s ) ,  s e r v e d
w i t h  p i t a

p r o t o  p i a t o  c h o o s e  o n e :  
s p a n a k o p i t a ,  f a l a f e l ,  z u c c h i n i
k e f t e d h e s ,  t y r o p i t a  ( c h e e s e  p i e s ) ,
p a t z a r o s a l a t a  ( b e e t  y o g u r t  s a l a d )

s a l a t a   c h o o s e  o n e :  
g r e c a  s a l a d  o r  m a r o u l i  s a l a d  

k y r i o s  p i a t o   c h o o s e  t w o :  
r o a s t  c h i c k e n ,  p a s t i t s i o ,  m o u s s a k a ,
c h i c k e n  k a l a m a k i a ,  g y r o  c a r v i n g s ,
r i g a t o n i  k a r r o t o ,  p l a k i ,  i m a m
b a i l d i ,  o u z o  m u s s e l s

s i n o d e f t i k a  c h o o s e  o n e :
s p a n a k o r i z o ,  m u s h r o o m  t r a h a n a ,
l e m o n  p o t a t o e s ,  c a u l i f l o w e r  y a h n i

G R E C A  M E D I T E R R A N E A N   T A B L E   
b r i n g  a  m e d i t e r r a n e a n  f e a s t  t o  y o u r
d o o r  w i t h  a  c o m b i n a t i o n  o f  s t a r t e r s ,
s a l a d s ,  s i d e s  a n d  e n t r é e s     

38/person   groups of 10 or more

H O T  T R A Y S  

T R A D I T I O N A L  G R E E K  D I P S   Q T  3 7  e a c h
c h o o s e  f r o m :  t z a t z i k i ,  h u m m u s ,  t y r o k a f t e r i  ( s p i c y  w h i p p e d  f e t a ) ,  f a v a
( y e l l o w  s p l i t  p e a ) ,  s k o r d a l i a  ( c o l d  p o t a t o  g a r l i c ) ,  m e l i t z a n o s a l a t a
( r o a s t e d  e g g p l a n t )

S P A N A K O P I T A   H T  7 0   /   F T  1 2 5
s p i n a c h ,  f e t a ,  h e r b s ,  p h y l l o

C H E E S E  B O A R D    1 5 0
v a r i e t y  o f  g o u r m e t  c h e e s e s ,  f i g  j a m ,  p r e s e r v e d  f r u i t ,  a c c o u t r e m e n t s
 

R O A S T E D  V E G G I E  B O A R D   1 2 5      g f   v
s e a s o n a l  v e g e t a b l e s ,  h u m m u s

A P P S



(860) 799-6586 
grecamed.com 

Award Winning Excellence
         Since opening its doors in 2019, Greca Mediterranean Kitchen + Bar has been
recognized among Connecticut’s finest dining destinations. Voted Top Caterer by
Litchfield Magazine readers and repeatedly honored by Connecticut Magazine for
Best Overall Excellence, Best Greek, Best Mediterranean, Best Seafood and more,
Greca continues to earn accolades for its inspired cuisine, warm hospitality, and
elevated yet welcoming atmosphere. Each award reflects our team’s passion for
culinary artistry and authentic Greek hospitality — values that shine through in
every plate, at every event, and with every guest experience.



Chef Dino’s
Culinary Tour

to Greece
EVERY SPRING & FALL

Join Chef Dino for an unforgettable 8-day trip  that combines history, culture,
nature and extraordinary culinary experiences as only he can provide!  This is a

once-in-a-lifetime journey through the heart of Greece — a country where
food, culture, and history are woven together in every meal. These immersive

small-group tours combine hands-on cooking with locals classes, visits to
farms, wineries, and olive oil mills, and unforgettable dining experiences in
Athens, the island of Andros, and Meteora. Guests explore authentic Greek
cuisine from village kitchens, to seaside tavernas, learning about the health

benefits of the Mediterranean Diet, all guided by Chef Dino’s deep love for his
heritage and the Mediterranean way of life. Also included are guided tours of
the Acropolis, the Monasteries of Meteora and other ancient wonders. For

further information, visit grecamed.com or email
dinogreecetravels@grecamed.com.

https://grecamed.com/

