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passed hors d’ouevres
Choice of 6   •   1 hour of service - $35 per person   •   1.5 hours of service - $50 per person

lavraki crudo  citrus, sea salt, herbs

xtapodi  grilled octopus, seasonal garnish

xtenia  louza wrapped scallop

shrimp kataifi  shredded phyllo, smoked honey

lamb tartare  caper, shallot, carob toast

chicken souvlaki  marinated chicken thigh, mavromatika,  
shishito peppers, tzatziki

keftedes  beef and pork meatballs, tomato-fennel jam

loukaniko  pork and leek sausage, pickled onion

souvla  Greek rotisserie, lamb, pork or chicken  +$4

phyllo pies  fresh oven baked savory pies

beet skewer  beet yogurt, pistachios

patates  herbed panko encrusted lemon potatoes, oregano bearnaise 

fritters  seasonal vegetable fritter, lemon yogurt

jaffa’s falafel  chickpea, tahini, toursi

saganaki  Halloumi Cheese, seasonal spoon sweet

feta  sesame encrusted, honey









desserts
$4 per person

amygdalota  Greek almond cookies with dipping sauces

baklava  walnuts rolled in phyllo with Greek honey

sokolata  chocolate yogurt, spoon sweets, yiaourti

prix fixe menus

brunch prix fixe  choose three courses from our brunch menu. 
Includes fresh baked pastries, dips and pita for table  $30 per person

lunch prix fixe  choose three courses from our lunch menu  
$20 per person

dinner prix fixe  choose three courses from each of the garden, 
seafood and meat section  $85 per person

wine pairings options 
intro to greek wines   +$35 per person 
symposium   +$70 per person 
wine of the gods   +$105 per person

The menu items in this brochure are sample items and are subject to change.

restaurant buy-outs available 
upon request

Please email our events team at events@krasiboston.com










