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A 3% fee is added to credit card payments to offset processing costs. Part ies  s i x  (6)  people or  more a gratu i ty  of  20% wi l l  be appl ied.
Consuming raw or  undercooked seafood or  she l l f i sh  may increase your  r i sk  of  foodborne i l lness .​​

To place a catering order, please call Taverna Naxos @ 224-768-3620 directly.
** Kindly allow 24-hour notice for all catering orders. **

Catering Menu

APPETIZERS

COLD

Hummus, blended chickpeas, tahini, spices
13 / lb.

Tzatziki, homemade yogurt dip w/ cucumber, garlic & fresh dill
13 / lb.

Tyrokafteri, feta cheese blended w/ evoo & hot peppers
13 / lb.

Melitzanosalata, roasted eggplant w/ evoo, lemon, onion & garlic, blended into a creamy dip
13 / lb.

Skordalia, velvety mixture of evoo, potatoes & garlic
13 / lb.

Dolmathakia, grape leaves stuffed w/ rice & a medley of fresh herbs
1.25 each - 20 piece minimum

HOT

Spanakopita, spinach, fresh herbs & feta cheese - baked in phyllo
1.75 each - 20 piece minimum

Keftedes, grilled meatballs - served w/ Tzaziki sauce
1.50 each - 20 piece minimum

SALADS

Greek Salad, lettuce, tomatoes, cucumbers, green peppers, onions,
feta cheese & olives - served w/ house dressing

half tray - 30     |     full tray - 60

Beet Salad, Roasted red & yellow beets, arugula, shaved pears, roasted pistachios,
whipped feta cheese w/ citrus vinaigrette

half tray - 25     |     full tray - 50
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SIDES

Rice
half tray - 28     |     full tray - 52

Oven-roasted Potatoes
half tray - 30     |     full tray - 55

Fasolakia, Green beans in fresh herb-tomato sauce
half tray - 35     |     full tray - 60

Mac & Cheese
half tray - 35     |     full tray - 65

Pita
.75 - 12-piece minimum

GREEK SPECIALS

Moussaka, layered baked eggplant,
potato & spiced tomato-ground beef, topped w/ béchamel sauce

half tray - 60     |     full tray - 110

Deconstructed Pastitsio, Greek pasta w/ braised short ribs in creamy tomato sauce
half tray - 65     |     full tray - 120

Briami Tofu, oven-roasted vegetables (potatoes, carrots, squash, eggplant & zucchini)
in a light tomato sauce w/ fresh herbs

half tray - 35     |     full tray - 55
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ENTREES

Pork (w/ Vegetables) Kabob, Marinated pork w/ vegetables
8 each - 15-piece minimum

Chicken (w/ Vegetables) Kabob, Marinated chicken breast w/ vegetables
7.5 each - 15-piece minimum

Filet Mignon Kabob, grilled w/ vegetables
13.5 each - 15-piece minimum

Whole Roasted Chicken, chicken seasoned w/ evoo, lemon & oregano
36 each - 3-piece minimum

Grilled Salmon, baked w/ evoo, lemon juice, garlic & fresh dill
19 each - 4-piece minimum

DESSERT

Baklava, Classic Greek pastry made w/ phyllo, chopped walnuts & almonds,
w/ honey & cinnamon drizzle

half tray - 55     |     full tray - 100

Baklava Cheesecake
half tray - 50     |     full tray - 90

Rizgola, homemade creamy rice pudding
half tray - 60     |     full tray - 110


