pitas

Beef/Lamb Gyro
Tomatoes, Onions, Tzatziki, Fries & Paprika

726 Cal
Beefteki Pita

Tomatoes, Onions, Tzatziki, Fries & Paprika

645 Cal
Chicken Gyro

Tomatoes, Onions, Lettuce, Mustard Sauce & Fries

731 Cal
Chiclken Souvlaki Pita

Tomatoes, Onions, Lettuce, Mustard Sauce & Fries

676 Cal
Falafel Pita

Tomatoes, Onions, Lettuce, Tzatziki & Paprika

466 Cal VG
Vegdie Pita

Zucchini & Mushrooms, Tomatoes, Onions, Tzatziki,
Fries & Paprika
361 Cal VG

Pork Belly Gyro
Tomatoes, Onions, Tzatziki, Fries & Paprika

607 Cal
Steals Pita

Tomatoes, Onions, Tzatziki, Fries & Paprika

576 Cal
Greek Burger

Beef Patty, Tomatoes, Onions, Lettuce, Feta Cheese
& Spicy Yogurt
744 Cal

Malce It A Meal

for pitas and burgers

Fries + Drink 350 Cal
Greek Fries + Drink 450 Cal
Nick’s Fries 450 - 600 Cal
3 %, Salad + Drink 165 Cal
& Greek Salad + Drink 165 Cal

Tahini Crunch Salad

Lettuce, Kale, Cucumbers, Tomatoes, Pickled Onions,
Fried Chickpeas, Pita Crunch, Harissa, Chimichurri,
Hummus, Banana Peppers, Basil, Tahini Dressing

653 Cal V
Greek Salad

Tomatoes, Cucumbers, Onions, Bell Peppers, Olives,
Feta Cheese with Red Wine Vinaigrette

359 Cal VG GF
Chopped Salad

Lettuce, Pickled Onions, Banana Peppers, Cucumbers,
Tomatoes, Fresh Chickpeas, Olives, Bell Peppers, Pita
Chips, Feta Cheese, Scallions & Dill Mix, with Lemon
Zest Dressing

445 Cal VG
Prasini Salad

Lettuce, Scallions & Dill Mix, Banana

Pita + Fountain Drink
with Bowls & Salads

Peppers, Cucumbers, Feta Cheese, with &»
Lemon Zest Dressing .Dimawﬁ;
250 Cal VG GF
Male It N
Complete _ ? “’“
R

Mediterranean Bowl
Protein, Rice, Kale, Tomatoes, Cucumbers, Hummus,
Toum, Fried Chickpeas, Chimichurri, Pickled Onions,
Harissa, Red Wine Vinaigrette

718-1083 Cal GF
Gyro Bowl

Choice of Gyro Meat or Falafel, Rice, Lettuce, Onions,
Tomatoes, Cucumbers, Feta Cheese, Tzatziki, Spicy
Yogurt, Paprika, with Red Wine Vinaigrette

427-793 Cal

Gyro Plate

Protein, Rice or Fries, Tzatziki, Pita, Tomatoes,

Onions, & Side Salad 1024-1132 Cal

Souvlalki Plate

Protein, Rice or Fries, Tzatziki, Pita, Tomatoes,

Onions, & Side Salad 1024-1132 Cal

Chicken Souvlaki 280 Cal

Combination Souvlaki 410 Cal

Steak Souvlaki 540 Cal
Rid’s Plate

Protein, Pita Bread & Rice or Fries

550-772 Cal
@
fries
Nick’s Fries

Garlic, Gyro Meat or Falafel, Feta, Scallions & Dill

Mix, Spicy Yogurt

940-1,199 Cal Side or Full

Greek Fries
Garlic, Feta, Scallions & Dill Mix

400-800 Cal VG GF
Side or Full

Fresh Cut Fries

Fries Tossed in Salt & Oregano

350 Cal V VG GF
desserts

Baklava
Phyllo Dough, Walnuts & Honey

370 Cal
Froyo

330-720 Cal
Add Dubai Chocolate
Add Baklava & Honey
Add Chocolate Shell

"WiigpgEk o

Greekk Donuts aka Loukoumades

Greek Donuts, Walnuts, Simple Syrup, Cinnamon

(Plain or Chocolate Filled)
Add Dubai Chocolate

715-1100 Cal
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Let Niclk Host
Your Next Event

Gyro Box

15 }oitas (cut in
half) choose up to 3
types of pitas.

Athenicon

Your choice of 2
proteins and 1
salad. Includes
basmati rice, pita
bread, & tzatziki.

Spartan

Your choice of 3
proteins and 1
salad. Includes
basmati rice, pita
bread, tzatziki
and 1 dessert.

Olympus
Your choice of 4
proteins and 2
salads. Includes
basmati rice, pita
bread, tzatziki
and 2 dessert.

A La Carte Dishes Available
Disclaimer:

*  Minimum 10 people for catering orders.

* Same day pick up order requires 2 hours advanced notice.
Maximum 50 individually plated meals.

* Same day delivery order requires minimum 12 hours advanced
notice with $200 pre-tax minimum food and beverage order.
Maximum 50 individually plated meals.

*  Orders of 50+ individually plated meals require 24 hours
advanced notice.

Protein Choices

Beef/Lamb Gyro 390 Cal 20g Pro
Chicken Gyro 190 Cal 23g Pro
Pork Belly Gyro 270 Cal 19g Pro
Beefteki 400 Cal

Falafel 170 Cal

Veggies 50 Cal

Chicken Souvlaki 140 Cal

Steak Souvlaki 270 Cal

Spanakopita 460 Cal

Chicken Souvlaki 140 Cal

Steak Souvlaki 270 Cal

Falafel ¥ or Gyro 170-390 Cal
Pita Bread 230 Cal V VG
Hummus with Pita 510 Cal V VG
Side Greek Salad 195 Cal VG

2,000 calories a day is used for general nutrition
advice, but calorie needs vary. Additional nutrition
information available upon request’

Please be aware that our kitchen handles common
allergens, including dairy, eggs, wheat, soy, nuts, and
sesame. While we strive to prevent cross-contact, we
cannot guarantee that any menu item is completely
free from allergens.

Orxder
Catering

@ Follow Us
@nickthegreek

www.nickthegreek.com

The best thingds in
life are Gireek.

Cat=ar=1=a

www.nickthegreek.com



