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Soup 

Turkey and Rice Soup 

Autumn Lentil  with Bruinoise Vegetables Soup 

Minestrone 

Chicken Egg Lemon Soup 

 

Salad 
Autumn Salad 

Arugula with Red and Yellow Beets, Goat Cheese and Citrus Vinaigrette 

Pear and Cranberry Salad 

Arugula, Pear, Dried Cranberries,Endive, Candied Walnuts and balsamic vinaigrette 

Mixed Greens Salad 

Mixed Field Greens with Green Apples, Orange Segments, Gorgonzola Cheese,, Candied Walnuts 

tossed in a Citrus Vinaigrette 

Corinthian Autumn Salad 

Romaine Lettuce with Feta Cheese, Red Onion with our Red Wine Vinaigrette 

 

Sides 

Autumn Roasted Vegetables 

Slow Roasted Butternut Squash, Turnips, Sweet Potatoes, in Garlic, Olive Oil and Fresh 

Herbs 

Baked Artichokes and Peas 

Quartered Artichoke Hearts with Peas and Dill in a fresh Tomato Sauce. 

Stewed Green Beans 

Green Beans Stewed with Carrots and Zucchini in a Fresh Tomato Sauce 

Mashed Potatoes with Caramelized Onions 

Dolmades 

Grape leaves stuffed with meat, rice and herbs in egg lemon sauce 

 



Rice Pilaf 

Potato Gratin 

Roasted Potatoes Wedges with Lemon and Herbs 

 

 

Entrees 
Roasted Leg of Lamb 

Marinated in Oregano, Garlic and Olive Oil Rub 

Stuffed Roasted Leg of Lamb 

Filled with Spinach and Feta Cheese 

Pork Roulade 

Stuffed with Pancetta, Prosciutto, Kefalotyri Cheese and Bell Peppers 

Greek Style Chicken 

Slow roasted chicken pieces with Mediterranean seasonings 

Sauteed Chicken Breast with Tomatoes, Artichokes and Olives 

Chicken Breast Stuffed with Feta and Spinach 

Beef Short Ribs 

Braised Lamb Shanks 

Salmon Roasted with Lemon Aoli and Fresh Herbs 

 

Dessert 
Baklava 

Pear and Cranberry Tart 

Warm Chocolate Tart 

Walnut Cake with Candied Orange Peel 

Seasonal Fruit Platter 

Accompanied with Chocolate Sauce 
and Lime Yogurt  


