
E V O O  G r o u p
R e s e r v a t i o n s

G R O U P  C E L E B R A T I O N S

P R I V A T E  D I N I N G

For groups  o f  12-25 ,  we recommend opt ing  for  a  se t  menu to
ensure  an except ional  d ining  exper ience .  Our set  menus  are
des igned to  be  served fami ly-s ty le ,  a l lowing you to  savor  a
variety  o f  what  EVOO has  to  o f fer .  These  menus  are
avai lable  for  Lunch and Dinner ,  as  wel l  as  Brunch on
Sundays .

We of fer  pr ivate  d ining  for  groups  o f  30  or  more  guest s  and
wi l l  co l laborate  with  you to  create  customized food and
beverage  menus  that  bes t  su i t  your  group .  Instead o f  a
c los ing  fee ,  we  require  a  minimum spend .  This  service  i s
avai lable  for  Lunch,  Dinner ,  and Sunday Brunch,  but  i s
not  o f f ered  on Fr iday and Saturday evenings .

V I E W  O U R  S A M P L E  M E N U S  B E L O W



L u n c h  G r o u p  M e n u

T O  S T A R T

$40 per  person,  p lus  20% gratui ty  and taxes

T I R O K A F T E R I

Greek fe ta ,  sp icy  pepper  f lakes ,  serve  with  gr i l l ed  p i ta

M A R I N A T E D  O L I V E S

kalamata and green o l ives  marinated in  Greek  herbs  and
evoo

M A I N S

served fami ly  s ty le ,  for  the  table

choice  o f  1  per  person

C H O P P E D  C H I C K E N

served with  EVOO fr ies ,  Greek  sa lad,  tzatz ik i
P O R K  S O U V L A K I

served with  EVOO fr ies ,  Greek  sa lad,  tzatz ik i

S P A N A K O P I T A

f i lo ,  sp inach,  f e ta ,  served with  Greek  sa lad,  tzatz ik i

D E S S E R T
served fami ly  s ty le ,  for  the  table

E K  M E K
shredded f i lo ,  custard,  whipped cream,  c innamon,  

crushed walnuts



D i n n e r  M e n u  A

S P R E A D S

served fami ly  s ty le  -  $60 per  person,  p lus  20% gratui ty  and
taxes

T R I O  S P R E A D S
tzatz ik i ,  mel i tzanosalata ,  t i rokafter i  with  gr i l l ed  p i ta

M A R I N A T E D  O L I V E S
kalamata and green o l ives  marinated in  Greek  herbs  and evoo

M A I N S

C H O P P E D  C H I C K E N

F R I E D  C A L A M A R I

D E S S E R T
served fami ly  s ty le ,  for  the  table

E K  M E K
shredded f i lo ,  custard,  whipped cream,  c innamon,  

crushed walnuts

F I R S T  B I T E S

f e ta ,  d i l l  herbs ,  t zatz ik i
Z U C C H I N I  F R I T T E R S

l emon,  tzatz ik i

E V O O  S A L A D
mixed greens ,  Greek  Feta ,  tomato ,  cucumber ,  red  onion,  Greek  o l ives ,

walnuts ,  a lmonds ,  EVOO dress ing

E V O O  F R I E S

latholemono,  l emon

hand cut ,  oregano,  kosher  sa l t

T Z A T Z I K I
yogurt ,  cucumber ,  gar l i c ,  evoo

F R U I T  P L A T T E R
assortment  o f  f re sh  cut  f rui t s



D i n n e r  M e n u  B

S P R E A D S

served fami ly  s ty le  -  $80 per  person,  p lus  20% gratui ty  and
taxes

T R I O  S P R E A D S
tzatz ik i ,  mel i tzanosalata ,  t i rokafter i  with  gr i l l ed  p i ta  and marinated

ol ives

M A I N S
M I X E D  G R I L L

F R I E D  C A L A M A R I

D E S S E R T
served fami ly  s ty le ,  for  the  table

E K  M E K
shredded f i lo ,  custard,  whipped cream,  c innamon,  

crushed walnuts

F I R S T  B I T E S

ground bee f ,  onion,  mint ,  yogurt  sauce
K E F T E D E S

l emon,  tzatz ik i

G R E E K  S A L A D
savoura tomato ,  Greek  fe ta  cheese ,  cucumber ,  red  onion,  peperoncini

pepper ,  Kalamata o l ives ,  kosher  sa l t ,  oregano,  EVOO

E V O O  F R I E S

lamb chops ,  chopped chicken,  pork  souvlaki ,  Loukaniko  -  Greek  sausage

hand cut ,  oregano,  kosher  sa l t

T Z A T Z I K I
yogurt ,  cucumbersm gar l i c ,  evoo

F R U I T  P L A T T E R
assortment  o f  f re sh  cut  f rui t s

S A G A N A K I
f r i ed  kafa logrviera ,  Metaxa,  p ick led  p ineapple ,  sa l t sa  mel i ,  nuts ,  gr i l l ed

baguette ,  l emon


