APPETIZERS
Spanakopita

Flaky filo dough stuffed with spinach & feta
cheese. 15.00 (Dozen)

Tiropita

Flaky filo dough stuffed with feta cheese.
15.00 (Dozen)

Yalandji Dolmas
Vegetarian grape leaves stuffed with rice
& herbs, soaked in extra virgin olive oil.
9.00 (Dozen)

Keftedes
Greek fried meatballs. A blend of ground beef,
fresh mint, fresh parsley & garlic. 15.00 (Dozen)

Falafel
Freshly ground chickpea patties seasoned with
a housemade blend of spices, fresh parsley &
garlic. 11.40 (Dozen)

Dolmathes
Hand rolled grape leaves with ground beef,
rice, onion, garlic & fresh mint, topped with a
creamy lemon sauce. 15.00 (Dozen)

Cabbage Roll
Hand rolled cabbage leaves stuffed with
ground beef, rice, fresh seasonings, topped with
housemade tomato sauce. 15.00 (Dozen)

Shrimp with Kasseri
Flaky filo dough stuffed with shrimp, tomato
& kasseri cheese rolls. 52.00 (30 pcs)

Zucchini Halloumi Fritters
Fancy zucchini, green onions, fresh dill &
halloumi cheese, pan fried in extra virgin olive
oil, topped with a dap of our famous tzatziki
sauce. 62.00 (30 pcs)

Saganaki Cheese Sticks

Hand-breaded fried saganaki cheese served
with tzatziki sauce and lemon.
6 for 10.20; 12 for 20.40

Kolokithopita
Seasonal squash rolled in filo dough with fresh
mint, dill, parsley & feta cheese. 45.00 (30 pcs)

Niko’s Jumbo Chicken Wings
Juicy chicken wings covered in our Niko Niko’s
original honey hot sauce or Greek style
(chargrilled with lemon sauce).
6 for 9.00; 12 for 17.00; 24 for 32.00; 48 for 62.00

Pita Quesadillas

A Tex Mex classic with a delicious Greek twist.
Cheese 6.75, Chicken or Gyro 7.95 each

Stuffed Mushrooms
Try this elegant finger food of rich silver
mushroom caps stuffed with a delicious mix of
fresh, grilled vegetables.
95.50 (100 pcs); 50.00 (50 pcs)

Greek Cheese & Olives Platter
Feta, kasseri, and kefalotiri cheese with a
variety of Greek olives. (Olives have pits).
Large tray 42.00

Shrimp Cocktail
Shrimp boiled, pealed, ready to eat. Served with
our housemade horseradish cocktail sauce.
122.00 (50 pcs); 240.00 (100 pcs)

DIPS
Tzatziki
Our famous creamy yogurt, sour cream, garlic
& cucumber dip.
Small tray 16.00; Large tray 32.00

SALADS

Greek Salad
Crisp bed of romaine lettuce, topped with ripe
tomatoes, red onions, kalamata olives,
cucumbers, bell pepper slices, a generous slice
of feta cheese & pepperoncini peppers, covered
with our famous housemade Greek salad
dressing. (Olives have pits).
Small Tray (feeds up to 15) 30.00
Large Tray (feeds up to 30) 59.75

Hummus

Village Salad

Pureed garbanzo bean dip made with fresh
parsley, garlic, extra virgin olive oil & lemon.
“Best hummus in town!”
Small tray 16.00; Large tray 32.00

Fresh cucumbers, ripe tomatoes, red onions,
kalamata olives, bell pepper slices,
pepperoncini peppers, capers & a generous slice
of feta cheese, topped with our famous
housemade Greek salad dressing.
(Olives have pits)
Small Tray (feeds up to 15) 34.75
Large Tray (feeds up to 30) 69.50

Tirokafteri
Spicy feta dip garnished with olive salad and
vegetables. Drizzled extra virgin olive oil and
Greek oregano.
Small tray 16.00; Large tray 32.00

Tabuli
Melizano Salata
Smoked eggplant, tomato, garlic, onion, fresh
parsley, topped with walnuts, extra virgin olive
oil & seasonings.
Small tray 16.00; Large tray 32.00

Freshly chopped parsley, cucumbers, tomatoes,
onions, cracked bulgur, lemon juice & extra
virgin olive oil.
Small Tray (feeds up to 10) 26.25
Large Tray (feeds up to 20) 51.00

Niko’s Dip Platter
An assortment pikilia of our authentic Greek
dips. Hummus, Tzatziki, Melizano Salata &
Tirokafteri. Large Tray 42.00

BOX LUNCH
Gyro, Chicken Kebab or Falafel Sandwich
served with hummus, potato chips and a
Greek cookie; $12.25

ENTREES

Lamb Kebob

Includes traditional gyro, chicken gyro or pork
gyro, onions, tomatoes, pita bread & tzatziki
sauce. Includes oven roasted potatoes or rice.
Small (serves 20) 169.95
Large (serves 40) 335.95

Kalamakia Pork Kebob

“BUILD YOUR OWN GYROS” FEAST!

Pastichio (Greek Lasagna)
Greek style lasagna made with thick pasta
tubes, ground beef & spices, topped with
creamy béchamel sauce.
Half Tray (feeds up to 15) 62.50
Full Tray (feeds up to 30) 120.00

Moussaka
Traditional Greek eggplant casserole made with
layers of seasoned ground beef & potato, topped
with creamy béchamel sauce.
Half Tray (feeds up to 15) 72.00
Full Tray (feeds up to 30) 140.00

Christos’ Vegetable Lasagna
My dad’s recipe! Lasagna layered with spinach,
onion, tomato, garlic, dill, feta & ricotta, topped
with housemade tomato sauce & mozzarella
cheese.
Half Tray (feeds up to 15) 54.00
Full Tray (feeds up to 30) 104.00

Souvlaki Kebob
Marinated chunks of tenderloin served with
sautéed onions, bell peppers & cherry tomato.
4.50 each

Chicken Kebob
Marinated chunks of chicken breast served with
sautéed onions, bell peppers & cherry tomato.
3.50 each

Succulent marinated chunks of lamb grilled
with onions, tomatoes, bell peppers,
mushrooms & chargrilled to perfection.
6.50 each

Marinated pork with salt, pepper, oregano
& lemon. 2.00 each
6 for 11.50; 12 for 22.50; 24 for 44.50

Oven Roasted Chicken
Juicy half chicken traditionally roasted in
extra virgin olive oil, garlic, Greek oregano,
rosemary, cracked pepper & fresh lemon juice.
12.50

Greek Parmesan Chicken
Chargrilled chicken breast baked in housemade
tomato sauce with four cheeses: mozzarella,
American, parmesan & feta. 8.50 each

Opa Chicken
Moist stuffed chicken breast with rice, onion,
garlic, walnuts, celery, carrots & mozzarella
cheese, served with béchamel sauce on the side.
6.00 each

Lamb Shank
Greek style braised lamb shank with extra
virgin olive oil, Greek oregano, garlic & fresh
lemon juice. 11.00 each

Lamb Chops Lollipops
French style lamb chops chargrilled to
perfection and served with three dipping
sauces; housemade mint pesto sauce, our
famous spicy honey sauce & the classic yogurt
tzatziki sauce. Available ONLY on catering
menu. 4.85 each

Souzoukakia
Traditional Greek meatballs baked in
housemade tomato sauce, topped with
crumbled feta cheese. 19.00 (Dozen)

Pork Chops
Our award winning bone-in center cut pork
chops chargrilled to perfection in lemon juice,
freshly cracked pepper, kosher salt, Greek
oregano, garlic & extra virgin olive oil. 7.25 each

Stuffed Bell Pepper
Bell peppers traditionally stuffed with ground
beef, rice, onion, garlic & tomato, topped with
housemade tomato sauce. 6.95 each

Stuffed Tomato

SEAFOOD
Shrimp Saganaki
Shrimp broiled in fresh, housemade tomato &
basil sauce, with baked feta. 31.00 (Dozen)

Shrimp Skewers
Marinated chargrilled shrimp skewered with
red onions & bell peppers. Available ONLY
on catering menu. 5.00 each

Bakalario Fritters
Greek battered fish fritters, pan-fried in extra
virgin olive oil, served with Greek garlic
skordalia. A true Greek favorite. Available
ONLY on catering menu. 85.00 (5 Dozen)

Pesto Salmon

Red ripe tomatoes traditionally stuffed with
groundbeef, rice, onion, garlic & tomato, topped
with house made tomato sauce. 6.95 each

Fresh northwest pacific salmon filet broiled in
extra virgin olive oil, garlic & seasonings,
served with our housemade pesto sauce on the
side. Market Price

Eggplant Boat

Rainbow Trout

Oven baked eggplant filled with onion, garlic,
parsley & tomatoes, topped with housemade
tomato sauce, mozzarella & feta cheese.
7.25 each

Eggplant Papoutsakia
Oven baked eggplant filled with ground beef,
garlic, onion, tomatoes, topped with a creamy
béchamel sauce. 8.25 each

Whole butterflied trout broiled in extra virgin
olive oil, lemon, garlic & rosemary.
Market price

SIDE ORDERS

Oven Roasted Potatoes

Our signature oven potatoes baked with
extra virgin olive oil, garlic, lemon & turmeric.
Small tray 32.50; Large tray 62.00

Extra Gyros Meat

Our famous traditional gyros of seasoned lamb
& beef and chicken gyro. 20.00/lb.

Rice
Pilaf style rice cooked with extra virgin olive oil,
lemon & turmeric.
Small tray 32.50; Large tray 62.00

Grilled Vegetables
Zucchini, squash, mushrooms, tomatoes, bell
peppers & onions chargrilled & basted in our
housemade marinade.
Small tray 39.50; Large tray 76.95

Mini Athenian Mud Pie
Double fudge brownie, topped with cream
cheese crust, drizzled with white chocolate
sauce. 24.00 (Dozen)

Saragli
Fasolakia
Greek style green beans traditionally cooked
with chopped onions, fresh parsley & garlic, in
our housemade tomato sauce.
Small tray 35.00; Large tray 68.00

Bite size baklava stuffed with pistachio,
walnuts or hazelnut spread. 10.00 (Dozen)

Rizogalo (Greek Rice Pudding)
Traditional Greek rice pudding topped with
fresh ground cinnamon.
Small tray 39.50; Large tray 79.00

Pita Chips
Pita chips baked in the oven with extra virgin
olive oil, Greek oregano & kosher salt.
(Bag 48 pcs) 4.95

Chocolate Koulourakia

Pita Bread

Melomakarona

10 pcs 8.50

Cookies made with olive oil, orange zest,
cinnamon, honey & walnuts. 18.00 (Dozen)

SWEETS

Kourambiedes

Flaky filo filled with ground walnuts &
cinnamon, topped with housemade honey
sauce. “A true Greek classic!” 27.00 (Dozen)

Chocolate Truffles

Mini Baklava

Mini Galaktoboureko
Creamy custard topped with flaky filo &
housemade honey sauce, sprinkled with fresh
ground cinnamon. 27.00 (Dozen)

Greek sugar cookies dipped in chocolate, then
rolled in walnuts. 18.00 (Dozen)

Greek wedding almond cookies covered with
powdered sugar. 18.00 (Dozen)

Cake balls dipped in chocolate, coated in
sprinkles. 18.00 (Dozen)

Cookie Tray

Mix & Match Cookies of your Choice. 18.00

DRINKS

Greek Passion Tea 12.00 (Gallon)
Iced Tea 12.00 (Gallon)
Coffee 16.00 (96 fl oz container)
Frozen NikoRita

Totally cool, Greek version of the margarita.
42.00 (Gallon)

Mangorita

Our frozen mango margarita. 46.00 (Gallon)

Frozen Mighty Aphrodite

Yummy strawberry frozen margarita.
46.00 (Gallon)

Can Sodas

Coke, Sprite, Diet Coke 2.25 each
Bottled Water 2.25 each
*Prices subject to change
Vegetarian
Fried Trans-Fat Free oil
Fish have bones
Olives have pits
Gluten Free. No pita. Recipe doesn’t contain gluten but was prepared in a kitchen
containing gluten products. (Pita bread is often prepared on the same grill as non-vegetarian
items. Please request special preparation if necessary.)
Available iced

NIKO NIKO’S IS PROUD TO SERVE
IN BIODEGRADABLE CONTAINERS.

