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St. George GREEK FESTIVAL 
2016 

 

St. George Greek Orthodox Church 
186 Cross Road Dartmouth, MA  

festival.gosaintgeorge.com facebook.com/saintgeorgefestival/ 

Building Fund Raffle Drawing 
Church Tours 

…And More to Come! 



2016 ST. George Greek Festival Menu
MEZES (Appetizers) 

Tyropita 

Feta cheese filling wrapped in layers of filo. 

Spanakopita 

Spinach and feta cheese filling wrapped in layers of filo. 

Dolmades 

Seasoned rice filling wrapped in hand-picked tender 

grape leaves. 

Chicken Souvlaki 

Tender strips of chicken breast, marinated in olive oil, 

lemon, Greek spices and grilled to perfection. 

Loukaniko 

Traditional Greek sausage with a hint of citrus. 

Saganaki 
Cheese that has been set on fire. 

Mezes Platter (New!) 
A selection of Greek mezes for when you can’t choose 

just one. 
 

SANDWICHES 
Chicken Souvlaki Sandwich  

Popular Greek sandwich with a skewer of chicken 

souvlaki, served with onion tomatoes and garlic tzatziki 

sauce on pita bread. 

Gyros Sandwich 
Popular Greek sandwich of lamb and beef sliced thin, 

served with onions, tomatoes and garlic tzatziki sauce 

on pita bread. 
 

SALATA 
Dinner Greek Salad 

This classical salad consists of lettuce, tomato, 

cucumbers and onion with feta cheese, olive oil, 

vinegar, and Greek spices with Kalamata olives. 

Add: Gyro Meat 

Add: Chicken Souvlaki Meat 

TRADITIONAL GREEK DINNERS 
Moussaka Dinner 
Eggplant, potato, seasoned beef, with Greek herbs and 

topped with a rich béchamel sauce.  Served with a Greek 

side salad. 

 Pastichio Dinner 

Better known as Greek lasagna, a mix of macaroni and 

seasoned beef with a tomato base with Greek herbs and 

topped with a rich béchamel sauce. Served with a Greek 

side salad. 

 Greek Half & Half (New!) 

Can’t choose between the Pastichio or the Moussaka? 

Get half of each, and a Greek Salad with this 

combination plate!  

 Roast Lamb Dinner (NOW ALL WEEKEND!) 

Tender leg of lamb, marinated and roasted to perfection 

with garlic and lemon. Slices are served on a bed of rice 

pilaf with green beans and pita bread. 

Chicken Souvlaki Dinner  

Tender pieces of chicken souvlaki, served on a bed of 

rice pilaf with Greek green beans and pita bread. 

Gyros Dinner 
Popular Greek sandwich of lamb and beef sliced thin, 

served with onions, tomatoes and garlic tzatziki sauce 

on pita bread. Served with Greek Green beans and rice 

pilaf. 
 

KID’S MENU 
Hot Dogs with fries 

Chicken on a pita with fries 
 

 
Before placing your order, please inform your server if 

a person in your party has a food allergy. 

PASTRIES 
Baklava  
Layers and layers of walnuts, filo and butter with a 

special simple syrup. 

 Koulourakia  

A shortbread braided cookie that is not overly sweet & 

great with coffee. 

 Kourambiedes  
A melt in your mouth butter cookie dusted with 

powdered sugar. 

 Almond Rolls  

Almond filling rolled in filo with a sweet syrup and 

dusted with powdered sugar. 

 Galatobouriko  
A milk and farina mixture rolled in filo cooked to a 

golden brown. A sweet syrup completes this delicious 

sweet. 

 Loukoumades  

Fried dumplings covered with warm honey, cinnamon 

sugar and nuts. A deliciously fresh and light pastry. 

Baklava Sundaes  
Soft-serve ice cream with baklava and your choice of 

honey or chocolate syrup with whip cream. 
 

SIDES 
Rice Pilaf  

Green Beans  

Side Greek Salad 

Pita Bread (whole) 

French Fries 

Greek Fries  
(served with feta and oregano) 

Tzatziki Fries  

(served with tzatziki sauce) 

  


