
SMALL	 LARGE

YEEROS.............................................. 60........ 100
vertically rotisseried layers 
of seasoned pork  

CHICKEN YEEROS............................. 60........ 100
vertically rotisseried layers 
of seasoned chicken

SMALL	 LARGE

CHICKEN SOUVLAKI......................... 55.......... 95
marinated chicken skewers

PORK SOUVLAKI............................... 55.......... 95
marinated pork skewers

WWW.PLATIA-SYOSSET.COM

4 BERRY HILL ROAD
SYOSSET, NY 11791

516-921-3311

PGK-CAT0522

GYRO 
SOUVLAKI 
PACKAGE

SMALL	 LARGE

COMPLETE PACKAGE....................... 85........ 150
Your choice of Yeero (chicken or pork) 
or Skewers (chicken or pork) and all the 
ingredients to make your own wraps 
(tomatoes, onions, tzatziki and pita bread)  

SMALL: MAKES 12 WRAPS

LARGE: MAKES 18 WRAPS

DESSERTS 
SMALL	 LARGE

BAKLAVA........................................... 45.......... 80

GALAKTOBOUREKO.......................... 45.......... 80

YOGURT............................................ 30.......... 75
sour cherries, walnuts and honey

Catering Catering
When it comes to special events it is much more than catering for us.  
Our approach strives to embody the traditional Greek idea of ‘filoxenia’.  
The official translation into English is ‘hospitality’ which fails to accurately define what 
the idea and word means in Greek. Literally, it translates as a ‘love of guests through 
the generosity of spirit.’

At Platía Greek Kitchen we display our ‘filoxenia’ as we welcome your  
guests and share with them our passion for fine Greek food made with the finest 
ingredients. Let the ambiance of our restaurant set the scene for your next party, from 
intimate gatherings up to parties of 80 guests. Our culinary team will transport your 
guests to Greece and can also accomodate your off-premises catering needs.

φιλοξενία
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ΠΙΑΤΑ
GYRO PLATTERS



ΜΕΖΕΔΕΣ 
APPETIZERS

	 SMALL	 LARGE

OXTAPODI....................................... 130........ 250
char-grilled octopus dressed with  
vinegar, olive oil and dusted with oregano

SAGANAKI......................................... 65........ 120
pan fried kefalograviera cheese with lemon

CALAMARI........................................ 85........ 150
grilled or flour coated crispy  
calamari served with lemon wedge

SALT-ROASTED  
PATZARIA........................................... 65........ 120
slow roasted beets with sea salt  
served with whipped goat cheese

SPANAKOPITA................................... 50.......... 90
a classic dish of spinach, feta, leeks,  
dill, and onions baked in puff phyllo dough

FETA ME MELI.................................... 75........ 140
baked feta wrapped in phyllo dough 
topped with sesame seeds, honey & fig jam

	 SMALL	 LARGE

PLATÍA MAC & 
CHEESE BALLS................................... 45.......... 80
elbow pasta with feta, manouri and  
lightly coated in a japanese bread crumb 
with our feta béchamel sauce

LOUKANIKO...................................... 75........ 130
char-grilled dry-aged greek sausage

ZUCCHINI & 
EGGPLANT CHIPS............................. 45.......... 80
served with tzatziki dipping sauce

KOLOKITHOKEFTEDES....................... 65........ 120
zucchini fritters served with tzatziki

MEDITERRANEAN  
OCTOPUS SALAD.............................. 80........ 150
chilled char-grilled octopus tossed with 
scallions, leeks, red and green peppers, red 
onion, cucumbers and capers in a lime juice 
and herb dressing

ΣΑΛΑΤΕΣ  
SALADS

	 SMALL	 LARGE

HORIATIKI......................................... 50........... 90
cucumbers, tomatoes, peppers, 
onions, capers, feta, olives, oregano  
tossed with extra virgin olive oil

PRASINI............................................. 50........... 90
romaine, dill, scallions, feta, olive oil and 
lemon juice

GREEK.............................................. 50........... 90
garden greens, feta, onions, tomatoes,  
grape leaves, pepperoncini, cucumbers, 
olives with red wine vinaigrette

PLATÍA............................................... 50........... 90
baby spinach, leeks, scallions, feta,  
phyllo dough croutons and our  
signature Platía dressing

	 SMALL	 LARGE

BEET.................................................. 50........... 90
arugula, goat cheese, pears  
and walnuts with apple cider vinegar 

ARUGULA......................................... 50........... 90 
mixed greens, romaine, carrots, grilled 
asparagus, capers, roasted peppers, fresh 
borrata cheese with balsamic dressing

ADD PREMIUM TOPPING
	 SMALL	 LARGE

grilled chicken..................... 30........... 40
skirt steak.............................. 40........... 60 
yeero (pork or chicken)...... 30........... 40

ΚΎΡΙΑ ΠΙΆΤΑ
ENTRÉES

	 SMALL	 LARGE

GARRIDES....................................... 150........ 275
sautéed shrimp served over spaghetti  
with a feta cheese and cognac infused 
tomato sauce

SOLOMOS....................................... 110........ 175
grilled atlantic salmon with a dill  
compound butter

MIXED GRILL VEGETABLE.................. 60........ 100
portobello mushrooms, zucchini,  
eggplant, peppers, onions.  
served with a lemon olive oil sauce

	 SMALL	 LARGE

KOTOPOULO..................................... 90........ 150
roasted bone-in chicken in  
a lemon-oregano sauce 

STUFFED CHICKEN.......................... 110........ 175
chicken breast stuffed  
with spinach and feta

SKIRT STEAK..................................... 150........ 275
topped with rosemary compound butter

PAIDAKIA......................................... 175........ 300
baby lamb chops

Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness.

	 SMALL	 LARGE

MOUSAKA......................................... 50.......... 90
zucchini, eggplant, potatoes  
and ground beef casserole  
topped with béchamel sauce

	 SMALL	 LARGE

PASTITSIO........................................... 50.......... 90
baked pasta and seasoned ground beef  
with a creamy béchamel sauce

ΜΑΓΕΙΡΕΥΤΆ 
OVEN-BAKED SPECIALTIES

	 SMALL	 LARGE

HORTA............................................... 40.......... 70
braised wild greens with lemon and olive oil

GIGANTES......................................... 40.......... 70
giant lima beans braised in a tomato sauce

GREEK FRIES...................................... 50.......... 90
fresh hand-cut potatoes topped with  
feta, oregano

PATATES LEMONATES........................ 50.......... 90
oven roasted potatoes with lemon, olive oil 
and Greek herbs

	 SMALL	 LARGE

BAKED CHICK PEAS.......................... 40.......... 70
oven-dried tomatoes, smoked onion, 
rosemary with olive oil

RICE PILAF......................................... 40.......... 70

SAUTÉED SPINACH............................ 50.......... 90

GRILLED ASPARAGUS........................ 50.......... 90

VEGETABLE........................................ 30.......... 50

PITA BREAD....................................... 10.......... 20

ΠΟΙΚΙΛΊΑ 
SIDES

SMALL: 8-10 SERVINGS
LARGE: 18-20 SERVINGS All prices subject to change without notice. Tax where applicable.
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TZATZIKI | HUMMUS | TARAMOSALATA 
MELITZANOSALATA | TIROKAFTERI | SKORDALIASpreads
served with pita

	 SMALL	 LARGE

	 30	 45


