
Savor the Moment: Wedding Catering Designed for You by

Acropolis Mediterranean Grill

Congratulations on your engagement! 

We are honored you are considering the Acropolis to be a part of your
special day as your catering vendor. We have 30 years of experience

catering and serving in our community, and we’re excited to share that
with you and your dearest friends and family.

Your wedding menu should be as memorable as the day itself. That’s
why we take a collaborative approach, working closely with you to

design a menu that’s tailored to your style and story. When it comes to
your wedding menu, we believe in crafting something that’s uniquely

you. We’ll sit down together, talk through your ideas, and create a
customized menu that perfectly reflects your taste and vision. Whether

you’ve got specific dishes in mind or need a little inspiration, we’ll
work side by side to bring it all to life.



Services included with every catered event quote:
Includes 6 hours of on-site staffing
Delivery & catering staff arrival 1 1/2 hours before the ceremony start time
Buffet set up, Appetizer set up in welcome or cocktail hour space if included
Chaffers and warmers for all hot food items, all servingware necessary for the
food we provide
Staffing based on number of guests to provide optimal service experience
Non-alcoholic drink Station (Teas and Water) to include ice and clear cups
Serving your guests at the buffet and at the appetizer table if included
To-go box packing if desired by bride & groom or packing of leftover food as
desired
Breakdown of buffet & clean up of service space

Our team of servers will be on-site at your venue for 6 hours to assist with setup,
service, and breakdown. Should your timeline require extended service, please
let us know so we can work together to make sure your event is staffed to your
expectation. 
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We strive to provide a professional service from start to finish that is enjoyable to
your guests throughout the whole meal and work with the guidelines of each
venue in mind as we set up, serve, and break-down the catering for your event.
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Our menu is designed to inspire and guide you as you create the perfect dining
experience for your special day. These selections showcase some of our most
popular offerings to give ideas and prompt collaboration between our catering
team and you.

Appetizers:
Charcuterie Display
Assortments of cheese & meats, hummus & pita, all with vegetables, fruits, &
accompaniments 
Spreads
Hummus & whipped feta with pita chips and raw vegetables
Spinach Pies (Spanakopita) & Cheese Pies (Tiropita)
Seasoned spinach with feta cheese wrapped in crisp phyllo pastry & three cheese blend
wrapped in crisp phyllo pastry
Lamb Meatballs
Fresh ground lamb, feta, and seasoning formed into classic meatball shape
Coconut Shrimp
Panko breaded with coconut and crisped shrimp
Watermelon & Feta Skewers
Individual mini skewers of feta, watermelon, & mint leaf to garnish
Veggie Cups
Garden vegetables individually portioned with ranch dressing in bottom of cup
Caprese Skewers
Individual mini skewers, cherry tomato, mozerella, fresh basil, & balsalmic reduction

Sides:
Roasted Red Potatoes                             Green Beans Almondine
Honey Glazed Carrots                            Mashed Potatoes
Vegetable Medley                                     Sauteed Squashes
Parmesan Buttered Broccoli                 Macaroni and Cheese

Salad:
Signature Greek

Mixed greens, tomatoes and cucumbers with feta cheese, Kalamata olives and pepperoncini,
spiced with herbs and tossed in our Greek dressing

Southern Pecan 
Mixed Greens tossed with pecan balsamic vinaigrette, gorgonzola cheese, craisins, and sugar

pecans 
Garden Salad

Mixed Greens, cucumbers, tomatoes, carrots, croutons, cheddar (ranch and house
vinaigrette)
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Entrees:
Choice Twin Filets     
Two 4oz medallions of filet mignon seasoned, herb butter 
Filet and Shrimp 
4oz filet and three grilled shrimp
Grilled Sirloin 
7oz sirloin 
Roast Beef 
au Jus 
Sliced Bistro Tenders 
with mushroom jus 
Grilled Fresh Salmon Filet   
Fresh hand-cut salmon 
Lemon Chicken 
Grilled boneless chicken breast in lemon caper sauce with artichoke hearts, mushrooms and
sun-dried tomatoes 
Cranberry Grilled Chicken
Tender and juicy chicken breast rubbed and grilled with fresh Mediterranean herbs and
served with a cranberry reduction sauce 
Chicken Piccata
Pan seared chicken topped with a lemon caper sauce with sundried tomatoes
Stuffed Pork Loin
With apple sausage stuffing and a rosemary jus
Grilled Chicken Caprese Pasta 
Grilled Chicken Breast, Penne Pasta, garlic, romano, mozzarella and fresh basil
Vegetable Lemon Pasta*  
Angel hair pasta tossed with Kalamata olives, asparagus, fresh tomatoes, basil, roasted
garlic, mushrooms, lemon juice, olive oil and topped with fresh parmesan
Ravioli La Crema*   
Ricotta stuffed pasta finished with a smoked Gouda Alfredo and fresh spinach
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Dessert Ideas:
Tiered Wedding Cake
Single Tiered Cake
Sheet Cake
Mini-Desserts Bar key lime pie, tiramisu, cream puffs, custard eclairs, chocolate
mousse, banana pudding, etc.
Cupcakes
Mini Cupcakes
Iced Sugar Cookies
Cake Pops

Add Ons:
Disposable Plates & Cutlery - nice plastics & silver or gold
Linen rental
Dishwashing Service
Disposable champagne flutes
Cake Cutting Services
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