
 

 

 

ACROPOLIS RESTAURANT BANQUET ROOM 

SUGGESTED MENU OPTIONS 

 

Appetizers  

(Choose three to be set on a separate appetizer table) 

Hummus 

Tzatziki 

Spinach, Feta, and Artichoke Dip 

Mini Crab cakes 

Cheese Tray  

Fruit Tray 

Veggie Tray 

Stuffed Mushrooms 

Gyro or Chicken Nachos 

 

Salad 

(Served individually on table) 

Greek Salad or Tossed salad 

 

Entrée Choices 

(Choose two to be served along with side items) 

Chicken Lemonati Pasta 

Gyro or Chicken Tortellini Pasta 

Pork Commandaria 

Sliced Filet of Beef 

Pepper Steak 

Steak Dianne 

Gyro 

Stuffed Greek Chicken with White Sauce 

Lime Chicken 

Baked Chicken 

Sliced Roast Pork Loin 

Boneless Pork Chops 

Mini Pork Shanks 

Teriyaki glazed salmon 

 

 

 



Side Items 

(Choose two) 

Sautéed Green Beans  

Roasted Potatoes 

Baby Baked Potatoes 

Mashed Potatoes 

Mediterranean Blend Veggies 

Roasted Veggies 

Steamed broccoli 

Pickled Red Beets 

Three Bean Salad 

 

Desserts 

(Choose one to be served family style) 

Baklava 

Assorted Desserts  

(cheesecakes, lemon bar, cookie bar, brownie bar) 

 

 

A minimum of $750(Sunday-Thursday) or $1000(Friday and Saturday) in food 

purchases is required to reserve The Upstairs private Room. If the minimum is 

not met, the difference of the minimum amount required minus the actual food 

charge will be applied as a banquet room charge. Pricing per person does not 

include non-alcoholic or alcoholic beverages. Adjusted pricing can be 

arranged to include non-alcoholic and alcoholic beverages. Once menu 

selections have been decided, a credit card will be required to hold 

Acropolis’ Banquet Room. A 20% gratuity and 8% sales and food and 

beverage tax will be added to the final bill. A final count must be given no 

less than 72 hours in advance. In the event of cancellation, two weeks 

advanced notice is required. Otherwise, a $250 charge will be applied to the 

credit card submitted upon reservation.  

 

 

**Prices are subject to Change  


