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“The true taste of Greece”

GALATOPOUREKO
Custard cream filled filo pastry slice.

KATAIFI
Shredded suet pastry stuffed with

almonds, cinnamon and laced with syrup.

BAKLAVA
Famous Greek sweet with thin layers of
crispy filo pastry sandwiched together

with chopped nuts and syrup.

Coffee
A cup of piping hot filter coffee

is included in the price of your Party Menu.

Alternatively you might like to try one of the following:

Greek Coffee £1.80

Floater Coffee £2.75

Liqueur Coffees £3.50

TIRAMISU
Layers of soft sponge soaked with espresso coffee

and liqueur, filled with zabaglione cream
and dusted with cocoa powder served with

a spoon of ice cream.

CHOCOLATE CAKE
A rich chocolate layered cake

served with a spoon of ice cream.

ICE CREAM
Zorba’s very own special mix of Strawberry,

Chocolate and Vanilla ice cream.

Desserts



Party Menu
(Minimum 6 persons)

Main Courses

Sun - Thu £17.95
Friday £19.95

Saturday £21.95
A service charge of 10% will be added to your bill

“Our 10% service charge goes directly to the team who make your food,
serve your table and wash your dishes!”. The company receives no benefit from any service charge

Price includes: Starter • Main Course • Sweet & Coffee
PLEASE NOTE: That sign (V) indicates that meal is suitable for vegetarians.

Starters
* * *

SOUP OF THE DAY
Home made soup of the day

served with warm bread.

MEZEDAKIA
A small mix of Taramasalata, Tzatziki,

Houmous and Dolmades
served with salad garnish.

HOUSE PATÉ
Paté served with red onion marmalade, toast

served with salad garnish.

INSALATA CAPRESE (V)
Beef tomato and buffalo mozzarella cheese with

Pesto dressing served with salad garnish.

DOLMADES (V)
Vine leaves stuffed with rice, herbs and
smothered in a tomato and herb sauce

served with salad garnish.

HALOUMI (V)
Grilled haloumi cheese

served with salad garnish.

MUSHROOMS (V)
Sauteed with garlic, white wine, sun dried

tomatoes served with salad garnish.

SPANA COPITTES (V)
Mini feta cheese and spinach pies served with

salad garnish.

KEFTEDES
Spicy Greek meat balls in a tomato - herb sauce

served with salad garnish.

PRAWN COCKTAIL
Norwegian prawns with Marie Rose dressing

served with salad garnish.

Mezzes
(Minimum 6 persons)

Find out what Zorba’s is famous for -
and explore the real taste of Greece

at the same time - by trying a banquet of
various different traditional Greek dishes.

Zorba’s Mushrooms

Taramosalata

Tzatziki

Houmos

Kalamari

Holoumi

Pitta Bread

Greek Salad

–––––

Zorba’s Chicken

Moussaka

Dolmades

Souvlaki

Keftedes

Kleftiko

Greek Potatoes

–––––

Selection of Sweets

–––––

Coffee

£24.95 per person

DOLMADES (V)
Vine leaves stuffed with rice, herbs and

smothered in a tomato and herb sauce and
served with mixed salad

MOUSSAKA
Best known Greek dish prepared with layers of

savoury mince, sliced aubergines, courgettes,
potatoes and topped with a creamy cheese sauce.

Served with mixed salad.

LASAGNA (V)
Layers of egg pasta, filled with fresh vegetables,

topped with Béchamel and Parmesan cheese sauce.
Served with mixed salad.

SOUVLAKI
Richly marinated tender chunks of chicken,

charcoal grilled on skewers and
served with French fries and mixed salad

CHICKEN OLYMPIA
Fillet of chicken cooked in a creamy mushroom

white wine sauce.
Served with Greek potatoes and salad.

KALAMARES
Pan fried squid rings, with fresh tomatoes,

garlic, white wine and cappers.
Served with potatoes and vegetables.

SALMON
Salmon steak in creamy mussels meat and prawn

sauce. Served with potatoes and vegetables.

KLEFTIKO
16th century recipe well known in the Greek

islands. Shank of lamb on the bone cooked in the
oven with tomatoes, onion, fresh peppers, fresh herbs

and spices.
Served with potatoes and vegetables.

STEAK DIANE
Steak with mushrooms, French mustard, brandy and

cream. Served with French fries and mixed salad

PORK WITH OUZO
Pan fried fillet of pork served with ouzo,

mushrooms, garlic, Greek herbs and creamy white
wine sauce.

Served with potatoes and vegetables.


