
CATERING MENU





O u r  c a t e r i n g  m e n u ,  f e a t u r i n g  h a l f  a n d  f u l l  t r a y
o p t i o n s ,  w a s  c u r a t e d  w i t h  y o u r  n e x t  c o r p o r a t e

l u n c h e o n ,  d i n n e r  p a r t y  o r  s p e c i a l  e v e n t  i n  m i n d .  

E n j o y  a  b e a u t i f u l  G r e e k  s p r e a d  o f  a p p e t i z e r s ,
s p r e a d s ,  s a l a d s ,  p l a t t e r s ,  a n d  d e s s e r t s  w i t h  e a s e

a n d  s i m p l i c i t y .

CATERING





SPINACH PIES
individually wrapped spinach pies 

CRETAN MEATBALLS
tomato ragu with manouri cheese

APPETIZERS

H A L F  T R A Y  |  4  -  6  p e o p l e
F U L L  T R A Y  |  6  - 1 0  p e o p l e

SALADS
GREEK SALAD
tomato, feta, cucumber, onions, olives, croutons, tomato butter, fried capers
& ladlemono and oregano dressing

SALAD ADD ONS
GRILLED SHRIMP

GRILLED CHICKEN

FALAFEL

H A L F  T R A Y           F U L L  T R A Y

 $ 7 5 . 0 0                   $ 1 2 5 . 0 0

 $ 8 0 . 0 0                   $ 1 3 0 . 0 0

$ 1 0 0 . 0 0                   $ 1 7 5 . 0 0

 $ 6 5 . 0 0                   $ 1 3 0 . 0 0

 $ 6 0 . 0 0                   $ 1 2 0 . 0 0

 $ 4 0 . 0 0                    $ 8 0 . 0 0



SHRIMP SKEWERS
grilled tiger shrimp, green & red peppers, red onion, & cucumber tomato salad

CHICKEN SKEWERS
chicken breast, green & red peppers, red onion

FAROE ISLAND SALMON
pan seared salmon, pickled mustard seed, crispy leeks

SEAFOOD ORZOTTO
saffron orzotto, octopus, shrimp, loukaniko sausage, barley breadcrumbs

LAMB CHOPS
grilled Colorado lamb, roasted eggplant, pine nuts & lamb jus

BIFTEKI
grilled beef patties served with cucumber tomato salad

FALAFEL
fried chickpea fritters served with house made harissa

PLATTERS

H A L F  T R A Y  |  4  -  6  p e o p l e
F U L L  T R A Y  |  6  - 1 0  p e o p l e

H A L F  T R A Y           F U L L  T R A Y

 $ 1 5 0 . 0 0                   $ 2 5 0 . 0 0

 $ 1 2 5 . 0 0                   $ 2 0 0 . 0 0

 $ 1 5 0 . 0 0                   $ 2 5 0 . 0 0

$ 1 5 0 . 0 0                   $ 2 5 0 . 0 0

 $ 2 0 0 . 0 0                   $ 3 7 5 . 0 0

 $ 1 2 5 . 0 0                   $ 2 0 0 . 0 0

 $ 8 0 . 0 0                   $ 1 3 0 . 0 0



LEMON POTATOES

SAUTÉED SPINACH

SEASONAL ROASTED VEGETABLES

SPINACH RICE

PLAIN RICE

SIDES

H A L F  T R A Y  |  4  -  6  p e o p l e
F U L L  T R A Y  |  6  - 1 0  p e o p l e

SPREADS
TZATZIKI

SPICY FETA

HUMMUS

DESSERTS
SEASONAL FRUIT

GREEK PASTRIES - WALNUT CAKE & SARAGLI

H A L F  T R A Y           F U L L  T R A Y

 $ 7 0 . 0 0                   $ 1 4 0 . 0 0

 $ 7 0 . 0 0                   $ 1 4 0 . 0 0

 $ 7 0 . 0 0                   $ 1 4 0 . 0 0

$ 7 0 . 0 0                   $ 1 4 0 . 0 0

 $ 1 5 . 0 0                   $ 3 0 . 0 0

 $ 1 5 . 0 0                   $ 3 0 . 0 0

$ 3 0 . 0 0                   $ 5 5 . 0 0

$ 3 5 . 0 0                    $ 6 0 . 0 0

 $ 1 5 . 0 0                   $ 3 0 . 0 0

P I N T                   Q U A R T

H A L F  T R A Y           F U L L  T R A Y

$ 4 0 . 0 0                   $ 8 0 . 0 0





CATERING

F O R  I N Q U I R I E S

Please email us at
catering@nerainyc.com or give us a call

at 212-759-5554

Kindly note, all catering orders must be
received 48 hours prior to the event

Silverware, flatware, sternos, and tray
stands may be added upon request for

an additional fee


