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CATERING SERVICES

MENU

At Aquarella Catering, we specialize in crasting 
delicious and elegant menus that meet the 
highest culinary standards.

We offer customized menus tailored to the prefer-
ences and needs of each client.

SALADS
• Horiatiki
Tomato, cucumber, pepper, onion, olives, 
feta cheese, oregano, and olive oil

• Caesar’s
Iceberg lettuce, croutons, parmesan, 
bacon, chicken, and Caesar dressing

• Green Pandasia
Green and red lolla, lettuce, green apple, 
cucumber, carrot, cherry tomatoes, 
cottage cheese, garlic croutons, and 
lemon vinaigrette

• Caprese 
Tomato, fresh mozzarella, and basil

• Cretan Salad
Whole wheat barley rusks, diced toma-
toes, village cheese, oregano, olives, 
capers, and extra virgin olive oil

• Colorful Pasta Salad 
Multicolored vegetable-flavored pasta, 
spring onions, colorful peppers, pickled 
cucumber, fresh herbs, and mustard 
dressing 

• Tabbouleh
Bulgur, fresh herbs, diced tomatoes, 
Florina peppers, spring onions, diced 
cucumber, lemon juice, and extra virgin 
olive oil

Our company provides catering services specifical-
ly designed for businesses, delivering 
ready-to-serve meals that combine quality, flavor, 
and convenience:

• Fresh, daily-prepared dishes

• Perfectly packaged for your office

• Options for every dietary requirement
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BAGUETTES & MINI BRIOCHES
• Ham Baguette
Ham, cheese, lettuce, tomato, and mayonnaise

• Turkey Baguette
Turkey, cheese, lettuce, tomato, and mayonnaise

• Black Tuna Baguette
Tuna, corn, spring onions, lettuce, and sauce

• Black Salmon Baguette
Salmon, cucumber, dill, cream cheese, and iceberg 
lettuce

• Mediterranean Baguette
Tomato, cucumber, feta, olives, oregano, and olive oil

• Corn Baguette with Prosciutto
Prosciutto, rocket, parmesan, and green lolla

• Mini Brioche with Mozzarella
Mozzarella, tomato, and basil pesto

• Mini Brioche with Salmon
Salmon, Philadelphia cheese, and red lolla

• Mini brioche with hand salad and tuna

Quality,
Service,
Presentation,
Originality,
Affordable 
luxury...
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DISH OPTIONS
(For individual meals or weekly meal plans)

VEGETARIAN / LENTEN DISHES
• Peas with Potatoes and Carrots
Slow-cooked peas with fresh carrots and potatoes in a light tomato 
sauce with herbs

• Briam
Seasonal vegetables (potatoes, zucchini, eggplants, peppers) 
oven-roasted with extra virgin olive oil and aromatics

• Stuffed Tomatoes and Peppers
Classic stuffed vegetables with rice and herbs, served with baked 
potatoes

• Spinach Rice
Traditional spinach and rice in a lemony sauce, flavored with dill and 
fresh lemon

• Green Beans
Fresh green beans cooked with potatoes, carrots, and tomatoes in a light 
olive oil sauce

Please inform us of any 
allergies or intolerances 
related to our dishes.
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MEAT DISHES
Classic Oven Dishes
• Papoutsakia
Roasted eggplants stuffed with minced meat, tomato 
sauce, and béchamel, baked to golden perfection

• Moussaka
Layers of eggplant, potatoes, minced meat, and creamy 
béchamel, baked until golden

• Pastitsio
Pasta layered with minced meat and fluffy béchamel, 
baked for a rich, hearty dish

Meat - Veal
• Veal Noua
Tender veal slow-cooked in a light sauce, perfect with 
rice or potatoes

• Braised Veal with Rice or Spaghetti
Tender veal in rich tomato sauce, served with your 
choice of rice or spaghetti

• Smyrna-Style Soutzoukakia with Rice
Aromatic soutzoukakia (meatballs) in spicy tomato 
sauce served with fluffy rice

• Beef Burgers
Oven-baked beef burgers with rice or baked potatoes

• Traditional Meatballs
Crispy on the outside, tender on the inside, seasoned 
with classic spices

Meat - Pork
• Lemon Pork with Rice or Pasta
Tender pork in an aromatic lemon sauce

• Pork Fricassee
Classic pork and seasonal greens (lettuce or Swiss 
chard) in a lemon-egg sauce

• Caramelized Pork Belly
Pork pancetta with honey and teriyaki glaze – sweet, 
sour, and aromatic

Chicken
• Lemon Chicken with Baked Potatoes
Tender chicken fillet in a lemon sauce, baked 
with potatoes

• Chicken Burgers
Light and delicious chicken burgers with rice 
or baked potatoes

• Oven-Baked Chicken with Potatoes
Classic Sunday meal of juicy baked chicken 
with herbs

• Stuffed Chicken Roll
Chicken fillet rolled with cheese, vegetables, 
or cold cuts

• Braised Chicken with Mashed Pota-
toes
Sost braised chicken in tomato sauce with 
velvety mashed potatoes
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FISH & SEAFOOD
• Oven-Roasted Sea Bream
Whole sea bream baked with herbs and 
lemon

• Octopus with Short Pasta
Octopus simmered in red sauce with short 
pasta – an island specialty

• Cuttlefish with Spinach
Lenten dish with cuttlefish and fresh 
spinach

• Oven-Baked Sardines
Sardines baked with herbs and lemon

• Perch à la Spetsiota
Perch fillet in tomato sauce with capers 
and olives, inspired by Spetses cuisine

PASTA & DESSERTS
• Spaghetti Bolognese
Classic Italian dish with rich minced meat sauce

• Penne with Red Sauce and Bacon
Hearty pasta dish with tomato and crispy bacon

• Cold Cut and Cheese Soufflé
Baked pasta with melted cheeses and cold cuts – 
comfort food at its best

• Spinach Crepes
Sost crepes filled with fresh spinach, herbs, and 
béchamel

• Cheese and Cold Cut Crepes
Delicious crepes filled with cheese and a variety of 
cold cuts

Note: For dishes like Pastitsio, Moussaka, Papout-
sakia, Stuffed Vegetables, Chicken Roll, and Veal 
Noua, a minimum of 5–6 portions per day is 
required.

WEEKLY
MEAL PLAN

Each week you can order from our weekly meal 
options.

The more portions you choose per day from the 
same dish, the easier it is to manage your order.

We recommend choosing at least two meal 
options per day.
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We cater to:
• Corporate events
• Business meetings
• Boat catering
• Conferences
• Receptions
• Fashion shows
• Cocktail parties
• Staff catering services
Our passion, expertise, and 
commitment to quality will give 
you the confidence that your 
catering needs are in excellent 
hands.


