Desserts
Baklava …………………….………………...…...….$3.00
The Quintessential sweet Greek treat. Multiple layers of thin Fillo
dough And walnuts, baked with cinnamon butter and dressed
with honey syrup. Ingredients: Fillo dough, walnuts, sugar,
cinnamon, cloves, butter, honey.

Kadaifi.……………...……………...………...….……$3.00
Crisp and rich, shredded Fillo dough, filled with nuts dressed in
honey syrup. Ingredients: milk, butter, sugar, farina, eggs, vanilla,
Fillo dough, honey & cinnamon.

Galaktoboureko…………………………….....….$3.00
Delicious Greek style Custard filling, rolled inside crispy Fillo
dough, topped with honey & ground cinnamon. Ingredients: milk,
butter, sugar, farina, eggs, vanilla, Fillo dough, honey & cinnamon

Diples…………………………………………......…….$2.50
Delicate deep fried pastry, dipped in hot syrup and sprinkled with
ground walnuts and cinnamon.

Finikia …………………………………………...…….$1.50
A hearty, moist Cookie dipped in syrup, sprinkled with ground
walnuts and cinnamon. Ingredients: butter, oil, sugar, orange
juice, eggs, baking powder, flour and walnuts.

Kourambiedes ………………………...………...…..$1.50
A delicious, soft, sweet butter cookie topped with confectioners’
sugar. Ingredients: sweet butter, egg yolks, confectioners sugar,
flour & vanilla.

Koulourakia ……………………...…...…12 for $7.00
Delicious Greek Cookies topped with sesame seeds. The perfect
complement to any Coffee. Ingredients: flour, sweet butter, sugar,
eggs, orange juice, baking powder, baking soda, vanilla and
sesame seeds.

Tsoureki…………………………………….…………$8.00
The delicious, traditional Greek “Easter” Bread, mildly sweet,
flavored with natural essence and spices. Ingredients: flour,
butter, sugar, eggs and spices.

Loukoumades (Honey puffs)….…...….5 for $ 2.00
Honey puffs sprinkled with ground nuts and cinnamon.

Ice Cream Bowl of Vanilla or Chocolate …..….............$3.00
Baklava Sundae ……………………………..….…$4.00
The Greek Sundae! Delicious Baklava chunks with Vanilla Ice
cream, topped with whipped cream drizzled with chocolate syrup.
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Church tours
Greek Music
traditional Dancing

May 20th
through

May 23rd
Festival Hours:

Thursday 12-9 pm
Friday & Saturday 11-9 pm
Sunday 12-6 pm

Greek
Food `
Festival
Saint Nicholas Greek Orthodox Cathedral
1607 W. Union Blvd. Bethlehem, PA
Information: 610-867-1327

Platters
Athenian Chicken………...……………...………...$12.00
A St. Nicholas Food Festival favorite. Generous size, fresh boneless and
skinless chicken breast, filled with a special Greek stuffing that includes
fresh spinach and feta cheese, baked to perfection. Served with Rice Pilaf
or Baked Orzo, Greek style Green Beans, a side Salad and a Dinner roll.

Moussaka…………………...……………...………….$11.00
The Quintessential Greek “Lasagna”. Layers of delicious Greek style
chopped Beef, thinly sliced potatoes and eggplant, topped with a rich
Cream Sauce and baked. Served with Rice Pilaf or Baked Orzo, Greek
style Green Beans, a side Salad and a Dinner roll.

Pastitsio…….…...…………………..………………...$11.00
Another Greek, oven-baked Favorite. Alternate layers of penne pasta
and Greek style chopped Beef, topped with a rich Béchamel Sauce (Made
with eggs, Butter, and Cream). Served with Rice or Baked Orzo, Greek
style Green Beans, a side Salad and a Dinner roll.

Lamb Youvetsi……………………………...………...$12.00
Succulent lean Lamb chunks, slowly baked in a rich and mildly sweet
tomato sauce. Served over rice pilaf or baked Orzo, Greek Green Beans,
a side Salad and a Dinner roll.

Soutzoukakia …………………………………….…$10.00
Traditional Greek meatballs smothered with a flavorful special tomato
sauce and served over rice. Served with Greek Green Beans, a side Salad
and a Dinner roll.

Souvlaki Platter …………………...……………....$10.00
Two juicy, grilled Kabobs prepared Greek style, with specially Marinated
and seasoned Pork. Served with Rice or Baked Orzo, Greek style Green
Beans, a side Salad and a Dinner roll.

Greek Stuffed Peppers…………….….....................$10.00
Twin Fresh Green peppers Stuffed with a specially seasoned blend of Greek
spices, chopped Beef, Pork and Rice, topped with sliced tomatoes, Feta
cheese and baked in a light tomato sauce. Served with Greek Green Beans,
a side Salad and a Dinner roll.

Fish of the Day (Friday 5/21 Only)…………...$10.00
Baked Haddock filet, in a Greek style sauce. Served with Rice or Baked
Orzo, Greek style Green Beans, a side Salad and a Dinner roll.

A La Carte

(Please see item Descriptions under “Platters” page)

Athenian Chicken .………………...………..............$8.00
Moussaka…………………………………....................$7.00
Pastitsio ……...………………………………………….$7.00
Soutzoukakia …...………………..…….….....5 for $6.00
Greek Stuffed Peppers ……………….………..…….$7.00
Souvlakia (with a roll) ….………...…………....2 for $6.00
Spanakopita …………………………………...each: $3.00
The Famous Fillo Dough Puff, filled with Spinach, Feta Cheese, and Herbs

Tyropita …………………………...……………each: $3.00
cheese-only Fillo dough Puff, filled with feta cheese, herbs and spices.

Dolmades (Stuffed Grape Leaves).……....6 for $3.00
A traditional Eastern Mediterranean appetizer. Cooked Grape leaves
filled with a flavorful blend of rice and fresh herbs.

Large Greek Salad …………….…………………...…$6.00
Tossed Iceberg Lettuce, Tomatoes, Onions, Cucumbers, and Greek Olives
topped with Feta cheese, drizzled with freshly made Greek Dressing,
prepared with Olive Oil, Lemon juice, vinegar, herbs and spices.

Bowl of Orzo or Rice …………………………........$2.00
Bowl of Green Beans………………….………….....$2.00
Small Greek Salad…………………………….…...…$2.00

Outside Food
Gyro or Souvlaki Sandwich on Pita Bread...$7.00
Fried Calamari Basket……………...……………….$7.00
Fried Shrimp……………………...…………...………..$7.00
Greek Fries …………………….………………….....….$3.00
Greek Appetizer Sampler……………………......….$6.00
An assortment of dips, grape leaves and pita wedges

Feta Cheese & Olive Plate (with pita wedges)……… $6.00

