


The art of making moments!

We're passionate about turning

AT E N E dreams into reality.

Engaging conferences, events

' and experiences IN our Iconic
CATERING

venues or in yours.

@a Bélape va cag euxapIoTHOOUE YIa TO eVOLAPEPOV OAC MPOC TIC UMNPEGIEC pag.

216X0C pac eival va mpoo@Epoupe og e0dC KAl TOUC KAAECUEVOUC GAC UMINPEGIEG
uPnloU etunédou, pe moAutelr] e€onmhiopd, dPoya opyavwpéves €wc Kal TNV
teleutaia Aentopépeia.

Me tnv Atene Catering oag mpoogpepetatl n SuvatdtnTa AnoKAEIOTIKAG XProNg yia
potevia ekdnl\woswv £ kal 1800 kalruevwv o pevol buffet 1| oepPipilduevo,
kaBwc kal €wg 4000 atdpwy yla cocktail,

H opdda cuvepyatav pag, pe emkepalnc tov BpaBeupévo chef tov Avtavn
Katoavedkn, kaBwc kal 1o dptia katapTopévo Kal EUMEPO MPOCWIKS UAC, AanoTEAOUV
eyyunon yia v udnin modtnta kat aielntikn tng ekdrilwaonc cag.

2T1¢ endpevec oeNldec oag napouctaloupe TG MPOTACELS HAC, O HEYAAN MOKIN A Kal e
euehifia otouc yeuotikoUc cuvduacuoUg, kaBmc kal T unnpeaciec kal MapoyEC pag.

KiUpto péhnud pag sival va dnuoupyricoupe, pall, éva Eexwplotd event Baciopgvo otig
OIKEC 0AC MPOTIUAOELS KAl TPOGOOK(EC.

Mapapévoupe otn didBeor] oac yia onoladninote nepattépn mAnpogopia.

Me ektiunon,
yia v Atene Catering

i

ANé€avdpog M. Mdxog
Business Development Director

Avyiou Anuntplou 12 190 04, Indta « T. +30 210 6666114 « E. info@atenecatering.gr




[ lapeyouevec Yninpeoiec

H Atene Catering

H Atene Catering pe ndveo and 30 xpdvia
EUMElPlAG OTO  XOPO UMNPECIOV  £0TA0NG,
SaBétel 10 GKTNTeC eykataotdoec pe koul{veg
teheutalac texvoloylac. Ekel n opdda twv
chefs pag mpoetopdlel kdle menu mou €xete
emAEEel pe PpEoka UANKA kal pepdkl. Kdbe
TUATO ONOKANPWOVETAL OTOV XWPO EKONALONC yla
va @taocet oto tpané(t 11 1o buffet ocag
apeydowaoto. To buffet napapéver otn didbeon
TV KQAEOUEV®V 0ag kat’ N
N OlépKela NG ekONAwonC.

To NapRAo MNevpa

Mapéxoupe ) duvatdtnta va oxedldoete Kat

va  TPOYPAMUATIOETE TNV NUEPA  TNG
ekONAwoNG  cac  €wCc T TIAPAUIKEN
Aemtopépela,  pe v moAUmun  eniPBhegn,

oupfolr kat kaBodrynon ™G AMoOKAEIOTIKAG
dopyavetpag pag. H ©a fa Bploketar oto
mM\eupd oag and T nEotn otypn e oeClwonc,
HE TPWOTOTUTEG LOEEC, XPIOWES MPOTACELS KAl
oupPouléc. Mia ouvepyaoia pe amokAelotikd
otdxo va oac Ponbrioet va ouvBécete 1o
1Waviké oknviké ya tn oetiwon rnou erubupeite!

Art de la Table

Yt odbeorl ocac bOloc o anapaltntoc
eComhiopdc. Ta  tparédla  pag,  KAQOIKEG
potéviec - Owpétpou 15m  £€wg  1,8m
eofevolv  pe  dveon and 8 £wc 12
kaheopgvouc. Ntupéva pe oiva updopata,
ouvodelovtal  and  endpyupa . xpuod

payaiporipouva. MeydAn mowhia nohutelmv

oepfltowv  kal  KPUOTAANAWVOV  TIOTNPEWY,
Onuoupyolv  pa  ONOKANPWHEVN  elkova
povadikne  awolnukng. Avaléywg  tov
eComhiopd mou  Ba  emdéfete, prmopel va

UTIAPLEOUY ETUMAEOV XPEWOELG.

[ ]

MNpoowmiko

H Atene Catering eyyudtar twn mnapoxn,
EMAPKOUG el apta KATAPTIOHEVOU
npocwrikoU. Epmepot  enayyelpatieg  mou
ektpouv e aflec e euyévelag kat g
puoteviag, undéoyovtal va gpovtioouv yia tnv
dplotn ékPBacn tne detlwong oag, péxpt v
televtala Aemtopépeia.

Meuotikn Aok

Ot dopyavetéc e Atene Catering, katdruy
pavtefoy, fa avaldBouv va cac photevricouv
yia pla dwpedv yeuotikry dokr, pe otdxo va
AMOKTAOETE W@ ONOKANPWHEVN elKdVA TV
MAPOX®V HAC KAl TNG AELTOUpPYELQC Tou XwEou.

Wnerakég Mapoxég

Y10 website ¢ Atene Catering 8a PBpelte
¢turvec Nloeig mou  Ba  dieukollvouv T
dopydvwon kat oefayoyn tne detiwonc oag,
OMWG  NUEPONSYO  ydpou,  opy&vmaon — Kal
napakohoulinon g Aotac twv kaleopévov
oag, xdptn mpdoPacng oto xopo, kalne kal
MPOTEWOHEVEC  KATOYPEIC AVAPOPIKA  HE TN
ddtaln twv tpanelldv 0ToV XWPO.


https://www.atenecatering.gr/downloads/Atene Catering _ Art de la Table.pdf

Set Menu / C|assic |

Cocktails Yrnoooync

Frozen Strawberry Daiquiri, pe ppéokiec ppdoulec kat lime

Sangria, epuipdc olvog pe unpdvry, xupd noptokakiol kat ppouta

MNpdowvo naywpévo todt pe podt Kal olpdmt KAKToU ayalng

Finger Food Ynoooxnc

Tpayavr] bruschetta vtoudrtac pe ratatouille kat mozzarella
Bpwoipo koutahdkt pruokdtou pe yapidec os cocktail sauce
Tnyavita spring rolls Aayavikav pe sweet chili sauce

Kaowtika violpaddkia oe dip yiaouptioy pe avno

/ /
[Towto Iiato
D\éta yapidag oe kahokaipivr caldta pe papwvaplopéves pappardelle

kohokuBoU, kpokéta nokéviag kat vinaigrette dudopou

/ /
Kuplwc [Tato
Xopvd piréto otn oxdpa pe sauce béarnaise veapgc natdtec owte,

onapayyla kat Yntd viopativia

’

n
D\éto colopoU pe ginger kat payonupo onavakt cote kat baby kapdta

1=}



Eruodpruo

Atouikn} toUpta Bavilia-cokoldta pe ppEckieC ppdoulec oe tpayavr] Bdon,

e coulis and ppoUta tou ddoouc

Kagec

Apwpatikdg kKagég gpidtpou

Kale ekonhwon eivat povadikn,
OTIWC KAl Ol avaykec cac!

To kdoT0¢ TV UMNPESIOY pag npocappoletal avdloya
HE TOV XOPO NG ekONAwong kat Tov appd twv kKakeopévav.

MNa pla npocwnonoinuévn npocspopa:

* JUUMANP®OTE TN GOPLA EMKOIVOVIAC LAC

* Jteilte pac email oto events@atenecatering.gr

* Kaléote pag oto 210 6666 114

TupneplhapPavetal Swpedv 1o MakéTo Kpacou Kat A T E N E
avauktikey classic os angpiépiotn katavalwon

CATERING

5

loytouv dpot kat npounoleceig


https://www.atenecatering.gr/contact/
mailto:events@atenecatering.gr?subject=Ζήτηση%20προσφοράς%20δεξίωσης%20γάμου
tel:2106666114

-

Set I\/le_nu / Deluxe

Cocktails Yrnoooync

Apoociotikd Aperol Spritz pe Prosecco kat red orange aperitivo
Kir Royale, appnonc oivoc pe AMikép palpo ppaykooTd@uio

Mocktail pe coulis pdvyko, sonepidosidr] kat oypdm kapldag

Finger Food Yrnoooyrc

Canapé pe kanvioté colopd ot yepuavikod Goul Pumpernickel
lanwvikd beef tataki kaw payiovéla apwpatiopévn pe wasabi
Taptdki pe mousse katoik{clou Tuploy, bacon kat Balcdpiko

Kpntkd pulnBporutdkia pe pdpabo kat chutney viopdrac

|_| / |_| /

owto [Mdto

[apideg mooé pe lime kal gravlax cohopou, calata navtldpt pe npdowvo
AN kal pouvIoUkla

> a\dta

Y aldta onavdkt kat dypla poka, Yntd talaydvy, axyhédt kal mneptd
Dlwpivng o cog Batduoupou

Sorbet

Aepdvi pe ppéokia pévia



Set Menu /eluxe

7

3 / /
Kuplwc Iato
Mooyxapiolo pNéto wplpavong pe Poltupo tpolpac

noupé korokUBac, ornapdyyia kal kapdta otn oxdpa

’

n
Du\éto tomolpag en papillote pe od\toa grapefruit

baby kapdta, vektapivia oxdpag kat moupé navi{aptol

Eruodprio Tpthoyia & Kapéc

Tdpta tporikav ppoUtwy | Brownie pe créme fraiche | Todpta ahpuprc
KAPAUENQAG

Apwpatikdg kagpéc pidtpou

Plateau pe FalMiké mignardises

Kale ekonhwon eivat povadikn,
OTIWC KAl Ol avaykec oac!

To kdoT0¢ TV UMNPESIOY pag npocappoletal avdloya
HE TOV XOPO NG ekONAwong kat Tov appd twv kKakeopévav.

MNa pla npocwnonoinuévn npocspopa:

* JUuUMA\NEWGTE TN ®OPUA EMKOW®VIAC pac

* Jteilte pac email oto events@atenecatering.gr

* Kaléote pag oto 210 6666 114

TupneplhapPavetal Swpedv 1o MakéTo Kpacou Kat A T E N E
avauktikey classic os angpiépiotn katavalwon

CATERING

7

loytouv dpot kat npounoleceig


https://www.atenecatering.gr/contact/
mailto:events@atenecatering.gr?subject=Ζήτηση%20προσφοράς%20δεξίωσης%20γάμου
tel:2106666114

Tempura Stand & [1otd Yroooync

Tnyavity ppéokia allepiva, kakapdpt kat cuptakd yaptddakt

ouvodesUovtal and sauce tartar kat aioli pe pavpo okdpdo

Oiva anootdypata ctaguirg kat ovlo and tn AéoPo

Finger Food Yrnoooxnc

Bpwoipo koutahdkit pmokdtou pe caldta ytanodiol
2 avTopIvVIA VIOPATIVIA e KPEUA TUPLoU Kal MAoTa eAMAC

Taptdki pe kpéua pdfac kal kapape lopéva Kpeppidla

[Towto [ato

Orzo pasta kpiBapdto pe yapideg, viopativia kat olulo

> a\dta

Dol parmigiano pe avapektn cahdta tyavita pavitdpla,

vinaigrette ginger-lime

Sorbet

Yapndavia pe paéta lime



Set Menu / Premium

T

. v i
/ /

Kuplwc Iato
Black Angus flap stake, sous vide yia 6 dpec otoug 58°C cdltoa kpaotod,
VEQPEC MATATEC, onavdakt kat noupé navt(dpt
N
D\éto opupidag, auyotdpayxo Mecoloyylou aioli palpou okdpdou, cdhtoa
bouillabaisse, A\axavikd julienne

Eruodprio, Kagpée & Appwonc Olvoc
Ganache ocokoldtag gianduja pe crumble, naywté Bavihiag Madayaokdpng, 1
Profiteroles, pe ganache cokoAatag Valrhona, choux yepiotda pe créme pétissiere
Espresso & apwpatikdc kagég gpiltpou

Plateau pe FalMiké mignardises

Asti Martini

Kale ekonhwon eivat povadikn,
OTIWC KAl Ol avaykec oac!

To kdoT0¢ TV UMNPESIOY pag npocappoletal avdloya
HE TOV XOPO NG ekONAwong kat Tov appd twv kKakeopévav.

MNa pla npocwnonoinuévn npocspopa:

* JUUMANP®OTE TN GOPLA EMKOIVOVIAC LAC

* Jteilte pac email oto events@atenecatering.gr

* Kaléote pag oto 210 6666 114

TupneplhapPavetal Swpedv 1o MakéTo Kpacou Kat A T E N E
avauktikey classic os angpiépiotn katavalwon

CATERING

9

loytouv dpot kat npounoleceig


https://www.atenecatering.gr/contact/
mailto:events@atenecatering.gr?subject=Ζήτηση%20προσφοράς%20δεξίωσης%20γάμου
tel:2106666114

Set Menu / Vegetarian

= 4§

Cocktails Yrnoooync

Onwg oto menu ermloyig

Finger Food Ynoooxrc

Onwg 0to menu ermloyig pe xoptopayikd options

/ /
[lpwTo [haTo
Mille-feuille Aaxavik®v oxdpag, ehappid cdhtoa viopdtag

Kat yAdco and eAdttwon nalaiwpévou Barcdpuikou

> a\dta

Doltd and puAlo puliol pe kivoa, edamame kal HAVYKO,

ivilep kal kOAavopo oe yuzu dressing

Sorbet

Onwg oto menu emoyrig

10



Set Menu / Vegetarian

Kuplwce Iiato

Aypla pavitdpla, os kpeua TpoUPpac,

appPOC OXOIVOTPACOU MOUPES KOUVOUTIOL KAl TPAyavo KOuvouTtol

’

n
[taliké risotto pe onapdyyia kat népAec lime

Eruodprio

Y ouma ppAoulag Pe KapE EMOXIKMOV PoUTwy kat (EAE pévtag
K /
APEC

Onwc oto set menu emoync

Kale ekonhwon eivat povadikn,
OTIWC KAl Ol avaykec cac!

To kdoT0¢ TV UMNPESIOY pag npocappoletal avdloya
HLE TOV XOPO TNG ekONAwonc kat tov apud twv Kaheopévov.

MNa pla npocwnonoinuévn npocspopa:

* JUuUMA\NEWGTE TN ®OPUA EMKOW®VIAC pac

* Jteilte pac email oto events@atenecatering.gr

* Kaléote pag oto 210 6666 114

TupneplhapPavetal Swpedv 1o MakéTo Kpacou Kat AT E N E

avauktikey classic os angpiépiotn katavalwon

loxUouv dpot kat mpounofecels CATERING
N


https://www.atenecatering.gr/contact/
mailto:events@atenecatering.gr?subject=Ζήτηση%20προσφοράς%20δεξίωσης%20γάμου
tel:2106666114

Alota Kpaciwv & AvapukTikoy

[Taketo Kpaotot Classic

Aeukol oilvol erhoyn and:
Omikron - Zacharias (Poditnc, Mooyopilepo)

Butterflies Blanc de Blancs - Calliga (Poditnc,
JafPfaniavd)

Epulpoi oivol emhoyr| and:
Omikron - Zacharias (Ayiwpyitiko)
Butterflies Rubi de Noir - Calliga (Pinot Noir)

Pol¢ oivot:

Omikron - Zacharias (Ayiwpyitiko)

[Takéto Kpaowov Deluxe

Aeukol olvol emhoyn and:

Moderne Alegorie - EN\nvikd Kehdpia Otvav
(Mooxopirepo)

Acnipoith - PouBainc (Poditnc)

Aeukdg - Ktipa ABavtic (Viognier, Aotptiko,
Moaoxarto)

WnAég Kopopéc - EOY Yduou (Mooydto Xduou)

EpuBipoi oivol emhoyr| and:
Moderne Aliegorie - EN\nvikd Kehdpia Olvav
(Aywpyitiko)

EpuBpdg - Ktipa ABavtic (Grenach Rouge,
Mourverde, Syrah)

MeX\icdpavtpa - ENnviké Kehdpia Otvav
(Cabernet Sauvignon)

Nepéa - Owornoteio 2koUpa (Ayiwpyitiko)



[ laketo Kpaciou Premium

Aeukol oilvol emhoyr ano: 4
Yapapoénetpa - Krjpa Kup-lMavvn (Sauvignon Blanc, Poditnc)

AdoAn I'n - Aunehadvec Avtwvénouhou (Chardonnay, Acmipoudy, Aaydpth)
Thema - Ktrjpa MauAion (Sauvignon Blanc, AcUptiko)

Aeuké - Ktijpa epoPaciheiou (Matayoulid, Aciptiko)

EpuBpoi oivol emdoyr| anéd:
Kanenas - Tsantali (Maupoudy, Syrah)
Nepéa - Owornotieio 2koUpa (Ayiwpyitiko)
Tsigello - Rouvalis (Mauvpodapvn)

Polé oivol emiloyr ano:
Aywpyitiko 14118 - ala Owornointikr (Ayiwpy(tiko)
Mikp6g Bopidg - Rouvalis (Syrah, Viognier)

[Takeéto KpaotoU Platinum

Aeukol oivol emhoyr} ano:

Ktipa Alea - Ktipa Ahea (Sauvignon Blanc)
Ktripa Katoapot - Ktjua Katocapol (Chardonnay)
OBn\oc - Ktua BBria Xwpa (Semillon, Actprtiko)

Epulipol oivol emloyr) and:

Grande Reserve - Mnoutdpen (Fivduaupo)

BiBAia Xopa - Ktiua BiEha Xwopa (Cabernet Sauvignon, Merlot, Ayiwpy(tiko)
Kokkivopuhog - Toghenog Owornowinukr (Merlot)

Pol¢ oilvol ermihoyr and:
Hui€npo Chéateau - Nico Lazaridi (Grenache Rouge, Cabernet Franc)
Epwdidc - Ktijpa Mnapnat@uonoulou (Fivdouaupo)

Ola 1a nakéta kpaotol nephapBévouy:
Anepidplotn katavdinaon otny etikéta kpacol tng emioyAc aag / Quoikd petarhikd vepd, oe yudhveg
pldrec / AvBpakoUyo vepd, San Pellegrino / Avauktiké e anepidpiotn katavdiwon Coca-Cola, Coca-
Cola Light, Coca-Cola Zero, Fanta, Sprite kat Soda Water / Tunonoinuévoug xupoUs noptokdhl, Aepdve kat
nowiNag entd ppoltwy / Eyxdpela undpa Alea lager draft kat pndpa Ahpa ywplc akodh

Ynuelwon: Kdnoiec etikétec kpaotdy evodyetar va Bplokoviai oe éiewfn, oe mepiddouc ugnric (ritnonc



Celebration Champagnes &

Sparkling Wines

Moét & Chandon Brut Imperial 750ml / 151t / 3t |
Fnpn, Chardonnay, Pinot Meunier, Pinot Noir

Moét & Chandon Impérial Rosé 750ml /151t / 3lt |
Fnprj, Chardonnay, Pinot Meunier, Pinot Noir

Moét & Chandon lce Impérial 750ml /151t / 3lt |
Huiénpn, Chardonnay, Pinot Meunier, Pinot Noir
Dom Pérignon Brut Vintage 750ml /151t / 3lt |
Fnpr, Chardonnay, Pinot Noir

Dom Pérignon Rosé Cuvee Vintage 750ml /15t |
Fnprj, Chardonnay, Pinot Noir

Louis Roederer Cristal Brut 750ml /1.5t / 31t / 6lt |
Fnpr, Pinot Noir, Pinot Meunier, Chardonnay
Laurent Perrier Brut 750ml |

Fnpr, Chardonnay, Pinot Meunier, Pinot Noir
Freixenet Sparkling Wine 750ml |

Huiénpd, Parellada

Asti Martini Sparkling Wine 750ml |

Huténpo, Mooydto

Domain Messenicolas Pol¢ Sparkling Wine 750ml |
Huténpo, Anuvidva

Kup lMavvn Akakieg Pol¢ Sparkling Wine 750ml |
Fnpd, fivduaupo

Kup lMavvn Mapayka Sparkling Wine 750ml |
Fnpd, Chardonnay, Fivéuaupo, Poditnc

La Farra Prosecco Valdobbiadene DOCG 750ml |
Fnpd, Glera

14



ATENE

CATERING

a&d ons

15



Pampered Bartending

Full Open Bar Classic

/ T Tpég 2 uumnpwote 1 popuUa EMKOVOVIAS Lag

15 ETKETEC ANMADV MOTWV OE AMEPIOPIOTN KATavAlwon, Oldpkelac 5 opwyv. Kabe
ETUMAEOV P €4 KAt ATOopO

Full Open Bar Deluxe

/ T Tpég 2 upumnpote T popuUa EMKOVOVIAC Lac

15 ETKETEC anMA@V NMOTwV Kat 4 cocktails o anepidpiotn katavdlwon, didpkeiag
5 wpwv. Kdle emméov wpa €6 kat' dtopo

Full Open Bar Premium

[ Ta Tpég 2 upnnpote 1 popua EMKOVOVIAS Lag

5 €UKETEG premium not®v, 15 EUKETEG an\dv MOtV Kal 4 signature cocktails
oe anepidplotn Katavdhwon , dldpkeiac 5 wpwyv. Kabe emmiéov wpa €8 kat' dtopo

Bring Your Own Booze / Deluxe

[ Ta Tpég 2 upnnpdote 1 popuUa EMKOVOVIAS Lac

@a yapoupe va oepPipoupe ta dikd oag notd, onwg oto nakéto Bring Your Own

Booze / Classic. ANA kat va oyedidooupe pall ta dikd oac 4 custom cocktails, yia
va anoAalcouv ot MPOCKEKANUEVOL GAC.

16


https://www.atenecatering.gr/contact/
https://www.atenecatering.gr/contact/
https://www.atenecatering.gr/contact/
https://www.atenecatering.gr/contact/

AlaBéoiuec Ll
Ftketec [otav

Standard Scotch Whisky: Haig | Johnnie Eoliki Strawberry | Gr. Marnier Jaune |
Walker Red Label | J&B | Cutty Sark | Famous Gr. Marnier Rouge | Marie Brizard Cassis |

Grouse | Other Liqueurs: Drambuie | Di Saronno
Bourbon Tennessee Whiskey: Jack Daniel's| Amareto | Frangeliko | Malibu | Southern
Irish Whisky: Jameson | Comfort |

Vodka: Smirnoff Red | Finlandia | Absolut | Brandy: Metaxa 5" | Metaxa 77 |

Gin: Gordon’s | Tanqueray |
Rum: Pampero Blanco | Brugal Blanco |

Bacardi Carta Blanca | Havana Club “Silver”| Premium Labels:

Tequila: El Jimador Silver | El Jimador| Johnnie Walker Black Label | Dimple Golden
Reposado | Jose Cuervo Classico (silver) | Selection | Chivas Regal 12 Years Old |

Jose Cuervo Especial | Lagavulin 8 y.o. | Talisker 10 y.o. |

Aperitif - Vermouth: Aperol | Campari Bitter | Ciroc | Belvedere Vodka | Grey Goose |
Martini Bianco | Martini Dry | Tanqueray 0,0% | Gordon's Premium Pink |
Vodka Based Spirits: Smirnoff North | Ursus Hendrick's Gin |

Roter | Don Julio Blanco | Don Julio Resposado |

Liqueurs Cream / Coffee: Baileys | Kahlua| 1800 Resposado Premium |
Fruit Liqueurs: Batida De Coco | Cointreau| Hennessy V.S. |

17



CLASSIC COCKTAILS

Aperol Spritz
Aperol

Prosecco

Soda
Orange Essential Ol

1.

Mojito

Rum
Lime Juice

Sugar Syrup
Fresh Mint Leaves

Soda

18



CLASSIC COCKTAILS

3.

Margarita
Tequila

Triple Sec

Lime Juice

=

Bramble
Gin

Fresh Lime
Sugar Syrup
Wild Cherry

19
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CLASSIC COCKTAILS

D.

Cosmopolitan

Vodka

Triple Sec
Cranberry Juice
Lime

Orange Bitters

Kir Royale

Champagne
Creme de Cassis

20



=

CLASSIC COCKTAILS

/.

Ursus Caipirinha

Ursus Vodka
Lime
Brown Sugar

Strawberry Daiquiri
Rum

Strawberry

Lime Juice

Sugar Syrup

21



SIGNATURE COCKTAILS

Tea Time

Gin / Cucumber / Ginger /
© Lime/ Soda

o
s ¥ /
. o
s ¥ [ £
1 ; e~ a0

Lime / Rosemary

Rosemary Dream
Tequila / Mandarin / Sugar Syrup /

22
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SIGNATURE COCKTAILS

Mango Delight
Mastic / Rum / Mango / Ginger /
Lemon Juice

Passion Maracusa

Cachac,a / Brown Sugar Syrup /
Passion Fruit / Fresh Lime

23



SIGNATURE COCKTAILS

Mexican Mai Tai

Tequila / Mescal / Orgeat
Lime / Orange Marmalade

Queen of Beez
Vodka / Mandarin / Honey /

Lime Juice / Lavender

=

24



SIGNATURE COCKTAILS 1l

/ombie

White Rum / Golden Rum /
Black Rum / Over Proof Rum/

Apricot Brandy / Pineapple/
Passion Fruit

Smash

Gin / Basil / Lime / Simple Syrup

25
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Mocktails / Custom

Spicy Watermelon Mint Agua Fresca

2 cups cold water / 2 cups watermelon (rind removed), seeded and chopped / 2
tbsp granulated sugar / 1tbsp lime juice / .25 cup mint leaves

5 jalapefio, roughly chopped / Ice cubes or crushed ice (optional)

Mango Mule

4-5 slices of cucumber / 10z honey syrup / 1.5 0z mango puree / 1.5 oz fresh lime
juice /1.5 oz ginger beer / Ice

Dry Cranberry Spitzer

1.5 oz Seedlip Grove 42 /1 0z Monlin cranberry / 10z Lime juice / 2 dashes
Orange bitters / Top off with Q Grapefruit soda

Virgin Cucumber Gimlet

1.5 oz club soda / 4-5 slices of muddled cucumber /1 0z fresh lime juice /
10z simple syrup

Shirley Ginger
4 cups Brooklyn Crafted Lemon Lime Ginger Beer /1 cup club soda / 3 thsp lime
juice / .25 cup grenadine

Coconut, Cucumber, Lime, and Mint Cooler

4 cups of coconut water / 2 cucumbers sliced very thinly / .5 cup of lime juice

.25 cup of sugar (optional) / .25 cup of chopped mint leaves

Virgin Paloma

1.5 oz lime juice / 1 oz grapefruit juice / 1 0z agave syrup / Healthy pinch of sea salt
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Mocktails / Custom

€

I
Virgin Watermelon Margarita

1 medium seedless watermelon, cut into chunks / .5 cup fresh lime juice / 4 tsp
agave / 5 tbsp sparking water

Berry Burlesque
50z lime juice / .5 oz honey syrup /1 oz black currant puree / 4-6 mint leaves /
Q Ginger Beer

| avender Lemonade

6 cups water / .5 cup honey / 5 tbsp dried lavender /1 cup fresh lemon juice,
strained

Rosemary Blueberry Smash

7-8 blueberries / 1 rosemary sprig, stripped / 10z honey syrup / 10z fresh lemon
juice, strained / 4 oz sparkling mineral water / Ice

Lemongrass Jasmine Iced Tea

Muddle 4-5 pieces of cut lemon grass / .5 oz simple syrup / .5 oz lemon / 4 oz
jasmine tea / 2 oz lychee juice
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Opolt & INpoUnoteoelc

1. H tpr kat dtopo cupnepihapfdvet to pevol g
ETUAOYI|G 0AG, TO TIAKETO KPAGLHV KAl OVOUKTIKOVY
classic oe anepldplot katavdhwon, SAes Tg
napeydUeveg unnpeocieq kat e€omioudc.

2. To kboto¢ evolkiaonc Tou ekdotote Xwpou dev
CUHMEPNAUPAVETAL OTIC AVAYPAPOHEVES TIHEC TOV
pevou kat sival anokAelotikr euivn tou meddn).

3. Oleg ol avtépn TES apopoly XpEwon avd
KAAEGLEVO 1] OTIOU AVAPEPETAL AVA TEUAXLO KAl OEY
oupnepapfdvouy tov ena.

4. loyVel ékmtwon 50% yla nadid nAikiag €wg 11 tdv.

5. Oho¢ o anapaitntog e€omiopde, uPpnirc aslnukrc, 1%

oupnepapBdavetat AQPEAN. Mnopeite va
kateBdoete T0 apyelo Tou dlabéoipou e€omhicpol and

. Ta Myouc epyovoplac kat pelnonc tou
LETAPOPIKOU OYKOU, TTAREYOVTAL OTIACTEC KAPEKAEC IE
Aeukd kdhuppa. Edv emBupelte va epmiouticete v
ekdfAwor oag pe kopPEg kapgkheg mou taptdlouy oe
ké&Be nepiotaon, dwatiBevial kapérheg Tiffany pe
kéotoc 3€ ékaotn katl Crossbhack pe kéotog 5€ ékaotn
OUY TUXOV KOGTOG UETAPOPIKDY.

6. H tipr] kat' dtopo tov pevol dev cupneprapfdvel
10 npoownikd g definong. O npotevduevoc
apBpde kal eldikdTNTA, avaypdPeTal avoluTikd o
kéBe pevo.

7. N ekdnhwoeig extdg opilov ATukig:

a: loyUouv Ypehoelq LeTapopikdy, MoU KAAUTITOUY Ta
£€oda petapopds npocwmnikol kal eComhiopou.

Evdektikg, yia pla de€lwon 150-200 atdpwv, ta £€oda
autd kupalvovtal and €1800 g €2800, avardyns e

andoTacng KAl TG MOAUMAOKAOTNTAC TOU PEVOU KAl Tou
e€ormiopol nou Ba éyete enéten

b: Na nnepotkéc anootdoeig, ektdg Attkic, and 40
£wg 100km 1oxUel 50% npocalfnon ctoug
avaypagdpevous picBolc npocwmikol. Eva yia

LEYOAUTEPEC AMOGTACELG KAL VIOLWTIKES MEPLOXEC oXUEL

100% npocavinon.

¢: e nepintwon nou anaitolvial akTonhoikd vadia yia
TO MPOGWTIKS KAl TA LETAPOPIKA péaa, autd Bapalvouv

ToV MEAATN.

d: Mpoteivetal n emiBewpnon twv eykatactdoswy mou
Ba npaypatonomnBel n deflwon, and e€aidikeupévo

cuvepydtn tne Atene Catering, dote va anotunefel o
xwpog, yia Ty doyn die€ayayr g ekdhrwcrc cag.

To kbotog ¢ unnpeoiag avépyetal og €250, ouv TuXdV

axktonoikd £€oda.

e: MpoundBeon yia  dopydvawon ekdnidoswv o
HEYAAEC aMooTAoELg ekTOC ATTkrc, elval n Slapovr
npocwnikoy, anokheloTikic euBivng Tou merdtn.

8. Y& neplmtwon npdkAnong (Nuidy 1 KATacTPoP®Y Tou
ywpou rj/kat Tou e€omhicpoy, katd tn Sidpketa g
ekdAwong and unardInTa Tou MEAATH, ey
KOAEOEVOV TOU /KAl TV CUVEQYATMY TOU,

o neAdtng Ba unoypeodtal va kahiet 1o cuvolikd
KOOTOG AUTW

9. H ATENE Catering de ¢pépet oudepia suBivn yia tuydv

1.

13.

14.

16.

17.

18.

19.

npofArjuata nou pnopel va npokUipouy Adyw Sucpevay
Kalpkay cuvBnkaov.

. H dwakdopnon tou xdpou vivetal pe smpéiea

Tou nehdtn. 2Ze auty tny neplmtwon, o nehdne 1
eknpdownde tou, Ba elval unevBuvog yia v naparaln
kal TonoBétnon tov SIGKOGHNTIKGY AVTIKEIPEVOVY TNV
NHéPa TG ekdrAwong.

H poucikr kat nyntikr kéhugn, kalde kat o potiopde
NG KOAAWONE MEAYLATOMOIOUVTAL AMOKAEIGTIKE and
ouvepydteg ermhoyric Tou meAdTn.

Onowdrinote cuppovia tou neAdtn pe Aotmoug
eCwtepikolc ouvepydtes oxeTkG pe napépPaon otnv
ekdotote detlwon, Ba mpénel va yvootonomnbsl oto
tuApa skdnidoswy e ATENE Catering.

O neldtng unoypeoutal otny unoypaer WOWTKOU
oupewvikoU ekdnhwong te tnv ATENE Catering, pe
okomo T SlacPAlion twv dUo puepwv. Me v urnoypaen
autoy, deopelovTal N nuepopnvia g ekdNAWoNC Kat o
endyiotoq apBudg kakeopévav.

O tehikde apilBude kareoudvov kalbde kat ot Motec tov
kaheopévay Ba npénet va yvootonoinBolv otnv
ATENE Catering 1o apydtepo 10 NEPONOYICKESG
NUEPES MY TNV nuepopnvia e ekdrlwong.

. Tpdnog mnpweung

a: A’ Mpokatafold: yia ) déopeucn Tou xhpou Kal
¢ npepopnviag, o neddtng unoypeoltal GtV
unoypaoer] npoouuguvou pe tv ATENE Catering.
KaBog kal otn kataBolr tou 30% and to cuvolikol
cuppwvnupévou nocd. To onolo os kapla nepinmtwon dev
Ba elval pkpdtepo and €2000

b: B MpokatafoAr: déka nuépsg mpiv Tnv
nuepounvia tng exdhinong Ba npénet va et
katafinfel T0 90% tne cuvohikig xpéwaong, drwe autd
Ba npokUel Bdon tou pevol emhoyAq Kat Tou TEAKOU
apBuol kakeouévav. Ta dlo uépn unoypdgouy
WBlwTikd cuppevnTiké Sefidoeng o onolo katatifetal
oty apuddia spopla.

c. EE&pAnon: To undoino nocd, kabde onowadrnote
emmAéov Xp€wan mou MPokUMTeL and TV MPOGEAEUTH
emumhéov atdpov 1 dAin Ty, Ba npénet va e€opAnel
T0 ApySTEPO 3 NUEPES HETA TNV ekOHA®ON.

Y& nep{mtwon nou yla orotodrnote Adyo o NEAATNC
QAKUPOOEL TNV EKOAADON LETA TV UNOYPAPr] TOU
npocupgavou, n ATENE Catering Siatnpel to
Sikalwpa va napakpatiost Tuxdy npokataforéc kat va
anolnuwdel eni tou cuvdrou tou cuppwvnBéviog
noocol e v Adyw ekdrhwonc.

To napdy dev anotehel kpdtnon Tou XWpou 1 TS
nuepopnviag.

Adyw upnirc CAtnong, n dabeopdnta oy
NUepopNVIRY evdéyetal v cddEel xoplc nponyolusvn
EVNEPWON.

Ta avaypaedueva pHevol Kal oL TIHOKATAAoYOL LoyUouv
yia 45 nuépec and vy £kdoon 1} anocTolr Toud.
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