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Please see our complete menu online.
Minimum orders and delivery fees apply

From office lunches to cocktail parties and full service fine dining
events, Pomodoros provides custom caterings for parties of

50 people or more. Our Chefs and Catering Director will work
with you to create an exclusive menu to offer your guests.

If you have something specific in mind and it can’t be found on
our menu we will be happy to create a personalized dish

or menu just for you.

Custom Catering

Our Restaurants
A New Taste of the Old World

Pomodoros Greek and Italian Café is a locally owned full service 
restaurant featuring fresh Greek and Italian cuisine, an extensive 

wine list, full bar and friendly service. “Our philosophy is to
produce a quality experience from the environment, to the staff,
to the food.” Pomodoros offers three separate menus of diverse

and innovative dishes created by our chefs. Drawing
our inspiration from the Mediterranean region of Greece

and Italy, we focus on using fresh ingredients of high quality
from the fresh seafood brought in daily

to the freshly picked rosemary.

Hors D’Oeuvres

Iced Teas, Lemonade, Coffee and Seasonal Beverages 
All served by the gallon

Pomodoros has all the proper permits to provide
alcohol for your event. We offer a wide variety of beer and

wine, as well as a full range of cocktail options. 
 Pomodoros is ready to serve your adult beverage needs

 (additional fees may apply)
                      

Beverages

Catering

cold

Antipasta Skewers
 Caprese Skewers

 Greek Stuffed Figs
 Dolmathes with feta cheese and sundried tomatoes

 Fruit & Cheese Platter
Antipasta Platter

 Hummus and Pita Points
 Cured Salmon Platter with onions, capers & tzatziki sauce 

Tuna Carpacio with wasabi aioli
 Kalamata Olive & Sundried Tomato Tapenade with crostinis 

Vegetable Crudite
 Mediterranean Couscous Salad

Seasonal Fruit Salad (available with yogurt and granola)

hot

Spanakopita
 Arancini (Risotto Fritters)
 Keftedes (Greek Meatballs)
Crab Stuffed Mushrooms

Spinach Stuffed Mushrooms
Prosciutto Wrapped Scallops

Souvlaki (chicken/pork skewers) with tzatziki sauce
Lamb Lollipops (Lamb meatball ) 

with tzatziki sauce & mint chimichurri
Crab Keftedes with spicy remoulade

Polenta Crostini
Rosemary Lamb Chops with mint chimichurri

Revithia Keftedes (Chickpea Fritters)
Roasted Beef Tenderloin with apple ginger horseradish sauce


