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The Spaces 
With two distinct spaces, Greca is the perfect  
location to host your next corporate event, family 
function or special event. 
The Private Dining Room 
Barnwood, tile, and flagstone conspire to give our 
lower level Private Dining Room a special aura that is 
reflective of the cuisine at Greca: natural, fresh and 
wonderful. Seats up to 35 people. 
The Loft 
The Loft in the Mezzanine level overlooks  
Renaissance Square through a wall of diamond-
shaped glass panels. With huge ceilings and wood 
frescoes depicting Greek islandscapes, this space 
brings the Mediterranean to your doorstep.  Seats 
up to 60 people.  
Buyouts 
Greca is available for full restaurant buyouts. Please 
inquire with our Events Coordinator. 
 

The Food  
The kitchen at Greca hand crafts Mediterranean  
cuisine that is rustic and reimagined, with the accent 
on Greek. We cook with love, and are passionate 
about using the finest and freshest ingredients; 
some produced locally, some sourced directly from 
Greece.  Allow us to customize a unique menu for 
you and your guests or choose from one of our spe-
cial event packages. Our creative culinary team led 
by Executive Chef Kosta Ndreu and Chef de Cuisine 
Joel Mojica are happy to create menu items based 
on your preferences or dietary needs.  
 

The Cocktails 
Just as we are passionate about creating amazing 
food inspired by or from the Mediterranean, so too 
are we passionate about creating craft cocktails that 
appeal to every palate. Our beverage director and 
mixologist, Frankie Rodriguez, is world-renowned 
and is here to create a cocktail list that is just for 
you, including beverages that are designed  
specifically for your event.  

events at 
eventswp@grecamed.com    914.448.8800 



The Wine 
Whether you want to enjoy fine wines that you  
already know and love, or explore some very special 
unknown wines, Greca is the place to satisfy the  
oenophile in you. Our wine list features wines from 
Italy, France, and the United States, as well as some 
amazing wines from Greece that are only recently 
available in the United States. And of course, we are 
happy to bring in wines specifically for you and your 
guests.  
 
 

The Hospitality 
The Greek word for hospitality is “philoxenia” which, 
literally translated, means “love for strangers”. For 
our team, Greca is our home, and you are our  
cherished guests. We want to make sure that every 
aspect of your visit is special. 
 
 

Parking 
The Opus Hotel, directly across from Greca, offers 
Valet Parking that is open to the public. Greca offers 
validation for The Opus valet parking for additional 
$6 per person, which can be charged directly to the 
party tab or to individuals as they leave. Validation is 
done at the restaurant and not at the hotel.  
Additionally, there is municipal parking available at 
several lots within one-to-two blocks from Greca, 
including: The Galleria, City Center, Church St & 
Hamilton Ave, and Court Street.  
 
 

Rentals 
Greca does not charge a rental for any of our spaces 
but we do require a Food and Beverage minimum 
for all bookings.  Please inquire with our Events  
Coordinator for details. 
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The culinary team at Greca is happy to customize any menu to your liking. Beyond Greek and Mediterranean, feel free to request 
dishes from other cuisines. While we are a Greek concept, we are skilled in many other cuisines and we want our guests to  

return to our event spaces without feeling constricted to our standard offerings.  
The last pages of this brochure contains lists of hors d’oeuvres, appetizers, entrees and desserts from which to start. Because the 

list is quite extensive, we’ve put together the following Suggested Menus to make things easier. 
We look forward to hosting a great event that will be remembered! 

SUGGESTED MENUS 
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dinner 
Option A 

$65/person 
 

Shared Cold Appetizers 
choose two 

Marouli Salad romaine, herbs, feta, lemon EVOO dressing 

Greca Salad (additional $4/person)  
Meze Trio traditional Greek spreads with pita and veggies 

Beets with Skordalia golden beets, whipped garlic potato dip  
 

Shared Hot Appetizers 
choose two  
Spanakopita 

Zucchini Keftedhes zucchini fritters 
Fried Calamari 

Cauliflower 
 

Entrees (individual) 
Roast Organic Chicken with lemon potatoes and wilted spinach 

Pan-Seared Barramundi  with roasted vegetable chips and wild rice 
Pastitsio layers of pasta, seasoned ground beef, bechamel sauce; side briam  

Imam Baildi slow-roasted eggplant stuffed with onions, herbs, tomato sauce; lemon 

potatoes 
 

Individual Dessert 
Mini Baklava or Greek Yogurt with Sour Cherry Preserves  

Coffee/Tea 

dinner 
Option B 

$79/person 
 

Shared Cold Appetizers 
choose two  

Marouli Salad romaine, herbs, feta, lemon EVOO dressing 
Greca Salad  

Meze Trio traditional Greek spreads with pita and veggies 
Beets with Skordalia  golden beets, whipped garlic potato dip 

Shrimp Cocktail (additional $5/person) 

Tuna Tartar (additional $5/person) 

 
Shared Hot Appetizers 

choose two 
Spanakopita 

Zucchini Keftedhes  zucchini fritters 
Saganaki Flambe tempura-fried kefalograviera cheese  

Cauliflower 
Loukaniko traditional village pork sausage  

Octopus (additional $7/person)  

 

Entrees (individual) 
Four Options from the following: 

Roast Organic Chicken with lemon potatoes and wilted spinach 
Lamb Risotto mushrooms, truffle oil, grana padana parmesan 

Faroe Island Salmon caper berries, trahana (sourdough pasta with roasted  

mushrooms, shallots, crumbled feta) 
Skirt Steak mushroom sauce, crumbled feta, lemon potatoes  (additional $10) 

Vegan Moussaka layers of potato, eggplant, lentils,  

almond milk bechamel sauce; side briam  

 
Shared Dessert 

Sampler of Greek Pastries and Greek Yogurt  
Coffee/Tea 

Please Note: The following menus are Suggestions. Our culinary team is happy to create special menus, including menus with other 
items from the Greca menu, items that appear occasionally as specials, and items from  

other culinary traditions (Italian, New American, etc).  Please inquire with our Events Concierge 

Pita Canapes with traditional Greek spreads 
Revithia Canape with feta mousse 
Mousaka Croquettes 
Potato Kefthedhes 
Mini Gyro 

Passed Hors D’oeuvres   45 minutes            $12/person (with meal package)   Choose 3 

Greek Bruschetta tomato, onion, feta, capers, EVOO, herbs 
Greca Salad Skewers tomato, feta, cucumber, kalamata olives 
Revithia chickpea fritters 
Ravasakia feta wrapped in phyllo, honey drizzle 

Soutzoukakia Smyrna-style meatballs 

Chef’s Charcuterie Board   assorted cheeses, meats, fruit and accoutrements         priced to size and market 



SUGGESTED MENUS 
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dinner 
Option C 

$105/person 
 

Shared Cold Appetizers 
choose three (shared) 

Marouli Salad romaine, herbs, feta, lemon EVOO dressing 
Greca Salad  

Meze Trio traditional Greek spreads with pita and veggies 
Beets with Skordalia golden beets, whipped garlic potato dip  

Shrimp Cocktail 
Tuna Tartar 

 
Shared Hot Appetizers 

choose three (shared) 
Spanakopita 

Zucchini Keftedhes zucchini fritters 
Saganaki Flambe tempura-fried kefalograviera cheese  

Cauliflower 
Shrimp Saganaki tomatoes, peppers, onions, herbs, kefalograviera cheese  

Octopus (additional $5/person)  

Moussaka Croquettes 
Loukaniko traditional village pork sausage  

Grilled Manouri sheep’s whey cheese topped with  

bruschetta of dried figs, olives, cherry tomatoes, herbs, balsamic 
 

Entrees (individual) 
Five Options from the following: 

Chicken Santorini chicken breast with tomatoes, onions, garlic,  

herbs, feta, ouzo over orzo pasta 

Lamb Chops  lemon potatoes, carrots, revithia mash  (additional $10) 

Lavraki  twin bronzino filets grilled, with roasted vegetable chips and wild rice 

Risotto Avlona shrimp, mussels, clams, steak, loukaniko, herbs, bukovo 

Skirt Steak mushroom sauce, crumbled feta, lemon potatoes 

Vegan Moussaka layers of potato, eggplant, lentils,  

almond milk bechamel sauce; side briam  

  
Shared Dessert 

Sampler of Greek Pastries and Greek Yogurt  
Coffee/Tea 

 
SMALL PLATE TOURS 

 

Taste of Greece Tour 

$99/person 
Ten (shared) small plates coursed throughout the evening that 

showcase the best of Greek cuisine 
 

Dessert 
Sampler of Greek Pastries and Greek Yogurt  

Coffee/Tea 
 

Vegan Feast Tour 

$89/person 
Ten small plates coursed throughout the evening that  
showcase the vegan offerings from the Greek kitchen 

 

Dessert 
Vegan Baklava 

Assorted Berries  
Coffee/Tea 

lunch 
$36/person 

 

Meze Trio traditional Greek spreads with pita and veggies 
 

Entrees (individual) 
Four Options from the following: 

Rigatoni Karoto carrot-based cream sauce with peas, mushrooms, tomato, pecorino 

romano 

Greca Salad  add grilled chicken, gyro carvings, or revithia 

Tuna Bowl  tuna tartar, field greens, avocado, mango, couscous, fava  

Fig and Chicken Panini grilled chicken, fresh mozz, fig jam, arugula;  

side house salad 

Vegan Combo revithia, grilled zucchini, gigantes beans 

Pita Wrap choice of grilled chicken or gyro; side Greek fries 
  

Dessert 
Mini Baklava 
Coffee/Tea 

 
 

$42/person 
 

Meze Trio traditional Greek spreads with pita and veggies 
Marouli Salad romaine, herbs, feta, lemon EVOO dressing 

 

Entrees (individual) 
Four Options from the following: 

Rigatoni Karoto carrot-based cream sauce with peas,  

mushrooms, tomato, pecorino romano 

Chicken Santorini  grilled chicken, tomatoes, garlic, onion,  

herbs, feta, ouzo; over orzo pasta 

Gyro Carvings  pita, tomatoes, onions, tzatziki, Greek fries  

Lavraki Filet single filet, grilled  with ladolemono; side spanakorizo 

Moussaka layers of eggplant, potato, seasoned ground beef, bechamel; side briam   

Imam Baildi slow-roasted eggplant stuffed with onions, herbs,  

tomato sauce; lemon potatoes 
  

Dessert 
Mini Baklava 
Coffee/Tea 

 
brunch  

$42/person 
Unlimited Mimosas 90 minutes (additional $10) 

 

Meze Trio (shared)  
 

Family Style Platters 
Faroe Island Salmon caper berries, trahana (sourdough pasta with roasted  

mushrooms, shallots, crumbled feta) 
Tsoureki French Toast Greek Easter bread, berries, Greek yogurt,  

Vermont maple syrup 

Frutalia frittata with loukaniko, potatoes, feta and herbs 

Kayiana egg scramble with grated tomato, onion, herbs, feta  

Hilopites Greek pasta with cauliflower cream sauce, mushrooms, truffle oil, brussel 

sprouts, pecorino romano  

Breakfast Potatoes 
Loukaniko Greek village pork sausage  

 
Coffee/Tea 



Our Events Coordinator is your personal contact dedicated to providing you 

and your guests an amazing experience that combines world-class Greek and 

Mediterranean Cuisine with hospitality firmly rooted in Greek tradition.  
 

 

Please contact us to curate an event especially for you and your guests. 

eventswp@grecamed.com 

189 Main Street 

White Plains, NY 

914-448-8800 
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We are located at the heart of White Plains, across from the Ritz Carlton Towers and The Opus Hotel 
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