31, BASIL
OREEK FESTIVAL

TROY GREK FEST VA(L

May 1, June 16 2, 2024

FRIDAY 5 PM -10 PM
SATURDAY 12 PM - 10 PM
SUNDAY 12 PM -5 PM

§t. Basil Greek Festival Troy, NY B3

Saint Basil Greek Orthodox Church
909 River Street, Troy, New York 12180
518-273-8923 www.stbasiltroy.com




F0OD MENU INSIDE THE COMMUNITY CENTER

Hot Foods
Souvlaki Dinner:
Skewered pieces of pork or chicken marinated and roasted to perfection on an open grill

Traditional Roast Lamb Dinner:
Boneless slices of roast leg of lamb seasoned with garlic, lemon and spices

Marinated Chicken Dinner:
Greek style ¥ chicken marinated with lemon, garlic and oregano

(Dinners above served with rice pilaf or roasted potatoes, Greek style green beans, roll)

Lamb Shank with Orzo:
Greek style bone-in Lamb shanks with orzo, stewed in tomatoes, celery, and onions

Moussaka:
Layers of sliced eggplant covered with seasoned ground beef and topped with bechamel sauce

Pastitsio:
Macaroni layered with spiced ground beef and topped with a bechamel sauce

Stuffed Pepper: Rice stuffing flavored with herbs. (Vegan dish)

**Upgrade any ala carte item to full dinner (rice or potatoes, green beans, roll)

Salads & Chilled Items

Traditional Greek Salad:
Lettuce with Tomatoes, Onions, Olives, & Feta Cheese. Pepperoncini and Greek Dressing

Spanakopita:
Layers of buttered pastry dough filled with chopped spinach, herbs and feta cheese

Dolmathes:
Grape leaves stuffed with herbal rice. (Vegetarian dish)



Pastries / Baked Goods / Desserts

Baklava:
Chopped walnuts baked in layers of pastry dough with honey syrup

Kourambiethes:
Sweet butter cookies dusted with powdered sugar

Finikia:
Honey-dipped spice cookies, topped with chopped nuts

Floyeres:
Chocolate-covered honey nut roll

Boxed Pastries:
2 Baklava, 2 Kourambiethes, 2 Finikia, 1 Floyeres--7 pieces **NO SUBSTITUTIONS

Kataifi:
Buttered shredded wheat filled with walnuts in a honey-lemon syrup

Rice Pudding:
Courtesy of the Famous Lunch

“Never on Sunday” Ice Cream Sundae:
Stewart’s ice cream topped w/crumbled baklava, chocolate syrup and whipped cream

_. F00D MENU - UNDER THE TENT

Skewered pieces of marinated pork or chicken, served with tomatoes, onions and tzatziki sauce
on pita bread

Gyros:
Seasoned beef strips grilled and served with tomatoes, onions and tzatziki sauce on pita bread



Loukaniko:
Greek sausage served with tomatoes, onions and tzatziki sauce on pita bread

Veggie Pita:
Served with tomatoes, onions and tzatziki sauce on pita bread. (Vegetarian dish)

Hot Dogs
“Greek” Fries

Traditional Greek Salad:
Pre-made with Tomatoes, Onions, Olives, & Feta Cheese. Pepperoncini and Greek Dressing

Dolmathes:
Grape leaves stuffed with herbal rice. (Vegetarian dish)

Loukoumathes:
Deep fried puffs of dough served with honey syrup and cinnamon

BEVERAGES — SERVED BOTH INSIDE AND OUTSIDE

Greek Beer

Imported & Premium Beer
Domestic Bottled Beer

Draft Beer

Wine - Greek & Domestic
Greek Coffee, Coffee/Tea
Canned Soda / Bottled Water

*Allergy Warning: Our foods contain nuts, nut oils or have been prepared in areas where nuts
and nut oils may be in contact. Please be aware in case of food allergies.”



