
Catering Terms & Conditions: www.neonphaliron.com/assets/terms/terms.pdf 
Allergen Information: Numbers in brackets next to each dish refer to the allergens listed below. Despite every effort, 

dishes may contain traces of allergens due to shared preparation areas. (Vg) Vegetarian, (V) Vegan. (1) Celery, (2) 
Crustaceans, (3) Fish, (4) Milk (including lactose), (5) Mustard, (6) Peanuts, (7) Soybeans, (8) Cereals containing Gluten, 

(9) Eggs, (10) Lupin, (11) Molluscs, (12) Tree Nuts, (13) Sesame seeds, (14) Sulphur Dioxide and sulphites. 
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Atten:   
Date: 00/00/2026      No Of Guests: 200 Adults 

Thank you for considering Neon Phaliron Restaurant & Wine Lounge for organizing your 
private party 

EVENT CATERING SAMPLE MENU 1 
SALADS  

Exotic Salad with Honey & Mustard sauce (1), (5), (6), (7), (8), (9), (10), (12), (13), (14) 
Chef’s House Salad with croutons & our Famous Sauce (V) (1), (5), (6), (7), (8), (10), (14) 
Manarola Salad with anari and parmesan cheese, dried figs and walnuts & Balsamic 

honey dressing (Vg) (4), (5), (12), (14) 
Selection of Bread (Vg) (4), (5), (7), (8), (9), (10), (12), (13), (14) 

DIPS 
Homemade Taramosalata (3), (6), (7), (8), (10), (13) 

Hummus (V) (7), (8), (10), (13) 
Yoghurt (Vg) (4) 

COLD APPETIZERS 
Salmon Niçoise with baby potatoes, green beans, black olives, cherry tomatoes and 

radish, French dressing and parsley sauce (3), (5), (7), (8), (10), (14) 
Thinly sliced Hiromeri (1), (14) 

WARM MENU 
Grilled Porto bello & Oyster mushrooms dressed with  

capers and fresh olive & lemon sauce (V) (5), (7), (14) 
Pan Fried Penne toasted with Mushroom,  

sundried tomatoes and three Cheeses (Vg) (1), (4), (5), (7), (8), (9), (10), (14) 
Mediterranean Chicken Thighs, oregano, mustard, olive oil & lemon sauce (1), (5), (6), 

(7), (8), (10), (14) 
Pork Fillet dressed with Commandaria sauce (1), (2), (3), (5), (6), (7), (8), (10), (11), (14) 

Marinated Roast Lamb Shoulder served with gravy sauce (1), (2), (3), (5), (6), (7), (8), (10), 
(11), (14) 

Mini Roast potatoes garnished with Rosemary and olive oil (V) (1), (5), (6), (7), (14) 
Seasonal Steamed Vegetables served with French dressing (V) (5), (6), (7), (14) 

Rice (Vg) (1), (4), (5), (6), (7), (8), (9), (10), (14) 
CARVERY 

Marinated Roast Beef (5), (6), (7), (8), (10), (14) 
Mustard variety (V) (5), (8), (10), (14) 

Dianne sauce (1), (2), (3), (4), (5), (6), (7), (8), (10), (11), (14) 
DESSERTS 

Fresh Seasonal Fruits  
Nutella Chocolate Cake (4), (6), (7), (8), (9), (10), (14) 

Mini Baklava (4), (6), (7), (8), (10), (12) 
Warm Apple Pie (4), (6), (7), (8), (9), (10) 

Portokalopita (Orange Pie) (4), (8), (9) 
Karidopita (Walnut Pie) (4), (8), (9), (12) 
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