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MOUSSAKA
PAsTITio
CHICKEN LEMONATO + LEMON
B TATORE S
PENNE VODkA / PENNE PEsTo/

MEDDITEREAN

CATERING MENU

ENTREES & #HoT TRAYS

HALF TRAY FULL TRAY

6 PorTioNs — $65 12 PorTioNs = 120

6 PorRTioNS — $65 12 PorTioNs - $120

6 HALF—CHICKENS — §70 12 HALF—CHICKENS — $170

SERVES 6-8 - $60 ERVES 10-12 - $110
B ak PRRYED &

ONE 16 0z coNTANER oF FRESH-cUT LEMON WEDGES/SLICES.

ITEM

CHICKEN SOUVLAKI

PoRk SOUVLAKI

SHRIMP + zZUCCHINI

HALF TRAY FULL TRAY

24 sTicks — $70 48 sTicks - #7140
24 sTicks — $70 48 sTicks - $140

48 sTicks - $220
24 sTicks — $125

IMPORTED GREEK FETA

SERVED WiTH EXTRA-VIRGIN OLIVE. oI AND ORE.GANO.

Qly PRICE
6 LARGE SLICES 25
12 LARGE SLICES $50
24 LARGE. SLICES $70
PiITA BREAD
PITA BREAD 1S cUT INTo TRIANGLES.
SIZE aly PRICE
HALF TRAY 12 PITAS 1 48 TRIANGLES £
FULL TRAY 24 PITAS | 96TRIANGLES {25



CATERING MENU coNT ...

AFPPE LIz ERS
ITEM HALF TRAY FULL TRAY
SPANAKOPITA SERVES 6 — 65 SERVES (2582125
KEFTEDES — GREEK MEATBALLS 20 PEECES - §75 40 PIECES - §145
DOLMADES — STUFFED GRAPE
40 PIECES - $55 60 PIECES - 65
LEAVES
SHRIMP SAGANAKI 56 sHRMP - $120 72 SHRMP = $205
SALADS

ALL SALAD DRESSINGS ARE SERVED oN THE SIDE.
HALF TRAYS INCLUDE 8 0z oF DRESSING; FULL TRAYS INCLUDE 16 oz

ITEM HALF TRAY FULL TRAY
MAROULI SALAD £45 85
GREEK SALAD WiTH LETTUCE £50 175

HORIATIKI / VILLAGE. SALAD

(GREEK SALAD No LETTUCE) $25 #105
DIPS
2 16 oz .2 Vork
HUMMUS 120 140
TzATziki $20 15

TIROKAFTERI / sSPicY FETA {20 $50



@/'El—\% CATERING MENU CONT...

UNDERHILL

\7 Y
%\E/E@ PESSERT / BAKLAVA / BITE SIZED

SZE <IN/ PRICE
HALF TRAY ( 50 BITE SIZE) SERVES 25 175
SIPES
hEM 26 Qly ERIGE:
LEMoN PoTATOES HALF TRAY SERVES 8-10 465

GRILLED HALLOUMI ,
HALF TRAY SERVES 8-10

(SERVEDWITH oLIVE (25 Pc) kS

TAPENADE. 16 0z)

OFF SITE cATERINGING TERMS & coNPITIONS

ORN72 hours’ notice is required for all catering orders. All orders are subject to a'vai[abi[igy.

o Full payment (100%) is reqnired when the order is confirmed. Catering orders are not considered confirmed until
payment bas been received in ful[

o Cancellations made 7 or more d@is before Pic/@tp receive a fu[[ refund.

o Cancellations made less than 7 d@ls but more than 72 bhours before Pic/(_up receive a §0% refund.

o Cancellations made within 72 hours of Pickup are non—refundable due to food Purc}msing and preparation costs.

o Final menu selections, quantities, and cbanges must be submitted at least 72 hours before picknp. Clmnges within 72
bours are subject to availabilz’gy and cannot be gudmnteed.

o Applicab[e sales tax applies. Additional services or c}mrges, if requested and available, are Priced sepamtebz.

J Pickup only. No delivery.

o Dlease inforrn us of any food d[lergies or diemiy restrictions when Placing your order. Our /thben bandles common
al[ergens and cannot guarantee an al[ergen—free environment or the absence of cross-contact.

LOOKING FOR SOMETHING ELSE?

Many items from our regular menu can also be Prepared for catering. Let us kncm: what you bave in mind, and we’ll be /mp[y
to customize your order based on your event, party size, and Preferences.

REACH oUT TODAY 11!

EMAIL CHRISSY
UNDE RHILLBROOKLYNGRILL@GMAIL.COM



PRIVATE PARTIES B,
PRIVATE EVENTS & RESTAURANT BUYoUTS @/_\%

2 N
Host_your private event with us! Our restaurant comfortably accommodates 30 guests. U N D ER H l LL
22 SEATS/ 11 TABLES, 6 BAR STOOLS/ 3 WINDOW BAR STOOLS

Guests may select items directl) fram our Catering Menu to create their event menu. GREEK EATERY-BROOKLYN

&/
Catering selections must meet the required food minimum and are Presented ]auffet-sgz[e at v%\@_/@@('/

the bar with serving utensils Provided.

TUESPAY-FRIDAY - 12-4 PM - UP To D HOURS
$650 Catering Food Minimum
+$250 Private Event ¢ Coordination Fee

TUESPAY-THURSPAY * 5-10 PM
$1,250 Catering Food Mininum
+ $5oo Private Event ¢ Coordination Fee

FRIDAY-SUNDAY * 5-10 PM
$1,4ooCatert’ng Food Mininuum
+ $750 Private Event Fee ¢ Coordination Fee

Our smff will be available t/?roug/aout the event for a la carte Bevemge service. Beverages are c/aargea’ sepamtel) and do not count toward the catering faod minimum.

RESERVATIONS & PAYMENT

Private events require aminimum of 7 d@;s’ advance notice and are subject to a'vdi[abilit).

All private events are book_ed in person with Cbrisy. To reserve your date, the private event fee is due in ful[, along with a 50% deposit toward the estimated catering
foad total. A valid credit card will be /@Pt secureb on fi[e for the event.

Fimzl guest count, catering se[ections, (]uantities, and any additions or cbanges wust be received at least 72 bours Eefore the event. At that time, the remaining catering
food balance is due in fu” Requests made within 72 bours are subject to a'vczilabilit) and cannot be guczmnteea’.

On the da) of the event, d la carte be'vemges and any additional zzppro'vea’ c]mrges will be added to the ft’mzl event bill and settled at the conclusion af the event using
the card on fi[e or anotber accepted form of payment.

EVENING EVENT OVERTIME

Private eventsarescheduled t/oroug]y 10:00 PM. If an event extends laejond the contracted end time, an overtime fee of $150 for up to 30 additional minutes or $250
for up to one additional bour will appb. Additional time bgwnd the first bour will be c/mrged at $2 50 per bour. Overtime is subject to smf f and restaurant
cz"uailability and will be cfmrged to the card on file.

DAYTIME EVENT oVERTME
Daytime privateevents include up to three ® bours and must conclude by 4:00 PM. Additional time within the 12—-4 PM event window may be rez]uested in advance
at $100 per additional 30 minutes, subject to restaurant and smf f a'vailabi[it). Events may not extend bgwnd 4:00 PM without prior approwzl.

STAFFING & EVENT SERVICE

Private event fees includeone to two Front of House team members, based on [rinal guest count and service needs. Smff assist with guest service, buffet setup and

up/@ep, and a la carte be’uemge service tl)raugbout the event. The buf[’et is self-service; serving utensils are provided for guests. Front o]’ House smff do not inali'viduall
serve or Plﬂte food from the buffet.Catering selections are Presented buffet-st)le on electric warming Plates, set up along the bar top or on desz;gnated tables depending 0i

tbe event setup. Serving utensils andplates are Providedforguests to serve t/oemselves.

FINAL FOOD ORDERS
All cﬂteringselectt’om and quantities must be finﬂli:{ed 72 bours priorto the event. No additional foad orders may be Placed once the private event bas begun. Please

plzm  your catering (]uantities accardingl 5

REACWH oUT TODAAY /1!
Toinquire about aprivate event, Please email Chrissy at Underbill Brook!yn Grill. All event boo/@ngs and initial payments are comp[eted in person.
Applicable sales tax and a 22% gratuity are additional. Any additional gratuity is optiona[ and a[n:@zs albprecmted.

EMAL CHRISSY
UNDE RHILLBROOKLYNGRILLEGMAILCOM
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