@
CYO CAOICRNG

FOOD CATERING SERVICES

*ATOoTENET TOPAOEIYUT
Formal plated service menu

Hueoounvia:
ApiIBuOC koreouévwy: 150

XWwooc ekdwonc: Tinos
MuoTtnoio: Tinos




[TPIN TO DATHTO

Standing cocktail:

Bar
1. Champagne (xpewon ava eiann)
2. N\eUKO KOQOT (amd Ty KamnyopIior EHPIGAWLEVO KOAOT)
3. Aperol spritz
4. Mojito
D. Eupiorwpévo vepd
6. AvOpoKoUXO vePO
/. AVOWUKTIKO

[lepaoTd ot diokoug
1. Vernine pe pouc kamvioTAS HENT(AVOC KO KOEUO PETAC
7. Verine pe ceviche A\aupdk
3. Bruschetta pe kaTiki, Tnviokd prosciutto & Egpd oUko
4. Verine pe AR & KODAPENWUEVO XTATOO! e TETIE()
2. Verine pe Topaud, pouc Tatldpl & KOITOIVI

MENU family style

1" course:
> ONATO POKQ, EEOA OUKT, VTOPATIVIQ, TOOTOKCGA, OTAPUAI, TNVIOKO
TURI PONGKI (+sweet sauce)
2" course;
[epioTd KONOKUO! g PUC, paviTaoia & GvnOo W (vegan)
Main:
PINETO PayKOT e PANTO KQI saUCE AepOVIOU
YOPVIDIOUO: e TTOUPE QYKIVADOCG KAl TTOUDE PACONIOU

L7 = safe for Vegans

42 = Live BBQ station

ww— = Live cooking station

X =fish



BEVERACES

Baoik& moTd:
EAANVIKG avayukTIkG & coca cola
MmUpeg
Eupionwpévo vepd & avOpakoUuxo vepd

EUQIOANWUEVO KOQOT:
EmiovnA sppiarwpévou koaoiou amd tnv AioTa. O kaTnyopieg siva:
1. Advanced 10€/bottle (more or less)
2. Deluxe 15€/bottle (more or less)
3. Premium 20€/bottle (more or less)
4. Customized (for bottled wines not on the list or supplied from the customer)

Open Bar. PREMIUM
- Vintage &univo cocktail bars mAfpwe eEoTAIouEVO.
ErayyeruaTikdg eEomhiopoc (barware, strainers, Boston shakers, ice crushers, bar mats, bar
SPOONS, KONOWAKIO, XOOTOTETOETES, KAT.)
Kopvila TOOBONAC TwV KOKTEIN.
Highball & old-fashioned ToThpIa
YWnhig ToIOTNTAC TOWTES UAEC VIO Ta cocktails & kavovikG ToTA (TTOUPE pOECKWY
PEOUTWY, POECKA POOUTA, XEIOOTOINTA CUPOTIO KATT.)
AvopukTIkG, liqueurs, oupoTTa, bitters.
[ayoc (& OpupaTiopévoc).
KaTAnAn evOupQoia Tou TOOOWTTIKOU
PO QIMIKO:_3 bartenders
KABA: Yrrohoyiopévn kaTavarwon 40 pe 50 gidneg: Gin / Rum / Vodka / Tequila / Whisky

META TO GATHTO

Emdopma & YAUKS:
PpouTa eoxic | pén TAvou | griled kapuldi <2— | kouoTaNKA (AxaEN
Creme brulee

MakAORG Oe UTTOUKIEG
TapTa ppouTwy

Lemon pie
[lopTOKONOTITO
ToUpTeg COKONATAG
[aywTd TPIWY yeuoEwY

Late snack
Mini Hot dogs & mini hamburgers



E=ONARMOZ

Toaméd:

KOQEKAQ:

Hiaro:
MaxaipoTipouvo:




ANAAYSH KO TOY>

To OUVOANIKO KOOTOC AVA KATNYOPIA, CUUPWVA HE TO TORATAVW TARADEIYUA EVA:

[PIN TO TEYMA

KEPAXMA XTHN TEAETH: To cuykekpipévo mopddsiyua dev TeQIMaUBAVE! KEPAOUA kAT TNV OIGPKEIQ TNG TEAETAG.
MrropeiTe va BeiTe ONEC TIC EMAOYVEC OTO YEVIKO LEVOU OTNV Ot. 3.

*TooaioeTir kaTNyoIa

WELCOME DRINK 1 STANDING COCKTAIL: To cuykekpigévo Tap&deiyua yevou TrepinadBaver éva standing
cocktail, To omoio sivar éva welcome drink padi pe welcome snacks. MmropeiTe var POeiTe ONeC TIC ETINOYEC OTO YEVIKO
UEVOU OTny Oeh. 3 & 4.

*lNooaipeTiki kKaTnyoiar

CHAMPAGNE: To cuykekpigévo Topadelyua TeRINOWBAvVEl OPRIpIOUa YOMIKAG OOUTAVIOC, TG OTOIAC TO
KOOTOC OPICeTAN P BAON TNV KATAVAAWON PIOAWY. MTOPEITE va eMAEEETE IO OIKOVOUIKEC AUCEIC, OTTWS APpPWON
oivoug, Prosecco k.o

WELCOME SNACK: To Tropadeyua pevou, TeRINouRavel OKAKG TG OTTOIa eival EVOWUATOREVO OTO standing
cocktail.

*lNooaipeTiki KaTNyoIar

MENOY

To Baoikd k6oTOC TeQINOUBAvVEL:

a. TIATA ANO T2 KATHTOPIEX: >axarec | Kogpwdeic oanaree | Tupid | AavTika | Kpoa miara | Zeotd miara |
ZupapikG | Vegetarian | Kupiwg mara | lapvitoupsg + ywpi & gpodTa.

b. BAXIKO EZONAIZMO: Toomélia bangquet f 0oTovTa, kapérie sabrina (AeUkrA e KEAULLQ), ANeUKA!
Toame(OUAVTNAG, UPAOUATIVEC TTETOETEC, TOTAPIQ, HAXAIOOTOOWVA, EEOTAIOUO PTTOUPE KAl OEOPIC

c. MPOZQNMKO: Toug ogpPITOOOUC, HETE, TROCWTTIKO UTOOOXNC & UTTEUOUVOUC TTOU QVTIOTOIXOUY OTOV OpIOUo
KOAEOUEVWY OAC, CULPWVQA E TOV TOPATTAVW TTIVOKQO.

d. BAZIKATIOTA: AvawukTIKG, UTTURECS, VELO avODAKOUXO, VEOO EUPICAWIEVO & avOOOKOUXO
AioBaoTe QvOAUTIKG

MiGara ye emmAgoyv KOOTOC:
a. Cooking action station sese—: Risotto nob

*TooaipeTikr kaTnyopia

b. Fish <X: fish no”
*TooauceTikn kKaTnyopiax

c. BBQ station < filet no9

*TooaiceTikn kKaTnyopia
BEVERACES

OPEN BAR: To mapadeiyua pevou epinauBaver Tnyv Premium kommyopia Tou open bar, proeeite va BOeiTe kAl TIG
uToNoITTES SUO OTO yevikd pevou (Basic & Basic +)

*TooaipeTikA kKaTNYOLIA

BAXIKA NMOTA: Mmipeg, vepd eppIONWPEVO & QVAWUKTIKG, OgPPipovVTal kOO OAN TNV OIGPKEIA TNG EKOAAWONG
XwPIg kavéva 6p10. Or pTUpeg & T QVOWUKTIKG £ivAl EANNVIKIG TTOOEAEUONG, EKTOC ATTO TNV KOKO KOXCL
*QmOTENE] TUAUQ TOU BATIKOU KOOTOUC KO OEV EXEI ETITAEOV XOEWOTN)

EMPIAAOMENO KPAZL: Emiroyr eppiodwpévou kpaoiod amd Ty NioTa Pac.

O kaTnyopieg givar:

.. Advanced 10€/@icnn (+-)
i.  Deluxe 15€/pionn (+-)
i.  Premium 20€/@ioNn (+-)
iv.  Customized S€/piann (+-)

*TooaipeTikA kKaTNYOLIA


https://www.exo.com.gr/menu/cost.pdf

META TO TEYMA

EMAOPIIA & TAYKA: To mopadeivua puevou TeQINapBAver vav PTToUgE pe 7 idn YAUKWY KaI JICH TTOIKINIG @OOUTWY.
MrropeiTe va BOeiTe ONEC TIC EMAOYES OTO YEVIKO LEVOU OTNV OgA. 15.

*lNooaipeTiki kKaTnyoiar

KADES: To cuykerpipévo mopdderyua dev repinapBavel auTth Tnv kaTnyopia. Mropeite va ToooOECeTE KAPE R
TOAI yIQ PeTA TO OeimvOo.

*TooaioeTikr kaTNyoIa

MPOMNOZEIZ: To cuykekpipévo Tapddeiyua Oev mepIzapPavel auTh TNV karnyopia. EmiéETe amd v NioTa Twy
welcome drinks To TTOTO Cag yia TIC TPOTOCEIC.

*lNooaipeTiki kKaTnyoiar

LATE SNACK: To mopadeivua uevou, TepinauBdvel okakg Tou sival dweedy uadi e Tny uTnEecia open bar.
MrmropeiTe va emAéETE yIa QEyA TN VUXTA KAl GANG TIATO OTTWE pasta, risotto n gyros stand

*lNooaipeTiki kKaTnyoiar

E-ONARMO2.

KAPEKAA: To Baoikd kOOTOC TeNaPavel kapérheg sabrina (\euk pe kG UpA), Ouwe Oa pTopoucarTe va OeiTe
TOV KATAAOYO PE ONEC TIG EMITAEOV ETIAOVEG OF KOPEKAEG, EITE TNG eTaipeiag pag (fiffanys decape, white folding,
ToBépvag), eite Twv eEWTEPIKWY CUVEQYATWY PAG amd Tnv ABrva.

*YTTQoXOUV ETIANOYEC TTOU QViKOUY OTO BACIKO KOOTOG KOl ETIAOYEC LIE ETTITTAEOV XOEWON v TELAXIO.
TPAMEZI: To Booikd kooToc TepinapPaver Toamédia (LakoOoTeva f 0OTOVTES), OpWS O TTOPOUCATE va OeiTe
TOV KOTAONOYO HE ONEC TIC ETITAEOV EMAOYEC Ot TOOTEQ, €iTE TNG eTAIREiaC pag (uovaoTnpiakd iy bangquet
dlootdoewy 110%250 pe TpamelopGvTnAO TNG GUUOU), €iTe Twv eEWTEPIKWY CUVERYATWY pac amd Tnv Adhva.
*YTTGox0UV ETIAOYEC TTOU QVIKOUY OTO BACIKO KOOTOC KQIl ETINOYEC LIE ETTITTAEOV XOEWON Qv TELAXIO.
AOINO% EZONAIZMOZ: To Bacikd kO6oTOC TeRNapBavel eEOTAIOUO OTTWS TMATA, TOTARIA, HAXQIOOTIPOUVA,
UPOOHATIVEG TIETOETEC, AEUKA UPAOPATO, OUWS OO uTTOPOUCATE VA OEITE TOV KATANOYO HE ONEC TIC ETTITTAEOV
EMAOVEC, €ITE TNC ETAIPEIOC PAC, EITE TWV eEWTEQIKWY OUVEQYQTWY pag amd Tnv ABAva.

*YTTQoX0UV ETIAOYEC TTOU QVIKOUY OTO BACIKO KOOTOG KAl ETINOYEC LIE ETTITTAEOV XOEWON Qv TELAXIO.



[ENIKE> TAHPODOPIE>.

MropeiTe va ONUIOUOYNAOETE £va PevoU CUPPWVA W TIG OIKEG OAC QVAYKES VIA TNV ekOAANWONG OO, EXOVTOG
QAvaPoOPd TO TOEATAVW TOPADEIVUAL.

EmiéETe mGTa ka1 UTMEECIEG O TO YeVIKO UEVOU, EiTe QVAKOUY OTO BACIKO kOOTOG, gite OxI. Mmopsite dnradn, va
OMGEETE, QPAIPECETE ) TPOCOECETE OTOIO MATO f UTNOECIA OAC PAIVETAI TEQITTO 1] AVAYKAIO QVTIOTOIXA.

To mapdv amoTerei Tapadeiyua Eamily style service, oto omoio £xouv mPooTeOE! *TOOAPETIKEG KATNYOIES

AVOAUTIKG:
Family style:
a  2-3Xonarec (ova 4 -6 aroua)
b. 3-4 Opektika (ava 4 -6 aroua)
c. 1 nmepioodTepa kupiwg maTa (aTopkd A ava 4 - 6 aroud)
MpoaipeTikéc kKATNYOPIEC; EmAéyovTOC MIATA 1) UTNEEDTES ATTO TIC TOOAIPETIKEG KATNYOPIEC TTou Oa PpeiTe OTO
VEVIKO UEVOU, EUTTAOUTICETE TO pevOU TNG ekOMAWON 0aC. O TOOQIPETIKEG QUTEG KATNYOPIES EIVAI ONUEIWHEVES [E
aoTepioko (*) i) oUpBora OTWC: S/ e/ X KO, KO TEPIEXOLY TIATA ] UTNEETIES TA OTTOIC gV ATTOTEAOUV
TUALG TOU BAOIKOU kKOOTOUCG KABWS TOOOPELOVTAI WE ETITAEOV N eIOIKA XOEWON YIA TNV OTroIa Oa evnuepwOeiTe
QVOAUTIKG KOTOTIV TNG €TIAOYAC TOUG. AgiTE QVAAUTIKA TIG TTOOQIQETIKEC KATNYOPIES KA TWCE XWPILOVTAL:
e. Bookéc TpoQIOETIKEC KOTNYOPIES: EMIOOOTIO & YAUKA | EH@IGAWUEVO KOQTT
. Edikéc mooaupeTikéC uTnoeoiec: Képaoua oTny Teret | Welcome drink -standing cocktail | Welcome snack |
Open bar & late snack |
0. [laTa amd karnyopieg eayntwy pe eidikd oupBora A aoTepioko: BBQ station & carving S | Cooking
a0 5]
&L

action station wme— | Street food | Koua ©onooonvd® | Zeotd @aracova™ | Wapia <X |
Ta TATa e TO SUUBONO W@ gival aoeany via Vegans

HOATIKH KO> TOAOTH> H>.

To TeNKO KOOTOC avdl ATOPO UTTONOVI(eTOI OO TO BACIKO KOOTOC (TO OTOIO eival AVANOYO Tou aPIOUOU
KOAEOPEVWY OAC, CUPPWVA HE TOV TTAROTTAVW TIVOKA) KQI TIC eTAOYEC TTou Oa kAveTe Ao TIC TOOIPETIKES
KOTNYOPIEC.

O1 pwToypaeol, diokoounTEg, dis, LOUCIKOI k.a vendors, oI 0Toiol dev AVAkOUY OTO TTEOCWTIKG Tou Catering kal Ba
TOPAWPEIVOUY OTOV XWPEO TNE ekONAWONG YIA va OgPPRINIOTOUY paynTO, XPewvovTal ¥4, dnhadn 2 cuvepydreg = 1
aropo. H ékmrwon 1oxUer via mepiocdTepouc amd 100 koheouévoug

Ta maidia amd 3 éwe 12 ety xpewvovTar 1/3, dnhadn 3 maudic = 1 dropo . Ao 13 eTwv kai Tavw
UTTONOYICOVTAI KAVOVIKG WC GToua. H ékmTtwon 1oxUel yia TepioodTepouc amd 100 kareopévouc.

[1a Tov akpiBh apiBuéd Twy kaleoudvwy oag, n eTaipeia yac Oa wpemei va evnuepwOei dekatéooepic (14)
nuépec TPV TNV ekOAAWON. O CUYKEKIUEVOC GPIOUOC UTONOYICETAI YIQ TO TENKO KOOTOC TNG EKOAAWONG,
ave€apTnra amd Tov apiBud kareouévwy Tou Ba TopsupeQouv. *MropeiTe udvo va TPOOBECETE KONEOUEVOUG
€WC Kal QUO NUEDEC TTPIV TNV eKONAWON,

[a TIC UTTNEEOIES PAG EKTOC THVOU, UTAXE! ETITTAEOV KOOTOC OKTOTIAOIKWY EI0ITNOIWY KO IAOVAS TOU
TOOOWTIKOU.

We are social

@exo_catering | f oeo catering

www.exo.comgr | www.exocatering.com | info@exo.comgr | +30 2283 022191 | Stavros Bay, Tinos Island


http://www.exo.com.gr/menu/menu.pdf
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