
2020 DELIVERY MENU

EXPERIENCE

ΤΗΕ

SOUPS
Chestnut soup with Patras traditional 
Mavrodafni sweet wine € 6,50 / portion

€ 7,00 / portion

Yellow pumpkin soup with ginger & 
cream cheese € 6,50 / portion

| minimum order 6 portions | 

SALADS
| minimum order 8 portions per item | 

FINGER FOOD
Lollypops of goat cheese with red 
fruits marmalade

Parma ham with wild rocket, 
parmesan savings & truffle oil

Scottish smoked salmon on baby 
potato with horseradish

Greek tarragon from Mesologgi with 
dried figs & black truffle oil

Shrimps marinated in passion fruit 
with guacamole & mango

Mini pies with Pecking duck, 
vegetables & hoisin sauce

Mini quiche with red yellow pumpkin 
& smoked Metsovone Greek cheese

Homemade pie with Cretan 
anthotyro (soft cheese) & mint

Arancini with mushroom, herbs & 
truffle oil  

“Mousaka” croquet with parmesan 
cream 

Mini lamb kebab with pita bread 
flavored with paprika

Mini beef burger with bbq sauce

Mini chicken souvlaki with herbed 
gremolata

Mini pork souvlaki with teriyaki sauce 
& sesame seeds

Waldorf salad with celery, green 
apples & pomegranate

Baby green leaves salad with pears, 
figs & honey vinaigrette

Ceasar’s salad with crouton, 
Reggiano parmesan flakes  & ancho-
vy dressing

Red & White Quinoa with baby green 
leaves, cranberries, caramelized 
pistachio nuts, green apple, sundried 
tomatoes, and citrus vinaigrette 

Baby green salad with Chinese 
lettuce, red mizuna, baby corn, 
sauted carrots pecking duck, & sweet 
chili vinaigrette 

€ 1,20 / piece

€ 1,20 / piece

€ 1,50 / piece

| minimum order 15 pieces per item | 

MAIN COURSE
Oven roasted turkey stuffed with chestnuts, raisins & pine nuts (4 kg)
Served with baby potatoes, sweet potato, chestnut puree & buttered 
vegetables

Glazed pork leg with coriander & fennel seeds (4 kg) 
Served with sweet & sour sauce with pineapple & clove

Oven roasted suckling pig with sour apples (10-12 kg) 
Served with oven roasted baby potatoes

Turkey fillets with beurre blanc sauce Served with oven roasted baby 
potatoes & buttered vegetables

Pork with leek, celery & lemon-egg sauce 

Pork belly seasoned with exotic aromas, mustard seed & coffee beans 
sauce 
Served with gratin dauphinois

Lamb fricassee with greens

Wild pork cooked in red wine with celery root puree & oven roasted sweet 
potatoes

Beef cooked in vintage red wine with fresh Greek mushrooms from Grev-
ena region, served with wild rice

Veal on the grill with herbs crust, served with apricot sauce Sweet potato & 
carrot puree

Black angus with ginger & lemon grass 
Served with baby potatoes & buttered vegetables

| minimum order 6 portions | 

€ 2,00 / piece

€ 1,70 / piece

€ 1,80 / piece

€ 1,20 / piece

€ 1,00 / piece

€ 1,20 / piece

€ 1,20 / piece

€ 1,50 / piece

€ 1,50 / piece

€ 1,50 / piece

€ 1,50 / piece

€ 7,00 / portion

€ 7,00 / portion

€ 8,00 / portion

€ 9,00 / portion

€ 120,00

€ 80,00

€ 18,00 / KG

€    9,00 / portion

€ 10,00 / portion

€ 10,00 / portion

€ 14,00 / portion

€ 14,00 / portion

€ 12,00 / portion

€ 17,00 / portion

€ 18,00 / portion



PIES & SIDE DISHES
Quiche Loraine 

Yellow pumpkin tart with smoked 
Greek Metsovone cheese

Mushrooms & leeks pie with smoked 
bacon

Stuffed cannelloni florentine with 
spinach & mushrooms

Pommes dauphinois perfumed with 
fresh thyme 

Baby potatoes with rosemary & 
lemon

Sweet potato & carrot puree

Mini dolma (wine leaves stuffed with 
rice, minced meat & herbs) egg & 
lemon sauce (8 pieces per portion)

Cabbage leaves stuffed with rice, 
minced meat & herbs, egg & lemon 
sauce (5 pieces per portion)

€ 3,50 / portion

| minimum order 8 portions | DESSERTS
Mont Blanc tart with vanilla 
cream,caramel & chestnuts 
spaghetti

Chocolate buche de Noel with salted 
caramel & hazelnuts

Traditional baklava with pistachio

Traditional Vasilopita (new year’s eve 
cake) with mastic, cinnamon & 
almonds

€ 28,00 / piece

€ 28,00 / piece

€ 4,00 / portion

€ 18,00 / KG

€ 16,00 / KG

€ 4,00 / portion

€ 7,00 / portion

€ 7,00 / portion

€ 6,00 / portion

€ 6,00 / portion

€ 7,00 / portion

€ 7,00 / portion

Delivery expenses are included for orders over € 120,00. For orders less than €120,00 delivery expenses will apply from a 
minimum of € 10,00 up to € 30,00. 

Orders are valid minimum 3 working days prior the delivery date. 

All food items are delivered cold with heating instruction in refundable platters & bowls. In case that the equipment is lost, a 
cost of € 25,00 per piece will be charged. 

VAT is not included in suggested prices

NOTES
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This year Cocoon Catering will grant life changing wishes to children with crucial illnesses, by donating funds from the Christmas Delivery Menu to 
Make-A-Wish® Greece
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 @cocooning.catering 


