
CATERING MENU

PICKUP & DELIVERY
SET-UP AND DELIVERY CHARGES TO BE INCLUDED!

AVAILABLE 7 DAYS A WEEK

2023-2024
CATERING & EVENTS

(616) 647-5972
435 Ionia Ave SW
Grand Rapids, MI 49503

reach@cafedemiro.com
cafedemiro.com

- ORDER ONLINE -



PRE-FIXED MENUS
All pre-fixed menus

are served buffet style

MIN. ORDER: 40 PEOPLE

Aegean Meza
Choice of two mediterranean dips or appetizers

one entree, two sides, any salad and pita bread
$29.95/person

Adriatic Meza
Choice of two mediterranean dips or appetizers
two entrees, two sides, any salad and pita bread

$34.95/person

Levantine Meza
Choice of three mediterranean dips or appetizers, two entrees

two sides, two salads, any dessert and pita bread 
$39.95/person

Gibraltar Meza
Choice of four mediterranean dips or appetizers, two entrees

two sides, two salads, two desserts and pita bread 
$44.95/person

**Add’l Entree... $6.95/person**
**Add’l Premium Entree... $MP/person**



APPETIZER PLATTERS
Trays are served with complimentary sauces.

Dolma (vegan, gf)
Grape leaves stuffed with rice, herbs, lemon & olive oil... $12/dozen

Spanakopita w/ Tzatziki (vegetarian)
Tasty spinach and feta baked inside bite-sized filo pastry... $36/dozen

Mascarpone & Walnut Stuffed Dates (vegetarian, gf)
Baked dates stuffed with walnuts, mascarpone & honey... $30/dozen

Garbanzo Falafel w/ Tahini (vegan, gf)
Patty-shaped ground chickpeas and leafy green fritters... $18/dozen

Seafood Cakes (gf)
Bite-sized imitation crab or shrimp cakes... $45/dozen

DESSERTS
Tiramisu (vegetarian)

Ladyfingers dipped in coffee, layered with a whipped
mixture of eggs, cane sugar, and mascarpone... $42/dozen

Chocolate Profiterole (vegetarian)

Cream custard filled French choux pastry puffs
garnished with chocolate sauce... $36/dozen

Baklava (vegetarian)

Baked layers of filo pastry, filled with chopped
pistachios and sweetened with honey syrup... $24/dozen

•  Crab Cake •  Shrimp Cake



Third Pan
(serves 10)... $40

Half Pan
(serves 15)... $55

MEDITERRANEAN DIPS
Dips are served with warm pita bread for dipping.

Hummus (vegan, gf): Traditional garbanzo bean, tahini & garlic

Baba Ghanoush (vegetarian, gf): Roasted eggplant & garlic

Greek Tzatziki (vegetarian, gf): Labneh yogurt, garlic & cucumbers

Muhammara (vegan): Tomato & pepper paste, garlic & walnuts

Beet Yogurt Salad (vegetarian, gf): Roasted beet, yogurt, walnut & garlic

SALADS
Tabuleh (vegan)

Levantine salad made of finely chopped parsley, with
tomatoes, mint, white onion, bulgur wheat & lemon vinaigrette

Miro Kale Salad (vegan, gf)

Original recipe of kale, romaine lettuce, cherry tomatoes
carrots, radish, roasted sunflower seeds & lemon vinaigrette

Greek Salad (vegetarian, gf)

Mediterranean salad made of lettuce, tomatoes, cucumbers, onions,
bell peppers, feta cheese, kalamata olives, oregano & lemon vinaigrette

Half Pan (serves 15)... $60 Full Pan (serves 30)... $108

Half Pan (serves 10)... $45 Full Pan (serves 20)... $82

Half Pan (serves 10)... $45 Full Pan (serves 20)... $82



ENTREES

Poultry

Miro Chicken Legs (gf)

Free-range tender chicken legs stewed
with potatoes, turmeric & herbs

Levantine Chicken Gyro (gf)

Cube cuts of tender chicken thighs
grilled with spices and fresh vegetables

Seafood

Shrimp Casserole (gf)

Shrimps stewed with tomatoes, green peppers, garlic
spices & herbs topped with melted fresh mozzarella

Wild Alaskan Salmon Filets (gf)

Roasted Alaskan salmon filets marinated with
turmeric & herbs served with roasted potatoes and

roasted brussell sprouts

**Roasted Branzino (gf)

Branzino fish roasted with cherry tomatoes, red onions
fresh ladolemono sauce & herbs... add’l premium $MP



Red Meat

Nonna’s Lasagna
Hand rolled fresh pasta sheets stuff layered with

fresh mozzarella, parmesan, marinara sauce and beef bolognese

Athens Beef Gyro (gf)

Thinly sliced and marinated ribeye cut beef
skewered on vertical rotisserie and slowly roasted

Grilled Kofte Meatballs
Grassfed lean beef meatballs mixed with
white onions, egg yolk, spices & herbs

Anatiolian Stuffed Eggplants (gf)

Sauteed groud beef and onions baked while stuffed
inside aubergines with tomatoes, spices & herbs

Lamb Tomato Casserole (gf)

Traditional Kurdish dish made of lamb stewed with
tomatoes, eggplants, jalapeno and bell peppers & spices

**Grassfed Lamb Chops (gf)

Grassfed lamb chops grilled with chimichurri... add’l premium $MP

Vegan

Green Bean Stew (vegan, gf)

Green bean stew with tomatoes, onion, garlic, olive oil, spices & herbs

Eggplant Moussaka (vegan, gf)

Eggplant stew with potatoes, tomatoes, onions, garlic & herbs



SIDES
Rice Pilaf (gf)

Steamed long rice with chicken stock & herbs

Half Pan (serves 15)... $30 Full Pan (serves 30)... $55

Bulgur Pilaf (vegan)

Steamed coarse bulgur wheat with
tomato paste, green peppers, garlic & herbs

Half Pan (serves 15)... $32 Full Pan (serves 30)... $58

French Potato Puree (vegetarian, gf)

Potatoes mashed to silky smooth consistency with butter, cream & herbs

Half Pan (serves 15)... $45 Full Pan (serves 30)... $82

Spinach Bechamel (vegetarian, gf)

Sauteed onions and spinach stewed with herbed bechamel

Half Pan (serves 15)... $45 Full Pan (serves 30)... $82

Roasted Asparagus (gf)

Roasted whole asparagus with lemon and olive oil
tossed with fine parmesan & red pepper flakes

Half Pan (serves 15)... $48 Full Pan (serves 30)... $88

Add’l Services
One field staff per 40 guest will be assigned for buffet style services
buffet serving service will be setup for minimum of 4-hour per staff.

Additional Services Priced Per Guest

Tastings... $30/person

Water Service... $3.0/person

Linen-feel Napkins... $1.0/person

Plateware & Flatware... $5.0/person


