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The Gyro Project 
Catering Menu

Order catering through our app 
and earn rewards

Scan to start your order



MEZE Serves 12-15

Mediterranean Charcuterie Platter     $150	
Dip sampler, grilled pita points, dolmades, 
feta cheese, kefalotiri cheese, cheese 
croquettes, mini chicken skewers, mini 
spanakopita, mini tiropita 

Club Sandwich Platter        	 $95
Chicken gyro, tomatoes, onions, romaine, 
mozzarella, hand-cut fries, TGP sauce

Juicy Lemon Potatoes	 $50
Oven-roasted with lemon and  
rotisserie drippings

Gigante Beans	 $50
Greek style baked giant beans, and 
carrots in tomato sauce

Greek Croquettes        	 $75
Crispy cheese puffs stuffed with 
kefalotiri cheese, and drizzled with 
Mike’s Hot Honey™

Spanakopita Spring Rolls	  $75
Spinach and feta rolled in phyllo, 
with tzatziki

Mini Spanakopita Tray	 $50
Phyllo pastry stuffed with spinach
and feta 

Mini Tiropita Tray	       $50
Phyllo pastry stuffed with 
feta cheese

Dolmades                         24 pc $35/ 48pc $70
Traditional grape leaves stuffed 
with rice	

Greek Slaw	 $45
Green and purple cabbage, carrots, 
red wine vinegar

Pita Chips        	 $35
Crispy pita chips seasoned with sea salt, 
pepper and oregano 

Dip Sampler	  $80
Tzatziki, spicy feta, baba ghanoush, 
and hummus, served with 
grilled pita bread 

Hummus Dip & Grilled Pita Bread	 $50
Hummus made with chick peas, tahini, 
and imported greek olive oil, served 
with grilled pita bread

Spicy Feta & Grilled Pita Bread      	 $50
Whipped feta, roasted red pepper, 
and imported greek olive oil,
 served with pita bread 	

Tzatziki & Grilled Pita Bread	 $50
Strained greek yogurt with cucumber, 
lemon, and imported greek olive oil, dill 
and garlic, served with pita bread

Gyro Side        	 $75
Choice of beef & lamb,  or chicken

Crispy Falafel	 $80
Crispy falafel with a side of greek 
goddess dressing 

Baba Ghanoush Dip 	 $50
& Grilled Pita Bread
Roasted eggplant puree made with tahini 
and imported Greek olive oil- served with 
grilled pita bread
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SALADS Serves 8-10

Classic Greek	  	 $65
Romaine, tomatoes, cucumbers, red onions, kalamata olives, crumbled 
feta, wild oregano, imported Greek olive oil, red wine vinegar 
 
Greek Caesar	 $70
Romaine, chickpeas, pickled red onions, tomatoes, shaved 
kefalotiri cheese, pita bread croutons, tossed with house-made tahini 
caesar dressing

Prassini Salad	 $65
Romaine, scallions, fresh dill, crumbled feta, tossed with 
house-made greek goddess vinaigrette  

Protein Add Ons 	
Beef & Lamb Gyro • Chicken Gyro • Pork Belly Gyro	 $45
Chicken Souvlak • Pork Souvlaki • Bifteki • Chicken Souvlaki	 $45 
Shrimp Souvlaki • Roasted Salmon	 $75
Falafel • Haloumi	 $45

vegetarian

vegetarian

contains fish

The Gyro Project is proudly seed-oil free, using 
imported Greek olive oil and oil from Zero Acre Farms.

thegyroproject.com/catering



GROUP BOWL BAR Serves 10-12	 $175

Bowls served with rice and greek slaw.

Select Your Main (choice of 2)	  
Beef & Lamb Gyro
Chicken Gyro
Pork Belly Gyro
Bifteki
Chicken Schnitzel

Chicken Souvlaki 
Pork Souvlaki
Shrimp Souvlaki (add $50)
Grilled Salmon (add $50)
Crispy Falafel 
Haloumi	

Choose Your Protein
Beef & Lamb Gyro
Chicken Gyro
Grilled Chicken Souvlaki

Pick Your Sauce	  
Tzatziki
Spicy Feta
Hummus
TGP Sauce

Shrimp Souvlaki (add $12) 
Falafel 
Haloumi	

Baba Ghanoush 
Hot Harissa
BBQ
Honey Mustard

Choose Your Pita
Regular or Whole Wheat

Choice of:
Chicken Souvlaki
Shrimp Souvlaki ($2 per stick)

Box of 12                                                          $70
Box of 18                                                        $100
Box of 24                                                        $125

Dips & Dressings (choice of 2)	  	
Tahini Caesar
Hot Harissa
TGP Sauce
Tzatziki
Hummus

Baba Ghanoush
Spicy Feta
BBQ
Honey Mustard
Greek Goddess
EVOO + Red Wine Vinegar

Toppings (choice of 3)	  	  
Tomatoes
Pickled Onions
Lemon Potatoes
Gigante Beans
Pita Chip Croutons
Persian Cucumbers
Mediterranean Salad

Kalamata Olives
Kefalotiri Cheese
Crumbled Feta Cheese
Chick Peas
Pickled Peppers
Roasted Beets

PITA PACKS 6 sandwiches	 $80

BOX OF STIX	



thegyroproject.com/catering



Classic Fries	 $50
Hand-cut fries with wild oregano

OG Fries	 $50
Hand-cut fries with wild oregano and 
crumbled feta cheese

TGP Fries		  $50
Hand-cut fries with shaved kefalotiri 
cheese and TGP sauce

Gyro Fries	 	 $65
Hand-cut fries with wild oregano, chicken gyro, 
spicy feta, and tzatziki drizzle

GROUP LUNCH BOXES  Priced per person, minimum 8 boxes	

SPECIALTY FRIES  Serves 8-10	

Pita Box #1	  	 $19.95
Pita sandwich (choose your protein and sauce), classic fries, 
choice of dip, beverage (water or canned soda)
 
Pita Box #2	 $24.95
Pita sandwich (choose your protein and sauce), OG fries, choice of dip, 
sweet treat (choose greek yogurt parfait or rice pudding) 

Pita Box #3	 $26.95
Pita sandwich (choose your protein and sauce), OG fries, beverages,  
choice of dip, sweet treat (choose greek yogurt parfait or rice pudding) 

Souvlaki Box #1	 $19.95
2 Souvlaki sticks (choose your protein and sauce), choice of dip, 
Mediterranean salad, beverage (water or canned soda)

Souvlaki Box #2	 $24.95
2 Souvlaki sticks (choose your protein and sauce), OG fries, choice 
of dip, sweet treat (choose greek yogurt parfait or rice pudding)

Souvlaki Box #3	 $26.95
2 Souvlaki sticks (choose your protein and sauce), OG fries, choice of 
dip, beverages,sweet treat (choose greek yogurt parfait or rice pudding)



House-made Teas	 5.95 
Peach Tea
Greek Mountain

Poppi Soda	 $4.95 

Assorted Soda	 $2.95 

Epsa Soda	 $3.95 

Essentia Water	 $3.95 

DRINKS & MORE

SWEETS Serves 10-12

Greek Yogurt & Sour	 $55
Cherry Preserve 	  
Classic Greek strained yogurt with sour 
cherry preserve 

Yia Yia’s Rice Pudding 	 $55
Rice pudding with cinnamon and 
raisins 

Mini Baklava Tray	                  $75
Phyllo pastry stuffed with chopped
nuts and imported honey

Orange Pie                          	  $75
Orange sponge cake 
with syrup

Assorted Sweet Tray 	 $75
House-baked cookies, chocolate 
brownies, nutella blondie 

Bougatsa	 $85
Sweet semolina custard, between 
layers of phyllo, topped with cinnamon 
and powdered sugar

The Gyro Project is proudly seed-oil free, using 
imported Greek olive oil and oil from Zero Acre Farms.

thegyroproject.com/catering



@thegyroproject                                                                                                    
 thegyroproject.com

Bold, fresh Greek flavors served fast, done right.
Stop by or order online and taste what’s new.

2151 Lemoine Ave, Fort Lee, NJ

269 Livingston St, Northvale, NJ

245-281 Market St, Newark, NJ

2062 Broadway, New York, NY

569 Lexington Ave, New York, NY

469 7th Ave, New York, NY

505 W 37th St, New York, NY

593 1st Ave, New York, NY


