
PLATTER BOXES

Spoil yourself with an indulgent extra

All meals are fully prepared. Guests can tend to the

final “flourish” when the time is right by cooking the

prepared meat or vegetable portions on the BBQ. 

Freshly prepared platters are delivered to your

accommodation between 2.00 pm and 6.00 pm for

you to enjoy at your leisure in the privacy of your

accommodation.

 

 As we buy our produce fresh, 48 hours notice is

required for our platter orders. 

Platter contents may vary slightly depending on

availability of fresh seasonal produce. 

ALL PLATTERS ARE DESIGNED FOR TWO PEOPLE.



Choose from a selection of Platter Boxes

created by Yianni and Karen from Akropolis

Noosa. Their passion for fine Greek food

has inspired them to create a selection of

platters using premium quality local sourced

produce and ingredients. Designed with

their unique style from their Greek heritage.

akropolisnoosa.com.au
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PLATTERSAKROPOLIS CATERING

B R E A K Y  B O X  F O R  T W O

Handpicked selection of locally sourced ingredients to start your morning on

the gourmet way, in the privacy and seclusion of your lakehouse or cottage for

two mornings just for the two of you: 

Includes:

Fresh seasonal fruit 

Mini quiches 

Freshly baked Noosa sourdough

bread from Ricky’s bakery

Waffles

Free range eggs 

Locally sourced Bacon Rashes 

Wild caught venison breakfast

sausages

Vine ripened tomatoes 

Mushrooms 

Condiments including butter, locally

sourced and strawberry jam 

Cold press juice 

 

$155
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Y I A N N I S  M E Z E

P L A T T E R  B O X

 Made for two, this Greek inspired platter includes a trio of dips: tzatziki,

taramosalata and a creamy feta dip (veg).

Includes:

Vine dolmades (veg)

Spicy chorizo florets

Pork and veal koftas (spicy herbed

meatballs)

Spanakopitas (spinach and cheese

parcels)

Zucchini fritters

Pumpkin and feta mini quiches

Trio of Greek and Swiss cheeses

(kefalotiri, Kaseri, Jarlsburg)

Crackers & Wafers 

Chargrilled pita bread  

Dried Fruit & Nuts 

Olives 

Vine ripened tomatoes

$155

PLATTERSAKROPOLIS CATERING



03

K A R E N S  P A S T I T S I O

P L A T T E R  B O X

This lovely pastitsio (Greek Lasagna) is sure to be a decadent meal for two.

Includes:

Pastitsio (Greek Lasagne)          

Greek salad

Pita bread

Feta dip

$140

PLATTERSAKROPOLIS CATERING



04

G O U R M E T  B B Q  P O R K

S C O T C H  F I L L E T  B O X
On your arrival, you deserve to simply kick back and unwind in your

accommodation. The answer is to pre order a BBQ or precooked platter box for

a laid back dinner for two!

Includes:

Succulent free range pork scotch

fillets marinated with Greek marinade

and herbs plus spices.

Locally sourced wild caught venison

cider sausages.

$145

Comes with:
Greek salad 

Broccolini

Zucchini onion and red capsicum

skewers

Two seasonal vegetable kebabs

skewers. 

Pita bread

Tzatziki dip

DINNER PLATTERSAKROPOLIS CATERING
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G O U R M E T  B B Q

C H I C K E N  B O X
On your arrival, you deserve to simply kick back and unwind in your

accommodation. The answer is to pre order a BBQ or precooked platter box for

a laid back dinner for two!

Includes:

Marinated and seasoned in Greek

heaven, chicken thighs on skewers.

Locally sourced wild venison Italian

sausage.

$145

Comes with:

Greek salad 

Broccolini

Zucchini onion and red capsicum

skewers

Two seasonal vegetable kebabs

skewers. 

Pita bread

Tzatziki dip

DINNER PLATTERSAKROPOLIS CATERING
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S L O W  R O A S T E D  G R E E K

L E G  O F  L A M B
On your arrival, you deserve to simply kick back and unwind in your

accommodation. The answer is to pre order a BBQ or precooked platter box for

a laid back dinner for two!

Includes:

Slow roasted lamb in Greek

seasoning for 8 hrs.

Greek lemon potatoes

$165

Comes with:

Greek salad 

Broccolini

Zucchini onion and red capsicum

skewers

Two seasonal vegetable kebabs

skewers. 

Pita bread

Tzatziki dip

DINNER PLATTERSAKROPOLIS CATERING


