
•	 Minimum $150 order for delivery 

•	 Orders must be turned in before 2PM for next day delivery 

•	 Available for carryout or delivery 

•	 Delivery Fee – There will be a automatic $50 delivery fee for anything within 10 miles of 
Taste, anything outside of the area $100 Delivery Fee with in 30 miles, 30 miles plus $150

•	 All caterings that require an attendant will be subject to a 20% gratuity 

•	 Wire chaffing dishes, water pan, and sterno - $14 Each

•	 All orders are served with plates, napkins, eating & serving utensils

CATERING PACKAGES
When it comes to catering authentic Greek cuisine, no 
one does it better than Bluto’s.  Let us cater your next 

event, company function, or fundraiser with authentic 
Greek cuisine.  

BLUTO’S BREAKFAST
Must order a minimum of 5 of each

YOGURT PARFAITS $9 EACH 
Sweetened greek yogurt with fresh granola and fruit

ALL AMERICAN BREAKFAST $170
serves 10ppl *add pancakes for $3 a person • Scrambled eggs, bacon, waffle hashbrowns, and sliced fruit 

SOUTHERN STYLE BREAKFAST $210
serves 10 ppl *add pancakes for $3 a person • Scrambled eggs, bacon, sausage, biscuits, sausage gravy, and hashbrowns 

BIG A$$ BURRITO $16 EACH
Large flour tortilla, cheese, chipotle sauce, scrambled eggs, sausage, onions, tomatoes, waffle hashbrowns, topped with chipotle sauce 
and pico

MORNING BELL QUESADILLA $16 EACH
Large flour tortilla, cheese, eggs and ground sausage topped with chipotle sauce and pico 

CALI WRAP $16 EACH
Spinach tortilla, egg whites, asparagus, spinach, mushrooms, and mozzarella cheese 

RISE AND SHINE $8 EACH
Bacon or sausage, egg, and cheese on a biscuit 

THE OLD TOWN $9 EACH
Ham, egg, and swiss on croissant 

THE MOTHER CLUCKER $9 EACH
Pimento cheese, fried green tomato, fried chicken, on biscuit



BLUTO’S REGULAR MENU
GREEK SALAD $100
½ pan serving serves 8-10 pp • Tomatoes, cucumbers, olives, bell pepper, feta cheese, greek vinaigrette

GRYO SALAD � $120 FULL PAN
1 Full Pan serves 8-10 ppl • Lettuce, tomatoes, olives, pickle cucumber, onion, feta cheese, granch dressing, with your choice of 
regular or chicken gyro meat 

HUMMUS PLATTER $90
½ pan serving serves 10 ppl • Fresh ground chickpeas with tahini and lemon served with pita points 

BABA GHANOUSH PLATTER $90
½ pan serves 10 ppl • Roasted eggplant with garlic and tahini in lemon juice served with pita points 

SMOKED TUNA PLATTER $90
½ pan serves 10 ppl • Smoked tuna and cream cheese, mixed with mayo and seasonings served with pita points 

BUILD YOUR OWN PITA BAR $160
Serves 10 ppl • Choice of gyro meat, turkey, or smoked chicken.  Comes with lettuce, sliced tomatoes, onion, tzatziki sauce, granch, 
and honey mustard.

GREEK FEAST $200
Serves 10 ppl • Gyro meat, greek rice, tzatziki sauce, tossed greek salad, hummus and pita points

SPANAKOPITA PLATTER $80
14 pieces • Phyllo pastry filled with spinach, feta cheese, and spices 

FALAFEL PLATTER $80
½ pan serves 10 ppl • Ground chickpeas with herbs and spices deep fried and served with tzatziki sauce

DESSERTS
BAKLAVA PLATTER $60
½ pan serves 10 ppl

RICE PUDDING $60
½ pan serves 10 ppl

INDIVIDUAL CHOCOLATE CHIP 
COOKIES $4 EACH

DRINKS
GALLON OF COFFEE $25
1 Gallon with cups 

GALLONS OF TEA $15 EACH
Sweet or Unsweet served with cups

BOTTLED DRINKS $3 EACH
Coke, Diet Coke, Sprite, Coke Zero or Water 

ICE $12
Served in a Styrofoam cooler

ON-SITE SERVICE
Here’s some general info on how we cater: we’ll show up one hour before 

the event and bring everything we need to set up and serve. We’ll set 
up one to two serving lines depending on the size of your event. We will 
serve for our allotted time and then clean up our area. We do not bus 

tables. We do not take trash. We do not stay until the end to clean the 
venue. We look forward to hearing from you!


