
KABOBS 
Upcharge for steak, shrimp, and salmon  
320-680 cal/serving 

MEDITERRANEAN CHICKEN  
300-660 cal/serving 

ROLLUPS 
Upcharge for steak  
500-780 cal/serving

FALAFEL  
360-580 cal/serving

GRILLED CHICKEN FINGERS  
Two grilled chicken tenders.  
230 cal   

CHICKEN SALAD SANDWICH    
All-white-meat chicken salad served on 
multigrain bread. 
440 cal    

CHEESE QUESADILLA  
Melted American cheese in a warm tortilla. 
Cut into wedges. 
430 cal   

CHICKEN QUESADILLA    
Melted American cheese and grilled 
chicken in a warm tortilla. Cut into wedges. 
540 cal    

HAM & CHEESE PIADINA   
Grilled Italian flatbread sandwich with 
ham and mozzarella. 
280 cal    
 
PASTA BOWL   
Orzo pasta with creamy tomato sauce and 
mozzarella. 
280 cal   

SALMON OR SHRIMP KABOB  
One salmon or shrimp kabob. 
80-170 cal   

MEDITERRANEAN FAMILY MEALS 
A feast your entire family will love.

JUICES & TEAS  
0-210 cal 
Availability varies by location. 
 

FOUNTAIN SODAS  
0-210 cal 
Availability varies by location. 

BOTTLED BEVERAGES  
0-210 cal 
Still Water 
Sparkling Water 
Assorted Beverages
 

DRINKS

DESSERTS
HOUSE-BAKED COOKIE   
Choice of chocolate chip or zesty lemon.	
400-590 cal  

YAYA’S CHOCOLATE CAKE 
Slice of chocolate cake.  
410 cal   

SMALL | Serves 3-5
Includes one entrée, two sides, and choice of sauce.  

BEST FAMILY VALUE!  LARGE | Serves 4-6 
Includes one entrée, two sides, choice of sauce,  
Greek salad, and hummus & pita. 

KIDS
Convenient, craveable meals for ages 12 and under.  
Served with your choice of fresh side.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
MENU ITEMS MAY CONTAIN EGGS, FISH, MILK, PEANUTS, CRUSTACEAN 
SHELLFISH, SOYBEANS, TREE NUTS, AND WHEAT. Since our kitchen 
operations involve shared preparation areas, we cannot guarantee you that 
any menu item will be allergen free. Please notify us if you have a food allergy 
or sensitivity when placing your order. Additional nutrition information is 
available upon request. 
CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS.

VEGANVEGETARIAN GLUTEN-FREE  (WHEN ORDERED WITHOUT PITA)

STEAK 
Grilled steak, swiss cheese, grilled 
mushrooms, and caramelized onions rolled 
in a warm tortilla.
720 cal    

CHICKEN 
Grilled chicken, feta, tomatoes, and 
caramelized onions rolled in a warm tortilla.  
560 cal   

SPINACH FETA  
Spinach, feta, green onions, and grilled 
mushrooms rolled in a warm tortilla. 
620 cal   

STEAK & MOZZARELLA 
Grilled Italian flatbread sandwich 
with diced steak, caramelized onions, 
mozzarella, and Spicy Aioli.   
760 cal    

MOROCCAN CHICKEN 
Grilled Italian flatbread sandwich with 
seasoned Moroccan chicken, zesty Harissa 
sauce, and marinated slaw. 
600 cal    

SPINACH & MUSHROOM  
Grilled Italian flatbread sandwich with 
fresh spinach, grilled mushrooms, feta-
parsley spread, parmesan, and mozzarella.
620 cal    

ROSEMARY HAM &  
MOZZARELLA 
Grilled Italian flatbread sandwich with ham, 
mozzarella, spring mix, Spicy Aioli, and 
Lemon Vinaigrette. 
750 cal    

ROLLUPS 
Served with your choice of fresh side and sauce.

PIADINAS
Served with your choice of fresh side.

TAKE-HOME

TZATZIKI
20 cal

LEMON
HERB  

TAHINI
80 cal

SPICY 
AIOLI
 170 cal

SKHUG
40 cal

SALSA 
VERDE

100 cal

HARISSA
35 cal

SAUCES
A line up of flavor-packed classics.

TRY ZOËS KITCHEN 
CATERING

NO MATTER THE OCCASION, 

ZK CATERING IS HERE TO FEED 

YOUR CROWD.



SIDES
Add more flavor to your plate.

SOUPS
Served with pita.  	             Cup   4.69      Bowl    5.49

STARTERS
Served with pita; cucumbers available upon request.

GREEK Made Your Way  
270-540 cal   8.29

TRADITIONAL 
Spring mix, grape tomatoes, cucumbers, 
bell peppers, olives, red onions, and feta. 
Served with pita. Pair with Zoës Greek 
Dressing. 
270 cal 

CLASSIC With Potato Salad  
Spring mix, grape tomatoes, cucumbers, 
bell peppers, olives, red onions, and feta. 
Plated over potato salad and served with 
pita. Pair with Zoës Greek Dressing. 
540 cal

TOSSED With Pasta Salad  
Spring mix, grape tomatoes, cucumbers, 
bell peppers, olives, red onions, feta, 
and pasta salad. Tossed with Zoës Greek 
Dressing and served with pita.  
490 cal

AVOCADO LENTIL        
Romaine and arugula topped with black 
lentils, avocado, hard-boiled egg, crispy 
chickpeas, cucumbers, Tzatziki, and Lemon 
Herb Tahini. 
590 cal   

QUINOA  
Spring mix with quinoa, carrots, cabbage, 
green onions, red peppers, tomatoes, 
cucumbers, celery and feta. Tossed with 
lemon vinaigrette. 
350 cal   

CHICKEN   
Two chicken kabobs topped with bell peppers, 

onions, and tomatoes. 
290 cal 

STEAK 
Two steak kabobs with our signature Balsamic 

Mostarda glaze. Topped with bell peppers, 
onions, and tomatoes. 

470 cal

SHRIMP     
Two shrimp kabobs with zucchini  

marinated in dill and garlic.  
190 cal

SALMON    
Two salmon kabobs with zucchini. 

330 cal

NEW! KABOB COMBO 
Mix any two of your favorite kabobs. 

230-400 cal  

HOUSE SPECIALT Y 
KABOBS  

Includes two kabobs, 
two fresh sides, and one sauce.

CAULIFLOWER RICE    
Chilled cauliflower rice with Tzatziki, 
Skhug, feta, cucumbers, and fresh dill. 
270 cal

POWER GRAIN  
Warm bowl of lentils, quinoa, farro, and 
rice with Tzatziki, Harissa, tomato relish, 
feta, and dill.  
380 cal

SALAD TRIO    
Trio of pesto farro, quinoa, and cauliflower 
rice with Tzatziki, feta, cucumbers, fresh 
dill, and Salsa verde. 
480 cal

CLASSIC HUMMUS  
Chickpeas pureed with garlic, tahini, 
lemon juice, and salt. Paired with pita. 
420 cal  

BASIL PESTO HUMMUS    
Classic Hummus topped with fresh  
basil pesto. Paired with pita. 
410 cal   

SPICY HUMMUS   
Classic Hummus kicked up a notch with 
the spice of harissa. Paired with pita. 
390 cal   

HUMMUS TRIO   
Basil Pesto, Spicy Hummus, and Classic 
Hummus paired with pita bread, pita chips, 
cucumbers, and grape tomatoes. 
610 cal   

HUMMUS TRIO With Falafel    
Basil Pesto, Spicy Hummus, and Classic 
Hummus paired with fresh falafel, pita 
bread, pita chips, cucumbers, and grape 
tomatoes. 
840 cal   

CHICKEN & ORZO 
Our take on the classic chicken noodle 
soup, with orzo and a hint of lemon. 
Served with pita. 
70-130 cal

MEDITERRANEAN LENTIL   
A hearty Mediterranean classic,  
made with green lentils, carrots, and 
tomato. Served with pita. 
170-330 cal

TOMATO BISQUE   
Fire-roasted tomato with garlic and onion. 
Perfect for pairing or on its own. Served 
with pita. 
190-380 cal

BROCCOLI CHEESE   
Our twist on a rich and creamy  
comfort food favorite. Served with pita. 
210 -420 cal

MEDITERRANEAN  
CHICKEN  
Grilled chicken, caramelized onions, and 
choice of two sides. Served with pita.    
290 cal   

PROTEIN POWER     
Grilled chicken and caramelized onions 
over a bed of marinated slaw. 
520 cal    

CHICKEN SALAD & FRUIT  
Chicken salad over spring mix and fruit. 
Served with pita. 
740 cal    

FALAFEL & SALAD   
Greek salad with rice, falafel, Classic 
Hummus, and Lemon Herb Tahini. 
520 cal   

HUMMUS & SALAD  
Greek salad with Classic Hummus and 
Tzatziki. Served with pita. 
520 cal   

STEAK STACK
Grilled steak, sautéed mushrooms, 
mozzarella, caramelized onions,  
feta-parsley spread, and tomato on 
sourdough bread. 
540 cal    

TURKEY STACK 
Sliced turkey breast, mozzarella, feta-
parsley spread, spring mix, and tomatoes 
on sourdough bread. 
450 cal   

SPICY GRILLED CHICKEN   
Grilled chicken with feta, caramelized 
onions, tomatoes, and spicy aioli on 
sourdough bread. 
560 cal   

CHICKEN SALAD   
All white-meat chicken salad with spring 
mix and tomatoes on multigrain bread. 
700 cal   

SANDWICHES
Served with your choice of fresh side.

SALADS
Build your own with your choice of protein.

HARISSA SALMON
Harissa-marinated salmon wrapped in a 
pita with Tzatziki, Harissa, tomato relish, 
cabbage, feta, and fresh dill. 
420 cal    

STEAK
Grilled steak wrapped in a pita with 
caramelized onions, feta, spring mix, 
tomatoes, and Spicy Aioli. 
520 cal   

RUSTIC LAMB
Lamb & beef meatballs wrapped in a pita 
with Tzatziki, tomato relish, cabbage, fresh 
dill, and Salsa Verde. 
560 cal   

GREEK CHICKEN
Grilled chicken wrapped in a pita with 
spring mix, tomatoes, Tzatziki, caramelized 
onions, and feta. 
460 cal   

FALAFEL 
Falafel wrapped in a pita with tomato 
relish, cabbage, feta, fresh dill, Tzatziki, 
and Skhug. Vegan when ordered without 
Tzatziki and feta. 
460 cal   

PITAS
Served with your choice of fresh side.

PLATES  
A few favorites worth savoring.

ROASTED  
VEGETABLES                    
110 cal  

BRAISED  
WHITE BEANS   
240 cal  

POTATO SALAD  
240 cal  

PASTA SALAD  
220 cal  

QUINOA    
270 cal   

 

TUMERIC RICE  
190 cal  

GRILLED POTATO 
SALAD  
240 cal   

SEASONAL FRESH 
FRUIT  
70 cal  

MARINATED  
SLAW    
170 cal  

SIDE GREEK SALAD 
served with pita     
140 cal  

BAKED FALAFEL  
170 cal  

CHICKEN SALAD  
480 cal  

PITA BREAD  
160 cal  

PITA CHIPS  
180 cal  

CHIPS  
150 cal  

BOWL PROTEIN OPTIONS

BOWLS
Build your own with your choice of protein.

320-840 cal 

TASTE MORE: PICK TWO

MAKE ANY ENTRÉE A MEAL  

Hummus Taster + Regular Drink 
Dessert + Regular Drink 

Cup of Soup + Regular Drink

Harissa Salmon...................................................................................................  +180 cal 
Lamb Kafta..........................................................................................................  +240 cal 
Grilled Chicken....................................................................................................  +260 cal 
Baked Falafel......................................................................................................  +230 cal 

Pick two: a half sandwich, bowl of 
soup, or side Greek salad.

Avocado Lentil Salad 
with Falafel

SALAD PROTEIN AND PREMIUM TOPPINGS

Grilled Chicken........................ 	 +230 cal
with Caramelized Onions
Baked Falafel..........................  	 +230 cal
Two Chicken Kabobs................  	 +290 cal 
Two Steak Kabobs....................  	 +470 cal

Two Shrimp Kabobs..................  	 +190 cal
Two Salmon Kabobs.................  	 +330 cal
Avocado..................................  	 +160 cal
Hard-Boiled Egg.......................  	   +80 cal


