
5701 transit rd  |  east amherst, ny 14051

t h e z o e r e s t a u r a n t . c o m

HOURS
sunday & monday  7 am to 9 pm 

tuesday - saturday  7 am to 10 pm   

APPETIZERS
serves 
18-20   

serves 
10-12

 Cheese & Veggie Tray  125 85

  Zoé Stuffed Banana Peppers  
stuffed with five cheeses

160 / 25 pc

 Zoé Stuffed Mushrooms  140 / 25 pc

 Chicken Fingers 130 / 25 pc 105 / 15 pc

 Shrimp Cocktail  170 / 25 pc

DESSERTS
40 pc   20 pc

 Baklava     110 80

 Mini Cannoli 125 90

  Rice Pudding  95 70

  Melomakarona   
greek honey cookie with walnuts 

125 90

  Kourambiethes   
greek christmas cookie

125 90

GREEK APPETIZERS
serves 
18-20   

serves 
10-12

  Tirokafteri   
roasted red peppers, cherry 
peppers, olive oil and 
feta, with grilled pita

95 70

  Tzatziki   
greek yogurt, cucumber, dill, 
garlic, with grilled pita

95 70

  Melizanosalata   
fresh eggplant, garlic, olive oil 
and feta w/grilled pita

95 70

  Hummus   
garbanzo beans, tahini, lemon 
juice, with grilled pita

95 70

  Dolmathes  
stuffed grape leaves, tzatziki, lemon

100 / 60 pc 60 / 30 pc

  Pikilia  a sampling of:  
Melitzanosalata, Hummus, 
Tzatziki, Tirokafteri, Taramosalata, 
& Dolmathes, with grilled pita

125 95

  Keftethakia   
Greek meatballs in a 
traditional marinara sauce

130 100

  Spanakopita   
a blend of feta and spinach 
baked in filo dough

95 / 40 pc 65 / 20 pc

 Feta & Olive Platter 90

ADDITIONAL ITEMS: 
disposable plates, plastic wear, napkins, cups approximately 2.00 per guest 

service available — please inquire $45 per hour each server | chaffing dish rental $40 per unit

PAYMENT TERMS: 
75% deposit due 2 weeks prior to event | balance due 3 days prior | add-ons paid on day of event 

we accept cash or credit | delivery charges will be applied | 30% gratuity will be added 
prices subject to new york state tax of 8.75% | prices subject to change

YOUR ORDER

NAME:

ADDRESS:

PHONE:

DATE: TIME:

SIZE OF PARTY:

TOTAL COST:

SPECIAL INSTRUCTIONS:

(716) 639-4550 

CATERING MENU

5701 transit rd 
east amherst, ny 14051

let us create a menu 
personalized just for you

pharmaceutical meeting 
packages available

the zoe restaurant .com
2 0 2 3  0 9

– certain items may need 24 hours advance notice –



prices are subject to change

ENTRÉES

BEEF | LAMB | PORK
serves 
18-20   

serves 
10-12

 Roast Beef with Gravy & Rolls 170 125

 Sausage with Peppers & Onions 145 110

  Rosemary Lamb Chops   
(3 pc per person) our signature chops 
charbroiled with fresh rosemary, 
herbs and lemon zest

- market pricing -

 Filet Mignon  certified angus - market pricing -

 Pork Chops  marinated or breaded 180 / 20 pc

CHICKEN
serves 
18-20   

serves 
10-12

  Chicken Marsala  pan seared 
chicken breast, homemade marsala wine 
sauce, mushrooms, onions and garlic

170 120

 Chicken Cutlets  breaded 150 110

  Chicken Parmesan  breaded chicken 
breast layered with ricotta, mozzarella, 
parmesan and our house-made sauce

170 130

  Zoé Kotopoulo  breaded chicken breast 
with white wine cream sauce, artichokes, 
sun-dried tomatoes and kalamata olives

170 130

SOUVLAKI SALADS
full tray 
srv 8-10   

½ tray 
srv 5-7

  Chicken Souvlaki   
marinated, cubed charbroiled chicken, 
mixed greens, tomato, onion and feta

140 105

  Beef Souvlaki   
marinated, cubed charbroiled beef,  
mixed greens, tomato, onion and feta  

150 120

GREEK & ITALIAN TRAYS

serves 
18-20   

serves 
10-12

  Pastitso   
casserole of greek tubular macaroni, 
seasoned ground beef topped 
with bechamel cheese

160 110

  Moussaka   
eggplant casserole with seasoned 
ground beef and bechamel cheese

170 120

  Eggplant Parmesan   
breaded eggplant layered with ricotta, 
mozzarella, parmesan and  
our house-made sauce

170 120

  Meat Lasagna   
layers of meat, ricotta, mozzarella, 
parmesan, house-made sauce

170 120

PASTA

serves 
18-20   

serves 
10-12

  Baked Penne  
with tomato sauce, ricotta 
and mozzarella

115 90

  Zoé Lamb Ragu   
homemade lamb ragu with 
kalamata olives, over penne

170 130

  New Orleans Pasta   
creamy creole sauce, peppers 
and onions, with chicken

155 115

  Stuffed Shells   
homemade blend of cheeses and 
spinach — a Forzisi family recipe

155 115

WRAPS

ASSORTED SPECIALTY WRAPS
price 
each

  Chicken, Beef, or Gyro Souvlaki 10.50

 Chicken Caesar 10.50

 Roast Beef 10.50

 Ham & Swiss 10.50

 Tuna 10.50

 Turkey Pesto 10.50

SALADS
serves 
8-10 

serves 
5-7

  Horiatiki Salad  village salad, 
tomatoes, onions, cucumbers, 
feta, olives and pepperoncini with 
cider vinaigrette (no lettuce)  

100 70

  Greek Salad  mixed greens 
topped with feta, tomatoes, 
cucumbers, onions, olives 
and pepperoncini

100 70

  Caesar Salad  romaine tossed 
with homemade caesar dressing, 
croutons and grated romano

100 70

  Chef Salad  mixed greens, 
tomatoes, cucumbers, onions, 
garbanzo beans, croutons, 
mozzarella and cheddar cheese

100 70

SIDES
serves 
18-20   

serves 
10-12

 Greek Potatoes 80 60

 Zoé Rice 80 60

  Mashed Garlic Potatoes 
with Gravy

80 60

  Steamed Mixed Vegetables 80 60

BREAKFAST
serves 
18-20   

serves 
10-12

  Assorted Breads  
Croissants, Muffins, Breads, 
Danishes, Bagels   

125 95

  Seasonal Fruit Bowl 105 bowl

  Scrambled Eggs  
farm fresh eggs

80 60

  Frittata   
  Cheese  .............................................. 
  Meat  ................................................... 
  Vegetable  .........................................

85 
105 
95

65 
85 
75

 Home Fries 70 55

 Brioche French Toast  95 75

  Pancakes   
homemade buttermilk

95 75

  Breakfast Meats 
  Bacon       
  Sausage Patties     
  Ham Steaks

95 75

  Parfait   
Skotidakis imported greek 
yogurt, granola, fresh blueberries 
and strawberries, clover honey

6.50 per person

  Fruit Juice   
  Apple     
  Cranberry      
  Tomato     
  Orange

4.00 per person

 Coffee & Tea 4.00 per person

  Soda   
  Pepsi      
  Diet Pepsi 
  Sierra Mist

4.50 per 2 liter

– certain items may need 24 hours advance notice –


