
Starter Platters 
SPINACH QUESADILLAS 20 
20 triangles with home feta and lemon zest  

VEGGIE STICKS & WHOLEWHEAT PITTA CHIPS 26 

with organic hummus (with or without garlic)  

CHICK’N NUGGETS 30  

50 piece with ketchup & mayo (or chilli mayo) 

CHICK’N TENDERS 35 
40 piece with ketchup & mayo (or chilli mayo) 

Burgers & Gyros Platters 
SIGNATURE PLATTER 45 
20 sliders of signature burgers or superfood burgers 

CHICK’N GYROS (BBQ  or  TZATZIKI) 43 

20 half small wholewheat Cyprus pittas with BBQ or tzatziki 

OYSTER MUSROOM GYROS 40 

20 half small wholewheat Cyprus pittas with tzatziki (or mayo without garlic) 

BBQ ORGANIC JACKFRUIT WRAPS 38 
20 pieces with bbq sauce & mayo 

  

SUPERFOOD FALAFEL WRAPS 35           
20 pieces with tzatziki or tahini 

VEGE WRAPS  or  TUNA WRAPS 30 
20 pieces hummus & cooked vegetables OR raw ‘tuna’ mix with mayo 

Sides & Salads 
TRAY OF CUBED POTATOES 20 
serves 10 - 12 as a side 

TRAY OF HANDCUT CYPRUS POTATO FRIES 20 
serves 10 - 12 as a side, with choice of two sauces  

STRAWBERRY & QUINOA SALAD (serves 4-5 as side) 15 
organic strawberries, spinach, quinoa, red onions, raisins, 

caramelised walnuts 

MEXICAN SALAD (serves 4-5 as side) 15  
home walnut  taco ‘meat’, rocket, lettuce, tomatoes, 

red onions, home sour cream, avocado, pitta chips 

CAESARS SALAD  (serves 4-5 as side) 15 
oven cooked oyster mushrooms, organic chick’n gyro, lettuce, 

red onions, croutons, home cheesy dressing 

Dessert Platters  
FRESH FRUITS (serves 5)  23 

seasonal fruit   

LARGE FRESH FRUITS (serves 10) 40 

seasonal fruit  

  

FRESH FRUITS & CHEESES (serves 5)  28 

seasonal fruit   

LARGE FRESH FRUITS & CHEESES (serves 10) 45 

seasonal fruit  

BANANA BREAD SQUARES 18 

20 pieces with wholewheat flour and butter 

BROWNIE & TRUFFLES 22 

mix of 10 x 20 g truffles and 10 mini brownies  

CHOC PEANUT & PISTACHIO SLICES 20 

20 small pieces  

LARGE CAKE (serves  12 - 15) 70 

choice of cheesecakes (strawberry, mix berry, mocha caramel, white 

chocolate caramel or biskoff), or baked carrots cake, baked almond cake 

MEDIUM CAKE (serves  8 - 10) 45 

same choices as above 

Brunch Platters 
 

CLASSICS  26 
20 piece choice of avocado & hummus or tomato & feta sandwiches  

AVOCADO SMASH & OYSTER MUSHROOMS 35 
20 piece open sandwiches 

ORGANIC SCRAMBLED TOFU & MUSHROOMS 35 
20 piece open sandwiches 

Pancakes Platters 
MAKE YOUR OWN PANCAKES 35 
25 small organic oat pancakes with choices of 5 toppings 

Toppings: home marmalade, coconut cream, organic chocolate sauce, 

organic agave, organic choc chips, organic fresh strawberries, fresh apples, 

crumbed biscuits, , almond flakes, peanut butter, cashew butter 

Drinks 
 

FILTER COFFEE THERMOS  1.5L 15 
serves 10-15 people 

TEA THERMOS 1.5L 15 
serves 10-15 people 

FRESH ORANGE JUICE 1L 8 
serves 6 - 8 people  

ELYSIAN SUGAR-FREE LEMONADE 1L 8 
serves 6 - 8 people 

ALL OUR DISHES ARE VEGAN. NOT ALL INGREDIENTS ARE LISTED ON THE MENU.


PRICES INCLUDE 5% VAT


@ELYSIANPLANTBASED                       WWW.ELYSIAN.COM.CY

CATERING 

ELYSIAN

plant based kitchen bar  FOR MORE INFORMATION


CALL 22 004343 OR 99 533486



