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oasikitchen.com 

Named after the Greek word for 
“oasis”, Óasi Kitchen + Bar was 
created to be exactly that — a 
place to gather, recharge, 
indulge, and enjoy. 

Our Flavor Story 
Every detail — from the menu to the 
atmosphere — was built around consistency, 
hospitality, and creating an experience people 
want to return to again and again. 

Our vision was simple: create a Mediterranean 
dining experience that delivers exceptional 
quality without feeling reserved only for 
special occasions. At Óasi, guests can enjoy 
chef-inspired meals in a space that feels 
polished yet approachable, whether stopping 
in for a casual lunch, a family dinner, cocktails 
with friends, or catering for life’s celebrations. 

@oasi_kitchen 

We party, y ou part
y 

CATERING MENU 
You Bring �e Pe�le, 

We �ing �
e Greek. 



Falafel | tahini garlic sauce . . . . . . . . . . . . . . .  25 . .  50 

Spanakopita | spinach & feta pies  . . . . . . . . . 30 . . 60 

Tiropita | cheesy pies  . . . . . . . . . . . . . . . . . . . . 30 . . 55 

Zucchini & Eggplant Chips | tzatziki  . . . . . 35 . . 65 

Saganaki Krokétas | crispy kasseri, orange 
blossom honey  . . . . . . . . . . . . . . . . . . . . . 40 . . 75 

BITES 
half pan (serves 4-6) / full pan (serves 8-12) 

half full 
pan pan 

Melitzana |  grilled eggplant, cubanelle peppers, 
chermoula, sesame, ancient grains  . . . . . . . . . . . .  55  . .  105 

Falafel Bowl  | hummus, pickled onion, radish, 
kalamata olives, herby salad, feta  . . . . . . . . . . . . . 55  . .  105 

Tónos Bowl* | yellowfin tuna, quinoa tabbouleh, 
tomato, avocado . . . . . . . . . . . . . . . . . . . . . . . . . . . 90  . .  165 

Harissa Lamb* | chickpeas, tomato, 
pickled onion, feta, kale, lentils, tzatziki . . . . . . . . 75  . .  140 

Hercules Bowl  | chicken souvlaki, avocado, 
giant beans, kale, sesame, tahini garlic sauce, 
ancient grains  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 65  . .  125 

sm lg 
BOWLS small (serves 4-6) / large 

(serves 8-12) 

Simple Salad | shredded romaine & kale, feta, 
scallion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35 . . 65 

Smashed Cucumbers | radish, chickpea, 
herby salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40 . . 75

Village Salad | garden tomato, cucumber, 
cubanelle peppers, kalamata olives, feta  . . . . . . . 50  . . 105 

SALADS 
small (serves 4-6) / large (serves 8-12) sm lg 

Hummus | crispy chickpeas, za’atar  . . . . . . . . 25 . . 50 

Tirokafteri | spicy whipped feta  . . . . . . . . . . . 30 . . 60 

Melitzanosalata | herby eggplant  . . . . . . . . . 30 . . 55 

Taramosalata  | whipped cod roe . . . . . . . . . . . 30 . . 60 

Tzatziki | cucumber & garlic yogurt  . . . . . . . . 25 . . 50 

Santorini Fava | split pea & caper  
. . . . . . . . . 

25 . . 50 

pt qt 

SPREADS pint (serves 4-6) / 
quart (serves 8-12) served with 

house-made pita 

Free Range Heritage Chicken  . . . . . . . . . . . . 55  . .  105 

Vande Rose Farms Pork  . . . . . . . . . . . . . . . . . 65  . .  120 

Black Tiger Shrimp  . . . . . . . . . . . . . . . . . . . . . 80  . .  145 

Superior Farms Lamb* . . . . . . . . . . . . . . . . . . 70  . .  130 

half 
pan 

full 
pan 

SOUVLAKI half pan (10 skewers) / full 
pan (20 skewers) includes cucumber salad & 

tzatziki 

Greek Fries | hand-cut potatoes, feta  . . . . . . . 40 . . 70 

Lemony Potatoes | marble potatoes, greek 
oregano  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35 . . 60 

Briami | slow roasted veggies  . . . . . . . . . . . . . 35 . . 60 

Gigantes | chilled marinated giant beans  . . . . 40 . . 70 

Rice Pilaf | lemon, garlic, dill  . . . . . . . . . . . . . . 30 . . 55 

Feta & Olives  . . . . . . . . . . . . . . . . . . . . . . . . . . 35 . . 60 

House-made Pita (half pan 12 / full pan 24)  . . 25 . . 45 

full 
pan 

SIDES 
half pan (serves 6-8) / full pan (serves 12-16) 

half 
pan 

Loukaniko  |  housemade lamb & pork sausage, tirokafteri, 
roasted peppers, fennel  . . . . . . . . . . .  65 . .  125 

Grilled Octopus   | santorini fava, 
roasted garlic, lemon, capers  . . . . . . . . . . . . . . . 105. .  195 

Seared Ahi Tuna Horiatiki* | olive crusted 
yellowfin tuna, crushed tomato, cucumber, cubanelle 
peppers  . . . . . . . . . . . . . . . . . . . . . . . .  105. .  200 

Óasi Greek Chicken  | crispy shallots, feta, prásini sáltsa  
. . . . . . . . . . . . . . . . . . . . . . . . . . . .  80 . .  145 

ÓASI SIGNATURES 
half pan (serves 4-6) / full pan (serves 8-12) 

half full 
pan pan 

Marinated Halal Chicken  . . . . . . . . . . . . . . . . . 65 . .  125 

Vande Rose Farms Pork  . . . . . . . . . . . . . . . . . 80 . .  145 

half full 
pan pan 

GYROS 
half pan (serves 6-8) / full pan (serves 12-16) 

served with cucumber, tomato, pepperoncini, 
shaved onion, tzatziki, & house-made pita 

  vegetarian |   vegan 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness. ingredients are subject to change based on availability. 

Let ’s Get Th is "
Pita" Started 

A little planning goes a long way! 

We kindly request that all catering orders be 
placed at least 24 hours in advance. Need 
something sooner? Give us a call, and we will 
do our best to accommodate! 


