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YOUR TICKET TO

MEDITERRANEAN

Loosen your tie and have an unforgettable experience
while enjoying delicious Greek food and lively
entertainment at Taverna Opa. Our abundant selection
of fresh seafood and steak, along with nightly
entertainment, has made us the top destination dining

venue in Orlando!

We import items like cheese, olives, and oils directly
from Greece and prepare from scratch signature items
like Tzatziki, Hummus, Greek Yogurt and desserts. We
offer a full bar and variety of wines from around the
world including a large selection of Greek wines to

complement our dishes.

Our unique range of atmosphere starts off with a relaxed
lunch and gradually transcends into a sophisticated

‘ ‘ o nightlife, creating the perfect atmosphere for

networking, team building, celebrations, and welcome

parties. Enjoy our live DJ mixing a range of Greek,

International, and top 40 music as you jump in our

traditional Zorba dance or join the belly dancer as a

confetti of napkins floats around you.

Night's not over until the Ouzo runs out!

INQUIRE OR RESERVE: 407-351-8660 EVENTS@OPAORLANDO.COM
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VENUE SPACES

FULL VENUE BUYOUT

SEATED: 440 - RECEPTION: 500+
Allow your guests to access and enjoy all areas of the restaurant ina complete buyout.

SANTORINI MAIN
DINING ROOM

SEATED: 200 « RECEPTION: 250

This semi-private space allows your
guests tobeinthe heart of the action,
with access to the main entrance.

CRETA PRIVATE
ROOM

SEATED: 100 + RECEPTION: 100

This room offers awarm and inviting
atmosphere for meetings or private
events with A/V capabilities.

ELIOS COVERED
PATIO

SEATED: 100 + RECEPTION: 150

Fresh air option with heating and cooling
capabilities and pulldown tarps to fully
enclose the space if needed.

MYTHOS BAR

Only available with with
Full Venue Buyout
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NEED MORE SPACE?
Ask about expansion or multi-venue block party options.
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INQUIRE OR RESERVE: 407-351-8660 EVENTS@OPAORLANDO.COM
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ENTERTAINMENT

At Taverna Opa Orlando, we
are famous for our vibrant
and celebratory atmosphere!
Belly dancing and DJ
entertainment is included
every night of the week for
all guests. Get ready to dance
on the tables in a shower

of napkins!

Entertainment options are
customizable for private
buyouts. Ask us about our
additional entertainment

options like:

Aerialists
Living Statues
Cigar Rollers

Carved Ice

And More

INQUIRE OR RESERVE: 407-351-8660 EVENTS@OPAORLANDO.COM
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FIRST COURSE

COLD MEZE APPETIZERS
Served with pita bread

HOUSEMADE HUMMUS Olive Oil,
Garlic, Sea Salt

TZATZIKI Greek Strained Yogurt,
Cucumber, Garlic, Dill, Olive Oil

MELITZANOSALATA Eggplant, Lemon,
Orange Zest, Garlic, Onion, Parsley

TIROKAFTERI Spicy Feta Spread

HAND-ROLLED DOLMADES Grape Leaves,
Herbed Rice

HORIATIKI (Traditional Greek Salad)
Cucumber, Tomatoes, Red Onion,
Kalamata Olives, Peppers, Feta,
Olive Qil, Oregano

SECOND COURSE

HOT MEZE APPETIZERS

SPANAKOPITA Phyllo, Feta, Spinach

KEFTEDES (Greek Meatballs) Beef,
Herbs & Spices

CRISPY CALAMARI Domestic, Lemon
LAMB RIBS Lemon, Garlic
OAK-GRILLED WINGS Lemon, Oregano

SAGANAKI Vlahotiri Cheese flamed
tableside with Brandy

FAMILY STYL€E DINING

ACROPOLIS

$78 per person * Choice of Individual Entree
(Group pricing not inclusive of tax or gratuity)

THIRD COURSE

ENTREE
Choose One

SURF & TURF* 5oz. Filet, 70z. Lobster Tail,
Spinach Rice, Lemon Potatoes

LAMB CHOPS* 36-hr Marinated with Garlic &
Herbs, Lemon Potatoes, Yiayia's Vegetables

CHICKEN ARTICHOKE Grilled Chicken Breast,
Lemon Caper Artichoke Sauce, Spinach Rice

BRONZINO FILET Lemon, Olive Oil,
Wild Greens, Spinach Rice
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OPTIONAL ADD-ON
Additional $8 per guest.

GREEK DESSERT VARIETY

Complete your meal with a variety of
our signature Greek desserts!
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INQUIRE OR RESERVE: 407-351-8660

EVENTS@OPAORLANDO.COM
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INQUIRE OR RESERVE: 407-351-8660
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FAMILY STYL€ DINING

HERCULES

$68 per person

(Group pricing not inclusive of tax or gratuity)

FIRST COURSE

COLD MEZE APPETIZERS
Served with pita bread

HOUSEMADE HUMMUS Olive Oil,
Garlic, Sea Salt

TZATZIKI Greek Strained Yogurt,
Cucumber, Garlic, Dill, Olive Oil

MELITZANOSALATA Eggplant, Lemon,
Orange Zest, Garlic, Onion, Parsley

TIROKAFTERI Spicy Feta Spread

HAND-ROLLED DOLMADES Grape Leaves,
HerbedRice

HORIATIKI (Traditional Greek Salad)
Cucumber, Tomatoes, Red Onion,
Kalamata Olives, Peppers, Feta,
Olive Qil, Oregano

SECOND COURSE

HOT MEZE APPETIZERS

SPANAKOPITA Phyllo, Feta, Spinach

KEFTEDES (Greek Meatballs) Beef,
Herbs & Spices

CRISPY CALAMARI Domestic, Lemon
LAMBRIBS Lemon, Garlic
OAK-GRILLED WINGS Lemon, Oregano

THIRD COURSE

ENTREE
Choose One

RIBEYE* 160z. Certified Black Angus,
Lemon Potatoes, Vegetables

SLOW-ROASTED LAMB Garlic, Herbs, Lemon
Potatoes, Vegetables

CHICKEN KEBOB Herb-Marinated Chicken,
Onions, Peppers, Spinach Rice

WILD SALMON* White Wine, Dill, Garlic,
Capers, Wild Greens, Spinach Rice
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OPTIONAL ADD-ON
Additional $8 per guest.

GREEK DESSERT VARIETY

Complete your meal with a variety of
our signature Greek desserts!

EVENTS@OPAORLANDO.COM
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FAMILY STYL€E DINING

LEUS

$58 per person

(Group pricing not inclusive of tax or gratuity)

FIRST COURSE

COLD MEZE APPETIZERS
Served with pita bread

HOUSEMADE HUMMUS Olive Oil,
Garlic, Sea Salt

TZATZIKI Greek Strained Yogurt,
Cucumber, Garlic, Dill, Olive Oil

MELITZANOSALATA Eggplant, Lemon,
Orange Zest, Garlic, Onion, Parsley

TIROKAFTERI Spicy Feta Spread

HAND-ROLLED DOLMADES Grape Leaves,
Herbed Rice

HORIATIKI (Traditional Greek Salad)
Cucumber, Tomatoes, Red Onion,
Kalamata Olives, Peppers, Feta,
Olive Qil, Oregano

SECOND COURSE

HOT MEZE APPETIZERS

SPANAKOPITA Phyllo, Feta, Spinach

KEFTEDES (Greek Meatballs) Beef,
Herbs & Spices

CRISPY CALAMARI Domestic, Lemon
LAMB RIBS Lemon, Garlic
OAK-GRILLED WINGS Lemon, Oregano

THIRD COURSE

MEAT PLATTER
Served with Spinach Rice and Lemon Potatoes

LAMB CHOPS
CHICKEN KEBOB
BEEF TENDERLOIN KEBOB
PORK SOUVLAKI SKEWERS

SEAFOOD PLATTER
with tomato garlic white wine sauce

70Z. LOBSTER TAIL
SHRIMP
SCALLOPS
MUSSELS
CALAMARI
FISH OF THE DAY

OPTIONAL ADD-ON
Additional $8 per guest.

GREEK DESSERT VARIETY

Complete your meal with a variety of
our signature Greek desserts!
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INQUIRE OR RESERVE: 407-351-8660

EVENTS@OPAORLANDO.COM
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INQUIRE OR RESERVE: 407-351-8660

A/
>N

FAMILY STYL€ DINING

APHRODITE

$48 per person

(Group pricing not inclusive of tax or gratuity)

FIRST COURSE

COLD MEZE APPETIZERS
Served with pita bread

HOUSEMADE HUMMUS Olive Oil,
Garlic, Sea Salt

TZATZIKI Greek Strained Yogurt,
Cucumber, Garlic, Dill, Olive Oil

MELITZANOSALATA Eggplant, Lemon,
Orange Zest, Garlic, Onion, Parsley

TIROKAFTERI Spicy Feta Spread

HAND-ROLLED DOLMADES Grape Leaves,
HerbedRice

HORIATIKI (Traditional Greek Salad)
Cucumber, Tomatoes, Red Onion,
Kalamata Olives, Peppers, Feta,
Olive Qil, Oregano

SECOND COURSE

HOT MEZE APPETIZERS

SPANAKOPITA Phyllo, Feta, Spinach

KEFTEDES (Greek Meatballs) Beef,
Herbs & Spices

CRISPY CALAMARI Domestic, Lemon
LAMBRIBS Lemon, Garlic
OAK-GRILLED WINGS Lemon, Oregano

Served with Spinach Rice and Lemon Potatoes

THIRD COURSE
MEAT PLATTER

LAMB CHOPS
CHICKEN KEBOB
BEEF TENDERLOIN KEBOB
PORK SOUVLAKI SKEWERS

=

OPTIONAL ADD-ON
Additional $8 per guest.

GREEK DESSERT VARIETY

Complete your meal with a variety of
our signature Greek desserts!

EVENTS@OPAORLANDO.COM
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BAR PACKAGES

PREMIUM BRAND
BAR PACKAGE
$45 per person for 2 hours

Each additional hour
is $20 per person

PREMIUM BRAND LIQUOR
IMPORTED & DOMESTIC BEER
HOUSE RED & WHITE WINE
RED & WHITE SANGRIA
SOFT DRINKS & JUICE

SPECIALTY
BAR PACKAGE

$32 per person for 2 hours
Each additional hour
is $16 per person

IMPORTED & DOMESTIC BEER
HOUSE RED & WHITE WINE
RED & WHITE SANGRIA
SOFT DRINKS

Please note: Bar packages are a minimum of 2 hours and can only be used in conjuction with group
menus. Allmembers in the group must participate to qualify for the bar package. Beverage service
to aguest may be suspended. No Shots / No Doubles / No Ouzo or Mastiha / No Bottled Water /

CALL BRAND
BAR PACKAGE

$40 per person for 2 hours

Each additional hour
is $18 per person

CALL BRAND LIQUOR
IMPORTED & DOMESTIC BEER
HOUSE RED & WHITE WINE
RED & WHITE SANGRIA
SOFT DRINKS & JUICE

BEER AND WINE
BAR PACKAGE

$30 per person for 2 hours
Each additional hour
is $14 per person

IMPORTED & DOMESTIC BEER
HOUSE RED & WHITE WINE
SOFT DRINKS

No Energy Drinks or Specialty Cocktails Included.

CONSUMPTION BAR

Consumption bar allows your guests to order beverages of their choice. Each beverage ordered

will be added to the Host’s bill and charged at the end of the event.

CASH BAR

Cash barrequires that each of your guests pay for their own beverages when ordered.

BOTTLE WINE SERVICE
Wine list available upon request. It is highly recommend to pre-select wines to ensure your
selection will be available when you arrive on-site.

INQUIRE OR RESERVE: 407-351-8660

EVENTS@OPAORLANDO.COM







