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Premium Plated Menu  
The following is a sample banquet menu for Hellas Restaurant and Lounge.  Please 

confirm the number of guests attending your party and their main course selections with us within 

five (5) days prior to the event.  When you calling in your banquet information please make sure 

to speak directly to our event coordinator or the manager on duty.  Please do not leave the 

information with wait or host staff.  For a cost of $40 per person, we will provide a plated dinner 

consisting of the following items: 
 
 

First Course 

Side salad with your choice of dressing 

 
Main Course (each guest chooses one of the following) 

Jumbo Lump Crab Cake Platter 

Stuffed Shrimp Platter 

Jumbo Delmonico Steak  

Chicken Souvlaki Platter 

 
Side Items 

Baked Potato 

Chefs Choice of Vegetable 

 
Dessert 

Assorted Dessert Platter (baked on premise) 

 
Beverages 

Soft Drinks 

Hot Tea 

Fresh Brewed Iced Tea 

Coffee 
 
 

The above referenced price does not include MD sales tax and gratuity for your servers.  

Please contact Mandy or Michael at 410-987-0948 with any further inquiries. Or email us at 

Info@HellasRestaurantandLounge.com 

 
 

 

 

 

 

 

 

mailto:Info@HellasRestaurantandLounge.com


 

  

 

8 4 9 8  V E T E R A N S  H I G H W A Y  M I L L E R S V I L L E  M D  2 1 1 0 8  

PHONE:  410-987-0948  FAX:  410-987-3691 
www.hellasrestaurantandlounge.com 

 

Standard Buffet Menu 
This is a sample banquet menu for Hellas Restaurant and Lounge in Millersville.  Once 

your deposit is made and the room for your banquet is reserved, we request that you call us with 

your final head counts and food selections within five (5) business days of your event.  When 

calling in banquet information, make certain that you speak directly to our event coordinator or 

the manager on duty.  Please do not leave the information with wait or host staff.  For a cost of 

$26 per person, we will provide a buffet consisting of the following items: 

 
First Course (Choice of Three) 

Dolmades (stuffed grape leaves) 

Buffalo Chicken Wings 

Spanakopites (Greek Spinach Pie) 

Maryland Jumbo Lump Crab Balls (highly recommended) 

Cheese and Vegetable Platter 

House Salad Bowl 

Greek Style Meatballs/ or Italian Style Meatballs/ or Swedish Meatballs 

 

Main Course (Choice of Three) 

Spinach and Cheese Ravioli Parmigiana/ Oven Baked Lasagna/ Stuffed Pasta Shells/ Baked Ziti/ Ravioli 

Florentine/ Traditional Greek Moussaka/ Traditional Greek Pasticcio 

Sliced Top Round au Jus/ Beef Tips in Brown Mushroom Sauce/ Veal Marsala/ Old Fashion Beef Stew/ 

Veal New England/ Beef Stroganoff/ 

Chicken Marsala/ Chicken Française/ Chicken Piccata/ Chicken and Broccoli/ Garlic Chicken/ Greek 

Chicken Lemonato/ Chicken Cacciatore 

Shrimp Creole/ Fillet of Fish in Lemon Butter 

 

Side Items (Choice of Two) 

Home-style Whipped Potatoes with Homemade Beef Gravy/ Roasted Pearl Potatoes/ Redskin Bliss 

Potatoes 

Garlic Sautéed Green Beans/ Greek Style Stewed Green Beans/ Green Beans Almandine 

Italian Stewed Zucchini/ Yellow Squash/ Mixed Vegetable Blend/ Sweet Corn Kernels/ Sweet Peas and 

Carrots/ Cuban Rice 

Homemade Bread Rolls with Butter (included) 

 

Dessert 

Assorted Dessert Platter (baked on premise) 

 

Beverages 

Soft Drinks 

Hot Tea 

Fresh Brewed Iced Tea 

Coffee 

 

The above referenced price does not include MD sales tax and gratuity for your servers.  

Please contact Mandy or Michael at 410-987-0948 with any further inquiries. Or email us at 

Info@HellasRestaurantandLounge.com 

mailto:Info@HellasRestaurantandLounge.com
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Standard Plated Menu  
This is a sample banquet menu for Hellas Restaurant and Lounge.  Please confirm the 

number of guests attending your party and their main course selections with us within five (5) 

days of your event.  When calling in your banquet information, make certain to speak directly to 

our event coordinator or the manager on duty.  Please do not leave the information with wait or 

host staff.  For a cost of $25 per person, we will provide a plated dinner consisting of the 

following items: 
 

 

First Course 

Side Salad with your choice of Dressing 

 

Main Course (each guest chooses one of the following) 

Maryland Style House Special Jumbo Lump Crab Cake 

Jumbo Cut N.Y. Strip Steak 

Chicken Souvlaki Platter  

 

Side Items 

Baked Potato 

Chefs Choice of Vegetable 

 

Dessert 

Assorted Dessert Platter (baked on premise) 

 

Beverages 

Soft Drinks 

Hot Tea 

Fresh Brewed Iced Tea 

Coffee 
 

 

The above referenced price does not include MD sales tax and gratuity for your servers.  

Please contact Mandy or Michael at 410-987-0948 with any further inquiries. Or email us at 

Info@HellasRestaurantandLounge.com 
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Children’s Menu 
For a cost of $12 per child, all children 12 years old and younger may select from the following menu.   

Children attending a buffet may eat from the buffet and/or select from the children’s menu. Children’s 

menu selections may be made during your event.  

 

 

Children Selections: 

Kids Burger 
Patty of prime choice ground beef served on a Kaiser roll with fries (cheese available upon request) 

   

Chicken Tenders 
Four pieces of tender fried chicken breast served over a bed of fries with honey mustard on the side 

 

Hot Dog and Fries 
All beef hotdog prepared to your liking 

 

 

Spaghetti and Meatballs 
Spaghetti topped with Italian marinara sauce and our homemade meatballs 

 

Grilled Cheese 
Fresh yellow American cheese on white bread grilled to a mouth-watering perfection 

 

Kids Pizza 
A children size pizza made with tomato sauce and mozzarella cheese 

 

Mozzarella Sticks 
Breaded fried sticks of chewy Mozzarella cheese served with a side of marinara sauce 
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Alcohol Selections 
 

 

 

Ceiling Bar You may run a bar tab with a predetermined cost ceiling.  Once that 

amount has been exceeded you will be notified and given the option to 

either raise the ceiling or have your guests pay for each additional drink 

they order. 

 

 

Open Bar Tab You may allow your guests to consume any alcohol they wish, or you 

may limit their consumption to anything that falls under a certain price 

tier or type of beverage. Each beverage will be placed on a tab and will 

be added into your final bill. 

 

 

Cash Bar Each of your guests will be responsible to pay their server for each 

alcoholic beverage they order. 

 

 

 

Champagne Toast We carry an extensive list of champagnes and sparkling wines.  Prices 

vary to meet the needs and budget limitations of every event.  You may 

consult you party coordinator for a complete list of champagnes 

available. 



       

 

 

 

 
  

  

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

Fruit and Cheese Tray 
$65/Tray 

A selection of fresh sliced fruits, berries and cheeses arranged on a 
bed of greens- served with dipping sauce 

 

Vegetables and Cheese Tray  
$55/Tray 

An assortment of fresh vegetables and cheeses- served on a bed of 

greens with dipping sauce 

American Cold Cuts & Cheese Platter 

$150/Full Platter (2 lbs each meats and 1.5 lbs each cheese) 

$80/Half Platter (1 lb each meats and ¾  lb each cheese) 
Freshly sliced roast beef, turkey, ham, Yellow American, Swiss 

and provolone cheeses - served with rolls and fixings  

Italian Cold Cuts and Cheese Platter 
$190/Full Platter (2 lbs each meats and 1.5 lbs each cheese) 
$100/Half Platter (1 lbs each meats and 3/4 lb each cheese) 

Sliced Mortadella, Genoa Salami and Capicolla ham, provolone, 

Swiss and Monterey Jack cheeses- served with rolls and fixings 

Buffalo Wings (Mild or Hot)  
$50/Platter (Four Dozen) or $13/Dozen  

Fried chicken wings and celery sticks served with our delicious 
homemade blue cheese dressing 

 

Dolmades Platter  
$55/Platter (Four Dozen) or $16/Dozen 

Fresh grape leaves stuffed with savory ground beef, rice, diced 

vegetables and traditional Greek herbs and served with traditional 

our delicious homemade tzatziki sauce  
 

Greek Spinach Pie (Spanakopita)  
$75/Platter (Four Dozen) or $20/Dozen 

Phyllo dough triangles stuffed with spinach, feta, sautéed onions, 

egg and a variety of spices 

 

Greek Cheese Pie (Tyropita)  
$75/Platter (Four Dozen) or $20/Dozen 

Phyllo dough triangles stuffed with a blend of delicious Greek 
cheeses 

 

Baked Pasticcio 
$100/Full Pan or $55/Half Pan 

Long egg noodles layered with savory ground beef seasoned with 

traditional Greek Spices and topped with creamy béchamel 

 

Baked Moussaka 
$100/Full Pan or $55/Half Pan 

Sliced Eggplant and potatoes layered with savory ground beef 
seasoned with traditional Greek Spices and topped with creamy 

béchamel 

 

 

 

 

Baked Lasagna 
$95/Full Pan or $55/Half Pan 

Lasagna pasta layered with Italian seasoned ground beef  

and an Italian three cheese blend, topped with marinara  
and provolone cheese  

 

Baked Ziti 
$95/Full Pan or $55/Half Pan 

Ziti noodles layered with savory ground beef, ground 

 Italian sausage, a light tomato sauce, Parmesan cheese and 

Mozzarella cheese and topped with a layer of Provolone cheese  
 

Sliced Top Round Au Jus  
$95/ Full Pan $55/ Half Pan 

Slow roasted top round seasoned with a savory blend of herbs 
 and spices, sliced and served in au jus  

 

Mushroom Beef Tips  
$95/ Full Pan $55/ Half Pan 

Tender beef tips slowly simmered in brown mushroom gravy- 

served with buttered egg noodles on the side  
 

Veal Marsala 
$100/ Full Pan $60/ Half Pan 

Tender veal scaloppini sautéed in Marsala wine with fresh 

mushrooms  
 

Chicken Marsala 
$95/ Full Pan $55/ Half Pan 

Breast of chicken sautéed in Marsala wine with fresh  

mushrooms  

 

Chicken Piccata 
$95/ Full Pan $55/ Half Pan 

Egg-washed breast of chicken sautéed in a lemon caper sauce  
 

Crab Dip 
$140/ Full Pan  $80/ Half Pan 
Fresh crabmeat mixed into a creamy  

cheese dip- served with toasted pita points  

 

Hickory BBQ Scallops 
$150/ Full Pan $85/ Half Pan 

 Jumbo deep sea scallops wrapped in bacon  

and covered in a delicious hickory BBQ sauce  

 

Swedish Meatballs 
$65/ Full Pan $35/ Half Pan 

Jumbo meatballs simmered in a sweet and sour ginger sauce 

 

Italian Meatballs 
$65/ Full Pan $35/ Half Pan 

Jumbo meatballs simmered in a hearty tomato sauce  

 

 
 

 

 

 

8498 Veterans Highway, Millersville MD 21108 

If you are arranging a party or 

gathering, we can help in planning 

a great menu that your guests are 

sure to enjoy.   

Hellas Restaurant Party Platters 

are available year-round and are 

great for gatherings of any size.  
 

If you do not see what you are 

looking for, we will be happy to 

customize a menu to suit your 

needs. Feel free to call any time 

at 410-987-0948 and ask for Mandy 

or Mike.  
 

Or email us at email us at 

info@HellasRestaurantandLounge.com  
 

Party Platter menu and prices 

available for take out orders 

only. Prices are subject to 

change.   Twenty-four hours 

advance notice requested. 
 

We accept all major credit 

cards.  Sorry no personal 

checks. 

 
Party Platters are available for 

pick-up, delivery (fees may apply) 

and to supplement dine-in 

reservations and banquets. If you 

would like to hold a private 

banquet at Hellas Restaurant, we 

asks that guests choose from our 

banquet menus.   

 

 

Party Trays and Platters 
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Jumbo Lump Crab Balls 
$7/ Each 

Smaller portion of our famous Chesapeake Style jumbo 

 lump crab cakes served with our homemade cocktail and  
tarter sauce 

 
Stuffed Mushroom Caps Imperial 

$7.5/Each 
Mushroom caps stuffed with our jumbo  

lump crab cake and topped with  

imperial sauce  

 

Steamed Shrimp Platter 
$75 Four lbs. 

Steamed shrimp spiced with Old Bay seasoning and served 

with our homemade cocktail sauce and lemon wedges 
 

Jumbo Shrimp Cocktail Platter 
100 Large Ready-to-Eat Shrimp $250 

Jumbo peeled and chilled shrimp served with 

cocktail sauce 

 

House Salad 
$45 per 160oz Bowl  $80 per 320oz Bowl 

Iceberg lettuce salad mix, tomatoes, cucumbers, green  

peppers and red onions served with your choice of two dressings 
 

Greek Salad 
$75 per 160oz Bowl  $125 per 320oz Bowl 
Iceberg lettuce salad mix, tomatoes, cucumbers, green  

peppers,  red onions, Kalamata olives, pepperchinies and Feta 

 cheese - served with our house dressing.  
 

Caesar Salad 
$45 per 160oz Bowl  $80 per 320oz Bowl 

Romaine lettuce, croutons and Parmesan cheese tossed with 
mouthwatering Caesar dressing   

 

Tzatziki 
$6.5 /lbs     $12/ Qt. 

Our famous Traditional Greek Cucumber Dill Sauce   
 

Cole Slaw 
$4.50/ lbs    $8.75/ Qt. 

Shredded cabbage and carrots mixed with creamy  
mayonnaise and a blend of seasonings  

 

Potato Salad 
$4.50/ lbs     $ 8.75/ Qt. 

Potatoes mixed with a blend of savory seasonings  
 

 

 

 

 

 

 

 

 
 

Whipped Potatoes 
$45/ Full Pan $30/ Half Pan 

Home-style whipped potatoes topped with beef gravy  

 

Roast Potatoes 
$45/ Full Pan $30/ Half Pan 

Your choice or Red Bliss or Pearl potatoes seasoned with parsley  

 

Greek Oven Roast Potatoes 
$45/ Full Pan $30/ Half Pan 

Potato wedges pan roasted in olive oil and lemon juice and 
seasoned with a traditional Greek Herb blend  

 

Garlic Green Beans 
$45/ Full Pan $30/ Half Pan 

Cut string beans sautéed in olive oil with garlic and fresh parsley  

 

Green Beans Almandine 
$45/ Full Pan $30/ Half Pan 

Cut sting beans sautéed with almond slivers  

 

Stewed Green Beans 
$45/ Full Pan $30/ Half Pan 

Cut sting beans simmered in a zesty tomato sauce with red wine, 
diced onions, fresh diced garlic and a blend of savory herbs  

 

Rice Pilaf 
$45/ Full Pan $30/ Half Pan 

Your choice of white, Cuban Yellow or tomato rice pilaf 

 

Pasta with butter 
$45/ Full Pan $30/ Half Pan 

Your choice of linguini, fettuccini, spaghetti, egg-noodles or penne 

pasta topped with butter and  fresh chopped parsley 
 

Shrimp Salad 
$15/ lbs    $25/ Qt. 

Whole baby shrimp tossed in Old Bay seasoned mayonnaise  

 

Tuna Salad 
$8/ lbs    $14/ Qt. 

Delicious homemade albacore tuna salad 
 

Maryland Crab Soup 
$13/ Qt.    $49/ Gallon 

Crab meat, local vegetable blend, traditional Chesapeake spice 

blend in a tomato base 
 

Cram of Crab Soup 
$16/Qt.  $60/ Gallon 

Jumbo lump crab meat, sherry wine and a light blend, of 

 traditional Chesapeake spice blend in a delicious cream base  

 

 

 

 

 

 

 

 

Baklava 
 $95/ Full Pan $50/ Half Pan 

 Crushed walnuts, soaked in a delicious Greek orange blossom 

honey dessert glaze and layered with crispy phyllo dough 
 

Kataiffi 
$95/ Full Pan $50/ Half Pan 

 Crushed walnuts, soaked in a delicious Greek orange blossom 
honey dessert glaze and rolled in shredded phyllo dough  

 

Assorted Petite Pastry Platter   $2.5 /piece   

An assortment of petite pastries baked on premise. Including 

éclairs, cannolis, baklava, cream puffs and kataiffi  

 

Cheesecake with Topping   $45 Each 

You may select from strawberries, cherries, blue berries, oranges, 

peaches, cookies and cream, apple, chocolate, chocolate covered 

strawberries, brownie, marble 
 

Whole Pie  $30  each 

Selection including, coconut cream, banana cream, apple, cherry, 

peach, key lime, lemon meringue, chocolate mousse and assorted 
of daily specials.  A $5 refundable deposit for pie pan applies.  

 

Whole Cakes  $40 each 

Selections include Coconut, German Chocolate, Chocolate,  
Strawberry Shortcake, Carrot, plain cheesecake, tiramisu 

 

Chocolate Éclairs  $4.5 each 

 Puff pastry dough filled with Bavarian cream, topped with  
semi-sweet chocolate ribbon and whipped cream topping 

 

Cannolis  $4 each 

Crispy cannoli shell filled with a traditional vanilla chocolate chip 

stuffing 

 

Bread Pudding 
 $30/ Full Pan $20/ Half Pan 

Delicious bread custard topped with mouthwatering dessert syrup  

 

Sheet Cake -Standard  
 $30/ Half Sheet $55/ Full Sheet  

Choose from Yellow Sheet Cake, Chocolate Sheet cake or Marble 
with Whipped Vanilla or Chocolate Icing   

 

Sheet Cake -Premium   
 $55/ Half Sheet $95/ Full Sheet  

Choose from Red Velvet, Strawberry shortcake, Coconut Cake, 

German Chocolate, Tiramisu, Carrot or Chocolate Fudge     

 



 

  

 

BANQUET CONTRACT 
                             

  `      Today’s Date:      /   /                            
 

Name of Contact Person:_____________  Name of Group:________________ 
 

Date of Party: ______________________  Time of Party: _________________ 
 

Type of Party: ______________________  Phone Number: _______________ 
 

Est. Guest Count Adults: _________                  Children 12 and Under: __________ 
 

Deposit Paid:_______________________            Deposit Due:____$100___________ 
 

Bar Services  
Ceiling Bar:     Champagne Toast:     Open Bar Tab              Cash Bar 

 
 

Food Options 
$40 Premium Plated    $26 Buffet  $25 Plated 

 
Custom:             

 

         Party Platters:   Hellas Restaurant and Lounge offers a wide array of party platters to supplement the food 

selection of any party.  Party platters will only be replenished upon instruction from 
banquet’s host.  An additional charge, made payable on the final invoice of the banquet, will 
be incurred for every party platter ordered.  It is not necessary to order party platters at the 
time the party is scheduled, however, it is highly recommended that party platters be ordered 
within 10 days prior to the banquet.  Party platter orders may be cancelled within 48 hours 
prior to the event. In order to cancel a party platter order, the host of the banquet must make 
an appointment with Hellas Restaurant and Lounge management to sign a party platter 
cancellation form.  If a cancellation form is not signed and party platters are prepared, the 
host will be financially responsible for the platters. 

 
Platter Orders/ Additional Food and Beverage Information: 
________________________________________________________________________ 
 
Final headcounts are requested one week prior to scheduled event.  Changes must be made in writing or 
speaking directly with management.   DJ, live musical or other type of performances require approval of 
management or party coordinator and allowed with entire banquet room reservation only.  The minimum 
guarantee for entire banquet room reservation is 70 people.  Dance floor is available for an additional 
charge of $150.  Projector screen available for an additional charge of $20. 

 
 
Guest’s signature:        Date: ____/____/_____ 

 
 
 
 
 



BANQUET CONTRACT 
Release and Indemnity Agreement 

 

1.   The customer, on behalf of the customer and all customer's guests, expressly agrees to indemnify, release and hold 
Hellas Restaurant and Lounge (“Restaurant”) harmless of, from and against any and all losses, costs of collection, 
damages, attorneys fees, expenses, and all claims & liability growing out of, or resulting from this agreement, customer 
and customer's guests, or third parties' personal injury associated with use of said premises (including but not limited to 
slips and falls), the service and consumption of alcoholic beverages and/or food, and any act of negligence by the 
Restaurant.  The Restaurant is not liable for utility outages including but not limited to water, natural gas and electricity.  
No refunds will be made should utility service be interrupted. 
 

2   Should the Restaurant find that any customer or guest has brought any type of alcohol onto the premises 
without prior written approval by the Restaurant management, or allows any minor to consume any alcoholic 
beverage (everyone must have a valid I.D. in their possession), the Restaurant reserves the right to stop bar 
service immediately and/or terminate the function entirely at the customer's expense.  In addition, the customer will 
be responsible for all fines, loss of business, assessments and liability as a result of the above. 
 

3.   Deposits are refundable if reservation is cancelled in writing by customer at least 15 days prior to the event.  If 
customer reserves the function within 15 days of the scheduled event, all amounts paid to date are nonrefundable.  
Deposits are nontransferable. 
 

4.   All deposits must be on or before the agreed deposit date.  If customer neglects to pay deposit on time, the 
Restaurant reserves the right to cancel customer function. 
 

5.   Prices DO NOT include MD State sales taxes and an 18% service charge to pay gratuity for servers and bussers 
working the event.  
 

6.   The final guarantee of the number of people attending your function must be phoned, faxed or provided in 
person to the party coordinator or Restaurant management within 7 days prior to the event.  Changes can only 
be made by speaking directly to management or the event coordinator.  Please do not leave messages with 
host or server staff.  If we do not receive final headcounts, food will be prepared for upper limit of estimated 
guest count and you will be billed accordingly.   
 

7. Customer agrees to be responsible for any and all liability and damage done to the premises during the period of time 
for setup, the actual event, and tear down by customer, customer's guests and customer's suppliers and other third 
parties who are present at customer's request. 
 

8.   The Restaurant will not assume any responsibility for the damage or loss of any merchandise or articles left on the 
premises prior to, during or following the event, including but not limited to personal articles, cake decorations, pillars, 
dividers and cake tops. 
 

9.   Decorations and decoration materials, including candles, must conform to local fire department regulations; it is 
expressly prohibited for banners, or materials of any kind to be affixed to ceiling, walls, partitions, or curtains in any of 
the rooms without prior Restaurant management approval. 
 

10.   Minimum guest guarantee to reserve entire banquet room is 80 adults (children not included).  The Restaurant 
reserves the right to subdivide room according to needs of scheduled events unless customer guarantees a minimum of 
80 guests.   
 

11.   DJ services, live performances, music, singing must be approved by management or party coordinator prior to 
scheduled event.  These services will be allowed only with reservations utilizing the entire room.  Minimum guest 
guarantee is required prior to the approval of such services.     
 

12.   No food or beverage may be brought onto the premises or related areas without prior approval by the Restaurant 
management or event coordinator.  Should the Restaurant find that any customer or guest has brought any type of food 
or beverage onto the premises or related areas without prior written Restaurant management approval, Number 2 above 
will apply and in addition, a charge equal to the full price the Restaurant would charge for the items brought onto the 
premises by customer, plus tax and service charge will become immediately due and payable by the customer.  
 

13.   Room is typically allotted for three to four hours depending on party needs.  This time period may be extended if 
there are no other scheduled parties at the discretion of the event coordinator or Restaurant management.   
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DIRECTIONS TO HELLAS RESTAURANT AND LOUNGE 

 

From Washington DC, take either 295 N. or 95 N to Route 100 East. Take 100 E. to I-97 S. to exit 10 

(Benfield Boulevard) toward Severna Park.  Make a left onto Veterans Highway at the first traffic signal. 

Hellas will be on your left-hand side.   

 

From Annapolis, take exit 10 off northbound I-97 (Veterans Highway). Make a left off the exit ramp and 

stay on Veterans Highway for approximately ¼  mile and look to Hellas Restaurant to your left.   

 

From Baltimore, take exit 10B off southbound I-97 (Benfield Boulevard) toward Severna Park.  Make a 

left onto Veterans Highway at the first traffic signal.   

 

From Southern Maryland take Route 3 Northbound to I-97 North. From northbound I-97 take your next 

exit, Exit 10 (Veterans Highway). Make a left off the exit ramp and stay on Veterans highway for 

approximately ¼  mile and look to Hellas Restaurant to your left      

 
 


