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Philosophy
 

Our company philosophy is to transform traditional reci-

pes of Greece into safe / high quality industrialized prod-

ucts, showing a clear preference towards ingredients 

coming from the Greek Nature.

 
Quality

Systems: Our company is certified with the most strict 

quality assurance systems, BRC and IFS, complying with 

all their regulations. The choice of certified suppliers, the 

use of traceability systems, the high number of self-con-

trols are only some of the numerous procedures that we 

follow to assure the high quality of our offered products.

Ηistory

With over three decades of history Stohos Foods has been 

supplying the food market with high quality – innovative 

products. The Stohos family went through various stages 

during its history:

Milestones
1981	 Christos Leontzinis, the founder, established the 

company and a great success story began 

1986	 An organized supply network servicing butcheries 

in four different prefectures of Greece was set up

1995	 First export to Italy was accomplished 

1998	 Agreement with some of the greatest distributors in 

Greece to expand its network nationwide

2001	 Establishment of the Athens Branch to service di-

rectly Athens area as well as Central/South Greece 

and the Islands

2005	 A new state of the art facility of 4500 m2 was built

2007	 A new product range of chicken products is being 

lunched under the brand name ORNIS

2009	 Stohos is awarded BRC and IFS Quality Assurance 

Certificates and it expands to some of the most well 

known Greek & International Chains and Distributors

2013	 Accomplishment of the extension of the production 

facility as two more production lines were added  

 
Our People

 

Just as every “living” organism, our company con-

sists of smaller parts, its people.

Our well trained co-workers have passion for pure, 

traditional and safe products and set the solid basis 

for the longevity and development of the company
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Fast Food
100% quality Greek fast food 

that started to gain recognition 
and popularity in every

corner of Europe

Offering half 
of your success

Our customers know very well 

that the grilling and cooking 

secrets are necessary to trans-

form a wonderful recipe into a 

delicious meal. They reason 

they select us is in that we offer 

them 50% of their success with.

The power 
of Taste

“I have gained loyal custom-

ers coming again and again 

because the products are sim-

ply unbeatable” are the usual 

words we hear from many of our 

customers. Others say “ taste 

is always objective however 

with your products I can’t find 

a single customer who is not 

satisfied”. In any case, taste is 

one of the determinant factors 

for our success and what we 

have managed to built all these 

years is the trust with our busi-

ness partners

Catering  
We have got solutions to cater

every customer’s needs

Taverne-Restaurant 
Why the Mediterranean Diet is one of the 
most popular in the world? Because we 

know how to balance our meals with the 
necessary high quality ingredients!

Pubs 
Satisfy your customers by offering 
high quality convenient meals and 
snacks and therefore grow your 
drinks’ sales! 

Bakery 
Ingredients necessary for the 
Bakery business

Burger store 
An American habit that the Euro-
peans loved in the last decades. By 
selecting the right ingredients, you 
may offer a great food result!

Made For Professionals
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Well centered
set up

More volume with
less grams

Two tastes 
“Salonikios” 
or “Nisiotis”

Less
waste

Pork Gyros

“The Benefit”

• An unbeatable taste that the con-

sumer will come back for

• Great appearance because of the set up

• Very little waste during the cooking 

process ( 30% less )

• Increased product volume of the cooked 

product by 30% ( Volume/ Weight )

The Secrets 
 
 
Meat
•	We select to produce out Gyros from 
a specific Pork breed that is famous 
for its soft, tasteful and fatless meat
•	We take out all the known soft fats 
before slicing meat
•	We select only suppliers who are 
BRC and IFS certified 
 
 Marinate
•	We select spices of the Greek land
•	We marinate our Gyros using olive 
oil as base 

 Preparation
Sacrificing our productivity, we 
have developed techniques that will 
enforce you with Competitive 
Advantages

•	Thin layered slices of meat
•	Beautiful – well centered set up
•	A homogenous long surface 
without holes
•	A Homogenous long beautiful flake 
that gives a profitable volume / 
weight ratio for the customer

7
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Unit Code: 01-08-001

Unit Weight: 5-50 Kg

Units/Case: 1 pc. / box

Cases/Pallet: 20-120 pcs.

Our “Salonikios” Gyros is the most authentic version 
that started in Thessaloniki and quickly became popu-
lar all over Greece and worldwide. Offered either 100% 
fatless pork belly or 70% fatless Deli pork belly and 30% 
leg and shoulder

Pork Gyros “SALONIKIOS”®

Unit Code: 01-08-014

Unit Weight: 5-15 Kg

Units/Case: 1 pc. / box

Cases/Pallet: 60-120 pcs.

The “Anatolis” Doner is fluffy and delicious. A recipe 
brought by the Greeks of Smyrna (Izmir) that is made with 
100% Beef, yogurt and spices from the East

Doner «ANATOLIS»

Unit Code: 01-08-005

Unit Weight: 5-50 Kg

Units/Case: 1 pc. / box

Cases/Pallet: 20-120 pcs.

The “Nisiotis” pork Gyros as a lighter spice com-
bination that allows the aromas of the meat to 
dominate the overall taste. Offered either in 100% 
fatless pork belly or 70% fatless pork belly and 
30% rump & thigh.

Pork Gyros “Nisiotis”®

Unit Code: 03-01-093

Unit Weight: 5-15 Kg

Units/Case: 1 pc. / box

Cases/Pallet: 60-120 pcs.

The doner “Iskender” is made of Beef and a bit of 
Lamp, as of the traditional Constantinople (Istanbul) 
recipe. Light in spices with a very distinct taste

Doner kebap «Iskender»

Unit Code: 01-03-067

Unit Weight: 5-50 Kg

Units/Case: 1 pc. / box

Cases/Pallet: 20-120 pcs.

Our “Mustard” Chicken gyros is characterized by its 
soft texture from the first to the last cut. It has been 
marinated with Mustard as base and aromatic herbs 
that deliver a unique overall flavor.

Chicken Gyros “Mustard”

1 Pork Gyros “SALONIKIOS” 100% fatless belly 5-50 Kg - 1 pc. / box - 20-120 pcs.

2 Pork Gyros “Salonikios” 70% fatless belly - 30% rump 5-50 Kg - 1 pc. / box - 20-120 pcs.

3 Pork Gyros “ Nisiotis” 100% fatless belly 5-50 Kg - 1 pc. / box - 20-120 pcs.

4 Pork Gyros “Nisiotis” 70% fatless belly – 30% rump 5-50 Kg - 1 pc. / box - 20-120 pcs.

5 Chicken Gyros “ Moustarda “ 50% thigh – 50% breast fillet 5-50 Kg - 1 pc. / box - 20-120 pcs.

6 Doner Kebab “Iskender” 5-15 Kg - 1 pc. / box - 60-120 pcs.

7 Doner Kebab “Anatolis” 5-15 Kg - 1 pc. / box - 60-120 pcs.

GYROS

DONER

1 7

3 6

5
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The New Generation 
of Quick Service foods
• Add vegetables – add value

• Prepare in just 2 minutes

• Offer a freshly cooked product

• Prepare in front of the end customer

• Always know the weight of what you serve

Slices

1. Saute the vegetables

2. Grill for 2 minutes
from each side

3. Add your
favorite cheese 

4. Serve directly from
the grilling plate

Front
show
cooking
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Philly Steak SlicesBereket “Doner” slices

Chicken Gyros SlicesPork Gyros Slices

Unit Code: 01-02-121

Unit Weight: 40-50g

Units/Case: 60-75 pcs.

Weight/Boxes: 3 Kg

Cases/Pallet: 192 boxes

Unit Code: 03-01-097

Unit Weight: 35-45g

Units/Case: 65-85 pcs.

Weight/Boxes: 3 Kg

Cases/Pallet: 192 boxes

Unit Code: 05-01-027

Unit Weight: 40-50g

Units/Case: 60-75 pcs.

Weight/Boxes: 3 Kg

Cases/Pallet: 192 boxes

Unit Code: 01-08-012

Unit Weight: 40-50g

Units/Case: 60-75 pcs.

Weight/Boxes: 3 Kg

Cases/Pallet: 192 boxes

The original Philladelphia Steak that consists of 
very thin slices of selected beef parts. Combine with 
sauted onions & peppers, cheese, freshly cut tomato 

and yes, you can make the most famous high quality 
fast food of the United States!

Serve at any time freshly cooked doner to your 
customers, easily, conveniently and impress with 
front show cooking! The slices give you the op-

portunity to know exactly the meat weight that you 
serve along with sauted vegetables

Combine Chicken Gyro Slices with yogurt, sauted 
vegetables, soft buns and offer light delights that 
will stay unforgettable.

With the Pork Gyros Slices you have the ability to 
take the Greek Fast food to the next level! Saute 

vegetables, choose a unique pita or bread and 
combine to deliver a magical result!

Ready in 2 
Minutes

Ready in 2 
Minutes

Ready in 2 
Minutes

Ready in 2 
Minutes
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Traditional recipe

Fluffier

120g

Excellent
in every way!

Soutzoukakia-Kebab

 Texture
Traditional recipe with

juicy and fluffier texture

 Fresh Ingredients
Three types of meat in

combination with fresh

parsley and onion

 Weight - Size
120 g of pleasure
on a 30 cm stick
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1 Kebab Kalamaki - Shish Kebab 120g 6 bags × 9 pcs. 54 pcs. 6.48 Kg 96 boxes

2 Kebab Tzatziki 120g 8 bags × 7 pcs. 56 pcs. 6,72 Kg 96 boxes

3 Kebab Kalamaki Shish Kebab 95g 8 bags × 9 pcs. 72 pcs. 6,75 Kg 96 boxes

4 Soutzoukaki Thessalonikis 100g 8 bags × 8 pcs. 64 pcs. 6.4 Kg 150 boxes

5 Soutzoukaki 92g 6 bags × 8 pcs. 48 pcs. 4,4 Kg 150 boxes

6 Soutzoukaki 80g 8 bags × 8 pcs. 64 pcs. 5,1 Kg 150 boxes

7 Soutzoukaki 60g 12 σακ × 8 pcs. 96 pcs. 5,75 Kg 150 boxes

8 Soutzoukaki Smyrna Style 50g 10 bags × 9 pcs. 90 pcs. 4,5 Kg 150 boxes

9 Soutzoukaki Homemade “R” 40g 15 bags × 10 pcs. 150 pcs. 6 Kg 150 boxes

10 Kebapaki Thessalonikis 25g 24 bags × 10 pcs. 240 pcs. 6 Kg 96 boxes

11 Kebab Ready to Form 1 Kg 10 bags × 1 Kg 10 bags 10 Kg 78 boxes

Soutzoukakia - Kebabs

Unit Code: 01-01-112

Unit Weight: 120g

Units/Case: 56

Weight/Boxes: 6,72 Kg

Cases/Pallet: 96

Kebab “Tzatziki”

Unit Code: 01-01-045

Unit Weight: 60g

Units/Case: 96

Weight/Boxes: 5,75 Kg

Cases/Pallet: 150

Soutzoukaki 60g 

Unit Code: 01-01-088

Unit Weight: 100g

Units/Case: 64

Weight/Boxes: 6,4 Kg

Cases/Pallet: 150

Soutzoukaki Thessalonikis 100g

2

7

4

Two magnificent recipes after years of 
affair, are getting married at last! We 
filled our famous Kebab with delicious 
mouth-pleasing tzatziki!

A small kebab with big fans! Greek 
traditional cuisine at it’s best

Unit Code: 01-01-036
Unit Weight: 120g
Units/Case: 54
Weight/Boxes: 6.48 Kg
Cases/Pallet: 96

A superb combination of 3 different meat types, 

fresh parsley and onion, that impresses since 

many-many years.  Make a meal or wrap in a pita 

bread

Kebab Kalamaki 120g - Shish Kebab 120g

1

Ways of cooking

Ways of cooking

Ways of cooking

Ways of cooking

Unit Code: 01-01-037
Unit Weight: 93-95g
Units/Case: 72
Weight/Boxes: 6,75 Kg
Cases/Pallet: 96

One of the most classic recipes of "Stohos", that is 

adored for the last 22 years. You will be amazed by 

the excellent comments you will get and the loyal 

customers you will earn

Kebab Kalamaki 95g – Shish Kebab 95g

3

Ways of cooking

Unit Code: 05-01-149
Unit Weight: 25g
Units/Case: 240
Weight/Boxes: 6 Kg
Cases/Pallet: 96

Tasteful bites of an authentic  and classical Balkan meze 

that is loved around the world. Become able to place 

more pieces in a pita or a plater to gain the impressions, 

while keeping costs low

Kebapaki Thessalonikis

10

Ways of cooking

A traditional Northern Greek recipe 
with cumin as the dominant character-
istic. Serve it either in a pita bread or as 
main course with a side dish
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The right Sauce

Burgers A proper
Burger needs:

Crispy Bread

Juicy Burger

Cheese
Fresh picked vegetables
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1 BURGER (M32) 200g 16 bags × 2 pcs. 32 pcs. 6,4 Kg 120 boxes

2 Beef Burger “Real Burger 180” 180g 16 bags × 2 pcs. 32 pcs. 5,76 Kg 120 boxes

3 Greek Burger ( EL 180 ) 180g 16 bags × 2 pcs. 32 pcs. 5,76 Kg 120 boxes

4 Greek Burger ( EL 130 ) 130g 8 bags × 6 pcs. 48 pcs. 6,24 Kg 96 boxes

5 BURGER (Η130) 130g 8 bags × 6 pcs. 48 pcs. 6,24 Kg 96 boxes

6 BURGER (Η100) 100g 8 bags × 6 pcs. 48 pcs. 4,8 Kg 150 boxes

7 BURGER (H 80) 80g 9 bags × 6 pcs. 54 pcs. 4,32 Kg 150 boxes

8 Country Style Biftekaki Handmade ( H65 ) 65g 12 bags × 6 pcs. 72 pcs. 4,68 Kg 150 boxes

9 Country Style Biftekaki Handmade (Η60) 60g 12 bags × 6 pcs. 72 pcs. 4,32 Kg 150 boxes

10 Country Style Biftekaki Handmade (Η50) 50g 14 bags × 6 pcs. 84 pcs. 4,2 Kg 150 boxes

11 Chicken Burger 120g 8 bags × 6 pcs. 48 pcs. 4,8 Kg 150 boxes

12 Heart Shaped Chicken Fillet 150-180g 2 bags × 13 τεμ 26 pcs. 4 Kg 96 boxes

13 Breaded Chicken Fillet 110-140g 2 bags × 2 Kg Aprox.  32 pcs. boxes 4 Kg 96boxes

14 Chicken Schnitzel 100g 2 bags × 2 Kg 40 pcs. boxes 4 Kg 96 boxes

BURGERS

Unit Code: 05-01-083

Unit Weight: 100g

Units/Case: 48

Weight/Boxes: 4,8 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

7
 

Ways of cooking

BURGER (Η100)

Unit Code: 01-03-114

Unit Weight: 120g

Units/Case: 30

Weight/Boxes: 3,6 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

 

Ways of cooking

Chicken Burger

Unit Code: 01-01-103

Unit Weight: 130

Units/Case: 48

Weight/Boxes: 6,24 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

4
 

Ways of cooking

BURGER (Η130)

Unit Code: 01-03-054

Unit Weight: 120-130g

Units/Case: 30-32

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

14
 

Ways of cooking

Breaded Chicken Fillet

Unit Code: 01-01-006

Unit Weight: 180g

Units/Case: 32

Weight/Boxes: 5,76 Kg

Cases/Pallet: 120

Relevant Products
please see product table:

1
 

3
 

Ways of cooking

Beef Burger “ Real Burger 180 “

Unit Code: 01-03-024

Unit Weight: 150-180g

Units/Case: 26

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

 

Ways of cooking

Heart Shaped Chicken Fillet

Unit Code: 01-06-009

Unit Weight: 200g

Units/Case: 32

Weight/Boxes: 6,4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

2
 

3

Ways of cooking

BURGER (M32)

Unit Code: 01-01-086

Unit Weight: 65g

Units/Case: 72

Weight/Boxes: 4,68 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

9
 

10

Ways of cooking

Country Style Biftekaki Handmade ( H65 )

6 11

5 13

2 12

8

1
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Rich filling from 
end to end

Fluffier 
handmade
biftekiUnique taste of 

Emmental, smoked, and 
white cheese

130g

Bifteki

1 Stuffed Burger 3 cheese - rectangular 115g / 130g Bags 3 pcs. 42 / 36 pcs. 4,83 / 4,68 Kg 150 boxes

2 Stuffed Burger with Edam Cheese - rectangular 100g 14 bags × 4 pcs. 56 pcs. 5,6 Kg 150 boxes

3 Country style Bifteki filled with feta & tomato 300g 12 bags × 1 pc. 12 pcs. 3,6 Kg 120 boxes

4 Portion Sized Bifteki Horiatiko - handmade 200g / 300g Bags 2 pcs. 32 / 16 pcs. 6,4 Kg / 4,8 Kg 150 boxes

5 Country style Biftekaki - handmade (H65) 65g 12 bags × 6 pcs. 72 pcs. 4,68 Kg 150 boxes

6 Country style Biftekaki - handmade (Η60) 60g 12 bags × 6 pcs. 72 pcs. 4,32 Kg 150 boxes

7 Country style Biftekaki - handmade (Η50) 50g 14 bags × 6 pcs. 84 pcs. 4,2 Kg 150 boxes

8 Meatballs "Keftedaki" Smyrna style 20g 2 bags × 100 pcs. 200 pcs. 4 Kg 96 boxes

Bifteki

Unit Code: 01-01-086

Unit Weight: 65g

Units/Case: 72

Weight/Boxes: 4,68 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

6
 

7
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Ways of cooking

Country Style Biftekaki - Handmade ( H65 )
5

Unit Code: 01-01-041

Unit Weight: 300g

Units/Case: 12

Weight/Boxes: 3.6 Kg

Cases/Pallet: 120

Relevant Products
please see product table:

4
 

8

Ways of cooking

Country style Bifteki filled with feta & tomato
3

Unit Code: 01-04-045

Unit Weight: 300g

Units/Case: 16

Weight/Boxes: 4.8 Kg

Cases/Pallet: 120

Relevant Products
please see product table:

4
 

8

Ways of cooking

Country style Portion sized Bifteki - Handmade
4

Unit Code: 01-02-078

Unit Weight: 20g

Units/Case: 200

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

5
 

6
 

7

Ways of cooking

Keftedaki Smyrna style
8
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Soft Handmade
Juicy

Souvlaki-Skewers

If you want
to stand out:
 Handmade

Tangible proof of your personal touch

 Juicy & Soft
Two interrelated features that

will make you stand out!

 Greek Recipe
With selected herbs that we have chosen

from the Greek land:

• Oregano from Hortiatis
• Salt from Aggelohori
• Sweet red pepper from Florina
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1 PORK NECK SOUVLAKI - HANDMADE 100g 2 bags × 2Κg 40 pcs. 4 Kg 96 boxes

2 PORK NECK SOUVLAKI - HANDMADE 80g 2 bags × 2Κg 50 pcs. 4 Kg 96 boxes

3 HANDMADE PORK SOUVLAKI (THIGH/FATLESS PORK BELLY) 100g 2 bags × 2Κg 40 pcs. 4 Kg 96 boxes

4 HANDMADE PORK SOUVLAKI (THIGH/FATLESS PORK BELLY) 80g 2 bags × 2Κg 50 pcs. 4 Kg 96 boxes

5 PORK SOUVLAKI - MACHINE CUT 80 ή 100g 9 σειρ. × 9 pcs. 81 pc. 6,48 or 8,1 Kg 150 boxes

6 PORK SOUVLAKI - MACHINE CUT 50 ή 60g 10 σειρ. × 10 pcs. 100 pcs. 5-6 Kg 150 boxes

7 MINI PORK NECK SOUVLAKI - HANDMADE 30-40g 9 σειρ. × 15 pcs. 125-165pcs. 5 Kg 150 boxes

8 CHICKEN (FILLET) WRAPPED WITH BACON - SOUVLAKI 120g 3 bags × 1 Κg 30 pcs. 3 Kg 96 boxes

9 CHICKEN SOUVLAKI - HANDMADE (FILLET) 90g 3 bags × 1,17 Κg 39 pcs. 3,51 Kg 96 boxes

10 CHICKEN SOUVLAKI – HANDMADE (THIGH) 90g 3 bags × 1,17 Κg 39 pcs. 3,51 Kg 96 boxes

11 MINI CHICKEN SOUVLAKI - HANDMADE (FILLET) 30g 4 bags × 1 Κg 130-135 pcs. 4 Kg 96 boxes

Souvlaki-skewers

Unit Code: 01-02-033

Unit Weight: 100g

Units/Case: 40

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Unit Code: 01-03-057

Unit Weight: 90g

Units/Case: 39

Weight/Boxes: 3,51 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

2
 

3
 

4

Relevant Products
please see product table:

8
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Ways of cooking Ways of cooking

Pork Souvlaki - 
handmade (neck)

Chicken Souvlaki 
handmade (fillet)

Unit Code: 03-02-114

Unit Weight: 30-40gg

Units/Case: 100-120

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

11

Ways of cooking

Mini pork Souvlaki - handmade (neck)
?

Unit Code: 01-03-007

Unit Weight: 120g

Units/Case: 25

Weight/Boxes: 3 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

9
 

10

Ways of cooking

Chicken fillet wrapped with Bacon - Souvlaki
8

Unit Code: 01-02-110

Unit Weight: 100g

Units/Case: 81

Weight/Boxes: 8,1 Kg

Cases/Pallet: 150

Unit Code: 01-03-084

Unit Weight: 90g

Units/Case: 39

Weight/Boxes: 3,51 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

5
 

6

Relevant Products
please see product table:

8
 

9

Ways of cooking Ways of cooking

Pork Souvlaki - machine cut Chicken Souvlaki – handmade (thigh)
5 10

1 9
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IQF

100% Chichen 
breast, marinated 

Chicken Cuts

1 SINGLE CHICKEN FILLET 220-240g 2 bags × 8 pcs. 16-18 pcs. 4 Kg 96 boxes

2 HEART SHAPED CHICKEN FILLET 200-220g 2 bags × 10 τεμ 20pcs. 4 Kg 96 boxes

3 SPICED CHICKEN THIGH 180g 2 bags × 2 Kg 20-25 pcs. 4 Kg 96 boxes

4 CHICKEN INNER FILLET 40-45g 2 bags × 2 Kg 90-100 pcs. 4 Kg 96 boxes

CHICKEN CUTS

Unit Code: 01-03-024

Unit Weight: 200-220g

Units/Case: 20

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Ways of cooking

Heart shaped chicken fillet

Unit Code: 01-03-025

Unit Weight: 220-240g

Units/Case: 16-18

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Ways of cooking

Single chicken fillet

Unit Code: 01-03-017

Unit Weight: 180g

Units/Case: 20-25

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

2
 

3
 

4

Relevant Products
please see product table:

1
 

3
 

4

Spiced Chicken Thigh

Unit Code: 01-03-063

Unit Weight: 40-45g

Units/Case: 90-100

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Chicken inner fillet

Relevant Products
please see product table:

1
 

2
 

4

Ways of cooking

Relevant Products
please see product table:

1
 

2
 

3

Ways of cooking

2

1

3

4
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100% solid
chicken breast

Crispy Breading

Breaded Products

100%  from
full pieces of 
chicken breasts

Marinated with 
natural spices

With natural 
batter and 
breadcrumbs

Ready for
you to create

Simple-Natural-Original
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Unit Code: 01-03-075

Unit Weight: 20-30g

Units/Case: 160

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

4
 

5

Ways of cooking

“Kritsini” breaded chicken with sesame
6

Unit Code: 01-03-066

Unit Weight: 120-130g

Units/Case: 30

Weight/Boxes: 3,6 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

Ways of cooking

Vegetable burger
9

Unit Code: 01-03-059

Unit Weight: 25-35g

Units/Case: 130

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Unit Code: 01-03-047

Unit Weight: 150g

Units/Case: 26

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

5

Relevant Products
please see product table:

Ways of cooking Ways of cooking

Orange Chicken 
breast bites

«Cordon Bleu» 
stuffed with cheese 
and turkey ham

4 3

Unit Code: 01-03-056

Unit Weight: 65-80g

Units/Case: 55-60

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

7
 

8

Ways of cooking

Breaded chicken inner fillet
2

Unit Code: 01-02-051

Unit Weight: 250-280g

Units/Case: 14-16

Weight/Boxes: 4 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

Ways of cooking

Breaded pork Schnitzel
1

7
Breaded chicken fillet

Unit Code: 01-03-054

Unit Weight: 110-140g

Units/Case: 32

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

2
 

8

Ways of cooking

BREADED PRODUCTS
1 BREADED PORK SCHNITZEL 200-240g 2 bags 2 Kg 20-25 pcs. 4 Kg 150 boxes

2 BREADED CHICKEN INNER FILLET 50-55g 2 bags 2 Kg 80 pcs. 4 Kg 96 boxes

3 «Cordon Bleu» stuffed with cheese & turkey ham 150g 2 bags 2 Kg 26 pcs. 4 Kg 96 boxes

4 ORANGE BREADED CHICKEN BREAST BITES 25-35g 2 bags 2 Kg 130 pcs. 4 Kg 96 boxes

5 WHITE BREADED CHICKEN BREAST BITES 25-35g 2 bags 2 Kg 130 pcs. 4 Kg 96 boxes

6 “KRITSINI” BREADED CHICKEN WITH SESAME 20-30g 2 bags 2 Kg 160 pcs. 4 Kg 96 boxes

7 BREADED CHICKEN FILLET 110-140g 2 bags 2 Kg 32 pcs. περίπ. 4 Kg 96boxes

8 CHICKEN SCHNITZEL 100g 2 bags 2 Kg 40 pcs. 4 Kg 96 boxes

9 VEGETABLE BURGER 120-130g 5 bags 6 pcs. 30 pcs. 3.6 Kg 150 boxes
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Traditional Products

From time immemorial!
Sign of a nation’s culture has always been a preoccupation

with the arts and literature. The art of gastronomy for the Greek
nation seems to have grown at high levels very early ...

Lessons of Greek 
Gastronony
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Unit Code: 01-06-005

Unit Weight: 2,5 Kg

Units/Case: 5

Weight/Boxes: 12,5 Kg

Cases/Pallet: 35

Relevant Products
please see product table:

2
 

3

Ways of cooking

Gardoumba oven tray

Unit Code: 05-01-128

Unit Weight: 300g

Units/Case: 20

Weight/Boxes: 6 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

Ways of cooking

Cut Veal Steak

Unit Code: 01-06-001

Unit Weight: 2,8-3 Kgg

Units/Case: 5

Weight/Boxes: 14-15 Kg

Cases/Pallet: 35

Relevant Products
please see product table:

1
 

3

Ways of cooking

Kokoretsi  professional

Unit Code: 05-01-122

Unit Weight: 50-60g

Units/Case: 100-110

Weight/Boxes: 6 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

Ways of cooking

Cut "PAIDAKI" lamp chops

Unit Code: 01-02-021

Unit Weight: 80g

Units/Case: 75

Weight/Boxes: 6 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

14

Ways of cooking

Pancetta pork belly slice

Unit Code: 01-04-032

Unit Weight: 280-300gg

Units/Case: 20-22

Weight/Boxes: 6 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

Ways of cooking

Cut & marinated pork steak

Unit Code: 05-01-050

Unit Weight: 1 Kg

Units/Case: 10

Weight/Boxes: 10 Kg

Cases/Pallet: 72

Relevant Products
please see product table:

Ways of cooking

Minced meat - Beef

1 GARDOUMBA OVEN TRAY 2,5 Kg - 4 pcs. 10 Kg 35 boxes

2 KOKORETSI PROFESSIONAL 2.5-3 Kg - 5 pcs. 14-15 Kg 35 boxes

3 KOKORETSI FOR OVEN 1 Kg - 6 pcs. 6 Kg 78 boxes

4 KONTOSUVLI PORK PROFESSIONAL 3 Kg - 4 pcs. 12 Kg 35 boxes

5 KLEFTIKO CHICKEN PROFESSIONAL 2.5-3 Kg - 4 pcs. 11 Kg 35 boxes

6 PAIDAKI LAMP CHOPS - CUT 70-80g - 60-65 pcs. 5 Kg 150 boxes

7 KATSIKAKI YOUNG GOAT “CHALKIDIKI” 10-12 Kg - 1 pc. 10-12 Kg 40 boxes

8 VEAL STEAK CUT & MARINATED 300g - 20 pcs. 6 Kg 150 boxes

9 MINCED MEAT - VEAL 1Κg - 10 pcs. 10 Kg 72 boxes

10 MINCED MEAT - PORK 1Κg - 10 pcs. 10 Kg 72 boxes

11 PORK STEAK - CUT & MARINATED 250-300g 5 σειρ. × 4 pcs. 20 pcs. 5,5 Kg 150 boxes

12 STUFFED PORK ROLL 2 Kg 5 vacum × 2pcs. 10pcs. 20 Kg 48 boxes

13 PANCHETTA PORK BELLY SLICE - CUT & MARINATED With spices 70-80g 15 σειρ. × 5 pcs. 75-85 pcs. 6 Kg 150 boxes

14 PANCHETTA PORK BELLY SLICE - CUT & MARINATED 70-80g 15 σειρ. × 5 pcs. 75-85 pcs. 6 Kg 150 boxes

TRADITIONAL PRODUCTS

LAMP Products

BEEF Products

PORK Products

1 8

2 6

13

9

11
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Juicy Chicken 
Breast Fillet

Smoked Bacon

Finger Food-Meze
Meze are the Greek tapas! Meze are small finger food, a 

snack to accompany your drink with. Enjoy them along with 

friends and family. Try our Greek finger food selection and 

impress your customers with our exotic flavors!

Finger Food
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1 “KRITSINI” BREADED CHICKEN STICKS WITH SESAME 20-30g 2 bags × 2 Kg 160 pcs. 4 Kg 96 boxes

2 ORANGE BREADED CHICKEN BREAST BITES 25-35g 2 bags × 2 Kg 130 pcs. 4 Kg 96 boxes

3 WHITE BREADED CHICKEN BREAST BITES 25-35g 2 bags × 2 Kg 130 pcs. 4 Kg 96 boxes

4 HANDMADE MINI PORK NECK SOUVLAKI 30-40g 2 bags × 2 Kg 100-120pcs. 4 Kg 96 boxes

5 HANDMADE MINI CHICKEN FILLET SOUVLAKI 30g 4bags × 1 κιλό 130-135 pcs. 4 Kg 96 boxes

6 MINI HANDMADE CHICKEN SOUVLAKI WRAPPED WITH BACON 30g 4bags × 1 κιλό 130-135 pcs. 4 Kg 96 boxes

7 BURGER (H 80) 80g 9 bags × 6 pcs. 54 pcs. 4,32 Kg 150 boxes

8 HANDMADE COUNTRY STYLE BIFTEKAKI HORIATIKO (H 60) 60g 12 bags × 6 pcs. 72 pcs. 4,32 Kg 150 boxes

9 HANDMADE COUNTRY STYLE BIFTEKAKI HORIATIKO (H 50) 50g 14 bags × 6 pcs. 84 pcs. 4,2 Kg 150 boxes

10 KEBAPAKI THESSALONIKIS 25g 24 bags × 10 pcs. 240 pcs. 6 Kg 96 boxes

11 KEFTEDAKI SMYRNA STYLE 20g 18 bags × 25 pcs. 450 pcs. 9 Kg 48 boxes

FINGER FOOD

Unit Code: 01-03-075

Unit Weight: 30-35g

Units/Case: 120-130

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

2
 

3

Ways of cooking

“Kritsini” breaded chicken sticks with sesame

Unit Code: 01-03-064

Unit Weight: 30-40g

Units/Case: 100

Weight/Boxes: 3 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

4
 

6

Ways of cooking

Handmade mini chicken fillet souvlaki

Unit Code: 01-02-078

Unit Weight: 20g

Units/Case: 200

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

8
 

9

Ways of cooking

Keftedaki Smyrna Style - meatballs

Unit Code: 01-01-102

Unit Weight: 50g

Units/Case: 84

Weight/Boxes: 4,2 Kg

Cases/Pallet: 150

Relevant Products
please see product table:

7
 

8

Ways of cooking

Handmade country style Biftekaki ( H50 )

Unit Code: 05-01-149

Unit Weight: 25g

Units/Case: 240

Weight/Boxes: 6 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

11
 

 

Ways of cooking

Kebapaki Thessalonikis

Unit Code: 01-03-007

Unit Weight: 30g

Units/Case: 130-135

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

4
 

5

Ways of cooking

Souvlaki chicken fillet wrapped with bacon

Unit Code: 01-03-113

Unit Weight: 60g

Units/Case: 60

Weight/Boxes: 3,6 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

8
 

9

Ways of cooking

Chicken Burger 60g

Unit Code: 03-02-114

Unit Weight: 30-40g

Units/Case: 100-120

Weight/Boxes: 4 Kg

Cases/Pallet: 96

Relevant Products
please see product table:

5
 

6

Ways of cooking

Handmade pork neck mini souvlaki

1 5

11 9

10 6

4
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Our quality is assured Our packaging is impressive

GR
PE-213

EK

GR
A-288

EK

PRODUCT WEIGHT

NUMBER OF UNITS OR PACKS PER Boxes

NUMBER OF UNITS PER Boxes

Boxes WEIGHT

NUMBER OF BoxesES PER PALLET

Symbols Key
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