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GYROS

Chicken Beef

SOUVLAKI

Handmade pork Chicken wrapped Handmade Machine-cut
skewer with bacon chicken skewer pork skewer
STUFFED PRODUCTS
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Bifteki Soutzoukaki Bifteki with Edam
3 cheeses Cream Cheese Smoked Cheese cheese
BIFTEKIS&
SOUTZOUKAKI

Bifteki Greek Bifteki Soutzoukaki
“Mini Bomb” Bifteki EL Stick “Thessalonikis”

Soutzoukaki Soutzoukaki Mamadakia
“Traditional” “Kalamato” Thessalonikis




Ideas
for your

Kneaded bread

TRADITIONAL PORK
GYROS IN PITA BREAD

Ready cooked & shredded doner kebab,

e_0
seasoned by the East’s best spices. Wh d -pork gyros
A highly recognizeable product worldwide e“ tra Itlo“ -pita bread
for those who favor Eastern -tzatziki sauce
Mediterranean foods. meets -onion
° ° -sliced tomato
iInnovation ~fries

-parsley garnish

PREPARATION % S ° S~y
inacdelicious

CODE. 01-03-091 flakes 2 -  2kg 198 Street Food
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TRADITIONAL PORK
GYROS IN PITA BREAD

-chicken gyros
-pita bread
-tzatziki sauce
-onion
-sliced tomato
-fries
-parsley garnish

Classic Greek Pita

CLASSIC DONNER GYROS
IN PITA BREAD

COOKED CHICKEN GYROS SHREDDED -doner gyros

............................................................ - _pita bread

Ready cooked & shredded pork gyros, Ready cooked & shredded chicken gyros is -paprik:fl sauce
a popular Greek food. Without special a valuable ingredient for those who love i -onion
equipment, specialized personnel and to taste tradition.Juicy and perfectly | -diced tomato
know-how on Greek food. Authenticity seasoned, it will certainly triger your -fries
meets convenience. gastronomic creativity. -parsley garnish
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CODE. 01-03-128 flakes 2 - 2kg 198 CODE. ©1-03-090 flakes 2 - 2kg 198
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DONER "ISKENDER"” ON SPIT

Iskender or otherwise said “Alexander
the Great” - a recipe that combined
with red sauce and fresh vegetables
will be well-remembered .

PREPARATION

CODE. ©1-08-813 5-30kg - 1pc. 5-36kg 20-120

B ETST &

DONER "ANATOLIS" ON SPIT

From 100% beef meat with aromas from the
spices of the Eastern Mediterranean.

PREPARATION

CODE. ©1-08-813 5-30kg - 1pc. 5-3@kg 20-120
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PROFESSIONAL

Bread
Roll it

PORK GYROS “TRADITIONAL"

A traditional recipe characterized by
onion and aromas of sweet paprika.

PREPARATION [;

CODE. 01-08-082 5-50kg - 1pc. 5-50kg 20-120
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PORK GYROS “NISIOTIS"

When superiority comes from simplic-
ity. A light recipe that allows for
the aroma of pork meat to prevail
that allows the aroma of pork meat
to emerge.

PREPARATION

CODE. 01-08-833 5-50kg - 1pc. 5-58kg 206-120
CODE. 01-88-031 5-50kg - 1pc. 5-50kg 208-120
CODE. 01-08-069 5-50kg - 1pc. 5-56kg 206-120
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CHICKEN GYROS “TRADITIONAL"

The characteristic taste of lemon in
combination with garlic and oregano,
resembles of homemade chicken baked

in the oven.

PREPARATION =

CODE. ©1-03-146 5-50kg - 1pc. 5-50kg 20-120
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PROFESSIONAL

PROFESSIONAL

PROFESSIONAL

Ideas
for your
menu

DONER ISKEDER
ON SPIT

-doner iskeder
gyros
-pita bread
-yogurt sauce
-onion
-diced peppers
-fries
-parsley garnish

PORK GYROS
BAGUETTE

-pork gyros
-baguette
-mustard sauce
-onion
-diced tomato

DONER ANATOLIS
ON A PLATE

-doner anatolis
-pita bread in small pieces
-paprika sauce
-yogurt sauce
-diced tomato
-grilled peppers
-grilled onion




HANDMADE GRILLED PORK
SOUVLAKI

Juicy, handmade pork souvlaki, ready
cooked, is an ideal solution when no
grill option is available.

><

PROFESSIONAL

PREPARATION

CODE. ©1-03-117 859 1 29pc. 2,5kg 198
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HANDMADE PORK SOUVLAKI

Juicy bites of carefully selected tender
meat in combination with the most well
suited mix of spices.

><

MERT

PROFESSIONAL

PREPARATION

CODE. 01-02-138 88g 2 32pc. 2,5kg 240
CODE. ©1-02-137 160g 2 25pc. 2,5kg 240
CODE. ©1-02-131 1209 2 22pc. 2,5kg 240

®E T & e

“Plake” souvlaki is ready marinated, to
be grilled on two sides, and consists of
many thin rectangular skewered bites of

pork meat.
&

PREPARATION ><
MERT
PROFESSIONAL

CODE. ©01-03-043 8@g - 7@pc. 5,6kg 150

CODE. ©1-062-116 100g - 7@pc. 7,0kg 150
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Traditional souvlaki of Agios
Prodromos in Central Chalkidiki.
Juicy and tender, easy to grill
after you receive the order.
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PORK SOUVLAKI BRIZOLOKALAMO
“Mprizolokalamo”, the version of
souvlaki that needs only two sides
grilling. At least 7 thin slices of
meat being grilled in reduced times is
making it realy juicy and tender.

><

PREPARATION PREPARATION
PROFESSAnAL PROFESSAnAL
CODE. ©1-02-869 66g 2 1@@pc. 6kg 150 CODE. 05-01-134 108g - 6@pc. 6kg 158
CODE. 01-02-148 120g - 66pc. 7,2kg 158
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HANDMADE GRILLED CHICKEN
SOUVLAKI

Juicy handmade chicken souvlaki made
of 100% chicken breast, perfectly
marinated and grilled in our
certified facilities.

CHAR GRILLED HANDMADE
CHICKEN-BACON SOUVLAKI

Grilled chicken wrapped in bacon,
just needs a simple warm up in any
device available. Keeps it juicy
taste and the wonderful look and it
is ideal for many different uses.
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PROFESSIONAL

PREPARATION
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PROFESSIONAL

PREPARATION

CODE. ©1-03-214 75¢g 1 33Wpc. 2,5kg 198
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CODE. 01-03-109 1eeg 1 25pc. 2,5kg 198
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HANDMADE CHICKEN
BREAST SOUVLAKI

100% Handmade, marinated Souvlaki from
chicken breast. Fatless and tender

PREPARATION

PREMIUM CHICKEN CREATIONS

CODE. 01-03-192 98g 3 39%c. 3,51kg 100
CODE. ©1-03-193 120g 3 25-27pc. 3kg 100

BE T & S

CHICKEN SOUVLAKI
WRAPPED WITH BACON

Five juicy bites of chicken fillet,
wrapped around with authentic smokey

£
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MERT

PROFESSIONAL

PREPARATION

CODE. 01-03-007 120g 3 25-27pc. 3kg 100
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HANDMADE CHICKEN THIGH
SOUVLAKI

100% handmade, marinated souvlaki
from chicken thigh. Juicy and tender
a must have in every menu.

PREPARATION

PREMIUM CHICKEN CREATIONS

CODE. 01-03-084 90g 3 39pc. 3,51kg 100
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Ideas
for your

PORK SOUVLAKI
PLAKE

-souvlaki plake
-pita bread
-tzatziki sauce
-onion
-sliced tomato

CHCKEN SOUVLAKI
WRAPPED WITH BACON

-Chicken souvlaki bacon
-pita bread
-mustard sauce
-onion
-sliced tomato
-gabbage

HANDMADE PORK SOUVLAKI

-hnadmade pork souvlaki
-pita bread
-tzatziki sauce
-onion
-sliced tomato
-fries
-parsley garnish




Careful
selection of
differentkinds
of cheeseis
used as
ingredientin
stuffed
products!

STUFFED WITH CREAM CHEESE

Soutzoukaki stuffed goes to another
level. A wonderful taste of cream
cheese that complements wonderfully
its fluffy aromatic mince.

CHARGRILLED SOUTZOUKAKI
STUFFED WITH TZATZIKI SAUCE

Ready-to-eat Smyrna-style kofta with a
delicious tzatziki filling, ideal for
platters and also for adding a fresh
twist to your hot-dog offerings.
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PREPARATION >< PREPARATION

MEAT

PROFESSIONAL PROFESSIONAL.
CODE. ©1-81-112 120g 8 56pc. 6,72kg 112 CODE. 01-03-269 1159 - 26pc. 3,80kg 198
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BURGER STUFFED WITH
3 TYPES OF CHEESE

The richest and most aromatic stuffing
you will find out there. At last, your
customers will come back for their own
favorite and well-remembered stuffed
bifteki!

BIFTEKI STUFFED WITH SM
OKED CHEESE

The feel of handmade in combination
with the semi-hard cheese of Macedonia
and smoked cheese makes it quite
unforgettable.

e

PROFESSIONAL

PREPARATION

e

PROFESSIONAL

PREPARATION

CODE. 01-01-013 115g 13 42pc. 4,83kg 150
CODE. 01-01-814 138g 12 36pc. 4,68kg 150
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CODE. 81-01-128 148g 15 3@pc. 4,2kg 150

®ET e

Ideas
for your

SOUTZOUKAKI STUFFED
WITH CREAM CHEESE

-soutzoukaki cream cheese
-pita bread
-ketchup sauce
-lettuce
-onion
-sliced tomato
-fries

BIFTEKI 3 CHEESES

-bifteki 3 cheeses
-pita bread
-lettuce
-onion
-sliced tomato
-fries

BIFTEKI STUFFED
WITH SMOKED CHEESE

-bifteki with smoked cheese
-pita bread
-cheese cream
-onion
-sliced tomato
-fries
-purple cabbage




COOKED CHARGRILLED
“"MAMADAKI" THESSALONIKIS

Endless uses in serving, variety, in
pita or for a nibble ready cooked
Thessalonian kebab made with a unique
recipe is one of the most successful and
internationally well known products of
our company. Have you tried it?

e

PROFESSIONAL

PREPARATION

CODE. 01-03-096 22g 1 136pc. 3kg 198
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Amazing
recipes loved
through
generations

Appetising bites of 25g, from fluffy
mince with onion and fresh parsley,
an authentic Greek fingerfood that
will definitely impress.

&

PREPARATION

PROFESSIONAL

CODE. ©1-01-893 259 24 24@8pc. 6kg 112

®EH T T @

"KALAMATO"

The “ flagship of our fleet “.

A perfect combination of three meat
types, kneaded with fresh parsley
and fresh onion.

&

PROFESSIONAL

PREPARATION

SOUTZOUKAKI BEEF

Traditional recipe that bridges the
East, the Balkans and the West, from
the most beautiful & multicultural
city of Greece, with a history of
over 2300 years

PREPARATION

PROFESSIONAL

CODE. ©1-01-037 95¢g 8 72pc. 6,75kg 112
CODE. 01-01-036 120g 6 54pc. 6,48kg 112

BEHT T @

CODE. ©91-81-1306 68g 9 72pc. 4,32kg 150

CODE. ©1-01-141 93g 6 48pc. 4,4kg 15
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SOUTZOUKAKI “TRADITIONAL"

Juicy and fluffy soutzoukaki, made
with three different types of meat,
with fresh parsley and onion.

e

PROFESSIONAL

PREPARATION

CODE. 01-01-845 60g 12 96pc. 5,75kg 150
CODE. 01-01-073 80g 8 64pc. 5kg 150
CODE. ©01-01-084 93g 6 48pc. 4kg 150

B EH T @

ADANA KEBAB

100% beef mince cut in large pieces
blended with chunks of Florina sweet
red pepper and notes of Eastern
spices.

PREPARATION (L) ><

PROFESSIONAL

CODE. 01-81-119 1459 4 16pc. 2,32kg 248
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Ideas
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MAMADAKIA THESSALONIKIS

-Mamadakia cheese
-pita bread
-tzatziki sauce
-paprika sauce
-onion
-sliced tomato
-fries
-sliced pepper

SOUTZOUKAKI TRADITIONAL

-Soutzoukaki
-pita bread
-tomato sauce
-onion
-sliced tomato
-fries
-gabbage

COOCED CHARGRILLED
MAMADAKI

-Chargrilled mamadakia
-grilled bread
-tomato sauce

-parsley garnish




Juicy Cooked Biftekaki with a distinct
taste - suitable also for creating im-
pressive club sandwiches.

BURGER HANDMADE BOX EL

A harmonic combination of beef and pork
meat, with fresh onion that will
resemble home cooking of older times.

PREPARATION @

§"<

PROFESSIONAL

PREPARATION

CODE. 01-03-095 56 1 66pc. 3kg 240
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CODE. ©1-01-117 6@g 5 3@pc. 1,8kg 240
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RUSTIC HANDMADE BURGER

Neutral recipe with handmade shape allows
making successful Burgers.
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PROFESSIONAL

PREPARATION

CODE. ©1-01-103 138g 8 48pc. 6,24kg 112
CODE. 05-01-083 166g 8 48pc. 4,8kg 150
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BURGER “GREEK" EL

A combination of beef and pork with
onion, parsley and a mix of spices that
makes 1t special.

PREPARATION

PROFESSIONAL

CODE. 01-81-122 150g 8 32pc. 4,8kg 158
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BURGER STICK EL

The traditional bifteki in suitable
form for pita / wraps.

PREPARATION

CODE. ©1-01-862 1@@g 14 56pc. 5,6kg 150
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BURGER RUSTIC HANDMADE
Trilogy of different types of meat, in
ideal size and shape, for the lightest
version of club sandwiches.

BURGER BEEF B130

Ideal solution to make a regular Burger
easy and quick. herbs, spices and
ingredients that deliver a rich
distinctive taste without losing

the essence of the burger
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PROFESSIONAL

PREPARATION
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PROFESSIONAL

PREPARATION

CODE. 91-01-086 659 12 72pc. 4,68kg 150

T & @

Ny
&)

CODE. ©91-01-140 130g 1 48pc. 6,24kg 112

® BT & e

Ideas
for your

BIFTEKI
“TRADITIONAL"

-bifteki traditional
-pita bread
-tomato sauce
-onion
-purple gabbage

BIFTEKI STICK EL

-bifteki stick EL
-pita bread
-tomato sauce
-onion
-lettuce
-grilled pepper

VOMVIDIA IN
KNEADED BREAD

-vomvidia
-Kneaded bread
-mustard sauce

-lettuce




ATASTING

F\JEL YOUR SPARK.
TASTE THE FUT\./RE.
JOIN THE H\/B.

Our creative playground kitchen, where we
craft unique flavor combinations and
inspire our customers’ imagination on how to
showcase our products with style and flair.

?\_A\!‘ORS
H\UB
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LIKE & FOLLOW US

@stohosfoods
stohos.foods We Show SCAN HERE:

the Way!



