
Plano Private Dining Menu Options 
Seated Pre-Set Menu 
This menu is offered in any area of the restaurant for parties of 15 or more.  
The entrees can also be served family style if requested. If family style, choose up to 3 entrees. 
Menu includes one appetizer, one family style salad, a choice of an entrée, and a non-alcoholic 
beverage per person. Water, ice tea, and soft drinks are included. Juices, coffee and hot tea are not 
included.
**Prices per person listed are before tax (8.25%) and gratuity (20%)** 

Entrée Options: 
You may offer up to six entrée options for your guests to choose from. Each guest will select one entrée. 

Option #1- $28 per person 
Gyro, Saffron Chicken, Chicken Kabob, Kafta Kabob, Vegetarian options available 
upon request.

Option #2- $32 per person 
Any entrée from Option #1, Beef Kabob, Lamb Kabob, Shrimp Kabob, Salmon Kabob

Option #3- $40 per person 
Any entrée from Option #1, Option #2, Lamb Chops, or Grilled Sea Bass 

Appetizers: 
Appetizers are served family style in the middle of the table for guests to share. 

Please select one: 
Flatbread- Zattar or Feta 
Roasted Cauliflower 
Hummus 
Baba Ghanouj 
Grape Leaves-Vegetarian 
Veggie Moussaka 
Feta & Olives  

Salads: 
Salads are served family style in the middle of the table for guests to share. 

Please select one: 
Greek Salad 
Mediterranean Salad 
Tabouli Salad 
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DINNER BUFFET

Only offered upstairs or our downstairs bar area during dinner when reserving a room. 
Minimum 30 people. 

$25 per person; option to add on additional items for an additional cost per person. 
Water, ice tea, and soft drinks are included. Juice, coffee and hot tea are not included.
**Prices per person listed are before tax (8.25%) and gratuity (20%)** 

Pita Bread 
Choice of ONE Appetizer 
Choice of ONE Salad 
Choice of TWO Entrees 
Choice of TWO Sides 

Appetizer Options: 
Hummus 
Baba Ghanouj 
Grape Leaves- veggie
Veggie Moussaka
Flatbreads- feta or zattar
Falafel

Salad Options: 
Greek Salad 
Mediterranean Salad 
Tabouli 

Entrée Options: 
Gyro- 6 oz 
Saffron Chicken- 6 oz   
Chicken Kabob- 2 pieces 
Kafta Kabob- 1 skewer

Side Options: 
Saffron Rice 
Roasted Vegetables 
Coriander Potatoes 
Cauliflower 

A la Carte Lunch & Dinner Buffet Additions: 

**Prices and quantities listed below are per person before tax and gratuity.** 

Add Additional Appetizer, Salad, or Side- $2.00 each
Add Additional Entrée- $4.00 
Add Additional Kabobs- $6.00 (Beef, Lamb, Salmon, Shrimp) 
Add Lamb Chops (8oz)- $10.00 



	Page	4	of	7	

Alcoholic Beverage Options 
All alcoholic beverages are charged by consumption. 
We can limit the bar offerings to stay within your desired budget. 

Please see the lists below for our general pricing. 

Happy Hour: 
Happy Hour pricing is valid in all areas of the restaurant. 
Happy Hour cannot be extended for events. 
Monday-Friday, 5:00-7:00 pm 

Wines by the Glass starting at $9.00 a glass & up
Wines by the Bottle $32.00- $75.00

Beers:
Domestic-$5.00 - Import/Specialty- $6.00 

Drafts:
Rotating Selection- $6.00 & $7.00

Liquors: 
Vodka, Gin, Rum, Tequila & Whiskey 
$9.00 & up

Specialty Cocktails: 
$10.00- $14.00 
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Deposits: 
A credit card number is required for all reservations of 20 or more and if you are reserving one of our private dining 
rooms (regardless of the number of people). 

A deposit of $250.00 is required to make a reservation. This deposit is non-refundable. 
Your deposit cannot be moved to another date, time, or room. 
Your deposit will be applied towards final payment on the day of event. 

Decorations and Cleaning Fees: 
Confetti/Glitter type materials, nails, or taping materials to the wall or furniture are not allowed. 

We reserve the right to charge guests the cost of rectifying damage or excessive cleaning ($250 cleaning fee), 
caused by the deliberate, negligent or reckless act to our event space and/or furnishings. Should this damage come 
to light after guests have departed, we reserve the right to make a charge to the guest’s credit/debit card on file, or 
send an invoice for the amount to the registered address. Clients will be held responsible for decorations and setup 
done on their behalf by outside vendors. We cannot coordinate setup by outside vendors. 

Cancellation Policy: 
We ask that you let us know as soon as you need to cancel your reservation. We understand that plans may 
change last minute or there may be emergency situations that arise. Please keep in mind that once you reserve our 
private dining spaces we may potentially be turning away other parties who are looking for a private dining space 
as well. Your deposit is non-refundable and cannot be applied to another date, time or room. If you cancel within 72 
hour before your event time, you will be responsible for the entire F&B Minimum.  

Final Guest Count: 
We prefer that you have a final guest count one week prior to your event date. If your guest count changes during 
that week please give us a call and let us know. We will do our best to accommodate changes in guest counts. The 
final headcount you provide us is your guaranteed minimum headcount. If you have more than your guaranteed 
minimum headcount, you will be charged for the additional guests. If you have less than the guaranteed minimum 
headcount, you will be charged for the guaranteed minimum number of guests. 

AV Connections: 
A/V equipment or music must be provided by the client. Pre event meetings and/or requests to view the event 
space must be done in advance and is granted by request only. Access to the event space will not be granted while 
other parties are setting up the room or using the room. Early arrival to decorate the event space is granted by 
request only and must be coordinated with a Manager or Event Coordinator ahead of time. 
You are welcome to bring in your own equipment. Please coordinate with a manager for additional information. We 
recommend that you schedule a time to come look at the space to plan where you will set up your equipment. 
Please also remember a small extension cord if you need to have access to power. 

Dietary Restrictions: 
If you are any of your guests have specific dietary restrictions please let us know. We can help you develop a menu 
or menu options to fit those dietary restrictions.  
These include but are not limited to: Vegetarian, Vegan, Dairy Intolerance, & Gluten Intolerance. 
Normal kitchen operations involve shared cooking equipment and preparation areas. We will not assume any 
liability for adverse reactions to food consumed, or items one may come in contact with while dining at Terra 
Mediterranean. 
Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of food borne illness.  




