
 

 

MENU 1MENU 1MENU 1MENU 1    

$28.00  P/PERSON$28.00  P/PERSON$28.00  P/PERSON$28.00  P/PERSON    

 

STARTERS TO SHARE.... 

Greco’s Mini Loaf of the day with oil and balsamic. 
 

MAIN COURSE… 
Fettucine with sauteed chicken breast, mushroom, capsicum, spinach & olives,  

oregano, white wine and olive oil sauce. 
Or 

3 mushroom risotto with Danish fetta and rocket pesto. 
Or 

Veal parmigiana topped with napoli sauce & mozzarella, shoestring chips & salad. 
Or 

Grilled Barramundi fillet, shoestring chips, salad & lemon gribiche sauce.  
 

 

MENU 2MENU 2MENU 2MENU 2    

$38.00 P/PERSON$38.00 P/PERSON$38.00 P/PERSON$38.00 P/PERSON    
 

STARTERS TO SHARE.... 

Flat bread with olive tapenade and   
olives & fetta.  

 

MAIN COURSE… 

Spinach & potato gnocchi with broccoli, asparagus, sugar snap peas & hazelnuts, 
white wine and olive oil sauce. 

Or 

Greco’s roasted Piri Piri chicken with steamed turmeric & tomato rice,  
shoestring chips and salad.  

Or 

Grilled Barramundi fillet on sautéed mixed vegetables with tomato and orange zest salsa topped 
with Chermoula dressing and fresh rocket leaves. 

Or 

Portuguese style Marisco spaghetti with chouriço, mussels, clams, fish & prawns 
in spiced tomato sauce.  

All set menus include gst. 
Set menus are not valid with any vouchers or promotions. 

Greco’s on Broadway 
161 Broadway 
NEDLANDS  WA  6009 
08 9389 8410 
info@grecos.com.au 
www.grecos.com.au 

FULLY LISENCED VENUE. 
DRINKS PACKAGES AVAILABLE. 

Subject to ingredient availability. 
Set menus are subject to change without notice. 



 

 

All set menus include gst. 
Set menus are not valid with any vouchers or promotions. 
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MENU 3MENU 3MENU 3MENU 3    

$50.00  P/PERSON$50.00  P/PERSON$50.00  P/PERSON$50.00  P/PERSON 

 

 

STARTERS TO SHARE… 

 

Turkish bread with dips, olives & fetta,  
Fremantle sardines with Chermoula, 

Piri Piri chicken drummets, 
Tiger prawn twisters. 

 

 

MAIN COURSE… 

 

Spinach & potato gnocchi with broccoli, asparagus, sugar snap peas & hazelnuts, 
white wine and olive oil sauce. 

Or 
 Greco’s Arroz Marisco - prawns, clams, mussels, fish & chouriço in spiced tomato sauce  

with steamed tomato & jasmine rice. 
Or 

Chargrilled sirloin steak on herbed potato mash with sauteed cherry tomatoes and broccoli, 
creamy pepper jus sauce. 

Or 
Grilled Tasmanian Salmon on oven roasted potatoes and capsicum with tomato and orange zest 

salsa topped with Chermoula dressing and fresh rocket leaves. 
 

 

DESSERTS… 

 

Crème Brule with passionfruit sorbet and almond tuille.  
Or 

Warm chocolate brownie with mixed berry compote, coulis and vanilla rose cream. 

FULLY LISENCED VENUE. 
DRINKS PACKAGES AVAILABLE. 

Subject to ingredient availability. 
Set menus are subject to change without notice. 


