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From hors d’oeuvres and appetizers to small plates and entrées, Athens 
Spanakopita is an effortless yet delicious menu offering for restaurants, 
taverns, banquets and catering.

•	Ready to bake and serve

•	Hand wrapped layers of crispy, flaky Athens Fillo Dough

•	Three portion sizes: 1/2, 1 and 2 oz

Spanakopita : Spinach & Cheese Triangles
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Use your imagination to create unique ways to serve Athens Spanakopita.
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Fresh frozen to ensure excellent shelf life: Frozen for 12 MonthsODK
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Spinach & Cheese Triangles (Spanakopita)
Our enchanting blend of luscious spinach, rich feta cheese, 
light cottage cheese, eggs, onions and a wisp of dill is a 
savory delicacy.

Also available:

THREE CHEESE TRIANGLES (TYROPITA)
Zesty feta, mixed with cream cheese and cottage cheese,
combined with delicate spices to tantalize the senses.
These distinctive, creamy sensations are sure to please your
customers.

ATHENS FOODS: Fillo LEADER
Athens® is the world’s largest producer of fillo dough and fillo 
products. With more than 50 years of experience perfecting 
fillo, Athens is committed to continually creating new fillo 
recipes, value-added fillo products, bake-and-serve 
appetizers and thaw-and-serve desserts.

Tyropita

   Spanakopita

HORS D’OEUVRE SERVING SUGGESTIONS
Dipping Sauces – Warm, flaky Spanakopita is excellent 
with honey mustard, herbed sour cream, salsa, sweet ‘n sour 
sauce, roasted red pepper dip or any house specialty sauce.

Sprinkle-ons – Before baking, Spanakopita can be topped 
with sesame seeds, chili powder, Parmesan cheese, chopped 
nuts or other personalized toppings.

APPETIZER SERVING SUGGESTIONS 
Wrap-Arounds – Wrap baked Spanakopita with strips of 
prosciutto ham, pepperoni, green onions – create a plate 
presentation with dollops of coarse ground mustard, pizza 
sauce or other appropriate condiments.

Kabobs – Skewer shrimp, fruit slices, olives, etc. to baked 
Spanakopita – arrange attractively on specialty sauces or 
greens.

Antipasto Plus – Use warm, flaky Spanakopita to add a 
memorable and unique touch to any traditional antipasto 
menu offering or to add texture and temperature contrast to 
a classic fruit ‘n cheese tray.

SMALL PLATES & ENTRÉES
Perfect on small plate menus, Spanakopita is popular and 
delicious for customers to sample and share. Two-ounce 
Spanakopita is the centerpiece for vegetarian entrées on 
Mediterranean and Middle Eastern inspired menus.


