Dear Faithful,

- - - Ya m ato R oa d - - -

On behalf of our Saint Mark family, I welcome all of you once again
as our guests to the Saint Mark Festival. This year we are celebrating our
38th annual Festival, featuring some exciting changes to enhance your
Festival experience.
While here, you will have the opportunity to enjoy Greek hospitality,
something that we consider our sacred duty. We welcome our friends and
neighbors who are new to our Festival and to our returning guests, we
thank you for your steadfast patronage.
The Greek foods, sweets, dancing, music and exhibits and, most importantly, our Orthodox Faith are here for you all to experience. As you
journey through the grounds, please make yourselves at home and be sure
to take some extra treats with you to share with your family and friends.
Every year we have specific times for our Church Tours, and we invite
you to take a few extra minutes this weekend to enjoy the recently completed beautiful works of iconography throughout the Church. In addition, check the timetables for the performances by our dance groups; they
appreciate your support and encouragement.
Again, thank you for attending, and we hope you enjoy your stay.
Your host and Pastor,
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Rev. Fr. Mark Leondis
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The sanctuary will be open for visitors all
weekend. For your convenience we have
placards placed throughout the Church
explaining all of the icons and liturgical
items. In addition, our clergy will offer
presentations about the iconography, and
the Traditions of Orthodox Christianity:
Thurs, Jan 23 - 7 pm
Fri, Jan 24 - 5 & 7 pm
Sat, Jan 25 - 1, 3 & 7 pm
5:00pm - Evening Service - Visitors Welcome!
Sun, Jan 26 - 3 & 5 pm
9:45am - Divine Liturgy - Visitors Welcome!
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Handicap
- Church Tours
Entrance
- Music
- Vendors
Bookstore
- Food
- Seating
- Car Raffle

A - Admissions
G - Games & Rides
D - Drive Thru
B - Beverages
P - VIP Parking
H - Hellenic Dancers

DINNER MENU

Drinks

All served with salad and bread

Water - $2

Chicken Oreganato - $12
Roasted half chicken basted in
Greek spices, with lemon potatoes

Moussaka - $12
Layers of eggplant, ground beef,
tomato sauce, bechamel sauce

Pastitsio - $12
Layered pasta with cheese, ground
beef and spices, bechamel sauce

Vegetarian Moussaka - $12
Layers of roasted vegetables,
tomato sauce, bechamel sauce

A LA CARTE
Orzo - $5
Rice-like pasta in tomato sauce
Hummus - $5
Chickpea dip with Pita Bread
Dolmades - $5
Grape leaves with rice & herbs
Spanakopita - $6
Spinach & feta in a phyllo pastry
Tiropita - $6
Greek Cheese in a phyllo pastry

Greek Salads
Small - $5
Large - $8
(Add Chicken for an additional $4)
Lemon Potatoes - $5
Potatoes roasted with lemon,
Greek seasonings, & olive oil
Greek Sampler - $12
Hummus, tzatziki, cucumber,
tomato, dolmades, meatballs,
feta cheese, & pita bread

The Grill
Souvlaki - $9
Grilled chicken or pork in a pita
with tzatziki, lettuce, tomato, onion
Souvlaki or gyro combo - $12
Choose either of these delicious crowd
favorites with a side of Greek Fries
Baby Lamb Chops - $20
4 Lamb chops per order
Hot Dog Combo - $7
Hot Dog with Greek Fries.
Kalamari - $7

Gyro - $9
Seasoned lamb in a pita bread with
tzatziki, lettuce, tomato, onion
Surf & Turf - $28
Lamb Chops & your choice of Kalimari or Shrimp. Comes with Fries
Lamb Chops Combo - $23
4 Lamb chops with Greek Fries
Shrimp skewer - $7

Hot Dogs - $4

Greek Fries - $5

Soda - $2

Coffee - $2

Greek Coffee - $3
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Keftedes - $12
Greek meatballs simmered in
tomato sauce, orzo

B

Lamb Shank - $16
Slow-roasted lamb shank in a
savory tomato sauce, orzo
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Loukaniko - $8
Saganaki - $8
Grilled Greek sausage in pita bread
Flaming cheese with pita bread
Loukaniko/Saganaki Combo - $15

SPECIAL GREEK SWEETS
Dance Schedule

Our dancers have practiced long and hard to perfect their art.
We hope you enjoy the performances - Opa!
Thursday, January 24

Saturday, January 26

6:00pm - 8-10th Grade
7:00pm - Adult Group
7:30pm - 8-10th Grade
8:00 pm - Adult Group

12:30pm - 5-7th Grade
1:30pm - 8-10th Grade
2:30pm - 2-4th Grade
3:30pm - Adult Group
4:30pm - Pre-K-1st
6:00pm - 2-4th Grade
7:00pm - 5-7th Grade
7:30pm - Adult Group
8:30pm - 8-10th Grade
9:30pm - Adult Group

Friday, January 25
6:00pm - 8-10th Grade
6:30pm - 2-4th Grade
6:45pm - Pre-K-1st
7:00pm - 5-7th Grade
7:30pm - Adult Group
8:00pm - 8-10th Grade
9:00pm - Adult Group

Frappe (Iced Coffee) - $4
Try a traditional Greek treat, while you
enjoy our traditional Greek dancing!
Located next to the Outside dance stage.

Sunday, January 27
12:30pm - Pre-K-1st
1:00pm - Adult Group
2:00pm - 2-4th Grade
3:00pm - 5-7th Grade
4:00pm - 8-10th Grade
4:30pm - 2-4th Grade
7:00pm - 5-7th Grade
7:30pm - Adult Group
8:00pm - 8-10th Grade
8:30pm - Adult Group

Loukoumades - $6
Deep fried yeast dough,
covered with honey & nuts

Baklava Sundae - $ 5
Vanilla or chocolate ice cream
topped with baklava

TASTY PASTRY SHOP

All pastries may contain nuts or have been made with equipment that processed nuts.
Baklava - $3
Layers of phyllo with walnuts, honey
Chocolate baklava - $4
Our classic baklava...with chocolate!
Baklava Cheesecake - $5
A slice of creamy cheesecake
topped with baklava

Kataifi - $3
Shredded layers of phyllo
rolled with walnuts, honey
Koks - $4
Chocolate or vanilla cream puffs
Almond Crescent - $3
Meringue cookies with almonds

Kourabiedes - $1
Powdered sugar cookies

Finikia - $1
Honey-soaked cookie with walnuts

Tsourekia - $10
Traditional sweet bread

Galaktoboureko - $4
Creamy custard pie

Koulourakia - (Dozen) - $15
Butter cookies with sesame
Koulourakia - (Single Piece) - $1
In either original or marble flavors
Rice Pudding - $3

Diples - $3
Rolled pastry crust with honey, nuts
Sampler Box - $12
An assortment of some of our
favorite Greek pastries

