
 

ALEXANDER’S GIFTS - Fine Grecian jewelry since 1989 – only gold jeweler 
 

ARK IMPORTS, LLC – A unique shop with exotic and custom made items 
including handmade Mati, Byzantine inspired lanterns, dancing costume hip 
scarves and costume jewelry 
 

THE CANDERLY – 58 aromatic exotic floral, and seasonal candles; hand poured 
and triple scented fragrances in quality contemporary glass containers and 
crystal hurricanes  
 

D & B GIFTS – Fine silver jewelry with unique stones; collectable trinket boxes 
and crystal giftware 
 

GREEK BY DESIGN, LLC – Cookbooks, tour books, fisherman hats, t-shirts, 
pottery, women’s clothing, brass statues, religious items, children’s books, 
ceramics, miniatures, wind chimes and more   
 

ORTHODOX BOOKSTORE – Featuring a wide assortment of literature on all 
aspects of the Orthodox Church. 
 

MOROZKO – Fine traditional crafts and gifts handmade in Russia including 
icons, nesting dolls, wooden Santas, Christmas ornaments and more 
 

RICAMO INTERNATIONAL – Sterling silver and hand crafted jewelry, belly 
dance costumes and women’s accessories 

SPECIALTY BOOTHS 

Any joyous Greek function is incomplete without music, singing, and 
dancing.  Enjoy our Greek dancers as they perform traditional folk dances. 
 
FRIDAY 
  6:00 p.m.--Ta  Pethia Dancers 
  6:15 p.m.--OPA Dancers 
  7:00 p.m.--Palamakia Dancers 
 
SATURDAY 
12:30 p.m.--Ta Pethia Dancers 
12:45 p.m.--OPA Dancers   
  1:30 p.m.--Palamakia Dancers 
  4:00 p.m.--Palamakia Dancers 
  5:00 p.m.--Ta Pethia Dancers 
  5:15 p.m.--OPA Dancers 
  6:30 p.m.--Palamakia Dancers 
 
SUNDAY 
  1:00 p.m.--OPA Dancers, Ta Pethia Dancers, Palamakia Dancers 
  3:00 p.m.--Ta Pethia Dancers 
  3:15 p.m.--OPA Dancers 
  4:00 p.m.--Palamakia Dancers  

+ Hours + 

Friday 10 AM - 9 PM

Saturday 10 AM - 9 PM

Sunday  Noon – 7 PM

Holy Trinity Greek Orthodox Church
4905 Franklin Pike

Nashville, TN  37220
 

Phone: (615) 333-1047
www.holytrinitynashville.org

Holy Trinity Greek Orthodox Church 

23rd ANNUAL
GREEK FESTIVAL

September 10th, 11th, & 12th, 2010

ORTHODOX CHRISTIANITY ENTERTAINMENT 

After the crucifixion, resurrection, and ascension into heaven of our 

Lord Jesus Christ, His disciples were gathered with thousands of 

people for the feast of Pentecost.    Just as the Holy Scriptures had 

prophesied, and just as Christ had promised,  “suddenly there came a 

sound from Heaven as of a rushing mighty wind, and the disciples 

were filled with the Holy Spirit (Acts 2:2-4).  They began to preach the 

Way, the Truth, and the Life to all those present in their native 

languages (tongues).  From that day of Pentecost forward, the 

Apostles were endowed with power and the Christian Faith began to 

spread to the ends of the earth.  Everywhere they went they appointed 

bishops, priests, and deacons and ordained them, by the laying on of 

hands.  Nearly every Apostle died a martyr’s death, and many of their 

remains are preserved in Orthodox Churches to this day. 

 

Our form of worship began in Moses’ time, as it was revealed to him 

by God.  Icons originated in the depictions of the cherubim which God 

appointed Moses to make for the Hebrew sanctuary (Exodus 25:18).  

This tradition of sacred art was continued by the Apostle Luke, who 

painted the first icons of the Virgin Mary holding the Christ Child. 

 

The early liturgical worship, born out of the synagogue and based on 

the Apostles’ experience of the Last Supper, is still followed in the 

Orthodox Church to this day. 

CHURCH TOURS 
Holy Trinity Greek Orthodox Church is an authentic example of 

Byzantine architecture and iconography.  Proper attire is required in the 

church. Please note that the church will close each evening after the 

last tour. 

Friday 4:30, 6:30, 7:30 PM 
Saturday  11:30 AM, 1:30, 2:30, 4:30, 5:30, 6:30, 7:30 PM  
Sunday  12:30, 1:30, 2:30, 4:30, 5:30, 6:30 PM 

  



 

ROAST LAMB DINNER (ARNI PSITO) 10.00 

Served with Greek potatoes, green beans, country salad & pita bread. 

 

BAKED GREEK STYLE CHICKEN (KOTA PSITO) 9.00 
Served with Greek potatoes, green beans, country salad & pita bread. 

 

MOUSAKA 8.00 

Layers of eggplant, grated cheese and ground beef,  topped with a 

creamy béchamel sauce.  Served with green beans & pita bread. 

 

PASTITCHIO 8.00 

Layers of macaroni, grated cheese and ground beef,  topped with a 

creamy béchamel sauce.  Served with green beans & pita bread. 

 
SOUVLAKI                                                                                     6.00 
Lean and tender pork seasoned Greek style. Served with pita bread. 

 

GREEK SALAD & PITA BREAD (SALATA KAI PITA) 6.00 

Mixed greens, tomatoes, onions, cucumbers, peppers, Greek 

Kalamata olives and feta cheese topped with an olive oil and vinegar 

dressing. 

 

PIZZA 5.00 

Greek - Feta cheese, diced tomatoes, and black olives. 

American – Cheese  OR  Pepperoni 

 

CHILDREN’S MEAL -     Hot dog, chips & juice box 4.00 

GREEK MEATBALLS 3.00 

Served in Greek-style tomato sauce. 

 

GREEK FRIES 2.00 

 
SPANIKOPITA 3/2.00 
Spinach and cheese triangle pastry made with layers of fillo dough. 
 
TIROPITA 3/2.00 
Cheese triangle pastry made with layers of fillo dough. 
 
DOLMADES 3/2.00 
Vegetarian stuffed grape leaves.  
 

AMGLYDOTA 3.00 
Almond crescent cookie  
 
BAKLAVA  1.50 
Fillo pastry with walnuts, covered in honey syrup 
 
BAKLAVA CHEESECAKE 4.00 
 
DIPLES 3.00 
Rolled and fried dough, dipped in honey and walnuts 
 
FLOGERES 1.50 
Rolled baklava drizzled with chocolate 
 
KATAIFFI 1.50 
Baklava in shredded fillo 
 
KOK- All flavors 4.00 
Crème cake with chocolate covering 
 
KOULOURAKIA 12/6.00 
Butter cookies 
 
KOURABIEDES 1.00 
Almond cookie sprinkled with confectioner sugar 
 
MELAMAKARONA 1.00 
Spice cookie, drenched in honey with walnuts 
 

GROCERIA 
SPANIKOPITA 3.00 
Extra large spinach & cheese loaf made with layers of fillo dough. 
 
TIROPITA 3.00 
Extra large cheese triangles made with layers of fillo dough. 
 
ASSORTED BREADS 6.00 
 
GREEK YOGURT 3.00 
Topped with strawberry puree or honey 

CHICKEN GYRO 6.00 
Thin slices of specially seasoned chicken with lettuce, tomatoes and 
onions; served on pita bread and topped with tzatziki sauce. 
 
CLASSIC GYRO 6.00 
Thin slices of specially seasoned lamb and beef with lettuce, tomatoes 
and onions; served on pita bread and topped with tzatziki sauce. 
 
GREEK STYLE SAUSAGE  5.00 
Sausage, onions and bell peppers served on pita bread and 
topped with tzatziki sauce. 
 
VEGETARIAN GYRO 3.00 
Crisp shredded lettuce and tomatoes combined with grilled onions and 
bell peppers; served on pita bread and topped with tzatziki sauce. 

BAKLAVA SUNDAE or HOT FUDGE SUNDAE 3.00 
Vanilla Ice Cream with baklava crumbles OR hot fudge. 
 
VANILLA ICE CREAM (without toppings)                                      2.00 
 
LOUKOUMADES 5/3.00 
Honey dipped pastry sprinkled with powdered sugar. 
 

APPETIZERS 
 

DINNERS BAKERY 

GYROS 

DESSERTS BEVERAGES 
Soft Drink  20oz  2.00 Bud & Bud Light 4.00 
Bottled Water 2.00 Greek Beer  5.00  
Coffee 1.00 Greek Wine 4.00 
Greek Coffee 2.00  


