


At Acropolis Secret our guest will find a brand new menu that infuses 
the simplicity of classic Greek cuisine with modern ingredients. 

The goal of our chef was to create a completed project: 

gracious service, cuisine that will delight the senses 
and stunning views that have no equal.

Classic Greek Cuisine 
			   served with a modern “secret” 





Acropolis Secret is ideal for your Private or Corporate Event. 

Located at the Roof Garden of Divani Palace Acropolis, offering  unique views to 
Acropolis and Herodium theater this makes the ideal place for a Brunch, Lunch 
or Dinner that will be remembered for a long time. 

Should you wish to arrange a viewing or require any further information, please do 
not hesitate to contact our Events Manager Mrs Ioanna Sdona on 210 9280100 
or via email: banquet@divaniacropolis.gr.

The ideal place 
           for an event to be remembered 





		 DIMENSIONS	 CAPACITY

ROOM	

TOTAL m2	 HEIGHT	 THEATRE	 SCHOOL	 U SHAPE	 BOARD	 BANQUET	 CABARET	 COCKTAILNAME

ACROPOLIS	
330	 	 	 	 	 		       170	  250

SECRET

ACROPOLIS	

130	 2.9	 140	 80	 32	 28	 80	 48	 100SECRET 

Indoor

ACROPOLIS	

200	 	 	 	 	 	      110	 	  150SECRET 

Outdoor

Venue Dimensions & Capacities





Menu 2015
Each dish is created to delight the senses. 
With our 2015 menu guests will find sophisticated interpretations of traditional Greek plates.

APPETIZERS
Formaella cheese in a pistachio crust, served with crispy salad 
and blackberry vinaigrette

Octopus carpaccio with herb salad, apple vinegar jelly 
and olive oil with oregano

Zucchini balls with feta cheese, Cretan smoked pork 
and sun dried tomato in yoghurt sauce

Crispy cigars with anthotyro cheese, mint and roast pepper sauce

Roast shrimps with smoked feta cheese mousse and olive oil 
with lemon and tomato  

SALADS
Greek country salad with fresh herbs, barley bites and marjoram oil

Greek Ceasar’s salad with lettuce, gruyère, salami flakes, 
crispy croutons and spicy dressing

Aromatic salad with fried squid and green lemon dressing with herbs

Crispy salad with roast manouri cheese, green apple sticks, 
red grapes and grape juice syrup

MAIN COURSES
Milk fed lamb with smoked eggplant purée and fresh beans 
in a sauce of  Greek spices

Grilled rib eye steak with Santorini potatoes, roast cherry tomatoes, 
fresh asparagus and smoked salt

Grilled chicken with buttered lemon sauce, crispy potato frittata 
and roast vegetables brochette

Pork fillet medallions with aromatic olive oil and lemon, pitta bread, 
tzatziki and French fries

Greek burger with eggplant salad, traditional smoked pork and 
Metsovone cheese. Served with French fries and sun dried tomato sauce

DESSERTS
Chocolate créme in a crunchy éclat d’or with sauce Anglaise

Lime tart with fresh melon

Mastic ravani with vanilla ice cream

Selection of  Greek pastries

Your choice of  ice cream

Selection of  fresh fruit or fresh fruit salad
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