
Stockton Location - 501 N. Lincoln Center
Chardonnay Room - Seats 10- 12 - Minimums: $200 Lunch, $300 Dinner
Cabernet Room - Seats 18 -  Minimums: $400 Lunch, $600 Dinner
Cabernet Patio - Seats 30 - Minimums: $600 Lunch, $800 Dinner
Grand Room - Seats 48 - Minimums: $1000 Lunch, $1,300 Dinner
Marnier Room - Seats 32 - Minimums: $700 Lunch, $900 Dinner
Grand Marnier Room - Seats 90 - Minimums: $1,400 Lunch, $1,900 Dinner
Bistro Patio (covered-enclosed) - Seats 48 
Minimums: $1,000 Sun-Fri Lunch / $1,500 Sat Lunch / $1,600 Sun-Thurs Dinner / $2,000 Fri & Sat Dinner

Lodi Location - 223 N. School St.
Dolce Room - Seats 16 - Minimums:  $400 Lunch, $700 Dinner

Petite room - Seats 24 - Minimums $600 Lunch, $900 Dinner 

Syrah Room - Seats 40 - Minimums $700 Lunch, $1,000 Dinner

Petite Syrah - Seats 64 - Minimums $1200 Lunch, $1,500 Dinner

Grand Room - Seats 54 - Minimums: $1,000 Lunch, $1,300 Dinner

Marnier Room - Seats 40 -Minimums:  $700 Lunch,  $1,000 Dinner

Grand Marnier Room - Seats 100 - Minimums: $1,500 Lunch,  $2,000 Dinner

North Firepit Lounge  Seats 16 - Minimums: $300 for Lunch   
			                   $500 for Sun-Thurs Dinner / $600 for Fri & Sat Dinner

FOOD & BEVERAGE MINIMUMS

Cancellation Fees
No deposit required. There is a 30 day no cancellation policy.  Credit card on file acknowledges acceptance of contract and  
will be charged as follows if cancelled less than 30 days prior to reservation.  

                STOCKTON

Chardonnay Room  . . . . .       $100
Cabernet Patio . . . . . . . . . .         $150
Cabernet Room . . . . . . . .         $150
Marnier Room . . . . . . . . .           $200
Grand Room . . . . . . . . . .            $250
Bistro Patio  . . . . . . . . . . .             $250
Grand Marnier Room . . . . .    $400                

Dolce Room . . . . . . . . . . .             $150
Petite Room. . . . . . . . . . .           $200
Syrah Room . . . . . . . . . . .             $200
Petite Syrah Room  . . . . .       $300

Grand Room . . . . . . . . . . .           $250
Marnier Room . . . . . . . . .           $200
Grand Marnier Room . . . .      $400
North Firepit Lounge. . . . .      $250

www.Papapavlos.com
papapavloshostess@gmail.com
Prices are Subject to Change

STOCKTON�
501 NORTH LINCOLN CENTER 
STOCKTON, CALIFORNIA 95207

(209) 477-6133

LODI
223 NORTH SCHOOL STREET 

LODI, CALIFORNIA 95240
(209) 625-8677

•	 No Room Fees. Minimums are made up of food & beverages only. Minimums are +20% on holidays.
•	 Tax and a 22% Gratuity is additional.
•	 Final billing will be based on greater of: room minimum or 80% of the final guest count.
•	 If minimum is not met, the balance becomes a room fee.
•	 Alcohol, miscellaneous fees, gratuity, and sales tax are in addition to the stated prices.
•	 Dessert fee for outside desserts: $2 per person
•	 Corkage fees are $25 per Bottle and $35 each for magnums
•	 Audio visual projector rental $150
•	 Dance floor rental $150
•	 Petite Syrah wood guest tables do not come with table linens. Upon request, linens are $12 each.  
•	 Confetti, tape, decorations that create messes not allowed. If used, additional cleanup fees starting at $50 will apply
•	 3 Accessory Tables Included. Additional linen covered tables $12 each.
•	 Brewed Iced Tea / Hot Tea, Coffee $4 each
•	 Papapavlo’s Bistro & Bar does not assume any responsibility for guest’s personal property.

Private Banquet
Rooms

LODI

BUFFET SELECTIONS
OPTION 1

$29 per person
Choose One:

Mediterranean Chicken Pasta
Papapavlo's Pasta with Chicken

Alfredo Chicken Pasta
INCLUDES: 
Vegetables
Pita Bread

Caesar or Greek Salad (choose one)

OPTION 3
$33 per person

includes both:
Chicken Marsala (½ breast per person)

Angus Sirloin (3 oz per person)

OPTION 2
$30 per person 

Choose two:
Chicken Brochette

Beef  Brochette
Gyros Plate

OPTIONS 2 & 3 INCLUDE:
Caesar or Greek Salad (choose one)

Pita Bread 
Two of  the following:

Vegetables, Rice Pilaf, Papapavlo's Pasta, 
  Baby Red Mashed Potatoes +2  per person - available after 5 PM

All options include pre-sweetened Iced Tea & Sodas

BRUNCH MENU
Buffet $19 per person / Sit Down $22 per person 

Scrambled Eggs
Baby Red Roasted Potatoes 
Choice of  Bacon or Sausage 

Toast with Butter & Jelly
Pancakes or Caramelized French Toast Casserole + $3 per person

Seasonal Fresh Fruit Platter +3 per person

MIMOSA BAR $60
Comes with Assortment of  Three Juices & Fresh Fruits

Champagne priced separately at Menu Price

 All prices are subject to applicable tax and an additional 22% gratuity



	 	
Chicken Caesar Salad................................................................25
Gyros Salad................................................................................25
Chicken Salad............................................................................25
Shrimp & Avocado Salad...........................................................28
Seafood Pasta.............................................................................38
Chicken Parmesan (angel hair pasta) ...............................................31

** Mediterranean Chicken Pasta...............................................................29 
** Papapavlo’s Pasta with Chicken...............................................27 
** Alfredo Pasta with Chicken.......................................................28

* Lamb Chops (4 Lamb Chops)....................................................68
* Lamb Chops (3 Lamb Chops)....................................................60
* Filet Mignon..............................................................................64
* Rib Eye ......................................................................................66
* New York Steak .........................................................................60

Chicken Brochette (rice pilaf).................................................... 24/30
Beef  Brochette  (rice pilaf)......................................................... 24/30
Gyros Entree  (rice pilaf)............................................................ 24/30
Mahi Mahi Brochette  (rice pilaf)............................................... 30/38

*Pistachio Crusted Salmon (wild +5)..........................................42
*Calamari Steak...........................................................................36

Grilled Gulf  Prawns  (rice pilaf).....................................................38
Chicken Marsala  (rice pilaf)...........................................................31

LARGE DESSERTS SMALL DESSERTS

TRADITIONAL ENTRÉES
Includes Greek or Caesar Salad  (1 for entire party),

 Vegetables and pita bread

Chocolate Silk Mousse...............13
Baklava Cheesecake...................13
Coconut Cream Pie....................13
Carrot Cake................................13
Rice Pudding............................... 8

HOUSE MADE DESSERTS
$2 per person to bring in any outside dessert

APPETIZERS
SPECIALTY APPETIZER MENU AVAILABLE UPON REQUEST

Appetizer selections must be pre-ordered
Room Minimums apply

Baklava........................................ 4 
Chocolate Baklava....................... 5
Powdered Sugar Cookie.............. 5
Twist Cookie................................ 3
Biscotti......................................... 3

* These entrees come with mashed potatoes at dinner, rice pilaf  at lunch

** Vegetarian option available

Roma Bruschetta (5 per order)..........13
Apple & Brie in Phyllo (4 per order)..16
Mushroom Triangles (4 per order)....16 
Feta Cheese Triangles (4 per order)...16 
Spanakopita (4 per order)).................17
Mini Crab Cake.........................7/ea
Calamari (serves 4-6).........................22 

Hummos (serves 4-6).........................18
Saganaki (serves 4-6).........................20
Olive & Cheese Platter  (serves 4-6)..18
Stuffed Grape Leaves (4 per order)....19
Assorted Appetizer Platter .........27 
 (serves 4-6) 
Mediterranian Hummos Trio.....21

Select 6 menu options for parties up to 50 
Select 4 menu options for parties over 50

Maximum 1 Pasta

Papapavlo’s Pasta  Linguine, butter, garlic, parmesan

Alfredo Pasta   Linguine, alfredo cream sauce, garlic, parmesan

Marinara Pasta Linguine and marinara

Chicken Breast or Gyros rice pilaf

Hamburger  Meat, bun, lettuce, tomato, french fries 

Cheese Pizza  Tomato sauce & mozzarella 

CHILDREN'S ENTRÉES 
$15 PER CHILD

Choose 3 entrées (maximum 1 pasta)

4-COURSE PACKAGES
Choose a package, then select 4 entrée options (maximum 1 pasta),   

variety of appetizers and one salad type

APOLLO PACKAGE   $40/PERSON

APPETIZER (1 per person) 
Roma Bruschetta
Mushroom Pitas

Feta Cheese Triangles

SALAD
Caesar or Greek Salad (1 selection for entire party)

ENTRÉE
Choose from your party's selected package entrées above. 

Includes rice pilaf  and fresh vegetables. Rice pilaf  excluded with pasta.
Asterisked entrées come with baby red mashed potatoes instead after 5 PM.

DESSERT (1 per person) 
Carrot Cake

Chocolate Silk Mousse
Rice Pudding (Gluten Free)

ALSO INCLUDED
Pita Bread and Hummus (1 order of  hummus per table)

Presweetened Iced Tea & Sodas

IONIAN PACKAGE   $55/PERSON
Also includes Apollo Package selections

Chicken Parmesan
Mahi Mahi Brochette
Seafood Pasta

Angus Sirloin Medallions
* Calamari
Gulf  Prawns

HELLENIC PACKAGE   $75/PERSON
Also includes Apollo and Ionian Package selections

* New York Steak
* Colorado Lamb Chops (3)

* Pistachio Crusted Salmon
* Filet Mignon Steak

Chicken Brochette
 Beef  Brochette
Gyros Plate

 Mediterranean Chicken Pasta
Papapavlo's Pasta with Chicken
Chicken Marsala

SPECIAL EVENT LUNCHES 
$25 PER PERSON

Choose 3 menu items for your party (maximum 1 sandwich)  
Sandwiches include choice of  fries or potato salad

Chicken Caesar Salad
Gyros or Chicken Salad

Bay Shrimp and Avocado Salad
Chicken and Pesto Sandwich

Roasted Angus Sirloin Sandwich
Cheeseburger

 All prices are subject to applicable tax and 
an additional 22% gratuity


