


The truth only matters 
when you are able ToProovIt.

Capture the truth 

®



Welcome to our 62nd Annual Greek Food Festival.  This 
year we celebrate an additional milestone, the 100th 
anniversary of our beloved St. George and the official 
establishment of the Greek Community of Fresno.  It 
was at the end of 1923 that a group of Greek gentlemen 
began meeting to finally, in 1924, legally incorporate 
our community and church.  

The Greek people are a people of deep faith. They left 
their homeland and started a new life in the United 
States. The Greeks gathered together bringing what was 
familiar, so as to feel secure in their new environment.  
They brought what was most dear to them… their Greek 
Orthodox church; their food; their customs and deep-
rooted traditions; their culture and their history.

Thus, for 100 years we have welcomed Greeks and 
non-Greeks alike to celebrate not just a church and its 
traditions, but also a few thousand years of civilization 
which has vastly influenced the world.

Thank you for joining us in this celebration.  It is aptly 
called a “Glendi”, a party of massive proportions; 
because when Greeks celebrate, we do it big, we do it 
right, we do it well… Greek! 

Save the date: SEPTEMBER 19-21, 2025

WELCOME



2024 schedule
Times subject to adjustment

FRIDAY
4:00 pm:  Festival opens, food sales begin /  

 Orestes Trio – Patio Stage

4:30 pm:  The Olympians – Main Stage

5:00 pm:  Church Tour – Church

5:30 pm: Cooking Demo: Spanakopita – Patio Stage

6:00 pm:  Dance Lessons– Main Stage / Orestes Trio – Patio Stage

6:30 pm:  The Olympians– Main Stage

7:00 pm:  Church Tour – Church  /  
 Dimitri the Wine Dancer – Main Stage

7:30 pm:  Cooking Demo: Baklava – Patio Stage

8:00 pm:  Redondo Beach Dancers– Main Stage /  
 Orestes Trio – Patio Stage

9:00 pm:  Church Tour – Church

10:00 pm: Redondo Beach Dancers– Main Stage /  
 Orestes Trio – Patio Stage

10:30 pm:  The Olympians – Main Stage/ Orestes Trio – Patio Stage

SATURDAY
11:00 am:  Orestes Trio – Patio Stage

Noon: The Olympians – Main Stage

12:30 pm:  Cooking Demo: Horiatiki Salata – Patio Stage

1:00 pm: Church Tour - Church

2:30 pm:  Dimitri the Wine Dancer – Main Stage/  
 Cooking Demo: Dolmades – Patio Stage

3:00 pm:  Orestes Trio – Patio Stage / Church Tour – Church



SATURDAY ((CONT’D
3:30 pm:  Dance Lessons – Main Stage

4:30 pm:  Cooking Demo: Baklava – Patio Stage

5:00 pm:  Bakersfield Dancers – Main Stage /  
 Orestes Trio – Patio Stage / Church Tour – Church

6:00 pm:  Dimitri the Wine Dancer – Main Stage

6:30 pm:  Cooking Demo: Pastitsio – Patio Stage

7:00 pm:  Dance Lessons – Main Stage /  
 Orestes Trio – Patio Stage / Church Tour – Church

7:30 pm:  The Olympians – Main Stage

8:00 pm:  Dimitri the Wine Dancer – Main Stage

8:30 pm:  Bakersfield Dancers – Main Stage /  
 Orestes Trio – Patio Stage

9:00 pm:  The Olympians – Main Stage / Church Tour – Church

SUNDAY
11:00 am:  Festival opens, food sales begin Orestes Trio– Patio Stage

Noon:   The Olympians – Main Stage

12:30 pm: Dimitri the Wine Dancer – Main Stage/  
 Cooking Demo: Greek Coffee – Patio Stage

1:00 pm:  Church Tour – Church

2:00 pm:  The Olympians – Main Stage/ Orestes Trio – Patio Stage

2:30 pm:  Dimitri the Wine Dancer – Main Stage 

3:00 pm:  Church Tour - Church

3:30 pm:  Cooking Demo: Moussaka – Patio Stage

4:00 pm:  The Olympian – Main Stage/Orestes Trio – Patio Stage



 Lamb Shank Spanakop ita Tirop ita 

 $12  $7.5  $7.5

 Dolmades Roast Ch icken Moussaka

 $1 $5 $10

 Pastitsio Rice P i lafi Greek Salad  

 $10  $4 $7 

 Fasolakia Meze Plate P ITA

 $5 $12 $1

Yiayia’s Kuzina
Subject to Availability as Supplies Last 

 — ALL ITEMS À A LA CARTE —



Gyro Sandwich Gyro Bowl   Ch icken/Pork 

 $ $ $10 $10 

   
     
 

  Loukaniko Calamari Greek Fri es 

 $ $ $6 $ $ $10  $ $ $8

 Greek Salad Meze Plate Lamb Chop 

 $ $ $7 $ $ $12 $ $ $5.5 each

 P ITA  rice p i lafi

 $1 $4

The Mega Grill
Subject to Availability as Supplies Last 

 — ALL ITEMS À A LA CARTE —

Souvlaki 
$6

food 
Allergies?

((((((scan for info))((scan for info))(()) 



Pastries / Desserts
Subject to Availability as Supplies Last 

The Pastry Shop

Yiayia’s Market

Prepacked Pastries - Greek Market

Baklava - Walnut .................................................................                      

Baklava - Almond ..............................................................

Saragli - Chocolate Walnut ................................ 

Saragli - P istachio ................................................................ 

Diples ...................................................................................................... 

Galaktoboureko ................................................................... 

Karidopita ..................................................................................... 

Yiaourtopita .............................................................................. 

Kourabiedes .................................................................................. 

Melomakarona .............................................................

Ice Cream ...............................................................................                      

Baklava Sundae ..............................................................

Large Variety .................................................................... 

Almond Baklava ........................................................ 

Walnut Baklava ......................................................... 

Melomakarona/Kourabiedes .......................... 

Paximadia ..............................................................................

Koulourakia ......................................................................... 

$3 
$4 
$3 
$3 
$4 
$5 
$4 
$4 
$4 
$4

$4.5 
$6.5

$20 
$20 
$15 
$20 
$10
$10



Beverages
Subject to Availability as Supplies Last 

Taverna / Tavernaki / Hera’s Hops & More

Bud Light .............................................................................

Bottled Greek Beer ...................................................

Draft beer ...............................................................................

Liquor ...............................................................................................

Seltzer ....................................................................................................

Greek Wine .......................................................................................

Water ....................................................................................................

Aperol Spritz .................................................................................

.....

$6
$8 
$7
$9
$10
$8
$2
$10 

Coffee

Greek Coffee ...............................................................................

American Coffee ..............................................................

Double Coffee ...............................................................................

Frappe ................................................................................................

Mocha Frappe ...............................................................................

Water ................................................................................................

Ethiopian/Eritrean Coffee ................................

 $4 
 $3 
 $5 
 $6 
 $7 
 $2 
 $4 
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WELCOME
St. George Greek Orthodox Church  

2219 N. Orchard Street, Fresno, CA 93703  

(559) 233-0397

If you would like to learn more about our Church you can visit our 
website at: www.stgeorgefresno.org or you can join us on Facebook: 

facebook.com/stgeorgegreekorthodoxchurch

OUR SUNDAY WORSHIP TIMES ARE: 
Orthros (morning prayer service) at 8:30am, 
Divine Liturgy and Sunday School at 9:30am 

with Coffee/Social Hour to follow.

I would like to be on the Parish E-Mail “List Serve”. _____
Name: ______________________________________________
E-Mail: _____________________________________________
Phone Number: ____________________________________

Please check the following if you are interested in receiving more information:
________ Children Activities
________ Adult Activities
________ Young Adult Activities 
________ Senior Activities
________ Bible Study
________ Classes in Orthodoxy



Kids area

Wristbands available for 
kids for inflatables and 

other attractions:

 Some of our favorite menu items 
are available right next to the 
Kid’s Area, including Bougatsa, 
a delectable Greek custard and 

pastry delight ONLY available here.



recipe 1
BAKLAVA 

(Phyllo with Walnuts & Honey Syrup) 

Combine all syrup ingredients in a pot. Bring to a boil - watching 
carefully. Then reduce heat and slowly simmer for 20 minutes. Allow to 
cool. (Can be made up to one week ahead - store in a cool place.) 
Nut Mixture: Coarsely chop walnuts and mix in bowl with sugar, 
cinnamon, allspice and ground cloves. 

Brush 9” x 12” pan with butter. Lay sheet of phyllo on bottom of the 
pan. Brush first layer with butter and repeat until you have used about 
12 sheets. Spread a thin layer (about 1 /3 cup) of nut mixture on top of 
phyllo. Cover with a sheet of phyllo, brush with butter and repeat this 
process (phyllo-butter-nuts, phyllo-butter-nuts ... ) until you have used 
all of the nut mixture. Then cover with remaining filo sheets buttering 
each sheet as you layer it. 

If you have time, chill baklava in the refrigerator until top hardens so 
that it will be easier to cut. Using a sharp knife, cut lengthwise first, 
then diagonally to form diamonds. Optional: insert a clove in the 
center of each piece. Bake at 350 degrees for about 1 hour or until 
evenly golden brown. Remove from oven and pour cooled syrup evenly 
down each row. Allow to cool several hours before cutting and serving. 
Yields: 36 diamonds 

WALNUTS (CHOPPED) 
SUGAR 
CINNAMON 
ALLSPICE 
CLOVES - GROUND 
PHYLLO 
BUTTER (MELTED) 

HONEY 
SUGAR 
WATER 
CINNAMON 
ORANGE - PEEL ONLY
WHOLE CLOVES 

1 LB 
1/3 CUP

1 TSP.
1/2 TSP.
1/4 TSP.

1 LB.
1 LB.

1 CUP
1 CUP

1/2 CUP
1 STICK

1
36

SYRUP



recipe 2
PASTITSIO  

(Baked Macaroni with Meat Filling)

Cook macaroni in boiling salted water and drain well. Melt butter, pour 
on macaroni and add 2 cups of Romano cheese. Slightly beat eggs and 
pour on macaroni, mix together and set aside. 
Saute ground beef until dry, add onions and saute until transparent. 
Add tomato sauce, water, parsley, garlic, salt and pepper. Simmer until 
all liquid is absorbed. In a baking pan 9” x 12” pour half of macaroni 
and 1 cup of bechamel sauce. Spread meat sauce evenly, add rest of 
macaroni evenly over top. Pour rest of bechamel over top and sprinkle 
with the remainder of Romano cheese. Preheat oven to 350 degrees 
and bake for 45 minutes until golden brown on top. Let set for 30 
minutes before cutting. 

Mix flour with 2 cups of milk to make a thick paste. Melt butter, add 
2 cups of milk and heat. Add paste, slowly cook until smooth. Beat 
eggs with whisk. Add to cream sauce, cook until slightly thickened, stir 
constantly to avoid lumps. 
Serves: 6-8 

BECHAMEL SAUCE: 

BEEF, GROUND 
ONION, MINCED 
GARLIC, MINCED 
TOMATO SAUCE 
WATER 
PARSLEY, CHOPPED 
ROMANO CHEESE - 
GRATED 

MILK
FLOUR

RED WINE
SALT & PEPPER 
EGGS
MACARONI 
CINNAMON (OPTIONAL)
BUTTER

EGGS
BUTTER

1 1/2 LBS. 
1 LARGE 

2 CLOVES
1 CUP

1 /2 CUP
1/4 CUP
3 CUPS

4 CUPS 
1 /2 CUP

1/4 CUP

3
1 1/2 LB.
1/4 TSP.

1/2 LB.

6 
4 TBS.



Owner

cris@roknauctions.com • (559) 722-2383
2037 W. Bullard #144 • Fresno, CA 93711

Cris Moradian





D o n a l d  E .  C a r d e l l  
M a n a g e r ,  F D R 1 1 8 5  
 
B e n j a m i n  F r e g o s o  
A s s t .  M a n a g e r ,  F D R 8 5 3  
 
E r i c  C h a r l s o n  
A s s t .  M a n a g e r ,  F D R 4 2 3 1  

 
836 E. Nees Ave. 
Fresno, CA 93720 

(559) 227-4048 
www.whitehurstsullivan.com

A l e x  Wa l t z  
F u n e r a l  D i r e c t o r ,  F D R 4 6 5 0  

 
C h r i s  G r ay  

F u n e r a l  D i r e c t o r ,  F D R 3 3 7 8

(559) 320-0285 Phone
(559) 320-0286 Fax

Rick Kazanjian
Financial Advisor
CA Insurance #0752196

465 E. Fir, Suite 105 
Fresno, CA 93720
Rick.Kazanjian@lpl.com

Member FINRA/SIPC

(559) 320-0285 Phone
(559) 320-0286 Fax

Rick Kazanjian
Financial Advisor
CA Insurance #0752196

465 E. Fir, Suite 105 
Fresno, CA 93720
Rick.Kazanjian@lpl.com

Member FINRA/SIPC
(559) 320-0285 Phone
(559) 320-0286 Fax

Rick Kazanjian
Financial Advisor
CA Insurance #0752196

465 E. Fir, Suite 105 
Fresno, CA 93720
Rick.Kazanjian@lpl.com

Member FINRA/SIPC

(559) 320-0285 Phone
(559) 320-0286 Fax

Rick Kazanjian
Financial Advisor
CA Insurance #0752196

465 E. Fir, Suite 105 
Fresno, CA 93720
Rick.Kazanjian@lpl.com

Member FINRA/SIPC
(559) 320-0285 Phone
(559) 320-0286 Fax

Rick Kazanjian
Financial Advisor
CA Insurance #0752196

465 E. Fir, Suite 105 
Fresno, CA 93720
Rick.Kazanjian@lpl.com

Member FINRA/SIPC

(559) 320-0285 Phone
(559) 320-0286 Fax

Rick Kazanjian
Financial Advisor
CA Insurance #0752196

465 E. Fir, Suite 105 
Fresno, CA 93720
Rick.Kazanjian@lpl.com

Member FINRA/SIPC

Securities and advisory services offered through LPL Finan-
cial, a registered investment advisor. Member FINRA/SIPC.



• 32 Below Ice
• AERONOT Design + Build
• Alena Foods
• Aramark
• Athena Philoptochos Society
• Bakersfield Greek Dancers
• Best Party Rentals
• Big D Farms
• BMW Fresno
• Caglia Enterprises
• City of Fresno
• City of Fresno Special Events
• Clay Friedman
• Dan Miller
• Dassel’s Petroleum
• Dimitri Arabatzis
• Dina Fotopoulos
• Donaghy Sales
• Farewell Funeral Services
• Fresno Art Museum
• Fresno County Sheriff’s 

Department
• Fresno Deli
• Fresno Housing Authority
• Fresno Police Department
• Fresno Seventh Day Adventist 

Church
• Fresno Veterans Administration
• Georgeanne White
• Heartland Payment Systems,
• Hyatt Real Estate
• International Brotherhood of 

Electrical Workers
• Jay Chapel
• Jeffrey Scott Agency
• Juan Gonzales/JAG Sound
• K Abrahamian
• Kavalos Farms
• Kelly Caglia
• Kristin Criado
• Las Palmas Masonic Lodge
• Leaf Filter

A very special thank you to our hundreds of volunteers and parishioners who 
give thousands of hours to make each Greek Festival a success!

Fresno Greek Fest apologizes if any of our valued benefactors were unintentionally left out of our program

• Live Light Inc. Entertainment 
Technologies

• Majik Mix ™ by John
• Manchester Center and Roland 

Molimard
• Mani Imports
• Media One & Ellas TV
• Mediterranean Grill & Café
• Mike Caglia
• OK Produce
• Orestes Koletsos Trio
• Papaya Fresh Market
• Pape’ Material Handling
• Pappas Produce
• Pappy’s Fine Foods
• Peter Loukatos
• Piccadilly Inn Airport
• Poverello House
• Prickett’s Distributing
• Print Shack
• Ramzi + Ramzy
• Real-Time Outsource
• Redondo Beach Greek Dancers
• Renee’ von Hagel
• Riverside Nursery and 

Landscape
• St. George Private Security
• Stamoules Produce
• Stephens & Bean
• Sunbelt Rentals
• The Mediterranean Grill
• The Olympians
• Thiesen Dueker
• TOPROOVIT
• Travis Vasquez Design
• Tuff Shed
• VA Medical Center
• Victory Outreach
• Western Trade Printing
• Whitehurst Funeral Home
• Zataar

THANK YOU
The Fresno Greek Fest would not be possible if not for the generous 

contributions of the following:




