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WELCOME TO OUR ANNUAL
FESTIVAL OF GREECE!

Assumption Greek Orthodox Church has hosted
Greek Festivals in the city of Scottsdale for
nearly twenty years. A Festival affords us the
opportunity to share with you our Hellenic
culture and Christian faith. Greek immigrants
brought the ancient Church to America and
today, the Greek Orthodox Church has members
from all nationalities.

At the heart of Hellenic culture and the Christian
faith is welcoming the stranger. By inviting you
as our guest, we hope that we may no longer be
strangers, but friends.

The Orthodox Church has remained undivided
and unchanged for the past 2000 years. In 1054,
the Pope of Rome split from the remaining four
Orthodox Patriarchs. For more information about
Assumption Greek Orthodox Church, please visit
our web site at www.assumptionaz.org or visit us
at our Orthodoxy Bookstore at the festival.

Thank you for joining us today in a celebration
of life. May our Lord bless you abundantly!

+ Fr. Andrew

THERE IS SOMETHING FOR
EVERYONE AT THIS YEAR'S
SCOTTSDALE FESTIVAL OF GREECE!

We hope you have a great time, and remember
that our festival is for you. If we can do anything
to make your visit more enjoyable, please
contact any one of the volunteers.

Your attendance is appreciated! Yassou!

2010 Scottsdale Festival of Greece Co-Chairs:
Mary Lou Aleck
Phil Noplos

MUSIC AND DANCE SCHEDULE

Friday, November 12th
From: To: Event:
11:00 AM 5:30 PM Listening to the Sounds of Greek Music
5:30 PM 6:30 PM Assumption Greek Dancers
6:30 PM 7:30 PM Grecian Express — Live Music
7:30 PM 8:30 PM Assumption Greek Dancers
8:30 PM 9:00 PM Greek Dance Instruction with Live Music
9:00 PM 10:00 PM Grecian Express — Live Music

Saturday, November 13th

From: To: Event:
11:00 AM 12:00 PM Listening to the Sounds of Greek Music
12:00 PM 1:00 PM Assumption Greek Dancers
1:00 PM 2:00 PM Grecian Express — Live Music
2:00 PM 2:30 PM Listening to the Sounds of Greek Music
2:30 PM 3:00 PM Assumption Greek Dancers
3:00 PM 3:30 PM Greek Dance Instruction with Live Music
3:30 PM 4:30 PM Grecian Express — Live Music
4:30 PM 5:30 PM Assumption Greek Dancers
5:30 PM 7:30 PM Grecian Express — Live Music
7:30PM 8:30 PM Assumption Greek Dancers
8:30 PM 9:00 PM Greek Dance Instruction with Live Music
9:00 PM 10:00 PM Grecian Express — Live Music

Sunday, November 14th
From: To: Event:
11:00 AM 12:00 PM Listening to the Sounds of Greek Music
12:00 PM 1:00 PM Grecian Express — Live Music
1:00 PM 2:00 PM Assumption Greek Dancers
2:00PM 2:30 PM Greek Dance Instruction with Live Music
2:30 PM 4:00 PM Grecian Express — Live Music
4:00 PM 5:00 PM Assumption Greek Dancers — Grand Finale
5:00 PM 6:00 PM Grecian Express — Live Music
6:00 PM 6:30 PM Raffle Drawing
6:30 PM 7:00 PM Grecian Express — Live Music

A TASTE OF GREECE

Athenian Salad — Our famous Greek salad

Athenian Chicken — Chicken grilled with
special Greek herbs and lemon.

Roast Lamb — Slowly roasted lamb.

Dolmades — Rolls of ground beef, rice, and
herbs, wrapped in grape leaves.

Mousaka — Layers of eggplant covered with
flavorful meat sauce and cheese, topped with
special sauce.

Pastitso — A combination of macaroni, meat
sauce and cheese.

Souvlaki — Succulent cubes of pork marinated,
skewered, and grilled

Gyros — Spicy, savory pressed meat served with
warm pita bread, with tomatoes, onion, and
tzatsiki

Arni Tis Souvla — A whole lamb on a spit,
barbecued Greek village style

Spanakopita — Filo pastry filled with fresh
spinach, herbs, and cheese

Tiropita — Filo pastry filled with feta and ricotta
cheese

Saganaki — Flaming cheese, OPA!

Grecian Wings — Greek-flavored wings

Calamari — Deep fried squid

GREEK SWEETS

Baklava — Filo, walnuts, and a sweet honey
sauce

Loukoumades — Honey sweet fritters, fried,
dipped in butter, and sprinkled with cinnamon
and sugar

Koulourakia — Butter cookies with a light sugar
glaze

Kourambiedes — Butter cookie with powdered
sugar

Kataifi — Shredded filo rolled with nuts and
honey

Galaktobouriko - Filo filled with delicious
creamy custard



