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APPLIILER

1.50 EACH
TOASTED CHEESE RAVIOLI
TOASTED MEAT RAVIOLI
MINI MEATBALLS
MINI ITALIAN SAUSAGE

3.00 EACH

ANTIPASTI SKEWERS

Italian - cured ltalian meat, cheese, assorted
vegetables drizzled with olive oil and herbs

Caprese — mozzarella, tomatoes, basil
drizzled with balsamic

Pesto - pesto mozzarella and tomato
drizzled with olive oil and herbs

Fruit - assorted seasonal fruit

PESTO GOAT CHEESE BRUSCHETTA

4.50 EACH
SHRIMP SPIEDINI
SHRIMP COCKTAIL.

ALAL

GAROZZO'S HOUSE SALAD
CAESAR SALAD
POMODORO [Sicilian Tomato] SALAD

VIP ANTIPASTI STATION 12 /person
Italian Meats, Artisan Cheeses, Grapes, Strawberries,
Crackers and assorted accoutrements (see cover)

[TRAYS]
DOMESTIC CHEESE 125
IMPORTED CHEESE 225

Option - 1/2 Cheese & Fruit
[Grapes & Strawberries]

Trays serve 50-75

SICILIAN GARLIC DIP Gal/ 75
Serves 80 -100

HALF PAN FULL PAN

125
125
125

Prices Subject to Change | Prices Do Not Include Sales Tax or Service Fee | *Minimums Required
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HILL SPECIAL 65
Pasta with Maggie's sugo
BAKED PASTA 65

Pasta with Maggie's sugo
and melted provel cheese

CAVATELLI CATANIA 65
Shell shaped pasta with sautéed
mushrooms, red onions, red pepper
& garlicin a light tomato sauce,
topped with romano cheese

RIGATONI WITH VODKA SAUCE 65
Large tubular pasta with tomatoes,

onions, garlic and herbs sautéed in vodka

and blended with tomato cream sauce

LL-SERVICE
ERING MENU

FULL PAN
130

130

130

130

HALF PAN FULL PAN

PASTA CON BROCCOLI 65 130
Shell shaped pasta with steamed

broccoli and sautéed mushrooms

in a tomato cream sauce with romano cheese

PASTA ALFIO 65 130
Pasta in creamy alfredo sauce
PASTA PRIMA VERA 65 130

Pasta with seasonal vegetables
in a béchamel sauce

PASTA AGLIO E OLIO 65 130
Pasta with seasonal vegetables
in olive oil, herbs and crushed red pepper

MANICOTTI 65 [12 pc] 130 [25 pc]
Tubular pasta filled with ricotta cheese,
served in a tomato cream sauce

PASTA WITH PROTEIN

HALF PAN

BAKED PASTA 80
Pasta with Maggie’s sugo, and melted
provel cheese with Italian sausage

BAKED LASAGNA 80
Pasta layered with Italian sausage,
beef, ricotta cheese & Maggie's sugo
topped with melted provolone cheese

TORTELLONI GINA 80
Ring shaped pasta filled with

chicken and prosciutto, served with
mushrooms and peas in alfredo sauce

CAVATELLI WITH

WHITE CLAM SAUCE 80
Shell shaped pasta in a creamy
béchamel sauce with garlic,

crushed red pepper and clams

FULL PAN

160

160

160

160

HALF PAN  FULL PAN

CAVATELLI FRUITTI DI MARE 80 160
Shell shaped pasta with clams, shrimp,

scallops, tomatoes and mushrooms in

a light béchamel sauce

PENNE VICTORIA 80 160
Small tubular pasta with sautéed

red onions, prosciutto, capers and

fresh basil in tomato cream sauce

BAKED CANNELLONI 80 [12 pc] 160 [25pc]
Tubular pasta filled with beef,

chicken, veal and spinach,

served in tomato cream sauce

RIGATONI CANZONERI 80 160
Large tubular pasta with prosciutto,

peas, tomatoes, mushrooms in a

tomato cream sauce

ANY PASTA FROM ABOVE 80 160
Add Chicken, Shrimp or Sliced Italian Sausage
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PILDING SHIGKEN

F|[|]|N| A M [:MH[ CHICKEN LEMONATA 7
3.75 per piece Grilled chicken in a white wine lemon sauce with capers
Marinated chicken, rolled in Italian bread crumbs and grilled
CHICKEN MARSALA 7

GAROZZO Amogio [olive oil, lemon, garlic and Italian herbs] Grilled chicken with sautéed mushrooms and green peppers
SAMANTHA Alfredo [artichoke hearts optional] iniaitansalaiwineisatice
GABRIELLA Spicy diablo sauce FRANKIE'S CHICKEN 7

Lightly breaded chicken grilled and topped with provolone
GIOVANNI Lemon, butter, mushrooms, capers and black olives  cheese, sautéed shrimp and a white wine dijon cream sauce
with onions and peas

MIKE’S DIET CHICKEN 7

Chicken grilled and topped with shrimp,
sp[l}lnllv SPI[I] | Nl crushed tomatoes, spinach, garlic and basil

CHICKEN VINCENZO 7

GEORGIO Olive oil, crushed tomatoes, basil, garlic and spinach

GLUTEN FREE CHICKEN SPIEDINI 4.5 Lightly breaded and grilled topped with fontina cheese
Garozzo, Giovanni, Samantha or Georgio with sautéed mushrooms, garlic and onions and finished
SHRIMP SPIEDINI MAGGIE 45 in a spicy cognac cream reduction

Topped with garlic lemon butter sauce
LOBSTER SPIEDINI 15

Topped with garlic lemon butter sauce P ﬂ H K & H [ [ F
SLICED BRISKET 10 / person
Smoked and served in its natural juices

BEEF MODIGA 18 / person
4 ounce tenderloin topped with provolone cheese,
sautéed mushrooms and white wine lemon butter sauce
BEEF MARSALA 18 / person
. 4 ounce tenderloin topped with sautéed mushrooms,
2-4 ounce portions onions and peppers in a Marsala wine sauce
. ITALIAN SAUSAGE
PRIME RIB 18/ person With sautéed peppers and onions

Traditional roasted prime rib

served with au jus and horseradish sauce HALF PAN [12 Pieces] 55 | FULLPAN [25 Pieces] 110

*BEEF TENDERLOIN 18 / person
Seasoned and grilled served in au jus

Prices Subject to Change | Prices Do Not Include Sales Tax or Service Fee | *Minimums Required
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ITALIAN BROCCOLI 40 80
Steamed broccoli finished with olive oil, salt,
pepper, garlic and parmesan cheese

GREEN BEANS 40 80
Italian style — topped with tomatoes and black olives
Sautéed - with salt, pepper and garlic

ZUCCHINI AL A MARINARA 40 80
With capers, onions, garlic, black olives and a dash of sugo
AMARETTO CARROTS 40 80
Carrots cooked in an amaretto butter sauce

PRIMA VERA

SEASONAL VEGETABLES 40 80

In olive oil, garlic and italian herbs

HALF PAN SERVES 10-12 | FULL PAN SERVES 20-24

ULL-SERVICE
TERING MENU

Jtadthl

TIRAMISU, CHOCOLATE MOUSSE TORTE,
TURTLE CHEESECAKE, LIMONCELLO CAKE
OR CANNOLI 7/Piece | 84/Dozen

SMALL CANNOLI 3.5/Piece | 42/Dozen
*ASSORTED MINI CHEESECAKES 24/ Dozen
*ASSORTED ITALIAN COOKIES 18/ Dozen

*5 DOZEN MINIMUM ORDER

MINIATURE DESSERT STATION
Assorted Miniature Desserts Starting at 6 / person

Small Cannoli | Italian Cookies | Mini Cheesecakes
Assorted Flavored Mini Cupcakes

Assorted Bars: Lemon, Peanut Butter, Brownie
Chocolate Dipped Strawberries +1

WANT A SPECIAL ITEM YOU DON'T SEE?
OUR CHEFS WILL TRY TO ACCOMMODATE ANY WAY THEY CAN

Prices Subject to Change | Prices Do Not Include Sales Tax or Service Fee | *Minimums Required
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BEVERAGE STATION

BEVERAGE STATION 5/ person
Water, Lemonade and Tea includes disposable glassware,
sweetener and lemon

COFFEE STATION 25/ Gallon [20 - 6 ounce portions]
Includes disposable glassware, sweetener and cream

HOT TEA STATION 5/ person
Includes an assortment of tea, disposable glassware,
sweetener, cream and lemons

ICED TEA STATION 15/ Gal [8 - 16 ounce portions]
Includes disposable glassware, sweetener and lemon

N3G BEVERAGE RENTAL

150 QUART COOLER 25
125 QUART COOLER ON WHEELS 20
BEVERAGE DISPENSERS 5

D ICE 15/20 Ibs

SPIRITS MAY BE SUBSTITUTED
BASED ON AVAILABILITY

BAR PAGKAGE

BEER/WINE BAR 20/ person

[$6 per person for each additional hour]
Choice of Three (3) Domestic Beers
Choice of Three (3) Liberty Creek Wines

WELL BAR 24/ person

[$7 per person for each additional hour]
Choice of Two (2) Beers
Choice of Three (3) Liberty Creek Wines
Spirits: Well
Includes Set Up Package

CALL BAR 29/ person

[$9 per person for each additional hour]
Choice of Two (2) Beers
Choice of Three (3) Liberty Creek Wines
Spirits: Tito's, Jack Daniels, Bombay, Dewar's, Crown
Royal, Captain Morgan with Bacardi and Una Familia
Includes Set Up Package

PREMIUM BAR 34/ person

[$10 per person for each additional hour]
Choice of Two (2) Beers
Choice of Three (3) Liberty Creek Wines
Spirits: Ketel, Maker’s, Tanqueray, Chivas,
Captain, Bacardi and Una Familia
Includes Premium Set Up Package

SUPER PREMIUM BAR 40/ person

[$12 per person for each additional hour]
Choice of Two (2) Beers
Choice of Three (3) Liberty Creek Wines
Spirits: Grey Goose, Woodford Reserve, Hendricks,
Glenlivet, Maker's Mark, Captain, Bacardi and Una Familia
Includes Premium Set Up Package

STRAWS/BEVERAGE NAPKINS/
DISPOSABLE GLASSWARE /ncluded with Bar Package
ONLY available with bar packages

SET UP PACKAGE Included with Bar Package
ONLY available with bar packages
Includes Pepsi, Diet Pepsi, Starry, Club Soda, Tonic,
Lemons, Limes

PREMIUM SET UP PACKAGE 4/ person

ONLY available with bar packages
Includes Pepsi, Diet Pepsi, Mist Twist, Club Soda, Tonic,
Cranberry Juice, Orange Juice, Pineapple Juice,
Grapefruit Juice, Lemons, Limes, Oranges, Olives
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AGGESS ORI

STAFFED CATERINGS INCLUDE CHAFING PANS, STERNO AND BUFFET LINENS

LINEN
PLATEWARE 5 GLASSWARE 5 FLATWARE 5 FirarrNapkiris 5
Bread Water Fork Linen Tablecloths Starting at 9
Salad Cocktail Knife Lap Length / Floor Length Starting at 20
Dinner Wine Spoon
Dessert Champagne MISCELLANEOUS

Cafe Bread Basket with Linen & Butter Bowl 2/set
Silver Bread Bowls with Linen & Butter Bowls

STANDARD PLACE SETTING 2.5 2/ set
Salt & Pepper Shaker Sets 5
Creamers & Sugar Caddies 5
I?;il;fi)zseﬁlB[I;Esssert 15 Family Style Bowls / Platters 1/ each
6" Clear Plate with Fork WEDDING
6" Square Compostable with Fork Cake Cutting Set 10
6" White w/ Silver Rim and ‘Silver look’ fork 18" Silver Cake Pedestal 10
Salad / Stations 5 22" Silver Cake Pedestal 15
9" Clear Plate with Fork
9” White w/ Silver Rim and ‘Silver look’ fork
Dinner 1.5
10” Clear Plate with Clear Flatware
10" Compostable with Roll Up
10" White w/ Silver Rim and ‘Silver look’ flatware
PLATED OPTIONS WITH A BUFFET CAKE SERVICE

CARVING STATION
BEVERAGE SERVICE
CAKE CUTTING

ROOM SET UP | BREAK DOWN
EARLY LINEN DELIVERY | END OF EVENT PICK UP

FOR ANY OFF-PREMISE EVENT THAT YOU WOULD LIKE OUR STAFF TO SERVE
AND CARE TO THE NEEDS OF YOUR GUESTS, PLEASE CONTACT JENNIFER CANZONERI

“You’re Family at Garozzo’s”

Prices Subject to Change | Prices Do Not Include Sales Tax or Service Fee | *Minimums Required






