, Giamano’s FesTA (Feast) i !
Giamana’s Gourmer Antipasto ~ A combination of 1he Finest Cold Curs, a selecrion of Six /
Delicious Chieeses with Specialry Breads & all the Trimmings

20 persoN miNimum $9.99 per person
o
Giamano’s Salad Plamer~ Choose 4 of Gramane s luscious Salads served over A bed of crisp
Greens with homemade Carlic Herb Bruscherra 20 person minimum $9.99 per person
Gramano’s Specialty Breads ~ Served on Organic Semolina Bread or French Bread

Mozzarella & Spinach Mozzarella & Roasted Peppers
Broccoli Rabe - Sausage & Asiago Artichoke Hearrs, Olive & Broccoli . . . . .
Bolognese & Mozzarella Prosciutto, Mozzarella & Roasted Peppers ThlS menuis a COMblnathn Of ldeaS fOY

Sliced & Plarrered: 12”7 $30.00 16” $%7.00 18” $75.00 ; .
Off Premise Catering.

Giamano’s Specialty PlaTTERS
12"

16" 18" . Y . .

- 1000  $65.00  $85.00 At Giamano s, every dish is prepared to order from
Mer/Cheese 30.00 75.00 75.00 our finest & freshest ingredients. We are flexible in
Chieese 30.00 55.00 77.00 ]
Crudites with Dip 25.00 45.00 55.00 all of our prepavations and would be happy to
Fresh Mozzarella & Tomato 30.00 55.00 77.00
Sandwich Plarters 40.00 60.00 87.00 accommodate any VequeStS.
Jumbo Shrimp Cockrail ~ 2.70 per Shrivp Fresh Fruit ~ 7.99 per pound ) h h h d . ;

Sauces & Soup 10 Go from Our Kitchen 1o Yours, Made Fresh Daily With muc f ocus on tne wov IDEAS we suggest
G Pt Quaw P Quam that you let the nature of the function and your

(Caera Olives & Capers) $ 8.99  $12.99 Pasta Fagiolo $8.99 $12.99 imagination create your personalized menu.
Pomodoro 8.99 12.99 Escarole & Chicken 8.99 12.99
Pink Vodka Sauce 9.99 157.99 Torrellini Soup 8.99 12,99 ,
Marsala 8.99 12.99 Cream of AsparaGus 2.99 1%.99 .;9{1‘/ (ﬁéama/n,o/sx MW&M/LLWWL@&%/ WO/LW
Alfredo 10.99 16.99 Lobster Seafood Bisoue 10.99  16.99 .
MARINARA 8.99 1299 mwwmpowém% We alsa use Zoca%g/g/zawwcmdmgmuo

Bolognese 10.99 16.99 / MWLC%/&/S//ZO/S/SI/&Z@ %m and eni {/w/d{#m

* Suqggestions for ON-Premise Events %
Cockrail Hour ~ Receprion Style. Butler-Style Hand-passed Hors d'oeuvres

Family Style ~ Served To Accommodate A Number of Guests at each Table .
Buffer ~ with server. Courmer chiafing dishies replenished throughour The event %m W

Sit-Down ~ Pre-selecred limited menu individually plared & served

G O Pl Sy o D, Gt Cafes & o Executive Chefs Peter Patagano
Daytime or Evenings ~ We Carer All Events SZ‘%M MM
Off-Premise: Bartender ~ $%0.00 % hr minimum; Waitstalf ~ $30.00 4 Lr minimum
We Can Supp:;EE:/I:E)':IT;IIM(?;::xelzieﬁv‘;:zzhs.mm 10 Finish 701 Main ST, BRAdlE)’ BEACh' New Jersey
Phone: 732-77%-427% Fx: 732-202-0622

for Your Special Evenr.



ON-Premise Enjoy One of Our Elegant Dining
Rooms accommodating 27 1o 100 People

Appetizers (Hot & Cold)
Cold

Bruscherta Tomato & Basil
Tomato & Wer Mozzarella
Jumbo Shrimp Cockrail

Hot

Clams Casino

Mussells MariNARA OR Fra Diavlo
Stuffed Mushrooms

Artichoke Hearts Francaise

Puff Pastry with Salmon Herb Cream
Fried Calamari

Oysters Geamano’s

Marinated Crilled Portobella Mushrooms
Garlic Toast Points with Salmon Salad
Chilled Asparagus Salad

Mozzarella & Carozza

Rice Balls (Prosciutto oprional)
Rolled Eggplant stuffed with
Veal, Spinach & Ricotta
Mushroom Caps with Escargot
Fried Artichoke Hearts Scampi

Veal & Rice CroguerTes
Priced According 10 Marker Availability

Salads

Tossed Carden Salad

Boneless Breast of Chicken

Imported Olives

Mozzarella & Roasted Pepper

Mushroom, Artichoke & Asparagus

Broccoli, Red Pepper, Artichoke

*Scungili *Shrimp  *Calamari  *Lobster

*Priced According 10 Marker Availability
Half Pan $47.00 Full Pan $80.00
Rigatoni & Sweet Peas Red Skin Potato

HalF Pan $30.00 Full pan $60.00

Vegerables

Tomato & Basil
Cucumber & Tomato
Creamy CAESAR
Mozzarella & Tomato
Insalata Mista

Pasta & VeGerable Salmon & Pasta

Risotto
RosemAry PoTaTOES
Escarole Saute

Sautéed Green & Yellow Souash

STRING Beans & Potatoes Seasoned Grilled Asparagus

Sautéed Ialian Creens Broccoli Rabe Sauté Spinach Sauté
Marker Price Half Pan serves 8-10  Full Pan serves 17-18

Pastas
Lasagne (Mear, Cheese or VeGerable) Pasta Pagliafino (Pink Cream & Peas)
Linguine with Red or White Clam Sauce Ravioli
Pasta with Bolognese (Veal, Pork, Beef) Pasta Carlic Oil
Pasta Pesto Torrellini TriColor with Peas
Pasta Geamano s (Caera Olives & Capers) Stuffed Rigatoni
Pasta Primavera ~ Pink, White, Red or Carlic & Oil Eqaplant Rollentine
Eqaplant Parmigiana Baked Ziri
Penne with Chicken & Pesto Penne Vodka  Penne Alfredo  Penne Broccoli & Sausage
$40.00 Half Pan serves 8-10  $7%7.00 Full Pan serves 15-18

ENTREES

Chicken

Chicken & Sausage Scarpiello
Stuffed Chicken Breast with Ricotta & Spinach
Chicken ALmondine (Spinach & Toasted Almonds)
Chicken Savoy (House Favorite) Add Sausage
Chicken Murphy (House FavoriTe) Chicken Marsala
Chicken Parmigiana Chicken Sorrentino (layered with Eggplant)
Cacciatore Chicken (Onions, Peppers & Mushrooms)
$4%.00 Half Pan serves 8-10 $8%.00 Full Pan serves 15-18

Chicken with Prosciutto & Mozzarella
MarinaTed Grilled Chicken

Chicken & Anchovies

Chicken Francaise

Veal

Veal Milanese

Veal Picatra (with Capers)

Veal Saltimbocea (over Spinach)

Veal Parmigiana

Veal Chops 17, 2", 3"...
$80.00 Half Pan serves 8-10

Veal Marsala

Veal Francaise

Veal Sinatra (layered with Prosciutio & Mozzarella)
Veal Sorrentino (layered with Eggplant)

$150.00 Full Pan serves 1%-18

Beef

Giamane s Sulfed Beel Braciole
Steak Murphy

Prime Rib

Steak Alimone

Filer Mignon
Steak OReGANATA
Steak Pizzaiola (sliced)

Steak Tips Italiano
Priced According 10 Marker Availability

Half Pan serves 8-10  Full Pan serves 157-18

AT Giamana’s, All of Our Pouliry, Veal & Beef have been raised
@ Humanely withour GMOs or Anribiotics. TASTE THE DIFFERENCE. q

Pork
Sruffed Pork Loin
Meartballs with Marinara
Pork Chops Murphy
Sausage, Peppers & Onions
$%0.00 Half Pan serves 8-10

Seafood

Sole or Flounder Francaise

Tilapa Princepessa (with Asparagus & Artichoke Hearts)
Scallops Seared (oprional Sauce)

Shrimp Scampi

*Sruffed Sole

Roasted Loin
Grilled Sausage
Pork Chops Savoy
Sausage Scarpiello
$90.00 Full Pan serves 15-18

Salmon FRANGAISE
Broiled Salmon or Tilapia
Shrimp FRANCAISE

Shrimp Fra Diavlo
*Sruffed Shrimp

*Brazilian Lobster Tails (Francaise, SCAMEJ oR Fra Diavlo)
*Priced According 10 Marker Availability

$90.00 Half Pan serves 8-10 $180.00 Full Pan serves 1%-18



