
1615 Dutch Broadway
(Broadway Center)
Elmont, NY 11003

www.GinosofElmont.com

All catering orders
come with Italian Bread.

Delivery Available.
 

Rack & Sterno’s 
also available with deposit

Serving spoons upon request.

Advance notice is preferred.

Gift Certificates Available

*Sales Tax Not Included

(516) 561-6664 • (516) 561-6641
OF ELMONT

(516) 561-6664 • (516) 561-6641



Appetizers Entree Dishes

Baked Pasta

Pasta Dishes
All Pasta Dishes Serves with your choice of

Spaghetti • Penne • Rigatoni • Linguine • Fusilli or Fettuccine
(Tortellini or Ravioli - Extra Charge)

Salads

Heros

CALAmARi FRitti 58.00 95.00
Served with side of marinara or fra diavolo sauce

BAked CLAmS 55.00 85.00

ChiCken FinGeRS 58.00 95.00
served with side of honey-muster sauce

ChICkEN WINGS (Buffalo or regular) 65.00 105.00
Served with Blue Cheese

mozzAReLLA StiCkS 52.00 79.00
served with side of tomato sauce

zuPPA di Cozze (Mussels) 42.00 65.00
Served with Red or White Sauce

SAuteed FReSh BRoCCoLi 45.00 65.00

BRoCCoLi RABe 55.00 80.00

mixed veGetABLeS 45.00 65.00

FRenCh FRieS 25.00 42.00

BRoCCoLi RABe And SAuSAGe 63.00 85.00

ChiCken PARmiGiAnA 62.00 94.00

ChiCken FRAnCeSe 66.00 105.00

ChiCken mARSALA 66.00 105.00

ChiCken veSuvio 66.00 100.00

ChiCken PRimAveRA 66.00 98.00

ChiCken SCARPARieLLo 68.00 98.00

veAL PARmiGiAnA 90.00 140.00

veAL mARSALA 95.00 150.00

SAuSAGe & PePPeRS (Red oR white) 58.00 86.00

SAuSAGe & PePPeRS  58.00 86.00
And onionS (Red oR white)

meAtBALL PARmiGiAnA 60.00 95.00

meAtBALL PomodoRo 55.00 88.00

eGGPLAnt RoLLAtini 57.00 88.00

eGGPLAnt PARmiGiAnA 57.00 88.00

ShRimP FRAnCeSe 90.00 175.00

ShRimP PARmiGiAnA 90.00 170.00

ShRimP oReGAnAntA 90.00 175.00

ShRimP mARinARA oR SCAmPi SAuCe 90.00 175.00

BAked RAvioLi 58.00 85.00

BAked ziti 48.00 72.00

BAked ziti SiCiLiAnA 52.00 75.00
With fresh battered eggplant

meAt LASAGnA* 58.00 90.00

BAked StuFFed SheLLS 58.00 85.00

FiLetto “CLASSiCo” 45.00 75.00
Prosciutto and onions sauteed with crushed 
San Marsano plum tomatoes

BRoCCoLi 48.00 70.00
Fresh broccoli and sun-dried tomatoes sauteed 
in a light garlic and virgin olive oil brodino

montAnARA 55.00 85.00
Fresh sauteed spinach, sun-dried tomatoes and 
grilled chicken in a light garlic and virgin olive oil sauce

PAiSAnA 60.00 88.00
Fresh broccoli rabe, crumbled italina sausage and touch 
of sauce sauteed in a light garlic and virgin olive oil sauce

FioRentinA 60.00 88.00
Fresh Chicken and spinach tossed with 
mozzarella cheese in a creamy pink sauce

BoLoGneSe 55.00 75.00
Italian style fresh ground beef meat sauce

Penne CAPReSe 52.00 75.00
Penne pasta tossed with fresh mozzarella, 
sauteed in a light plum tomato basil sauce

RiSotto zuCChini & GAmBeRetti 60.00 90.00
ShRimP mARinARA oR FRA diAvoLo 60.00 92.00
Fresh baby shrimp served in a marinara sauce or 
in a spicy fra diavolo sauce

CLAm SAuCe (white oR Red) 58.00 88.00
PRimAveARA (white - Red oR Pink) 52.00 80.00
Assorted fresh vegetables tossed in a light, garden
tomato sauce OR garlic and virgin olive oil brodino

PeSto RoSSo 60.00 90.00
Fresh chicken pieces sauteed in a plum San marsano 
tomato sauce blended with our homemade pesto di basillico

PomodoRo 38.00 55.00
mARinARA 46.00 70.00
ALLA vodkA 55.00 80.00
Imported prosciutto sauteed in a creamy pink vodka sauce

ALFRedo 55.00 80.00
Creamy Alfredo cheese sauce
GAmBeRi 60.00 92.00
Fresh shrimp, broccoli florets and cubed garden tomatoes, 
sauteed in fresh garlic in a light garlic and virgin olive oil brodino
Add Grill Chicken to any of the above dishes 10.00 16.00

SPeCiAL SALAd 35.00 55.00

CAeSAR SALAd 28.00 43.00

CAeSAR with GRiLLed ChiCken 48.00 70.00

toSSed SALAd 25.00 38.00

toSSed SALAd with  45.00 68.00
  GRiLLed ChiCken

GReek SALAd 35.00 55.00

CoLd AntiPASto 38.00 58.00

GRiLLed ChiCken 25.00 per foot
With Broccoli Rabe

GRiLLed ChiCken 25.00 per foot
Fresh Mozzarella, roasted peppers, lettuce and tomato
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