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187 N. Long Beach Road
Rockville Centre, NY 11570

CATERING 
MENU

ChiCken Cutlet Parmigiana ............................ $60 $102
ChiCken FranCaise ........................................... $60 $102
 fresh battered chicken breast sautéed in a delicate lemon, 
 butter & white wine sauce
ChiCken marsala .............................................. $60 $102
 tender chicken breast sautéed in a traditional marsala 
 wine sauce with fresh mushrooms
ChiCken manaCChini ........................................ $60 $102
 fried chicken cutlets sautéed with fresh mushrooms 
 in a marsal wine sauce & topped with melted mozzarella
ChiCken CaCCiatore ......................................... $60 $102
 tender chicken breast sautéed with mixed peppers 
 & onions in a plum tomato sauce 
ChiCken PrinCess............................................... $80
 fresh battered chicken breast sautéed with shallots 
 then topped with fresh sliced tomatoes 
 & melted mozzarella cheese in a sherry wine sauce 
ChiCken FeliCia .................................................. $80
 tender chicken breast sautéed with fresh onions, 
 topped with roasted peppers & fresh mozzarella in a 
 white wine sauce
ChiCken sorrentino ........................................  $80
 tender chicken breast topped with sliced prosciutto, 
 fresh battered eggplant & melted mozzarella cheese, 
 prepared in a sherry wine sauce
grilled ChiCken Primavera  ........................... $60 $102
 fresh breast of chicken marinated in balsamic vinegar 
 served over a medley of sautéed fresh vegetables
veal Cutlet Parmigiana .................................. $65 $110
veal marsala ..................................................... $65 $110
 tender milk fed veal sautéed in a traditional marsala 
 wine sauce with fresh mushrooms
veal FeliCia ........................................................  $90
 tender slices of veal sautéed with fresh onions, topped with
 roasted peppers and fresh mozzarella in a white wine sauce
eggPlant Parmigiana  ..................................... $50 $85
eggPlant rollatini   ........................................ $55 $94
 fresh battered eggplant rolled with seasoned ricotta cheese 
 topped with tomato sauce & melted mozzarella cheese
shrimP Parmigiana  ......................................... $70 $119
shrimP sCamPi ................................................... $75 $128
 jumbo shrimp sautéed with garlic in a classic lemon, 
 olive oil & white wine brodino
shrimP manaCChini .......................................... $75 $128
 fried jumbo shrimp sautéed with fresh mushrooms 
 in a marsala wine sauce & topped with melted mozzarella
sausage and PePPer ......................................... $50 $85
grilled ChiCken ................................................ $55 $94

Entrees 1/2 tray

1/2 tray

Full tray

Full tray

if there’s anything special you would like 
and it’s not listed, please ask.

* Layered entrees of which 1/2 tray quantity is packaged in a full size tray 

* 

* 

* 

* 

Baked stuFFed shells  ........................................$40 $68
Baked Ziti ............................................................$40 $68
homemade meat lasagna ...................................$50 $85
vegetaBle lasagna  ............................................$50 $85

Baked Pasta 516-766-4200

ordering the right amount of food:
Multiply the amount of guests by 2. 

That number is the amount 
of servings you will need.
Half Tray = 10-12 servings
Full Tray = 20-24 servings

Do not include salads when estimating 
amount of food.

When should the food arrive:
We recommend that your order be picked 
up or delivered as close to the expected 

serving time as possible. The less time the 
food sits, the better it will taste.

Water trays and sternos:
Open the sternos and place them on the 
rack inserts. Fill the deep trays 1/4 - 1/3 
of the way with water. The sternos will 
take about 15 minutes to heat up the 

water after they are lit.

www.ginosrvc.com



shrimP marinara or Fra diavolo ................ $70 $120
 tender shrimp tossed in a tasty 
 plum tomato sauce or our spicy fra diavolo sauce
BroCColi .......................................................... $45 $77
	 fresh	broccoli	florets	and	fresh	diced	tomatoes	
 in a lite garlic & olive oil brodino
 With grilled chicken (raFFaele) ............................ $55 $94
meat sauCe ....................................................... $45 $77
 Italian style fresh ground hearty meat sauce
PorCini ............................................................. $55 $94
 mixed mushrooms, fresh spinach & roasted peppers tossed with
 imported gorgonzola cheese in a light cream sauce
Pesto ................................................................ $45 $77
 a fresh basil cream sauce with toasted pignoli nuts
arraBiata  ....................................................... $50 $85
 fresh mozzarella cheese tossed in a spicy plum tomato sauce
Bolognese  ....................................................... $55 $94
 creamy meat sauce
CarCioFi ........................................................... $50 $85
 fresh artichoke hearts, onions, & peas sautéed 
 in a light olive oil brodino
marinara ......................................................... $40 $68
 garlic, plum tomato sauce
alFredo ............................................................ $45 $77
 classic creamy alfredo cheese sauce
Cannellini ....................................................... $55 $94
 crumbled sweet Italian sausage, escarole, fresh tomatoes
 & cannellini beans sautéed in a garlic & olive oil brodino
CoZZe marinara or luCiano ......................... $60 $102
 cultivated mussels steamed and seasoned in a fresh garlic & plum
 tomato sauce or  in a white wine, garlic & herb broth

Fresh moZZarella .......................................................$50
 homemade mozzarella served with both roasted peppers 
 & fresh sliced tomatoes drizzled with extra virgin olive oil
antiPasto rustiCa .....................................................$55
 grilled eggplant, zucchini, mushrooms, yellow squash, caramelized onion
  & fresh mozzarella drizzled with a balsamic demi glaze
Crudite (vegetaBle Platter) ....................................$40
 assorted raw vegetables consisting of broccoli, carrots, celery 
 & red peppers served with blue cheese dip

Fresh tossed salad .......................................$25 $42
 served with our house balsamic vinaigrette dressing
sPeCial salad .................................................$30 $51
 tossed salad with mushrooms, mozzarella cheese 
 & fresh broccoli
Caesar salad ..................................................$25 $42
 romaine lettuce tossed with homemade garlic croutons, 
 parmesan cheese & our creamy caesar dressing
mesClun salad ...............................................$30 $51
	 mixed	field	greens	tossed	with	honey	roasted	walnuts	&	crumbled
 gorgonzola cheese in a light raspberry vinaigrette
antiPasto salad ............................................$35 $59
 tossed salad topped with pepperoni, ham, mushroom & mozzarella cheese
BaBy arugula salad ......................................$35 $59
 baby arugula tossed with roasted peppers, toasted pignoli nuts,
 dried apricots & goat cheese in a tangy white balsamic vinaigrette
grilled ChiCken on any salad ....................$12 $21
any salad ChoPPed ............................................ $5 $10

Salads
1/2 tray Full tray

Florentina ...................................................... $55 $94
 fresh spinach, cubed chicken and shredded 
 mozzarella sautéed in a pink cream sauce
Con vongole .................................................... $55 $94
 a combination of chopped clams and imported 
 New Zealand clams in a fresh plum tomato sauce 
 or garlic & olive oil brodino
Primavera ........................................................ $50 $85
 fresh assorted vegetables sautéed in a garlic & olive oil brodino
alla vodka ....................................................... $50 $85
 imported prosciutto & scallions 
 sautéed in a creamy pink vodka sauce 
 With cubed chicken (Pollo vodka) ..................... $55 $94
alla naPoli  ..................................................... $50 $85
 diced plum tomato, spinach and sun-dried tomatoes 
 in a garlic & olive oil brodino
Pomodoro ........................................................ $35 $60
 traditional Italian tomato sauce
Pink sauCe ....................................................... $40 $68
 our traditional tomato sauce with cream
CaPrese ............................................................ $50 $85
 fresh mozzarella, basil & diced tomatoes sautéed 
 in a garlic & olive oil brodino 
Calamari marinara or Fra diavolo ............ $60 $102
 tender calamari tossed in a tasty plum tomato sauce
 or our spicy fra diavolo sauce
Fantasia ........................................................... $55 $94
 grilled chicken, broccoli rabe and sun-dried tomatoes 
 sautéed in a garlic & olive oil brodino tossed with 
 imported gorgonzola cheese
PesCatore ........................................................ $70 $120
 a combination of mussels, vongole, calamari & shrimp 
 sautéed in a delicious marechiara sauce
rustiCa ............................................................. $55 $94
 crumbled sweet Italian sausage and fresh 
 broccoli rabe in a garlic & olive oil brodino
aglio e olio ..................................................... $35 $60
 garlic & basil sautéed in extra virgin olive oil
BoCConCino ..................................................... $50 $85
 sun-dried tomatoes, fresh mozzarella cheese 
 & diced plum tomatoes in a creamy pink sauce
PuttanesCa ...................................................... $45 $77
 assorted imported olives, capers & anchovies 
 sautéed in a plum tomato sauce

1/2 tray Full tray

Appetizers
Platter

Pasta
1/2 tray Full tray

Pasta

Baked Clams oreganata (35) ....................................$55
 whole baked littleneck clams
Fried Calamari ...........................................................$50
 golden fried calamari served with fra diavolo sauce
mussels marinara or luCiano .................................$45
 cultivated mussels steamed and seasoned in a fresh garlic 
 & plum tomato sauce or in a white wine, garlic & herb broth
moZZarella stiCks (40) ..............................................$45
 served with tomato sauce
ChiCken Fingers (25) ..................................................$45
 served with a side of honey mustard dressing 
Calamari arraBiata ...................................................$55
 golden fried calamari sautéed with roasted peppers 
 & hot cherry peppers in a plum tomato sauce
BuFFalo Wings (30) ....................................................$45
 large wings prepared in our buffalo sauce served with bleu cheese
Potato Croquettes (15) ............................................$22
mini riCe Balls (24) ...................................................$35
mini PinWheels (12) ...................................................$20
 choice of pepperoni, broccoli or buffalo chicken
garliC knots (40) .......................................................$15

1/2 tray

Sides
sauteed BroCColi .................................................................  $30
sauteed sPinaCh .................................................................... $35
sauteed BroCColi raBe ......................................................... $40
sauteed esCarole and Beans ............................................... $35
 a combination of fresh escarole & cannellini beans in a garlic & oil brodino
mixed vegetaBles .................................................................. $35
 fresh assorted vegetables sautéed in a garlic & oil brodino
homemade meatBalls (60 minis) ........................................... $45
risotto Primavera ................................................................ $40
 Italian rice with fresh assorted vegetables
FrenCh Fries ........................................................................... $20

1/2 tray
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Spaghetti - Penne - Linguine - Rigatoni - Fusilli - Fettuccine 
(Extra charge for Tortelloni, Whole Wheat Linguine,

Gluten Free Penne or Zucchini “Spaghetti”)


