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RESTAURANTY

PRIVATE EVENTS

& CELEBRATIONS
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Timeless Italian Hospitality
Since 1907
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THE GARGIULO’S
EXPERIENCE

—oClD0—

1

A LEGACY OF HOSPITALITY.

A TRADITION OF EXCELLENCE.
GO —

;
For over a century, Gargiulo’s has been
the backdrop for life’s most meaningtul

celebrations. From intimate family gatherings

to grand affairs, we deliver exceptional cuisine,

impeccable service, and the warmth of true

hospitality.

SINCE 1907

\
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SORRENTO DINNER

3 HOUR AFFAIR
ofo

Mozzarella, Tomato & Roasted Peppers
or Choice of Special Salad
g
Choice of
Chicken, Fish, Eggplant or Pasta
oo~

Served with Potato Croquette
& Family Style Ciambotta
<o

Fruit or Occasion Cake
__-.:&:__

Coffee, Tea & Espresso

— oo
PosSiTANO DINNER

4 HOUR AFFAIR

Hot Antipasto or Butler Service
 —cjo—

Choice of Pasta

_-:P_

Mixed Green Salad

B —

Choice of
Chicken, Veal, Fish or Eggplant

S P—
Served with Potato Croquette

& Family Style Ciambotta
= __*.__ =

Fruit or Occasion Cake
ST S T—

Coftee, Tea & Espresso
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AMALFI DINNER

4 HOUR AFFAIR
:

Choice of Antipasto
Served with Family Style Calamari

oo

Choice of Pasta

N
Mixed Green Salad

ofi

Choice of
Rib Steak, Chicken, Veal, Fish or Eggplant

:*7—

Served with Potato Croquette
& Family Style Ciambotta

o
Fruit & Occasion Cake

o
Coftee, Tea & Espresso

Gjo—
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BUFFET MENUS

4 HOUR AFFAIR 3 HOUR AFFAIR
Antipasto Choose 3: Antipasto Choose 2:
Antipasti Italiana, Hot Antipasto, Antipasti Iraliana, Hot Antipasto,
Zuppa di Mussels, Calamari Fried Zuppa di Mussels, Calamari Fried
or Racanati or Racanati
- R— N F—

Pasta Choose 2 Pasta Choose 2
S S— I V—

Mixed Green Salad Mixed Green Salad
ot * <t
Main Course Choose 3: Main Course Choose 2:
Chicken ¢ Veal « Fish (Any Style) Chicken ¢ Veal ¢ Fish (Any Style)
Sausage & Broccoli Rabe - Sausage & Broccoli Rabe -+
Eggplant Parmigiana Eggplant Parmigiana
Mixed Vegetables Mixed Vegetables
e s SRS
Occasion Cake Occaston Cake
Coftee, Tea & Espresso Coffee, Tea & Espresso
e e —

Buffer Menus Require a Minimume of 75 Guests

——- OO
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Caprri Brunca Menu

3 HOUR AFFAIR

Mimosas e Bellinis
——IICI&CHI—*—

APPETIZERS
Choose 2

Hot Antipasto, Grilled Vegetables,
Charcuterie Board, Caprese Salad

o

PASTA

Choose Two Pastas
Y O

SALAD

Romaine with assorted garnishes

Red Wine Vinaigrette & Caesar Dressing
Served with Grilled Chicken and Grilled Shrimp

MAIN COURSE
Choose 2

Omelette Station
Sandwich Station

Bagel Station

il
—

FRESH FRUIT

Seasonal Fresh Fruit

= P
—

Coftee, Espresso, Cappuccino, Teas & Juices

S —
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SIGNATURE ENHANCEMENTS

———u$n—7
BUTLER SERVICE SIGNATURE ENTREE
Choose 4 homemade selections ENHANCEMENTS
_-..;gagh...._ _#;“_
+  DPizza Pork Chop
4+ Rice & Spinach Balls add per person
4 Bruschetta | Rib Steak or Filet Mignon
| i -
4 Mozzarella Sticks ‘:% _
4  Prosciutto & Melone ' New Zealand Lamb Chops
+ Caprese Skewers GAR e Y ogh
4 Meatballs Shrimp Racanati
add per person
4  Rustici (Italian mini calzones)
+  Franks in a Jacket Lobster Tail
m.p.

FAMILY STYLE OPTIONS

_..r.#__
Calamari Racanati or Fried Baked Clams Fried Zucchini ‘ Broccoli Rabe
Add per platter Add per platter | Add per platter Add per platter
SWEET ENDINGS
Y
GARGIULO'S ITALIAN PaSTRY TIER
VENEE::N Hour E

' A ; Tiers including cookies,
Featuring mini pastries,

) ini nolj ogliatell
assorted cakes, Coney Island mini cannoli & sfogliarelle,

candy table & ice cream cart fresh fruir

Add per person Add per tier

BUFFET OPTIONS

Inquire abourt our:
Brick Oven Pizza Station
Fresh Mozzarella Station

CHILDREN’S MENU
—&

Penne with Marinara
Chicken Fingers & French Fries

per child under 12
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BAR AND BEVERAGE SERVICE

WINE & BEER RECEPTION
per ])erson

A curated selection of wines and

domestic & imported beers.

Charged upon consumption with a
maximum chaige of $25 per person.

S V-
OPeN BArR RECEPTION
3 Hours — per person
4 Hours — per person
S Hours — per person

Fearuring standard mixed drinks,
beer, wine & soft drinks.

Charged upon consumption with
pricing capped at the listed package rate.

oo

PrREMIUM SpPIRITS ENHANCEMENT

Premium spirits available upon request.

Charged separately based on selection.

o

CasH BaR ServICE
per bartender

Beverages purchased individually by guests.

-
Beverage packages are billed upon consumption
and capped at the listed package rate.

S CAY
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LET Us HOST
YOUR NEXT CELEBRATION

4_...*..._—

EVENT NOTES

___.....*.,..___

% Menus may be customized upon request

+  All menus must be finalized two weeks prior to the event

++  All prices are subject to NY State sales tax

and a 22% administrative fee.

+ A credit card processing fee of 3% will be
added to the final bill.

4 Maitre D’ Fee: $1.50 per person

+  Menus and prices are subject to change.
4._..*..___

Celebrating life’s special moments

with timeless Italian bospz'tality
since 1907.




Your Celebration Notes
7 Y




RESTAURANT

+

2911 West 15th Street
Coney Island, NY 11224

. 3}5

Ofttfice Hours: By Appointment
e

Phone: 718-266-4891

-.*.._—

gargiulos.com

@gargiulosrestaurant






