
 Buffet Event Menu  
For parties of  40 people+ only  

Lunch $35/person – Dinner $40/person 
Plus all beverages, tax and 20% gratuity 

Contact Lindsay via GalloFamilyEvents@gmail.com 

ANTIPASTI  

Included Stationed Options:  

Salumi, Meat & Cheese Assortment, Olives, Marinated Artichokes  

Assorted Pizzas, 3 pizza options can be selected 

Additional Stationed Options: (Additional $5/person for each option added) 

Sausage, Broccoli Rabe, Garlic, Olive Oil        Crispy Calamari, Cherry Peppers, Aurora Sauce Assorted Pizzas    

  Eggplant Parmigiana         Mussels, Sauteed in Garlic & white wine or Fra Diavola Sauce 
___________________________________________________________________________________________________________________________________________________________________________________________________ 

MAIN COURSE BUFFET 

Choose 1 Salad or Vegetable Side Option 

Caesar Romaine, Croutons, Parmigiano, Caesar Dressing Campo Mesclun, Tomatoes, Carrots, Red Onions, Balsamic Dressing 

Rughetta  Arugula, Apples, Cucumbers, Lemon Dressing   Vegetable Side Roasted Potatoes and Broccoli, Garlic & Oil 

Other Salad options from our Gallo Family menu are also available by request. 

Choose 1 Pasta 

Rigatoni Amatriciana, Guanciale. Onions, Tomato, Pecorino Cheese  Penne Vodka 

Penne Puttanesca, Tomato, Garlic, Capers, Olives (Vegan) Rigatoni and Meatballs  

Ravioli, Ricotta & Parmigiano, Tomato Sauce Rigatoni alla Bolognese, Meat Ragu Sauce 

Gnocchi alla Norma, Eggplant, Tomato Sauce, Ricotta Salata Gnocchi Sorrentina Tomato Sauce, Mozzarella  

Other Pasta options from our Gallo Family menu are also available by request. 

Lunch- Choose 1 Main Dish    Dinner- Choose 2 Main Dish 

Eggplant Parmigiana            Whole Roasted Chicken, Split, Natural Jus  

Chicken Parmigiano, Breaded and Fried Chicken, Tomato Sauce, Mozzarella    

Chicken Milanese, Breaded and Fried Chicken, Arugula, Red Onions, Tomatoes, Lemon Dressing, Shaved Parmesan 

Marsala, Chicken Scallopini, Mushrooms and Marsala Wine Sauce Piccata, Chicken Scallopini, Capers, Lemon Sauce 

Meatloaf, Stuffed with Prosciutto and Mozzarella, Brown Sauce Pork Loin, Cherry Peppers, Brown Sauce 

Salmon, Pan-seared with Capers, Lemon sauce Cod Puttanesca, Tomatoes, Garlic, Capers, Olives 

+$5 New York Strip, Pan-seared with Fresh Herbs, Sliced  

Dolci- We can add any of  our Gallo Family desserts to your menu for an additional cost/person 



You are welcome to bring in any outside desserts that we will serve for no additional fee.


