Plated Event Menu

Plus all beverages, tax and 20% gratuity
Contact Lindsay via GalloFamilyEvents@gmail.con

ANTIPASTI
Lunch- Choose 2 options to be served Family Style Dinner- Choose 3 options to be served Family Style
Meatballs, Tomato Sance Crispy Calamari, Cherry Peppers, Aurora Sauce
Caprese, Tomatoes, Mozzarella, Basil Avrancint, Green Pea & Parmigiana, Tomato Sance
Eggplant Parmigiana Salumi. Meat & Cheese Assortment, Olives, Marinated Artichokes
Sausage, Broccoli Rabe, Garlic, Olive Ol Mussels, Garlic & White Wine or Fra Diavola

Assorted Pigzas, 2 options selected or 3 options for parties of 20+

INSALATA
Choose 1 option to be individually plated and served with the Antipasti

Caesar Romaine, Crontons, Parmigiano, Caesar Dressing
Campo Mesciun, Tomatoes, Carrots, Red Onions, Balsamic Dressing

Rughetta Arugula, Apples, Cucumbers, Lemon Dressing

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

SECONDI
Plated individually -Fish options served with Sauteed Spinach -Meat options served with Sauteed Broccoli and Roasted Potatoes

Lunch- Choose 2 options for your guests to choose from — Dinner- Choose 3 options for your guests to choose from

Eggplant Parmigiana

Whole Roasted Chicken, Split, Natural Jus

Chicken Parmesan, Breaded and Fried Chicken, Tomato Sance, Mozzarella

Chicken Milanese, Breaded and Fried Chicken, Arngula, Red Onions, Tomatoes, Lemon Dressing, Shaved Parmesan
Marsala, Chicken Scallopini, Mushrooms and Marsala Wine Sance

Piccata, Chicken Scallopini, Capers, Lemon Sance



Chicken Scarpariello, Chicken Scallopini, Sausage, Bell Peppers, Onions, Brown 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

Rigatoni Amatriciana, Guanciale. Onions, Tomato, Pecorino Cheese Penne, 1'vdka Sance
Spaghetti Puttanesca, Tomato, Garlic, Capers, Olives (1 egan) Spaghetti and Meatbhalls
Ravioli, Ricotta & Parmigiano, Tomato Sance Fettuccine alla Bolognese, Meat Ragn Sance

Orecchiette, Sausage, Brussels Sprouts, N duja Sausage, Stracciatella Cheese Paccheri, Short Ribs Ragu

Lasagna, Traditional Emiliana-Style Meat 1.asagna Linguini, Mixed Seafood, Fra Diavola Sance
Trofie, Shrimp, Pesto Sance, Toasted Almonds Gnocchi Sorrentina Tomato Sauce, Mozgzarella
Gnocchi alla Norma, Eggplant, Tomato Sance, Ricotta Salata Beet Gnocchi, Spinach, Toasted Walnuts, Ricotta

Asiago and Porcin stuffed Gnocch, Truffle Sance

+$82 Zuppa di Pesce, Santeed mixed Seafood with Fra Diavola Sance

+$85 “Sunday Sauce”, Pork Sausage, Meatballs, Braised Short Ribs, Tomato Sauce
+$85 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 ontside desserts that we will serve for no additional fee.



