


Weteome to Siongio's

We are a company that has built a reputation on our affordable high quality cuisine & celebrations.
To us, each party is unique.

Giorgio’s is available for all special events & celebrations whether personal or corporate. In addition to our superb cuisine &
unique location, we offer every party impeccable service. Our professional attitude, coupled extensive experience & attention to
o detail, assures that your celebration will run smoothly & successfully.
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Call & give us the opportunity to show you the same dedication & quality service.
W are confident that you will be more than satisfied.



 Gioraio's g

Serving unlimited premium brand liquors, bottled beer, wines, champagne, martinis & frozen tropical drinks
from our bar & service to your tables.

Chodce of Zutl Length Color Linens
Black @WT < P hite Slove Forvice

doed Doorman

atet urking

Insured & bonded

All of our food is prepared fresh by culinary trained chefs on the premises & each menu is
individually designed for your special day

Served in lobby upon arrival

Served in lobby as evening ends
Siored or Pached Wodding Gk
With your own private restroom, make-up vanities & your own personal Bridal Hostess

Qur C&M@M@mb ovte

With an elegant terrace facing Long Island Sound is now available

Wéa%@ﬂa W%WC&G%%M.{?MW

To transport the bridal party to the beach for scenic photographs on the Sound

CBeautifiully Nanicured Grounds

For that perfect wedding picture, featuring waterfalls, ponds, bridges, gazebos & flowers
Stvo Maitre d S apervising Uowr Cflair
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We are well-known for the quality of our Hors d’oeuvres. All are meticulously handmade from only the freshest
ingredients & elegantly presented on Silver Trays & served Butler Style.
(All items listed are included)

Strips of chicken breast topped with shredded coconut

LgWM WM/W

Nestled in bacon strips

@mmﬁeﬂa

Diced, ripened tomatoes in fresh basil, garlic & virgin oil
Pastry Puff filled with shrimp & feta cheese

%WWW'

Short-grain Arora rice croquette with mozzarella, romano cheese & prosciutto~
Served with a plump tomato dipping sauce

Shrimp & feta cheese wrapped in phyllo dough

ngw%é 09)(%/.%04@//@ o %;WWM

Petite, fresh mozzarella sandwiches fried until golden served with marinated dipping sauce

o Nashroom Caprs

Silver dollar mushroom caps fllled W|t stuffing of onion, celery & mushroom rosemary, Italian parsley,
freshly grated romano cheese & virgin olive oil

Mouth-watering Filet Mignon sliced & served on a crostini bread topped with a giardinera sauce

Tender shrimp is fried to golden & crunchy—~served with lemon & tartar sauce

AE%gs in a CBlantet

Wrapped in puff pastry dough

@/M/M (9@ Wﬁﬂ’wf%/;

Delicately broiled in a honey barbecue sauce



(Select 10)

The finest honeycomb beef tripe simmered in a spicy
onion & plum tomato sauce topped with fresh basil.

Imported rice baked in the oven with virgin olive oil,
chicken stock & imported herbs

Sautéed in plum tomatoes, wine, garlic, basil sauce,
sweet, hot or medium

CHbrros Con Lol

with cilantro, pimento, peas, onion, saffron & scallions

Fried eggplant baked with mozzareila cheese, plum

tomato sauce & parmigiana cheese

Calamari lightly poached then deep fried till golden
brown served with a spicy fra diavolo sauce

Oriental (Beof Flir Sy
Thinly sliced sirloin stir fried with Chinese vegetables,
ginger, soy sauce & garlic served with golden fried rice

Chicken tenderloin stir fried with Chinese vegetables
in a honey sesame soy sauce & topped with
toasted sesame seeds

Sweet mussels steamed in a broth of white wine, garlic
& fresh Italian parsley finished in garlic butter

Lightly fried eggplant stuffed & rolled with ricotta, impastata
& romano cheeses, finished with marinara sauce

Dipped in an egg batter & lightly sautéed in a lemon,
white wine, butter sauce

Lolled Lemon T ote

Sole stuffed with feta cheese & spinach, finished
in a lemon, butter & wine sauce

Tender breast of chicken marinated in olive oil & fresh

herbs skewered with onions, green & red peppers then
grilled with a honey teriyaki sauce & sesame seeds

Sweet Italian sausage pan seared‘%ith sweet peppers,
spanish onions in a basil tomato sauce

Vbt Laallopin: Nrsati

Milk fed veal medallions sautéed with shallots,
mushrooms, marsala wine & brown sauce

Gittod Fivt Fhoat

with garlic, cilanto & cracked pepper

Boneless breast of chicken sautéed with sweet

peppers, onions, garlic & mushrooms then
simmered in red wine & plum tomatoes

A combination of seafood
with plum tomato & basil hot sauce

Dl C

Freshly ground sirloin
mixture with raisins, tomatoes, sugar & spices

Breast of chicken sautéed with onions, fresh
rosemary, new potatoes & Italian sausage

finished in a balsamic vinegar, chicken broth
& virgin olive oil

L

Shrimp, mussels, clams, chicken & sausage
over saffron rice



SHternational Cocktaid Flations
Eosthe CBan

Authentic Japanese Sushi Bar with traditional accompaniments

California Boll Rainbow Boll

Avocado, crab sticks, cucumber & Salmon, tuna, avocado & crab sticks
sesame seeds, Tekka Maki

Our Sushi Tables
are decorated with

a Japanese theme & served with @ / Q W/
%%L .@M UL SR EEM CRSILIWENEE o0 1ed salmon, cucumbers & cream cheese
Yellow Fin tuna, red pepper & ; : :
sliced strips of peppers & scallions Al Itemiillgigiaézrlncluded Ointo OVGCks

rolled with Japanese rice Japanese pickled vegetable rolls

sta Flation

4 Surrounded by baskets of Garlic & Focaccia Breads cooked to order on request
(select 2)
Sundried tomatoes, pignolis, artichoke Pancetta bacon, plum tomatoes, A light meat sauce with a mixture of
hearts & shitake mushrooms in fresh basil pork, veal, plum tomatoes, basil, onions

Q%, C&MM & a touch of cream...
Cﬁﬁ%l/k : a northern favorite
M' %WWW Baby shrimp, artichoke hearts, baby ) .

Oviechiotte a ta Losto

with pancetta bacon, prosciutto, onions peas with pesto,
& peas in a rosemary cream sauce tomatoes & cream Tender oriechiette pasta cooked al dente
with fresh basil, virgin olive oil, aged

C&W Loscalore SBettuccins C/%%w/@ romano cheese & roasted pignoli nuts

Spinach, garlic with shrimp & scallops Wide Italian noodles cooked al dente )
& served in %M%W Veniature
ngcw%p//e @ la odlta a creamy alfredo sauce %%ewe Lavioli Lescatore

Baby peas & porcini mushrooms Spinach, garlic, virgin olive oil, shrimp,
scallops, wine & plum tomatoes

a light tomato sauce

Elegantly displayed rye, pumpernickel, six grain breads, assorted rolls, hot focaccia bread & breadsticks with 3 kinds of gourmet butters
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CBoard

Expertly carved with traditional Garnish, Sauces & Breads
(Select 3)

Marinated London CBrod

with natural au jus

Oven Roasted Buttorbal! Siurkey

with cranberry mayonnaise

Lneappte Slased Frnoked Fbam

with honey mustard

Slfod Loin of SEork

with sage, apples, prosciutto & fontina cheese

Gtased Corn (Beof

with Dijonnaise

Loy of Qomestic Baby Lumb

with natural au jus

st farvestof Ovgelabtes Crudit

Zucchini, carrots, scallions, broccoli, radishes, celery,
yellow crookneck squash, cauliflower & stringbeans

Fine selection of international cheese wheels served with
an assortment of crackers

Chos Dty

Cascade of freshly ripened seasonal fresh fruits & berries
displayed on a mirrored platters

(Bistro Coontifasto Lisplay (Pncluded)
Shadltional Cold Cront;

Genoa salami, soppresatta, green & black olives, imported
provolone, marinated mushrooms, artichoke hearts
& pickled vegetables

%Qmw/wl&w/e%e

Calamari Scungilli, baby shrimp, fresh crabmeat, celery,
olive oil & oregano served in a basil lemon dressing

Stringbeans & sliced tomatoes topped with olive oil, salt,
pepper & a light balsamic drizzle

Natian Giardiniera Digplay
Cauliflower, carrots, cherry peppers, onions &

other vegetables complete this traditional
Italian favorite with a sweet vinaigrette

Fresh button mushrooms marinated in white wine
vinegar, chili pepper & oregano with a touch of garlic

SBresh Cobptichote S alad

Baby artichokes roasted to perfection with herbs,
olive oil & parmesan cheese shavings

Sbarfatle Capriccioso

Farfalle, diced genoa salami, sundried tomatoes,
pesto sauce, cherry peppers & fresh mozzarella

SZusitty Shi Coodore

Sun dried tomatoes, artichoke hearts,
roasted peppers & herbs

Freshly grilled vegetables including Italian zucchini squash,
purple eggplant, yellow crookneck squash, thinly sliced red,

yellow & green bell peppers & seedless pepper filets
creatively displayed on a mirrored platter

SEresh Nawarellen & Eroscintlo

Homemade fresh mozzarella rolled with imported prosciutto



Locception Linner Nenu
Cbpprelizers Coled & ot

(Select 1)

Sliced honeydew, cantaloupes melons, pineapple & oranges garnished with strawberries & fresh mint

Cantaloupe Baskol

Half a cantaloupe basket filled with fresh fruit & topped with shredded coconuts

L%W(e 9& (@/M

Tower of fresh mozzarella, grilled eggplant, tomato, roasted peppers & red onion in a creamy balsamic dressing

& %A/W gm’/ofcpé/

Jumbo shrimp poached & chilled served with cocktail sauce & lemon
add’l $3.50 pp

Quill pasta served with a light tomato sauce made with plum tomatoes, sweet onions & olive oil
simmered with fresh basil

%7%%//@/& al @é/@/ﬂﬂm
Crepe stuffed with your choice of

mushrooms, asparagus or broccoli, Ricotta filling served with sauce aurora...
a blend of plum tomatoes, basil, sweet onion, prosciutto, sundried tomatoes with a touch of cream

%€ .
Sygptant Loollating
Sliced eggplant rolled with a stuffing of prosciutto, parsley, ricotta, mozzarella & romano cheese
baked in marinara sauce

Chicken wrapped in puff pastry with a spinach and ricotta cheese filling topped in a marsala wine sauce

Sot Soups

(Select 1)
New England Clam Chowder, Seafood Bisque, Onion or Cream of Mushroom



(Select 1)

QQMM&/@//Q %m

Spring mix, mushrooms, red pepper, cucumbers, plum tomatoes & carrots topped with a light vinaigrette
S Colore

Arugula, endives, radicchio with toasted walnuts & gorgonzola cheese, tossed with a light lemon vinaigrette
add $2.00 pp

Baby spinach, hard boiled eggs, bacon, red onions & mushrooms tossed in a warm balsamic mustard dressing
add $2.50 pp

Crisp romaine lettuce & parmesan cheese tossed with toasted croutons & Giorgio’s caesar dressing
add $2.00 pp

@M %?%me

Auvailable upon request, ask your Banquet Manager for more details

Refreshing sorbet to cleanse your palate in a natural lemon shell
add $2.50 pp

@,@Ma %W%

Quill pasta served with a light tomato sauce made with plum tomatoes, sweet onions,

proscuitto & olive oil simmered with fresh basil
add $4.50 pp

...continued on next page
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Seconds Always Served  *Denotes Upgraded Selection

No Substitutions on Pasta, \Vegetable or Chicken Finger Dishes

@ee/

(Select 1)

@oasted Becf

Roasted Shells of Beef with
a Mushroom Bordelaise reduction

Herb Crusted Prime Rib of Beef
in it’s own juices
with a touch of rosemary
Stot

S Topped with a light cognac cream sauce™

with %ﬁotel sauce™

Broiled with a rosemary garlic au jus*

CEhatearn Brion

Center cut sliced Filet Mignon
delicately broiled
& topped with a Bordelaise sauce*

L@aw/[wy

(Select 1)

%@’L ala b(@)mw%ma
Boneless breast of chicken simmered with fresh
herbs toppd with fresh asparagus,

sliced vine rippened tomatoes & fresh mozzarella
in a chardonnay sauce

Chicken wrapped in puff pastry with

a spinach and ricotta cheese filling
topped in a marsala wine sauce

Chickon

Sauteed with white wine, lemon butter & shrimp

Boneless breast of chicken sauteed with fresh

apples, raisins & pignoli nuts
in a calvados cream sauce

Long SHitand L

Fresh duck served over wild rice
in a raspberry sauce*

Boneless breast of chicken rolled with prosciutto,

mozzarella & romano cheese then sauteed
in a mushroom marsala wine sauce

Sauteed in lemon, butter & white wine



Qeal

(Select 1)

Sauteed with lemon, butter, capers &
artichoke hearts

Sauteed with lemon, butter & white wine

@ew/(g@ca//a/mwaho%m.gm

Veal medallions stuffed with sherry wine & herbs, topped T
with tomatoes, mozzarella & roasted red peppers

oad Cordon CBlow

Tender veal filled with ham, fontina cheese,
a touch of butter & parsley

Veal Nedallion

Prepared with eggplant, prosciutto, shitake mushrooms
& topped with a demi glaze sauce

Conter Cut Veal Choy

Grilled to perfection sauteed with mushrooms*

@6@/@06[

(Select 1)

Slffed Lemon Sole

Filled with crabmeat or vegetable stuffing

S almon Cblla

Fresh roasted salmon with red onions &
basted with Korbel® champagne drizzled with
a grape cream sauce

Sauteed with shallots, green pepper corns,
fish veloute in a brandy cream sauce

S&tet of Sote Llecata

Sauteed with white wine, lemon butter,
artichoke hearts & capers

Filled with cﬁ%j{& horseradish sauce*

Pasta

Fresh asparagus, sundried tomatoes, shrimp & scallops topped with a carbonara sauce

@eye[aé/e Pl tlers

A fine array of fresh grilled seasonal vegetables

%éécée% ngé% ew&ﬁl&gwéed
enc

Freshly breaded breast of chicken served with h fried potatoes
(For Children 12 & Under Only)



M Dlato

%%%4 chocce

Lowbte Baked Lolats

Roasted New Bliss pototoes with fresh rosemary, garlic, romano & parmesan cheese & olive oil

Gotdon Lotatoes

Potato croquette fried until golden then blended with
mozzarella, romano & parmesan cheeses coated in ltalian seasonings

Roasted Gartic Vhippred Lotatoes

Freshly mashed Idaho potatoes with roasted garlic & herbs

Chef’s daily selection of farm fresh vegetables
accompanied by homemade rolls & decorated fresh whipped butter

70

2

Wedding Cate
Custom tiered or stacked with your choice of filling

Your choice of

Cocolate Neusse or Sherbert
served in @ decoralive astor chocolale cufs

Accompanies your Wedding Cake

C e or S

(offered twice)

&WWWMW@%@ Wma, lea, S ombuoa



Indulge In
- " Giorgio’s Premium Selections

from

Special Touches ¢ Hors d’oeuvres
Cocktail Hour Stations ¢ Finishing Touches

Assorted domestic, imported cigars,

premium cordials, brandies & imported caviars
*add $15. pp & up

Sbor your etended colebwsation are now offering an
CAflor Torars
Ask your Banquet Manager for more information

Overtime includes premium open bar

& full staff service for one hour
*add $6.50 pp




Customize Your Affair with
Giorgio’s Premium Specialties

%Wé&@W

Served Butler Style with White Gloves
Select 2 *add $5.75 pp  Select 3 *add $7.75 pp

2

Cocktai! Toour

Sartic Crusted Rack of Lamb Chofs

Served with rosemary demi glaze

Lombo Irimp < Lonchella

Wrapped in bacon & fontina cheese

&

Spinach, bashamel sauce & shallots

Nowth Cobtlantic Lobstor Clanws

With cocktail sauce

With capers, lemon & dill

Eittle SNeck Elerms

With fresh parsley, semolina bread crumbs, garlic, virgin olive oil & spices

st

Plump oysters baked with fresh basil, virgin olive oil, aged romano
& pignoli nuts

72
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Continuously filled with jumbo prawn shrimp,
Maine lobsters, snow crab legs, clams &
oysters on the half shell, marinated mussels,
Frutta DiMare served with
New Orleans remoulade, tangy cocktail sauce,
lemons & tabasco
*add $18.50 pp

Continuouusly filled with%ﬁrimpmyﬁers,
marinated mussels, Frutta DiMare, lemons,
cocktail sauce & New Orleans remoulade

*add $14.00 pp

Served with cocktail sauce & lemons.
Presented Butler-Style during your cocktail reception
Unlimited for one hour
*add $12.00 pp

Roast Suckling <&

Suckling Pig marinated in teriyaki & pineapples
then slow roasted & carved at your cocktail reception
by one of our professional chefs
$250.00 additional

Served with a three pepper vinaigrette
*add $4.00 pp

Sanish Suate
A selection of authentic Spanish food
surrounded by baskets of corn tortilla chips,
assorted salsa, guacomole, sour cream &
crumbled monterey jack cheese
*add $3.00 pp

Qe Fo

el

Mussels, clams, shrimp & chicken served over
saffron flavored rice
*add $3.50 pp

Sesame Chicken sauteed with tender vegetables
& hoisen sauce, stir fried vegetables in

a light teriyaki glaze with wild mushrooms
*add $3.50 pp

With parsley, tomatoes & cream sauce
*add $2.00 pp

St Sresh Fbawaiian Loneapple

Topped with fresh strawberries & shredded coconut
*add $2.50 pp

Gulf shrimp, tender bay scallops & sweet crabmeat
simmered in a rich newburg sauce then filled in a light
French pancake & finished with a light cream sauce

*add $5.00 pp

Classical Fhrimp Cochtadl
Jumbo prawn shrimp lightly poached in a
court bouillon then chilled & served on
a bed of lettuce with a tangy cocktail sauce
*add $6.50 pp

Soup

73

New England Clam Chowvder, Seafood Bisque or Onion Soup

Select 1—*add $3.95 pp
%QWWM

Choice of flavors
Served with frosted grapes, mint leaves & Creme De Mint
*add $3.95 pp

Exquisitely hand-carved ice sculpture. Several styles to choom at $300.



Unlimited for One Hour

*add $8.50 pp

with dill horseradish

Srced S abte

with assorted crackers & dijon mustard sauce

Fnoked Local Loainbow ot

with cream cheese horseradish sauce

with dargu@éwé gm%

mpernickel toast points
v/ p p

Served with all the classical garnishes of chopped red onions & hard boiled eggs, capers, fresh horseradish,
dark pumpernickel toast points & Russian vodka on ice

2

China Tt Foation

Direct from Chinatown
*add $3.95 pp

Jumbo prawn shrimp sauteed with %hlnese vegetables in a spicy Hunan sauce

Sleak Foew

Beef tenderloin stir fried with Chinese vegetables in a brown tea sauce

Ginger Glased Feallofs

Sea scallops stir fried in hot peanut oil with snow peas, water chestnuts & fresh ginger

Beef tenderloin & jumbo shrimp with broccoli & brown tea sauce



*add $12.00 pp or $14.00 pp including one hour of overtime

An assortment of freshly made pastries, cakes & desserts

Freshly made fruit crepes, flambee & served with orange sauce & whipped cream

Assorted cakes, fruit tarts, chocolate mousse cake, tiramisu cake & more

Fresh fruit imported from all over the world
French & Italian pastries, cannolis, napoleons, cream puffs & eclairs
Belgain waffles with a full European ice cream chart
Assorted Italian & butter cookies
Our international coffees, espresso, cappuccino & served with cordials & fresh strawberries with a Grand Marniere sauce
Old fashioned cotton candy machine made to order & crunchy jelly apples
Assorted flavored mousse & rice pudding

Accompanied by an array of dipping condiments ~ $750.

Chocotute kot Nchine

Experience a rich espresso-like European shot of drinking chocolate
served as an aperitif or dessert ~ $350.

75

Cannolis, napoleons, cream puffs, eclairs & more with assorted Italian & butter cookies
Fresh fruit, assorted cordials, espresso & cappuccino  *add $7.95 pp

Espresso, cappuccino & freshly brewed coffees served with assorted cordials & topped with fresh whipped cream
*add $4.50 pp

Cobssorted Cookio Llalters & S

Fresh cookie platters & miniature pastry with an assortment of Italian & buttér cookies served to each table
*add $2.95 pp






We are a company that has built a reputation on our
affordable high quality catering service.
Each party is unique.
Giorgio’s is available for all special events and celebrations
whether personal or corporate.

In addition to our superb cuisine and unique location,
we offer every party unimaginable service. Our professional
attitude, coupled with our extensive experience and
attention to detail, assures that your celebration will run
smoothly and successfully.

/_‘:_/ Call and give us the opportunity to show you the same
dedication and quality service.
We are confident that you will be more than satisfied.

FULLY LICENSED & INSURED PREMIER CATERER
FREE CONSULTATION OR PROPOSAL UPON REQUEST

Nastering S precial Events

(631) 727-6076 - Fax (631) 369-8705
Take the Virtual Tour at wwwv.giorgiosatfoxhill.com



100 Fax Hill Drive, Barting Hollow, New York 11933 (631) 727-6076 Fax (631) 369-8705
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