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Hirld Danquets
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Bulq:ct Minimum of 30 guests. Choice of T hree (3) [ ntrée |tems.
[ ntree Cost will be averaged.

RSVF Choice of Tl’IFCC or ]:our Entrée ]tems. RS\/F Counts must be submitted to

Giorgio’s y/7h hours Prior to event. [lace cards must be Providc& }33 host for each guest denot-

ing what tl'xeg have selected. T here is no minimum/maximum #of guests for this oPtion.

]ndividual OI"C‘CI" Maximum of 50 guests. Cl‘woose a maximum of Four Entrée Items.
(uests will order [T ntrée Se]ections with their server. KCCP in mind that this oPtion will take

]ongcr than the others due to the added time necessary to take the orders and prepare the
food. Addtl. time is not allotted for this choice.

e AllFarties of 20 or more must have a Pre—sclcctecl menu. Giorgio’s will be Prescnting one check for

Pa\zjmcnt. Separate checks are not Permit’ccd, but arrangements can be made to set up a fixed Price

for each guest to include tax & gratuity.
° Sunc{ay " vents subject toa 35 adult minimum & a $5 per person surcharge.

e [arties are booked based ona 2 2 hourtimeline. Parties on Friday or Saturc{ag Nigl‘nt can onlg be
booked from 9 pm -~7:30 pm, or 8:00 pm —~10:50 p.m. Bookings on other claﬂs will be determined
based on availability. Extencling the time Foryour party may be possi}jle, but is at the sole discretion

of the manager and may be subject to additional costs.

p)

o Dessert may be omitted b}j rec]ucing I~ ntrée Prices 133 $3.00.

Booking/ Deposits

Bookings and dcposits are based on estimates at time of booking. Minimum numbers must be Providcd to
Giorgfo’s one week (7 calendar dags) before event. After this time, achustments may be made to add

guests, but reductions will not be allowed.

Dcposits are requested at time of booking and are non-refundable. T his amount will be deducted on the
final bill

(Under %0 PP $100.00 deposit

% 1-60 guests $200.00 c{cposit

Over 60 25% of estimated cost
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»,
Hanquet Vienu

A" Pn’ccs include salad (cxccpt where notcab, l:rcacl, dessert, soft drinks and
coﬂ:cc/tca. Friccs do notinclude Sales Tax(5%) and Gratuity (20%)

521.00 Per Persor

Fasta Fomodoro Mgkonos 5a|acl* Pita with Tsatziki $1.25 PP* SPanakoPita $3.85pp*
: Zucchini Sticks  $2.95 PP" (Spinach) T riangles
Fasta Bologncsc SPanakoplta Flattcr P T : %
Mozzarella Sticks $2.95 pp* yropita $3.85pp
Fasta Mcatba“s Clwiclccn Cacsar* { . (Cheese) T riangles
(Fenne orLinguine) APLted Only) s ~ i C‘"IIC‘(CH TCI‘ICICFS $5.55 PP G |<5 l if $ 2
] ( Fat@( O/‘lﬁ//nc udes CJJP \boup Chic‘(en Wings $ 5 5 5 2 ree amP cr 5 5 5 PP
Penne Primavera PR Saganaki 53 oot
Hcavy Hors D'Oeuvres Meatballs $3.55 pp* 5(/::/ iy X34
O tion Choice of Sauce» —BBQ: Asian, gl <3N
F T omato or Swedish ]:n'cd Calamari $+65 PP
Stugccl Mushrooms Shrimp ScamPi $+.75 pp
$2.‘+OO FCI’ FCFSOH (sausage) $3.55 PP* Mini-—Crabcalccs $5.75 PP
Athcnian ChiCkcn (K‘V) ChiCkcn Marsala (U (Cra b) b 5 75 PP */“/eaw/ /7(7/3 D'oucvrcs KS@/ﬁc[.'/0/75
Linguini with Clam Sauce Chicken Savoia ®) Keilbasa oL el PP’
E&gplant Farmigfana (D) Cheese T ortellini
Chickcn Farmigiana D) Mcclitcrrancan Fasta Kid’s Mea lS
ChiCkC“ Francaisc ® with Chicken $10.99 (include soft drink and dessert)
Chicken Ficatta (D) FaSta DiaVO]a With Sausagc Linguini or chmc Fasta w/ | omato Sauce
Fita Pizza (Plain)
C]ri”e({ Cheese Sanéwich
$ 2 6 .OO Fer Ferso i Chickcn Tcndcrﬁ w/f:ries
Sa]mon RV Vcal Marsala B Junior lﬂamburgcr (5 0z.)
]:]oundcr RV Slwrimp Ficatta (D)
Fork Clwops iAY)) 5}1rimP ScamPi (B
Lonc]on Broﬂ iAY) Vca] ]:rancaisc R
Veal Picatta Veal Farmigiana (B) C Hoosc Db Patetimar
Choosc Assortmcnt
$ 28 .OO Fer Fersorx (served buffet or Fami[g 5t9|c>
VcalSavoia R Filct Mignon (add $2.50) rv)
Sca'FOOd Linguini (Forbu\qetﬁewed 51iced & Roastcd) Lu "‘C!’jcons
(Red AWVhite) Crabcakcs (add $+5O) RV) (i1 am—2:00 p-m. on|}9)

Bcc{: Shishkcbab (R Kack of Lamb (add $4.50) P
Gri”cd Kibcgc (A

Keg— (R) Rice, (F) Fotato, \) \/cgctch, D Linguini,

SPccial A LaCarte | uncheon Menu Available

For Fartics of 20-30 (Flease See Managcr for Details)

Wine & Peer Options

Wine and Bccr is available gor\gour event (Ask Managcmcnt for Menu) and may be arrangcd in one of the Ico”owing ways:

1) (CashPar -Servers will keep an individual tab for each party guest to be Paicl by guest.
[Host T ab - Servers will kcep a tab onall Beer & Wine based on consumption to be Paic{ by host

)

)
6) Bott!e Service ~ f”]ost will choose & pay for bottles of wine to be Placed on tables based on an estimated # of guests
4-) Wine5t3|es Bottles ~ anes may be chosen from the aneStgles Ce”arforyour event. A seParate check will be Presentecl

for the wine and the associated bottle fees.



