
Great catering from Gino's starts with hand selecting the finest  
quality ingredients. From the seasons best fruits & vegetables, to  

the essential ingredients included in our signature dishes. It continues 
with the dedication & experience of our staff. We know it's not just our 
commitment to delicious food & reliable service, our staff understands 

the needs of our customers. We work to stay within your budget  
& accommodate your timing, all while making sure  

your special event is memorable & flawlessly executed. 
At  Gino's we are committed to excellence, when you choose Gino's  

catering, your family & friends will appreciate your choice.

Mini Rolls   
Chicken – Hippie – Calzone 
Vodka Chicken – Ham & Cheese 
Buffalo Chicken  3 dozen  75 
4 dozen  115  5 dozen  120

Arancini (Rice Balls)   
Meat or cheese & peas  60 - 95

Mini Capellini Cakes   
Angel hair pasta, sweet peas, cream, 
parmigiano, mozzarella & ricotta  
battered & fried  65 - 95

Potato Croquettes  50 - 80

P i z z e r i a

R e s t a u r a n t
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Catering Catering     For all  OccasionsFor all  Occasions
String Beans & Carrots  55 - 80

Sautéed Escarole & White Beans   
In garlic & oil  65 – 90

Sautéed Broccoli   
In garlic & oil  65 – 90

Sautéed Broccoli Rabe   
In garlic & oil  85 – 125

Sautéed Eggplant   
With crushed plum tomatoes,  
garlic & oil  65 – 90

Eggplant Parmigiana  75 – 120

Eggplant Rollatini   
Eggplant rolled with seasoned ricotta 
& baked in marinara sauce  80 – 130

Grilled Vegetables   
Seasonal vegetables, grilled to perfection,  
drizzled with aged balsamic vinegar  65 – 100

Veggie Crudite  70 - 95

Creamy Mashed Potatoes  55 – 75

Mini Rolls etc.  

half tray (6-8)  full tray (12-15)

Vegetables     

half tray (6-8)  full tray (12-15)

Panini & Tuscan Wraps 

Heros    
3-4-5 or 6 foot heros 
25 - 30 per foot

Desserts  

Homemade Italian Cheesecake 
half tray  (12)  70  full tray  (24)  120

Homemade Tiramisu 
half tray  (12)  70  full tray  (24)  120

Zeppole  1 dozen  15

Cannolis  1 dozen  55

Assorted Butter  
Cookie Tray  1 dozen  30

Housemade Brownies  95 - 170

Fresh Fruit Platter  70 - 120

Birthday & Special Occasion Cakes 
Can be made to order    
- Priced Accordingly

Wraps  120 per dozen | Panini 110 per dozen (Pick 3 from the following choices)

The Sacramento   
Crispy chicken, pepper Jack cheese,  
ham, avocado, lettuce, tomatoes,  
olive oil & balsamic dressing

Buffalo Chicken   
Romaine lettuce in a creamy bleu 
cheese dressing topped with 
crumbled gorgonzola

Grilled Chicken & Arugula   
Baby arugula, marinated roasted  
peppers & fresh mozzarella

Spring Mix   
Baby greens, grilled marinated chicken, 
fresh mozzarella, grilled portobello 
mushrooms & roasted peppers drizzled 
with a white balsamic dressing 

The Avocado   
Guacamole, feta, red onions 
& chopped tomatoes 
with grilled chicken

Grilled Chicken Caesar

Create Your Own Panini Or Wrap:   
- Broccoli di Rabe 
- Sausage 
- Grilled Chicken 
- Cold Cuts (American or Italian) 
- Avocado 
- Grilled Vegetables 
- Shrimp (additional cost) 
- Steak (additional cost)

Design your own    
Hot – Cold – Vegetarian 
All heroes come with complimentary  
tray of Gino‘s fresh tossed salad  
or fresh tossed Caesar salad  
(all heros served on a party platter)

Any order of 200.00  
or more pay cash &  

save 10%

516.944.0276 | Fax: 516.944.6035
48 Main Street | Port Washington, NY 11050

GinosNewYorkPizza.com
Open 7 Days A Week!

If you have a particular food allergy please let us know when ordering.
Consuming raw or undercooked foods may increase your risk of foodborne illness. 

Prices & menu items subject to change without notice. Tax not included.
© Grande Cheese Company 2/2025  All Rights Reserved.

Custom Catering 
is our specialty, we will do our best 

to accommodate your favorites,

just ask!

be your own chef! Customize your Wrap or Panini

Serving the North Shore For Over 40 Years

Corporate Accounts Welcome ~ Please Call To Inquire

Having a  
   Pizza Party?
Order 10 pies  

get 1 FREE

Promotions cannot be combined. 



Classic Italian Antipasto   
Imported prosciutto, imported hard  
salami, roasted peppers, mixed cheeses, 
olives, marinated mushrooms, fresh 
mozzarella, fresh tomatoes & sun-dried 
tomatoes drizzled with extra virgin  
olive oil  110 – 160

Clams Oreganata  70 – 125

Land & Sea Combo   
Combination of fried calamari, fried shrimp 
& fried artichoke hearts  80 – 130

Stuffed Mushrooms   
Can be made vegetarian or traditional  
with sausage, garlic & herbs  60 - 95

Mussels Maré Chiaré   
P.E.I. mussels sautéed with fresh  
garlic, herbs & tomatoes  60 - 95

Littleneck Clams   
Sautéed with butter, herbs  
& fresh garlic  75 - 125

Buffalo Wings   
Served with bleu cheese  
or bbq sauce  75 –125

Calamari Fritti   
Golden fried calamari  70 – 120

Bruschetta   
Lightly toasted garlic bread seasoned with 
herbs & extra virgin olive oil, smothered 
with diced plum tomatoes  45 – 65

Calamari Arrabiata   
Golden fried calamari with cherry peppers 
in our spicy marinara sauce  75 – 120

Four Cheese Ravioli   
Pan fried & served with ranch  
or marinara sauce  60 - 85

Chicken Fingers   
Golden fried, served with  
honey mustard  60 - 90

Buffalo chicken Tenders   
Boneless, fried chicken tenders with your 
choice of buffalo or bbq sauce  65 - 95

Crispy Combo   
Combination of mozzarella sticks,  
zucchini sticks & chicken fingers  
served with marinara sauce  70 – 95

Gino’s Fresh Tossed Salad   
Iceberg lettuce, plum tomatoes,  
carrots, black & green olives,  
pimento & cucumbers  40 – 70 
With shredded mozzarella  add  15 – 20

Caesar Salad   
Romaine tossed with our  
own Caesar dressing  45 – 70

Tri-Color Salad   
Radicchio, arugula & endive drizzled  
with balsamic vinaigrette  60 – 85

Insalata Mista   
Mesclun greens, cranberries, grape 
tomatoes, toasted walnuts, Gorgonzola  
& white balsamic vinaigrette  60 - 85

Antipasto Salad   
Gino’s fresh tossed salad with  
salami, ham, pepperoni, provolone  
& shredded mozzarella  60 – 80

Traditional Seafood Salad   
Tender calamari, shrimp, mussels, 
portugese octopus, little neck clams  
& lemon vinaigrette  145 – 200

West Coast Salad   
Romaine, endive, red cabbage, tomatoes, 
cucumbers, green apples, cranberries  
& candied walnuts  60 – 85

Caprese Salad   
Fresh mozzarella, tomatoes,  
roasted peppers & fresh basil  
drizzled with extra virgin olive  
oil & balsamic vinegar  90 - 125

Princess Salad   
California romaine, grape tomatoes, 
carrots, slivered almonds, red cabbage, 
dried cranberries, avocado & feta  
cheese topped with grilled chicken  
& balsamic vinaigrette  85 - 120

Lemon Lime Chicken Salad   
Romaine, red onions, red cabbage, 
tomatoes, dried cranberries, roasted 
walnuts, Gorgonzola & lemon  
lime dressing  85 - 120

Create Your Own Salad   
Or choose any from our In-House menu

Salad Bowls   half bowl (6-8)  full bowl (12-15)
Served with bread & dressing on the side

Appetizers   half tray (6-8)  full tray (12-15) Pasta   half tray (6-8)  full tray (12-15) Platters   half tray (6-8)  full tray (12-15)

Seafood    half tray (6-8)  full tray (12-15)

Pasta Al Forno   half tray (6-8)  full tray (12-15) 
Add bolognese sauce to any pasta  10

Roasted or Fried Chicken   
Rosemary garlic chicken oven  
roasted or fried  65 – 110

Chicken Cutlet Parmigiana  75 – 120

Chicken Martino   
Tender chicken breast topped with fresh 
broccoli & fresh homemade mozzarella 
in a brown sherry sauce  80 – 130

Chicken Capricciosa   
Tender, golden fried chicken, with diced 
tomatoes, red onions & arugula  80 – 125

Chicken Sorrentino   
Tender chicken, prosciutto & eggplant 
topped with melted provolone in a 
sorrentino sauce  80 – 130

Giambotta Southern Classic   
Boneless chicken & pan-seared Italian 
sausage finished in the oven with onions, 
peppers, potatoes & herbs  80 – 130

Chicken Vesuvio   
Grilled chicken topped with sautéed 
seasonal vegetables  75 – 120

Chicken Francese   
Battered chicken breast braised in lemon, 
butter & white wine  75 – 125

Chicken Portobello   
Tender chicken breast topped with 
portobello mushroom caps & fresh 
homemade mozzarella in a brown  
sherry sauce  80 – 135

The Amalfi   
Grilled chicken, broccoli rabe  
& sliced cherry peppers  80 – 135

Chicken Marsala   
Tender chicken breast & fresh mushrooms 
sautéed in classic Marsala sauce  75 – 125

New! Skirt Steak Al Funghi   
Tender marinated sliced skirt steak  
cooked in it's own savory renderings  
& served with an assortment of  
mixed mushrooms  115 – 225

Chicken Piccata   
Tender chicken breast with capers in 
lemon, butter & white wine  75 – 120

Veal Parmigiana  90 – 140

Veal Rollatini   
Tender veal rolled with asparagus, roasted 
peppers & fontina cheese  95 – 150

Veal Francese   
Tender battered veal braised in lemon, 
butter & white wine  90 – 140

Veal Marsala   
Tender veal & fresh mushrooms sautéed 
in a classic Marsala sauce  90 – 140

Veal Capricciosa   
Tender breaded veal, golden fried  
with diced tomatoes, red onions  
& arugula  90 – 155

Veal Saltimbocca   
Tender veal topped with imported 
prosciutto, spinach & fresh  
homemade mozzarella in a  
brown sherry sauce  95 – 160

Steak Pizzaiola   
Tender veal, green beans & fresh 
mushrooms in a pizzaiola sauce  110 – 180

The Classic Italian   
Sausage, peppers & onions with garlic  
& olive oil or tomato sauce  75 – 120

Roasted Sausage or SautÈed  
Chicken & Escarole   
Sautéed escarole with cannellini 
beans  75 – 125

Sausage & Broccoli Rabe 
In garlic & olive oil  80 – 135

Sausage, Potato  
& Cherry Peppers  75 – 120

Nonna Rosa's Meatballs   
In tomato sauce  70 – 120

Baked Ziti  65 - 95

Baked Cheese Ravioli  65 - 95

Baked Manicotti  65 - 95

Meat Lasagna  75 - 120

Spinach & Eggplant Lasagna   
Can be made gluten free  75 - 125

Baked Ziti Siciliano   
Eggplant & crumbled sausage  75 - 105

Shrimp Scampi   
Jumbo shrimp sautéed in lemon, garlic, 
herbs, butter & white wine  95 - 160

Shrimp Francese   
Battered jumbo shrimp sautéed in lemon, 
butter & white wine sauce  95 - 165

Frutta di Mare   
Mixed fresh seafood (clams, mussels, 
shrimps, calamari, scungilli & salmon) 
 in marinara sauce  100 - 170

Jumbo Shrimp Parmigiana  90 - 155

Salmon Calabrese   
Fresh salmon filet braised in white  
wine, garlic & herbs with diced red  
onions & diced tomatoes  95 - 170

Salmon Oreganata   
Seasoned & topped with Italian flavored 
bread crumbs & baked  95 - 170

Filet of Sole   
Francese or Piccata  110 - 200

Shrimp Oreganata  Jumbo shrimp 
seasoned with garlic & herbs, topped with 
seasoned bread crumbs & baked  95 - 165

Pasta Choices: spaghetti, linguini, rigatoni, farfalle, ziti & penne
we offer whole grain & gluten free pasta

{ADDITIONAL SALAD TOPPINGS}
Grilled or Fried Chicken  20 – 30
Buffalo or Blackened Chicken  25 – 40
Sliced Avocado  8 – 12
Grilled Steak  45 – 75
Grilled Italian Sausage  15 – 25

Grilled or Blackened Salmon  30 – 50
Grilled or Blackened  
Jumbo Shrimp  35 – 55
Shaved Parmigiano, Feta, 
Goat or Gorgonzola  15 – 25

Create your own  
Pasta Tray

Classic   
Italian tomato & basil sauce  55 – 85

Marinara   
Fresh Italian tomatoes sautéed  
with fresh garlic & herbs  60 – 90

Vodka   
Pomodoro sauce with a touch of  
cream & a splash of vodka  75 – 110

Toscana   
Sautéed broccoli, fresh mushrooms  
& sun-dried tomatoes in garlic  
& olive oil  75 – 105 
Add rosemary chicken  90 – 125

Primavera   
Seasonal vegetables sautéed in garlic  
& olive oil or tomato sauce  65 – 95

Bolognese   
Fresh ground beef in a hearty  
tomato sauce  80 – 120

Pasta with Broccoli or Spinach   
Sautéed in garlic & olive oil  65 – 95

Ortolana   
Eggplant, sautéed in marinara sauce, 
spotted with creamy ricotta  65 – 95

Clam Sauce (Red or White)   
Little neck clams sautéed with 
white wine, garlic & olive oil 
or in tomato sauce  80 – 120

Pasta al Salmone   
Salmon, peas, plum tomatoes  
& a dash of cream  80 – 125

Terra O’Mare   
Fresh shrimp, broccoli florets,diced 
tomatoes in garlic & olive oil  75 – 120

Tortellini Alfredo   
Cheese tortellini in a fresh cream 
& Parmigiano sauce  75 – 110

Gnocchi Pomodoro alla Caprese   
Potato gnocchi in a classic  
Italian tomato sauce with fresh  
mozzarella & basil  75 – 110

Napoletana   
Tender escarole, portobello, cherry  
peppers & grilled chicken sautéed  
in garlic & olive oil  80 – 120

Linguini & Jumbo Shrimp   
Marinara, fra diavolo or white  
wine sauce  90 – 155

Grilled Chicken Genovese   
Your choice of pasta with basil pesto  
& sun-dried tomatoes  75 – 115

Farfalle alla Gino’s   
Spinach, crumbled sausage, pan  
seared chicken & fresh mozzarella  
in a creamy pink sauce  80 – 120

Italian Sunday Dinner   
Short ribs, meatballs & sausage slow 
cooked in tomato sauce  90 – 150

Fiorentina   
Broccoli rabe, sautéed chicken  
& toasted walnuts, topped with  
seasoned bread crumbs  85 - 125

Pasta Portofino   
Ground sausage, escarole & white beans 
sautéed in garlic & olive oil with a  
white wine brodino sauce  75 - 115

Trofie (pasta) Tiziana   
With crumbled sausage, sun-dried 
tomatoes, sweet peas, caramelized  
onions & mushrooms, tossed in garlic  
& extra virgin olive oil  75 - 115


