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Our Story

Our Menu

Chef Luigi Celentano, inspired by the timeless
cuisine from Italy, creates an elegant menu
utilizing seasonally fresh seafood, game &
vegetables

Menu options are flexible & we will be happy to
accommodate any special request you may
possibly have

anH GIGINO TRATTORIA Contact parties@gigino.nyc for further inquiries




The cuisine that Chef Luigi
Celentano was born into and raised
with, and has prepared all his life is

inspired by the cuisine along the
vast Amalfi coast of Italy.
- Bob Giraldi, Owner




SHARED SPACE
EVENTS

For parties of 15-50 guests

seated in either choice one party table
or multiple tables

BEVERAGE OPTIONS
5 COURSE PRE SET MENU

Upon Consumption
2 172 HOURS Unlimited Soft Drinks, Coffee & Tea
Lunch Parties $10 per person
S55 per person Gigino Selected Wine & Beer*
Dinner Parties £ - | \T— S50 per person -2 1/2 hours
$70 per person SNy R | Well Liquors, Wine & Beer*

S60 per person -2 1/2 hours
-« & Premium Liquors & Signature Cocktails™

*Holidays are subject to change _
S70 per person-21/2 hours *excludes aged liquors



2 Courses Alternate

i

A package consisting of a choice of
from our menu. Choice of appetizer
& entree/ entree & dessert

GIGINO TRATTORIA

LUNCH

S45 per person

DINNER

S 55 per person

BEVERAGE OPTIONS

Upon Consumption
Unlimited Soft Drinks, Coffee & Tea
S10 per person

Gigino Selected Wine & Beer*
S50 per person -2 1/2 hours

Well Liquors, Wine & Beer*
S60 per person -2 1/2 hours

Premium Liquors & Signature

Cocktails™

S70 per person -2 1/2 hours
*excludes aged liquors
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GIGINO TRATTORIA

Semi Private Space

$1500 LUNCH | $2200 DINNER

The rear mezzanine is available for a
S course pre set lunch or dinner
with a minimum food & beverage spend

*see pricing on previous page



COCKTAIL PARTY HORS D'OEVERES
LIQUOR PACKAGE shofezee

Semi-private cocktail

Bruschetta
L. . Grilled bread with fresh tomato, oregano, garlic &
party on the rear Gigino Wine & Beer olive oil
mezzanine area. For 2 hours - $ 75 per person _ DPrzzette
par ies of 1590 gues i Miniature Napolitan pizza
Well Liquors & Wine Crostini di Salmone
2 hours - $ 85 per person Homemade smoked salmon over crostini with
*minimum spend of $ 2000 cream cheese

Premium Liquor & Wine Bocconcini di Mozzarella

2 hours - $ 100 PEr person Cherry sized fresh made mozzarella bites
Arancini di Riso
Sicilian-style rice balls
Polpettine di Vitello
Veal meatballs
Salsiccia di Pollo
Miniature chicken sausage
Spiedino di Pollo
Chicken skewers with onions & bell peppers

Cosciottini di Pollo
Barbeque chicken

‘n’ﬂ GIGINO TRATTORIA Calamari Fritti

Fried calamri with a spicy tomato sauce

eml Private Cocktail P

-

*aged liquor is not included




FULL BUYOUT .|

3 Course Meal - Up to 80 Guests ' N

Passed hors d'oeuvres
4 hour house open bar

LUNCH $ 10,000

DINNER $ 16,000

*additional guests up to 100 - S100 each

GIGINO TRATTORIA
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GIGINO TRATTORIA

FINE PRINT

Additional Charges Include:

TAX:8.875% New York Sales Tax

GRATUITY:Gratuity is not included in the cost of your event. At your
convenience,we are happy to allow you to designate a gratuity amount
to be added to your bill.

PAYMENT METHODS:We accept American Express, Visa,
MasterCard,Discover Card & cash.Reservations will be guaranteed
upon the receipt of a signed contract agreementand a 25% deposit.
The deposit is non-refundable upon signing the contract.The
remaining balance is due at the completion of the event by cash or
credit card




