
40 ADULT MINIMUM FOR LUNCH
50 ADULT MINIMUM FOR DINNER

$55.00 PER PERSON + TAX (8.375%) + 20% GRATUITY

PLEASE NOTIFY US AHEAD OF TIME OF ANY ALLERGIES OR DIETARY CONCERNS. THANK YOU!

P: 1-(914)-576-9366
GEMELLIPIZZERIA.COM
NICK22POSTO@GMAIL.COMG E M E L L I

APPETIZERS - CHOICE OF 2

SALADS - CHOICE OF 1

ENTRÉES - CHOICE OF 3 - SERVED WITH GRILLED VEGETABLES AND POTATO CROQUETTES

ITALIAN
FAVORITES

� MARTINI  PARMESAN CRUST | LEMON WHITE WINE SAUCE

� PARMIGIANA  LIGHTLY BREADED | MOZZARELLA CHEESE | TOMATO SAUCE

� MARSALA  MUSHROOMS | MARSALA WINE SAUCE

� FRANCESE  EGG BATTERED | LEMON WHITE WINE SAUCE

� SCARPARIELLO  SAUSAGE | POTATOES | HOT & SWEET CHERRY PEPPERS | GARLIC WHITE WINE SAUCE 

� CHICKEN 22   MOZZARELLA CHEESE | ROASTED PEPPERS | LEMON WHITE WINE SAUCE

� MILANESE  FRIED BREADED CHICKEN CUTLET | ARUGULA | SHAVED PARMESAN | CHERRY TOMATOES | 
                                 OLIVE OIL | ROASTED PEPPERS

� PENNE ALLA VODKA PROSCIUTTO | SHALLOTS | PINK CREAM SAUCE

� CHEESE RAVIOLI  TOMATO SAUCE | BASIL 

� RIGATONI POMODORO  FRESH TOMATOES | ONIONS | GARLIC | BASIL  

� ORECCHIETTE  BROCCOLI RABE | SAUSAGE | GARLIC & OIL 

� RIGATONI EGGPLANT  EGGPLANT | ZUCCHINI | FRESH MOZZARELLA | GARLIC | PINK SAUCE 

� MONEY BAG PASTA  PEAS | LIGHT PINK SAUCE 

� CAVATELLI  BROCCOLI | GARLIC & OIL

� CAVATELLI BOLOGNESE  CREAMY MEAT SAUCE 

� GEMELLI PASTA CRUMBLED SAUSAGE | TOMATO SAUCE | RICOTTA CHEESE

� SPAGHETTI CARBONARA  SAUTÉED ONIONS | PROSCIUTTO | BUTTER | WHITE WINE CREAM SAUCE

� RIGATONI PORCINI PORCINI MUSHROOMS | SHALLOTS | PANCETTA | TRUFFLE CREAM SAUCE   

MEAT / FISH
+ $5.00 PER PERSON

UNLIMITED HOUSE RED & WHITE WINE, SANGRIA, DRAFT & BOTTLED BEER + $15.00 PER PERSON

STANDARD OPEN BAR  + $20.00 PER PERSON (INCLUDES WINE & BEER PACKAGE) - SORRY NO SHOTTS

ADDITIONAL OPTIONS:

**PARTIES LIMITED TO 4 HOURS**

ADDITIONAL ENTRÉE 
+ $5.00 PER PERSONPASTA

CHICKEN

� SAUSAGE & PEPPERS

� EGGPLANT PARMIGIANA

BEVERAGES
INCLUDED: SODA| COFFEE | TEA

�
�
�
�
�  

�
�

FAMILY STYLE  PARTY 
PACKAGE

� NY STRIP STEAK WITH RED WINE SAUCE

� SHRIMP SCAMPI GARLIC | LEMON | WHITE WINE SAUCE

� SHRIMP PARMIGIANA
        LIGHTLY BREADED | MOZZARELLA CHEESE | TOMATO SAUCE

BAKED CLAMS

FRIED CALAMARI 

KUNG PAO CALAMARI

ASSORTED GRANDMA PIZZAS

EGGPLANT ROLLATINI
 RICOTTA | TOMATO SAUCE | 
 MELTED MOZZARELLA

CHICKEN MEATBALLS
FRESH GARLIC  | TOMATOES | WHITE WINE SAUCE

ARTICHOKE BRUSCHETTA

RICE BALLS  WITH SPICY VODKA SAUCE

COLD ANTIPASTO 
ASSORTED CHEESES |MEATS |ROASTED PEPPERS |OLIVES |ARTICHOKES & CROSTINI

HOT ANTIPASTO + $5.00 PER PERSON
BAKED CLAMS |FRIED CALAMARI |
EGGPLANT ROLLATINI & RICE BALLS

SAUSAGE & BROCCOLI RABE SPRING ROLLS 
WITH MARINARA SAUCE

(ADD $4 PER PERSON FOR EACH ADDITIONAL APPETIZER)
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� SALMON OREGANATA 
       TOASTED BREAD CRUMBS | LEMON | WHITE WINE SAUCE

� MIXED GREENS  CUCUMBERS | CHERRY TOMATOES  | BALSAMIC VINAIGRETTE

� CAESAR  ROMAINE | SHAVED PARMESAN  | GARLIC CROUTONS | HOMEMADE CAESAR DRESSING

� ARUGULA  WARM GOAT CHEESE | ROASTED PEARS | GLAZED WALNUTS | CITRUS DRESSING 

� GRILLED APPLE SALAD MARINATED GRILLED APPLES | RED LEAF LETTUCE | GLAZED WALNUTS | WARM GOAT CHEESE | MUSTARD VINAIGRETTE

� BABY KALE SALAD  LEMON | PARMESAN | CRISPY ROASTED CHICKPEAS

� BABY SPINACH SALAD  SWEET GORGONZOLA | RED ONIONS | WHITE BALSAMIC VINAIGRETTE

� ROMAINE BIBB SALAD    CORNBREAD CROUTONS | CHERRY TOMATOES | SEARED RED ONIONS | WHITE AGED CHEDDAR | BACON | 

                                                              BASIL BUTTERMILK DRESSING

� ASSORTED COOKIES & ITALIAN PASTRIES

� ASSORTED ZEPPOLES

DESSERTS  SELECT ONE:

$125.00 ROOM RENTAL FEE
$300.00 NON-REFUNDABLE DEPOSIT REQUIRED TO BOOK ALL EVENTS. VALET PARKING AVAILABLE UPON REQUEST FOR AN ADDITIONAL $250.00

A 3.49% FEE WILL BE APPLIED TO ALL BILLS PAID VIA CREDIT CARD
THE FINAL HEADCOUNT IS DUE 2 DAYS PRIOR TO THE EVENT. THE CONFIRMED HEADCOUNT WILL BE THE NUMBER CHARGED FOR.

PRIVATE ROOM IS EQUIPPED WITH MUSIC HOOK UP & TV FOR SLIDESHOW DISPLAY


