Gﬂ% ’J' Caferi;y % Entertaimment

20™ Street & Moyamensing Avenue Telephone (215) 271-9083
Philadelphia, PA 19145 24-Hour Line (215) 852-4822

Premicre Buffet Menu

Five Hour Rpcepﬁon

Cocktails

One Hour

Raw Seafao/ Bar

Jumbo Sﬁm’mﬁ, Alaskan Snow Crab Claws, Uyyfm' on the 7—/&16[ Shell
served with) cockinsamce, Horseraabsty, lemon Wﬂﬂ//w; Torsco sonnce amd assorted ming breads

Assorted Hot & Cold Hors d oeuvres

Choice of Three ~ Butler S@é

%;ﬂiya@' Chicken Sticks Dot Stickers
Assorted Mini Quiche Clams Casino
Mini Chicken Cordon Bleu Assorted Canapés
Broceoli & Cheese Bites Sm//o/as’ & Bacon
Assorted Stromboli Cuts Stufted Mushrooms
Mini Eﬂ Rolls (chicken & /wré] 73&1@ Lamb Cﬁopy

Stationed Hot & Cold Hors d veuvres

Chaice of Two

Nacho Station
Mussels - ved or white
Assorted Cheese Tray
Hot & Sweet Garlic Roasted Wep/zem'
Pepopreroni, Cheese and Assorted Breads
Combination Chicken Wl'nﬂy ~ Rarbecue & Hot
Assorted Veﬂel‘ﬂé/ey ﬁ/eep~][;ﬂi’e/ served with Horseradish & Tartar Savce



Pasta Stations

Chaice of Two

Galdo's S‘ynafure Dish - Cenne a'la Vodkp

P i a Vdko Cream Tomaty Shuce
Tortellini with Tomato Blush Sauce
Farfalle with Bm@ Sﬁrim/) Scampi Sauce
Pasta Carbonara - Penne with Bacon Cream Sauce

Lobster Ravioli in a an@ Cream Sauce

After Cockinil Hour and during Cﬁam'm\gne Toast

~7
Chaice of One Pre-Set

Sliced Melon and Prosciutto ~ or ~ Slhiced Fresh Fruit Plate

Soup

Chaice of One

Winter / Fall Selection
FEscarole with Weathalls ~ Straccatelli with Chicken ~ Nm/y Bean with Ham ~Minestrone
Pasta ?@z’a/e ~ Seafood Bisque ~ Chicken Supreme ~ Butternut Bisque
Medjterranean Seafood Chowder

S"/Jrinﬁ / Summer Selection
éazpﬂcﬁo
Cold Melon Soup with a Jﬁ/m‘ﬁ of Cﬁﬂmp@ne
Fruit Soup with Fresh Mint and . p/o//o/o of Yogurt
Chilled Tomato Veﬂefﬂé/e Souﬁ with Sour Cream & Rlack Cracked” ?eﬁper

Salod

Chaice of Two

Caesar Salad ~ \S’pm’nﬂ Mix with House Dressing ~ \S’/oinﬂcﬁ Salod with Bacon Dressing
Fresh Artichoke Hearts & Red Onion Salad with olves; /ﬂ///é%/mw/f virgin e ol

Galdo Salad
/W/i/ﬂ/ Tettce, tomntt, 5/0//5/7@/&2’/0&; omions, coammelling beans, olves and mczzarel

Tri-color Tortellini Salad
Wiy, ///ﬂﬂj/ M/ﬂéz/éf, ot alhves; smoked Y and otbve ol

2
Premiere Buffet



Entrees
Chaics of Three

Ronst Filet Mynon

666][ mep/ﬂ/ﬁom‘ na mm’ﬁmom sauce

Stuffed Pork Tenderloim
stuffed roasted ﬁar& tenderloi with innacﬁ, cheese and roasted fepfers

Seafood Pescatore
mep//ey of shellfish in a red seafood sauce

Veal Maria
/aym’ af vea[ J'ﬁrimﬁ, zucchini and cheese 5&1&6/ na t/eﬂ{g///lze

Stuffed Flounder
broiled flounder stuffed with crabh meat

Stuffed Home-Made Bracciole
served with cavatell

Rouillabaisse

assortment of seafood and shellfish, feas and vice in a fresh marinara sauce

Veal é’mfap/oim'

[eppers, mushrooms and onions in a fomato sauce

Orecchietti and Sam@g
with broceoli mée, oil and ﬂmﬂﬁc

Chicken Madeira

braised ]%f 0/[ cﬁfc@n simmered in a Madeira wine sauce with onions, sundried tomatoes, olfves X mushrooms

Breaded Chicken Cuflet
foﬁﬁw/ with broceoli rabe, roasted, ﬁeﬂ/ﬂem’ and melted cheese

Chicken Rollentini
chicken stuffed with roasted uggefaé/e bread J'fuﬁ[inj and @ﬁf [ sauce

Chicken Pistachio
breast of chicken fopﬁe/ with caramelized onions, artichokes, sundvied and roasted tomatoes in a @ﬁfmuce [inished with melted cheese and crushed pixfacﬁio nuts
Dijon Crusted Salmon

served over a bed of roasted wyefﬂéﬁex

Home-Made Cavatell
finished with a fresh ﬂmﬂﬁc roasted tomato sauce, fresh basil, extra virgin olive oil and ﬂmfe&/ cheese

Oven Roasted New York wa’p
smothered with braised onions and mixed mushrooms
\S’ﬁm’mfa Scampi
/myﬂ J'ﬁrimp in a scampi sauce over a bed a/[ ﬁrym’m’ or rice
Seafood Ravioli

miniature seafood ravioli in a tomato cream basilsauce

Penne & Smoked Salmon

Served in a roasted, pepper butter cream sauce
Manicotti stuffed with ricotta cheese in a home-made tomato sauce
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Carving Stations

~7
Chaice of One

Porchetta ~ Prime Rib ~ Roasted Turé@ ~ Baked Ham

Side Dishes

Choice of One Vgefaéﬁz ond One Potato

Curried Potatoes Green Beans with sautéed onions & tomatoes
Potatoes au Gratin Roasted M}(e&/ Veﬂez‘ﬂé/ey
Roasted Potatoes Broceoli Soufflé
Ytalian Potatoes Spinﬂcﬁ sautied with ﬂmﬂﬁc K oil
Mushrooms & Peas Broceol; sautied with jﬂ}"ﬁc & oil
Pz'nea/ap[e Glazed Carvofs RBroceoli Rabe
Green Bean Almondine Mushroom & Leak Gratin
Carrot Mousse with Honey Rice Pilaf
Mashed Potatoes

Choice of Plain / Garlic / Seallion / Mushroom / Infused Sundried Tomato

Dessert and Coffee Service

Custom ﬁeﬂ'ﬂnep/ We&/;ﬁnj Cake Included - size to accommodate number afjueyﬁ:

Choice of One Dessert for Sit-Down Service
Carrot Cake
Tartufo
Cheese Cake with é’fmwéer@
Chocolate Cake with Banana Cream ﬂ’/ﬁ'rg
Chef's Selected Dessert Sﬂmﬂﬁ@ for Each Table
Pastries, Cookies, ﬂm/pﬁnﬁy, Cakes, Fruit, Prepam/ Desserts, Assorted Condies
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Head Table Sit-Down Service

Head Table Service Includes
Soup of the Day ~ Sulnd ~ Entrée ~ Chef's Selected Veﬂefaé/e
Dessert and Coffee

Head Table Entrée Selections

Roasted 8 oz Filet Mijnon

Wl'fh mus. ﬁmomy ﬂﬂﬁ/ ﬂi"ﬂf{y

Queen-cut Grilled Delmonico Steak
with seasoned. fﬁoeyf;ﬂinﬂ /mfmfoey and nﬂfum@muy

Surf & Turf
6 0z filet and 6 oz lohster tail or double filet and double lobster tail

Chicken Rollentini
chicken stuffed with roasted ugez‘aé/e bread | ﬁ//wg fished in a @ﬁf [pen sauce

Duke & Duchess
chicken breast simmered in a @ﬁf [pn sauce with fmﬁ herbs
foppe&/ with fwojuméo J'ﬁrimp stuffed with crabh meat

Rroiled Cﬁempmée Crab Cakes
J’Mméo /Mmp crab cakes in a @ﬁf creamy 61’)‘70{6

Veal Wedallions

Smothered with crab meat and cheese in a creamy éiyque

HEAD TABLE IS WELCOMED TO SAMPLE BUFFET SELECTIONS
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Our Premier Package includes Five-Hour Top Shelf Open Bar

Price

$85.00 per person inclusive
Friday and Sunday Weddings are discounted to $75.00 per person inclusive

Sixth Hour Option
Breakfast Buffet — Additional Charge of $10.00 per person

Additional Package Information and Charges
There is a $500.00 Deposit required to book space.
Teenagers 13 to 16 yrs old - $30 per teen / Children 12 yrs & under - $15 per child
Menu for Children 12 yrs & under includes Chicken Nuggets & French Fries
House DJ Fee - $600.00
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