Gﬂ% ’J' Caferi;y % Entertaimment

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

Premiere Sit-TDown Menu
Five Hour Rpcepﬁon

Cocktails

One Hour

Raw Seafao/ Bar

Yumbo \S’ﬁm'mp, Alaskan Snow Crab Claws, ij‘fem‘ on the Waé[ Shell
Served with cocktonl samee, horseradkith, lemon Wﬂfﬂéﬂ; Tobornseo sounce and assorfod i braads

Assorted Hot & Cold Hors d veuvres

Choice of Three ~ Butler Style

%i"yﬂki Chicken Sticks Dot Stickers
Assorted Mini Quiche Clams Casino
Mini Chicken Cordon Rleu Assorted Cﬂnapéy
Broceoli & Cheese Bites \S’m//oﬂs‘ & Bacon
Assorted Stromboli Cuts Stuffed Mushrooms
Mini Eﬁg Rolls (chicken X park} Bﬂ@ Lamb C’ﬁa/zj'

Stationed Hot & Cold Hors d'veuvres

Choice of Two

Nacho Station
Mussels - red or white
Assorted Cheese Tray
Hot & Sweet Garlic Roasted Peppm’
%p/aeronf, Cheese and Assorted Breads
Combination Chicken Wil’lﬂj’ - Rarbecue & Mot
Assorted Veﬂez‘aé/ey a@epﬁiw/serw/ with Horseradish & Tartar Sauce



Pasta Stations

Choice of Two

Galdo's Symfure Dish ~ Penne a'la Vodka

Pomne ina Vedkor Cream Tomaty Saumce
Tortellini with Tomato Blush Sauce
Farfalle with Bﬂ@ \S’ﬁrimfﬂ Scampi Sauce
Pasta Carbonara - Penne with Bacon Cream Sauce

Lobster Ravioli in a ﬂmn@ Cream Sauce

After Cockinil Hour and. aﬁm’ry Cﬁangpaﬂne Toast

Choics of One Pre-Set
Sliced Melon and Prosciutto ~ or ~ Sliced Fresh Fruit Plate

Soup

Chaice of One

Winter / Fall Selection
Escarole with Meathalls ~ Straccatell; with Chicken ~ Nm/y Bean with Ham ~Minestrone
Pasta Taﬂio/e ~ \S’eafoo/ Zé’zkziue ~ Chicken \S’upreme ~ Butternut 7313'7”9
Mediterrancan Seafood Chowder

\Ypﬁnj / Summer Selection
sz/mcﬁa
Cold Melon Soup with a Jp/m'ﬁ of Cﬁﬂmfoﬁyne
Fruit Sou/? with Fresh Mintand /offop 0][ '%ﬂwf
Chilled Tomato Veﬂez‘ﬂé[e Soup with Sour Cream & Black Cracked T’e/a/.'er

Salod

Choice 0f Two

Caesar Salod ~ Spm’ry Mix with House ﬁreﬁ'inﬂ ~ \S’pinacﬁ Salad with Bacon ﬁmj‘i@

Fresh Artichoke Hearts & Red Onion Salad
W), a;//'m; éﬂ//éf/é’/’fﬂﬂﬂ/ﬂ{ly/h el

Galddo Salnd

M//’n’/ éz?iw, arienoRes, onions, M/Mﬂ%ﬂ/é%ﬂf, obbes and mozzarelly

77
Tri-color Tortellini Salad
Wiy, ///w/ yﬁ/ﬂzézféf, e, olhves; smoked Y and otbve ol

Intermezzo

Sorbet with a Jp/mﬁ of Cﬁamp@ne and fresh Mint or Halian Sorbet in natural Fruit Skins
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Enfrees

Choice of Two - Must  give amount of each selection 7 o 10 a&yx before event

Surf & Turf
grilled 6 oz filet mignon and oz lobster tail

Filet Chateaubriond
roasted 8 oz filet mignon served with roasted wgefa%y in nafum@muy

New York Sfriﬁ Steak

12 0z Jfﬂ'p steak smothered with onions, mushrooms in nﬂfum/ﬂm({y

Prime Rib
roast prime beef served with au jus

Stuffed Flounder
broiled flounder stuffed with crab meat

Twin Lobster Tails
Two 6 oz broiled lobster tails with clarified butter and lemon Wﬂﬁéﬂ)‘

Ytalian \S@/e Chicken Cordon Bleu
Breaded chicken stuffed with [rosciutto and fresh mozzarell cheese finished in a @ﬁf chicken f@me sauce

Veal Sallimboca
Veal cutlet sautéed with Jfaimcﬁ, sliced, frosciutto and fresh mozzarella finished in a @ﬁf sage sauce

Crab Cakes
Two 4 oz crah cakes ﬁ'm’yﬁe/ with a nape of creamy éixz;ue

Stuffed Calamari
Calamari stuffed with seafood bread J'fu]%’nﬂ in a marvinara sauce

Pan-seared Atlantic Salmon
fa/ape/ with cral meat cream sauce and fresh hevbs

Chicken Rollentini
chicken stuffod with roasted U@efﬂé/e bread qu}%@ and @ﬁf [pon stiuce

Chicken Pistachio
breast of chicken fo/apeﬁ/ with caramelized onions, artichokes, sundvied and roasted tomatoes
ina @ﬁfmuce fnished with melted cheese and crushed /mfacﬁia nuts

Dijon Crusted Salmon
served over a lhed of roasted uejefaéér

Veal Medallions

smotheved with crab meat and cheese in a natural) fpan gravy

Veal Cﬁop
ﬁﬂmﬁiﬂ/ breaded bowe-in veal cﬁop fnished with a mound of mixed California  gourmet lettuce,
cﬁer@ tomatoes and virgin olfve oil

Galdo's Surf & Turf
Grilled hevbed chicken breast served over a mound of r/eﬂefaé/e bread J'fuﬁg'@
surrounded @ three J'ﬁrimﬂ stuffed with cral meat
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Side Dishes

Chaice of One \@efaé/e and One Potats

Curried Potatoes Green Beans with sautéed onions & tomatoes
Potatoes au Gratin Roasted M}(eﬁ/ Veyefaé[ey
Roasted Potatoes Broceolf Sou}?fé
Ytalian Potatoes S{?inﬂcﬁ sautéed with ﬂﬂrﬁc & oil
Mushrooms & Peas Broceol; sautéed with ﬂmﬂﬁc & oil
‘Pinmpp/e Glozed Carvots Rroceoli Rabe
Green Bean Almondine Mushroom & Leak Gratin
Carrot WMousse with ?/ongy Rice Pi/af
Mashed Potatoes

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

Dessert and Coffee Service

Custom ﬂej'iﬂne/ We/aénj Cake Included - size to accommodate number afjueyfy.

Choice of One Dessert for Sit-Down Service
Carrot Cake
Tartufo
Cheese Cake with Sfmwﬁemﬂy
Chocolate Cake with Banana Cream 'Fz‘/ﬁry
Chef's Selected Dessert \S’ﬂmﬁﬁ@ for Each Table
Dastries, Cookies, PM/&#@L Cakes, Fruit ?repare&/ Desserts, Assorted Candies

Full Line Coffee Bar ina/wﬁry ]%n/ariryy, ﬁ'quemﬂs‘ and cordials

Our Premier Package includes Five-Hour Top Shelf Open Bar

Price

$95.00 per person inclusive
Friday and Sunday Weddings are discounted to $85.00 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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