
1615 Dutch Broadway
(Broadway Center)
Elmont, NY 11003

www.GinosofElmont.com

All catering orders
come with Italian Bread.

Delivery Available.
 

Rack & Sterno’s 
also available with deposit

Serving spoons upon request.

Advance notice is preferred.

Gift Certificates Available

*Sales Tax Not Included

(516) 561-6664 • (516) 561-6641
OF ELMONT

(516) 561-6664 • (516) 561-6641



Appetizers Entree Dishes

Baked Pasta

Pasta Dishes
All Pasta Dishes Serves with your choice of

Spaghetti • Penne • Rigatoni • Linguine • Fusilli or Fettuccine
(Tortellini or Ravioli - Extra Charge)

Salads

Heros

CALAMARI FRITTI	 68.00	 110.00
Served with side of marinara or fra diavolo sauce

BAKED CLAMS	 64.00	 98.00

CHICKEN FINGERS	 68.00	 110.00
served with side of honey-muster sauce

CHICKEN WINGS (Buffalo or regular)	 75.00	 120.00
Served with Blue Cheese

MOZZARELLA STICKS (50pc)	 75.00
served with side of tomato sauce

ZUPPA DI COZZE (Mussels)	 50.00	 76.00
Served with Red or White Sauce

SAUTEED FRESH BROCCOLI	 52.00	 77.00

BROCCOLI RABE	 66.00	 98.00

MIXED VEGETABLES	 54.00	 78.00

FRENCH FRIES	 30.00	 50.00

BROCCOLI RABE AND SAUSAGE	 74.00	 100.00

CHICKEN PARMIGIANA	 70.00	 110.00

CHICKEN FRANCESE	 78.00	 125.00

CHICKEN MARSALA	 78.00	 125.00

CHICKEN VESUVIO	 78.00	 125.00

CHICKEN PRIMAVERA	 78.00	 125.00

CHICKEN SCARPARIELLO	 75.00	 115.00

VEAL PARMIGIANA	 99.00	 160.00

VEAL MARSALA	 110.00	 180.00

SAUSAGE & PEPPERS (RED OR WHITE)	70.00	 100.00

SAUSAGE & PEPPERS 	 70.00	 100.00
AND ONIONS (RED OR WHITE)

MEATBALL PARMIGIANA	 75.00	 110.00

MEATBALL POMODORO	 72.00	 105.00

EGGPLANT ROLLATINI	 70.00	 105.00

EGGPLANT PARMIGIANA	 70.00	 105.00

SHRIMP FRANCESE	 99.00	 185.00

SHRIMP PARMIGIANA	 99.00	 185.00

SHRIMP OREGANANTA	 99.00	 185.00

SHRIMP MARINARA OR SCAMPI SAUCE	 99.00	 185.00

BAKED RAVIOLI	 75.00	 110.00

BAKED ZITI	 60.00	 88.00

BAKED ZITI SICILIANA	 65.00	 92.00
With fresh battered eggplant

MEAT LASAGNA*	 70.00	 105.00

BAKED STUFFED SHELLS	 70.00	 100.00

FILETTO “CLASSICO”	 55.00	 85.00
Prosciutto and onions sauteed with crushed 
San Marsano plum tomatoes

BROCCOLI	 55.00	 80.00
Fresh broccoli and sun-dried tomatoes sauteed 
in a light garlic and virgin olive oil brodino

MONTANARA	 65.00	 98.00
Fresh sauteed spinac  h, sun-dried tomatoes and 
grilled chicken in a light garlic and virgin olive oil sauce

PAISANA	 70.00	 105.00
Fresh broccoli rabe, crumbled italina sausage and touch 
of sauce sauteed in a light garlic and virgin olive oil sauce

FIORENTINA	 70.00	 105.00
Fresh Chicken and spinach tossed with 
mozzarella cheese in a creamy pink sauce

BOLOGNESE	 72.00	 95.00
Italian style fresh ground beef meat sauce

PENNE CAPRESE	 63.00	 88.00
Penne pasta tossed with fresh mozzarella, 
sauteed in a light plum tomato basil sauce

RISOTTO ZUCCHINI & GAMBERETTI	 70.00	 105.00
SHRIMP MARINARA OR FRA DIAVOLO	 74.00	 105.00
Fresh baby shrimp served in a marinara sauce or 
in a spicy fra diavolo sauce

CLAM SAUCE (WHITE OR RED)	 69.00	 100.00
PRIMAVEARA (WHITE - RED OR PINK)	 62.00	 92.00
Assorted fresh vegetables tossed in a light, garden
tomato sauce OR garlic and virgin olive oil brodino

PESTO ROSSO	 70.00	 105.00
Fresh chicken pieces sauteed in a plum San marsano 
tomato sauce blended with our homemade pesto di basillico

POMODORO	 50.00	 70.00
MARINARA	 56.00	 82.00
ALLA VODKA	 66.00	 98.00
Imported prosciutto sauteed in a creamy pink vodka sauce

ALFREDO	 66.00	 98.00
Creamy Alfredo cheese sauce
GAMBERI	 70.00	 108.00
Fresh shrimp, broccoli florets and cubed garden tomatoes, 
sauteed in fresh garlic in a light garlic and virgin olive oil brodino
Add Grill Chicken to any of the above dishes	 18.00	 25.00

SPECIAL SALAD	 42.00	 64.00

CAESAR SALAD	 37.00	 56.00

CAESAR WITH GRILLED CHICKEN	 60.00	 88.00

TOSSED SALAD	 32.00	 48.00

TOSSED SALAD WITH 	 58.00	 84.00
  GRILLED CHICKEN

GREEK SALAD	 44.00	 66.00

COLD ANTIPASTO	 48.00	 75.00

GRILLED CHICKEN	 29.00 per foot
With Broccoli Rabe

GRILLED CHICKEN	 29.00 per foot
Fresh Mozzarella, roasted peppers, lettuce and tomato
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