Giuseppe Ristorante Italiano

(973) 423-4006 - www.giusepperestaurant.com

Party Menus
oo

Menu N.1

Available only for Lunch Monday to Friday. Minimum 25 people. Sodas
are included. $ 21 per person plus tax and gratuity.

First Course

Penne in a Filetto di Pomodoro sauce
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Our signature house salad

Choice of
Pork medallion, Saltinbocca style in a white wine sauce
Sautéed Chicken breast with mushroom in a Marsala sauce

Roasted King Salmon with lemon capers sauce

Dessert
Tiramisu or Fresh Fruit

Regular coffee or Tea




Menu N. 2

Available for Lunch Monday to Friday. Minimum 25 people. Sodas are
included. $ 28 per person plus tax and gratuity

Appetizer

Bruschetta, Cheese and olives

First Course

Penne in a fresh tomato basil sauce
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Our Signature Mix salad

Choice of
Roasted chicken breast, mushroom, smoked bacon in a Madeira sauce
Roasted pork tenderloin, gorgonzola sauce.

Seared King Salmon with Pommery mustard sauce

Dessert
Tiramisu or Fresh Fruit

Regular Coffee or Tea




Menu N. 3

Available all week except Friday and Saturday nights. Minimum 20
people. Sodas are included. $ 38 per person plus tax and gratuity

Appetizer

Bruschetta, Cheese, Olives, Fried Calamari, Tomato and Mozzarella

First Course

Penne in a Vodka sauce
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Our Signature House Salad

Choice of

Roasted chicken breast topped with eggplant, tomato and mozzarella,
Madeira sauce

Veal scaloppine with market mushroom in a Prosecco sauce
Roasted pork loin in a Gorgonzola sauce
Almond crusted Norwegian salmon, Limoncello sauce

Battered Shrimp in a cognac mango sauce

Dessert
Tiramisu or fresh fruit

Regular Coffee or tea




Menu N. 4

Available all week except Friday and Saturday nights. Minimum 20
people. Sodas are included. $ 58 per person plus tax and gratuity

Appetizer

A Chef selection of hot and cold Italian delicacies

First Course

A signature salad with strawberries, almond and goat cheese,
raspberry vinaigrette
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Penne in a Filetto di Pomodoro sauce

Choice of

Roasted filet mignon in Truffle sauce
Veal scaloppine with market mushroom in a Prosecco sauce
Roasted Rack of Lamb, Cabernet Orange sauce
Almond crusted Norwegian salmon, Limoncello sauce

Battered shrimp in a Cognac Mango sauce

Dessert
Tiramisu or fresh fruit

Regular coffee or tea




