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The Premier Private Dining Experience for  
Private Meetings, Celebrations, and Parties

event guide
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western new york’s premier private dining experience for  
business meetings, private parties, and special occasions

Medical Conferences 

Board Meetings 

Corporate Breakfasts 

HD Video Conferences 

Corporate Lunches 

Seminars

the perfect location for all of wny
Williamsville 2 Minutes 
East Amherst 9 Minutes 
Clarence 10 Minutes 
Downtown Buffalo 14 Minutes 
Elmwood 16 Minutes 
Orchard Park 20 Minutes 
Lockport 22 Minutes 
Niagara Falls 24 Minutes 
East Aurora 26 Minutes 
Hamburg 27 Minutes 
Rochester 58 Minutes 
Toronto 112 Minutes

From the I-190: 
Take the I-190E to the I-290W 
to exit 7B

From the 33: 
Take the I-90E to I-290W 
to exit 7B

From the I-90: 
Take the I-290W to exit 7B

From the I-90: 
Take the I-290W to exit 7B

From the I-290: 
Take exit 7B

Birthday Parties 

Awards Parties 

Fundraisers 

Cocktail Parties 

Holiday Parties 

Anniversary Parties

Stag Parties 

Graduation Parties  

Engagement Dinners 

Funeral Brunches 

Live Sporting Events 

Fantasy Draft Parties

Boutique Weddings 

Rehearsal Dinners 

Religious Celebrations 

Bridal & Baby Showers 

Bar Mitzvah’s 

Bat Mitzvah’s
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emily dehlinger 
Event Manager 
 
Phone 
[716] 597-9731

E-Mail 
emily.giancarlos@gmail.com

Office Hours 
Mon - Fri [11AM - 8PM]

Education 
Williamsville East, ‘08 
University at Buffalo, ‘12

“Emily - You have been the best event planner I have ever met!  [You are] 
smart, efficient, and provided over-the-top service.  Not to mention your 
warm, and lovely personality.  You made this rehearsal dinner as special 
and exciting as the wedding.”  

- Nancy Rizzo [Giancarlo’s Customer]

Olivia Quinlan 
Catering Manager 
[716] 462-0230 
olivia.giancarlos@ 
gmail.com

event guidelines and details

Minimums and Deposits

- All minimums are food and beverage only

- There is a $5,000 minimum for any Sunday event

- 20% Gratuity and 8.75% tax are automatically applied

- Gratuity is given to the staff at management’s discretion

- $500 deposit is required for events over $1,500

- Deposit is non-refundable within 15 days of the event

- We require guaranteed guest count 3 days prior  
to your event

- The final bill will reflect the guaranteed guest count, 
unless there are additional guests

- Final payment must be the night of the event

- Personal Checks are not valid at Giancarlo’s

- Preferred method of payment is by credit card

Beverage and Food Information

We have a responsibility to provide our guests with an 
environment conducive to a warm social gathering. As 
service of alcoholic beverages relates to your event, we 
believe our responsibility is to maintain this environment.

- We DO NOT allow shots

- We maintain the right to refuse service of alcohol to 
anyone who may jeopardize his or her safety and the 
safety of others

- We are required to proof any individual whose age is in 
question

-  We must be notified of any allergies prior to the event

- We do not allow outside food or beverages

Nicholas Cee 
Head Chef 
[716] 796-7800 
ncee.giancarlos@ 
gmail.com

Joe Kreuz 
Partner 
[716] 445-2210 
joekreuz.advantage@ 
gmail.com

Gabriela Ragusa 
Partner 
716.480.7741 
gabriela.giancarlos@ 
gmail.com

Anthony Ragusa 
Partner 
[716] 868-3040 
anthonyragusa.giancarlos 
@gmail.com
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Maximum Capacity 
Seated:  50 - 75 Guests 
Cocktail: 75 - 150 Guests

Food and Beverage Minimums
Breakfast  [8AM - 11AM] $800
Lunch  [11AM - 4PM]    $800
Dinner [Mon - Thurs]    $1,500
Dinner [Fri - Sat]    $2,000

Holiday Lunch    $1,500
Holiday Dinner    $5,000 
*Minimums do not include tax and gratuity

cento club room

Maximum Capacity 
Seated:  15 - 20 Guests 
Cocktail: 20 - 30 Guests

Food and Beverage Minimums
Breakfast  [8AM - 11AM] $500
Lunch  [11AM - 4PM]    $250
Dinner [Mon - Thurs]    $800
Dinner [Fri - Sat]    $1,000

Holiday Lunch    $500
Holiday Dinner    $2,000 
*Minimums do not include tax and gratuity

cento board room

vantaggio room

Maximum Capacity 
Seated:  15 - 20 Guests 
Cocktail: 20 - 30 Guests

Food and Beverage Minimums
Breakfast  [8AM - 11AM] $500
Lunch  [11AM - 4PM]    $500
Dinner [Mon - Thurs]    $1,000
Dinner [Fri - Sat]    $1,500

Holiday Lunch    $750
Holiday Dinner    $2,000 
*Minimums do not include tax and gratuity
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Maximum Capacity 
Seated:  15 - 20 Guests 
Cocktail: 20 - 30 Guests

Semi-Private
Our Main Bar Room is only available 
for semi-private events, unless the 
entire restaurant is booked [see below].

Food and Beverage Minimums
Dinner [Mon - Sat]    $2,000
Holiday Dinner    $2,500 
*Minimums do not include tax and gratuity

the bar

Maximum Capacity 
Seated:  30 - 40 Guests 
Cocktail: 40 - 60 Guests

terrace patio

whole restaurant

Maximum Capacity 
Seated:  150 - 200 Guests 
Cocktail: 200 - 350 Guests

Food and Beverage Minimums
Dinner [Mon - Sat]    $20,000
Holiday Dinner    $30,000 
*Minimums do not include tax and gratuity

sundays
Food and Beverage Minimums
Any Time of Day $5,000

Semi-Private 
Our Terrace Patio is connected to 
our Fountatin Patio, where other 
patrons will be seated.  

Food and Beverage Minimums
Lunch [Mon - Sat]    $1,000
Dinner [Mon - Sat]  $3,000 
*Minimums do not include tax and gratuity
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bar and beverage packages

bar packages 
wine and beer  |  $10 First Hour  |  $5 Additional Hours   
please choose 2 red wines, 2 white wines and 3 beer selections

Pinot Grigio [Di Lenardo] Chardonnay [Matchbook] 
Reisling [Boundary Breaks] Pinot Noir [Apolloni] 
Il Santino [Grivani] Cabernet [Sean Minor]

Labatt Blue Labatt Blue Light 
Michelob Ultra Heineken 
Budweiser Seasonal Craft Beer

premium bar  |  $12 First Hour  |  $6 Additional Hours 
please choose 2 red wines, 2 white wines and 3 beer selections

Wine and Beer Tito’s Vodka Bombay Gin 
Bacardi Rum Josè Cuervo Jim Beam 
Jack Daniels  

top shelf bar  |  $14 First Hour  |  $8 Additional Hours 
please choose 2 red wines, 2 white wines and 3 beer selections

Wine and Beer Grey Goose Tito’s Vodka 
Bombay Saphire Bacardi Rum Patron 
Woodford Reserve Crown Royal Dewars White

upgraded wine  |  Pricing will be determined by your 
selection. Schedule a tasting with your event representitive

prosecco toast   |  $3 Per Guest

specialty cocktails  |  Check with your event planner

mimosa bar  |  $45 per bottle  |  Choose Three Juices

Orange Juice Grapefruit Juice Cranberry Juice 
Pineapple Juice Pomegranate [$10/bottle]

red or white sangria  |  $45 per pitcher 

whiskey tasting

bloody mary bar  |  $60 per bottle 

Tito’s vodka, homemade bloody mary mix, olives, lemons, 
limes, celery, horseradish, tobasco sauce, pepperoncini, 
pickles, bacon, salt, pepper

hors d’oeuvres 

hot hors d’oeuvres  [bite sized]  per piece 
cajun chicken $2 
grilled chicken, cajun rub, homemade barbecue sauce

arancini $2  
fried sweet pea and mozzarella risotto, tomato basil sauce

stuffed pepper arancini $2  
lightly fried banana pepper and chicken sausage risotto, 
served with pomodoro 

mushroom arancini $2  
lightly fried parmigiano risotto stuffed with caramelized 
mushrooms, served with sherry truffle sauce

butternut stuffed mushrooms $2 
cremini mushrooms stuffed with ricotta, roasted 
butternut squash, parmesan cheese, port wine reduction

steak skewers $250 
grilled soy marinated steak skewers

shrimp and pineapple skewer $250 
grilled cajun shrimp and pineapple, barbecue sauce 

mini meatball skewers $250 
mini mamma’s meatballs, marinara, parmigiano reggiano

crab cakes $3 
homemade crab cakes, chipotle aioli

bacon wrapped scallops $350  
seared day boat scallops, crispy bacon, chipotle aioli

chilled hors d’oeuvres  [bite sized]  per piece 
braised buffalo chicken $2 
braised buffalo chicken, creamy bleu cheese, 
crispy wonton, sliced celery

goat cheese bruschetta $2 
baked ciabatta crostini, diced tomato, pesto goat 
cheese, garlic, roasted tomatoes, balsamic glaze

hummus and pita $2 
house made hummus, kalamta olives, carrot, 
dill, served on a crispy pita

eggplant caponata $250 
signature eggplant and pine nut caponata, toasted pita, 
créme fraîche, scallion

prosciutto wrapped mozzarella $250 
fresh mozzarella wrapped in prosciutto di parma, 
balsamic glaze

caprese tortellini skewers $250  
fresh mozzarella, tortellini tossed in basil pesto, 
cherry tomato, balsamic glaze

ahi tuna & cucumber $3  
seared ahi tuna, sweet chili cream cheese,  
soy gastrique, cashews, served on a cucumber slices

filet carpaccio crostini $3  
thinly sliced herb crusted filet mignon, truffle oil arugula, 
capers, lemon and garlic aioli, baked ciabatta crostini
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$50 per guest  [choose two hors d’oeuvres]

first course 
house salad  |  mixed greens, cherry tomatoes, 
carrots, cucumbers, parmigiano, balsamic vinaigrette

entrees 
chicken milanese  |  panko and herb crusted 
chicken, roasted cauliflower, carrots, and cherry tomato, 
arugula, burrata cheese, balsamic glaze

mediteranean salmon  |  blackened organic 
salmon, house made hummus, tabouleh quinoa, 
shaved fennel, chopped radicchio

10oz filet of strip  
select your preferred Chef’s Preparation

dessert 
cannoli  |  signature house made cannoli

$70 per guest  [choose three hors d’oeuvres]

first course 
carani salad  |  arugula, cherry tomatoes, goat 
cheese, pine nuts, balsamic glaze, extra virgin olive oil

caesar salad  |  romaine, house made caesar 
dressing, herbed croutons, shaved parmigiano reggiano

entrees 
chicken and tortelloni  |  roasted organic airline 
chicken breast, asiago tortelloni, spicy rosè sauce,  
roasted red peppers, ricotta 

seabass  |  seared chilean seabass, roasted broccolini, 
creamed corn, crispy minnesota wild rice, roasted leeks

10oz filet mignon  |  select your preferred  
Chef’s preparation for sides

filet and shrimp  |  6oz certified angus filet mignon, 
five jumbo tiger shrimp, roasted asparagus and fingerling 
potatoes, lemon beurre blanc, chianti demi glace

dessert 
cannoli  |  signature house made cannoli

chocolate mousse  |  house made dark chocolate 
mousse, salted chocolate crumbles, strawberry tartar

$100 per guest  [choose three hors d’oeuvres]

first course 
beet salad  |  sous vide golden and red beets, 
mache and frisee lettuce, shaved fennel, carramelized 
walnuts, citrus vinaigrette 

bufala caprese  |  fresh bufala mozzarella, heirloom 
tomatoes, basil, 18 year aged balsamic, evoo

entrees 
chicken tartufo  |  roasted airline chicken breast, 
fresh pappardelle pasta, caramelized mushrooms, 
sweet peas, parmigiano and truffle sauce  

seabass  |  seared chilean seabass, roasted broccolini, 
creamed corn, crispy minnesota wild rice, roasted leeks

14oz wagyu strip  
select your preferred Chef’s preparation for sides

surf n’ turf  |  6oz certified angus filet mignon,  
8oz south african cold water lobster tail, roasted 
asparagus and herb crusted fingerling potatoes, lemon 
beurre blanc, chianti demi glace 

dessert 
chocolate mousse  |  house made dark chocolate 
mousse, salted chocolate crumbles, strawberry tartar

vanilla creme brulee  |  house made vanilla 
creme brulee, charred orange slices

grilled organic chicken and crab cakes $40

grilled organic chicken and tiger shrimp $40

sliced tenderloin and panko chicken $35

organic airline chicken breast $60 
and south african lobster tail

6oz filet mignon and tiger shrimp $45

6oz filet mignon and crab cakes $45

6oz filet mignon and organic salmon $50

6oz filet mignon and $75  
south african lobster tail 

duet options   
[includes house salad and seasonal cannoli for dessert]

signature  |  sweet pea and mozzarella arancini, 
roasted broccolini and cherry tomatoes, balsamic glaze

piedmont  |  caramelized mushrooms, herb roasted 
fingerling potatoes, truffle porcini sauce

cajun  |  cajun rub, creamed corn, panko onion rings

countryside  |  roasted garlic mashed potatoes, 
roasted asparagus, chianti demi glace

chef’s preparations  [all steaks and duets come with your selected preparation]

plated dinner packages
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sunday dinner  |  $18 

- mama’s meatballs - penne pomodoro 
- cannelloni - marinated vegetables 
- garlic bread

pasta trio  |  $16 

- pasta saratoga - broccoli mac n’ cheese 
- truffle parmigiano and penne

served with crushed red pepper, parmigiano, 
marinated mushrooms, caramelized onions, sicilian 
breadcrumbs, and crispy bacon

chicken and rice  |  $16   
- your choice of grilled or panko crusted chicken 
- mediterranean wild rice 
- arugula with lemon and parmigiano

salmon   |  $21 
- grilled and lemon roasted organic salmon 
- roasted fingerling potatoes 
- creamed corn

nantucket lobster  |  $32 

- lemon and butter roasted 4oz south african lobster tails 
- au gratin potatoes - roasted asparagus

served with three types of drawn butter [citrus, cajun,  
and truffle]

fajita fiesta  |  $16 
- citrus cajun rubbed skirt steak and chicken 
- sauteed bell peppers and onions 
- guacamole - black bean salsa 
- shredded cheddar - house made hot sauce

buffalo  |  $16 

- roast beef on weck - buffalo mac n’ cheese 
- char-bbq wings - bleu cheese 
- carrots - celery

burger and pulled pork bar  |  $14 
- CAB beef sliders - barbecue pulled pork 
- brioche and pretzel rolls - cheddar cheese  
- provolone cheese - onion rings  
- heirloom tomatoes - house made relish

milano  |  $16 

- red wine braised short ribs  
- spicy garlic broccolini - charred asiago polenta 
- gremolata - shaved pecorino toscano

hummus and crudite   |  $7 
- house made hummus - basil pesto 
- green goddess dip - carrots and celery 
- bell peppers and radish - crispy pita

arancini and caprese  |  $8 
- heirloom tomato and bufala mozzarella caprese platter 
- parmigiano arancini - stuffed pepper arancini 
- grilled crostini - rosè and pomodoro sauce

petite salad cups  |  $7 
- insalata carani - tortellini pesto salad  
- kale caesar

italian antipasti  |  $9 

- focaccia pizza [vegetable, pepperoni] 

- prosciutto wrapped mozzarella 
- parmigiano reggiano - asiago 
- genoa salami - marinated zucchini 
- kalamata olives - pepperoncini

sizzling meats and dips    |   $10 

- grilled chicken satay - smoked gouda fondue 
- stuffed pepper dip - tortilla and pretzel chips

cajun shrimp cocktail  |  $11 

- cajun rubbed and roasted jumbo shrimp 
- house made guacamole and black bean salsa 
- lime zested corn tortilla chips

seafood tower  |   $12 

- poached jumbo tiger shrimp 
- snow crab pops - littleneck clams 
- seared ahi tuna - tobasco, cocktail sauce 
- pickled onion & cauliflower - wasabi

appetizer tables entree stations  |  add salad  
[house $3, caesar $4, carani $5], grilled chicken [$6], or 
organic salmon [$9] to any station

    the ultimate party plan  |  Planning a party should be easy and fun.  With the Giancarlo’s 
guide to the ultimate party - that is exactly how it is.  We recommend selecting [3] Passed Hors d’Ouevres (Page 6),  
[1] Appetizer Table, [2] Entree Tables or Carving Stations, and [1] Dessert Display.  All pricing is per guest.
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- provolone, arugula, crispy onions, mayo, mini brioche 
and pretzel rolls included with all carving tables 
- signature citrus cajun rub available upon request 
- at least one side is recommended for carving stations 
[20 guest minimum for carving stations]

a la carte sides

roasted garlic mashed potatoes $3

sauteed bell peppers and onions $3

cheddar au gratin potatoes $4

roasted fingerling potatoes $4

spicy garlic broccolini $5

lemon roasted asparagus $5

au gratin broccoli casserole $5

mediterranean wild rice $5

charred asiago polenta $5

asiago & cheddar twice baked potatoes $6

carving stations

tenderloin and turkey  |  $14 
- herb crusted and charred tenderloin [prepared sous vide] 
- rosemary and pepper roasted turkey

prime rib and turkey  |  $14 

- herb crusted and charred prime rib 
- rosemary and pepper roasted turkey

wagyu tenderloin  |  $24 

- grade 6 wagyu tenderloin [prepared sous vide] 
- caramelized onions - porcini truffle sauce 
- au poivre sauce

chef stations

parfait trio  |  $6 

- ‘v’ chocolate mousse - mixed berry and pistacchio 
- italian tiramisu - swiss meringue

mini eclairs  |  $7 

- pistachio and white chocolate - mixed berry 
- vanilla - chocolate - italian tuile

cannoli and pb chocolate  |  $5 

- traditional cannoli - specialty cannoli 
- peanut butter and chocolate bites

sundaes and sorbet  |  TBD 

- customize with your catering representative

dessert displays   |  All desserts are made 
from scratch and prepared fresh in house.

pasta bar  [50 guest minimum]  |  $11

pasta 
penne 
spaghetti

 
sauce 
pomodoro 
parmigiano cream

protein 
grilled chicken 
shrimp

cheese 
mozzarella 
asiago 
parmigiano

vegetables 
red peppers spinach 
caramelized onion mushrooms

protein 
grilled chicken 
crispy chicken

tossed salad  [30 guest minimum]  |  $8

greens 
mixed greens 
romaine 
arugula

finishing touches 
croutons bacon pecans crispy garbonzo beans

cheese 
parmigiano 
cheddar 
goat cheese 
feta cheese

dressing 
balsamic vinaigrette 
caesar 
citrus 
balsamic glaze

vegetables 
cherry tomatoes carrots 
cucumbers red peppers 
onion fennel



10

plated lunch packages

continental spread per guest 
fruit salad  |  croissants  |   yogurt parfaits $12 
*coffee and tea included

 
breakfast specialties  per guest 
*all breakfasts include the Giancarlo’s Breakfast package

vegetable quiche $5

ham and cheese quiche $5

bacon and cheddar quiche $5

sicilan french toast casserole $5

maple & apple french toast casserole $5

belgian waffles $5

assorted danishes $450

homefries casserole $450

scrambled eggs $4

smoked bacon $4

smoked salmon and cream cheese $650

$20 per guest

first course 
house salad  |  mixed greens, cherry tomatoes, 
carrots, cucumber, parmigiano, balsamic vinaigrette

entrees 
chipotle chicken wrap  |  panko crusted chicken 
breast, chipotle aioli, tomato, bacon, cheddar, romaine

caprese sandwich |  fresh mozzarella, heirloom 
tomato, house made basil pesto, balsamic glaze, ciabatta

pizzette   |  8” neapolitan style pizza - your choice of 
margherita or pepperoni

dessert 
cannoli  |  signature house made cannoli

$25 per guest  

first course 
family style hummus platter  |  house made 
hummus, cucumbers, carrots, cherry tomatoes, black 
olives, pepperoncini, grilled pita

entrees 
grilled chicken cassoulet  |  grilled chicken 
breast, white bean, mushroom, shoestring zucchini, and 
kale cassoulet

chicken caesar salad  |  romaine, house made 
caesar dressing, herbed croutons, grilled chicken, 
shaved parmigiano

guacamole salad with salmon  |  cajun crusted 
organic salmon, mixed greens, house made guacamole, 
black bean and corn salsa, feta, crispy tortilla strips, lime 
vinaigrette 

dessert 
berry parfait  |  house made mixed berry and 
pistachio parfait

$30 per guest  

first course 
carani salad  |  arugula, goat cheese, pine nuts, 
cherry tomatoes, balsamic glaze, extra virgin olive oil

entrees 
chicken milanese  |  panko and herb crusted 
chicken, roasted cauliflower, carrots, and cherry tomato, 
arugula, burrata cheese, balsamic glaze

harvest bucatini  |  bucatini, caramelized mushrooms, 
broccolini, shoestring zucchini, broccoli pesto, extra 
virgin olive oil, pecorino toscano 

mediterranean salmon  |  blackened organic 
salmon, house made hummus, tabouleh quinoa, 
shaved fennel, chopped radicchio

dessert 
dark chocolate mousse  |  house made dark 
chocolate mousse, salted chocolate crumbles

breakfast buffet
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entrees 

chicken milanese  |  breaded chicken cutlets with 
fresh herb crust  |  $8

chicken parmigiano  |  breaded chicken cutlets, 
pomodoro sauce, parmigiano, baked mozzarella  |  $9

mediterranean chicken  |  grilled chicken, 
parmigiano and lemon sauce, grilled artichokes,  
roasted red peppers, capers  |  $9

chicken marsala  | pan-seared chicken with 
mushrooms, marsala wine sauce  |  $9

roasted sirloin  | herb crusted and sliced certified 
angus sirloin, roasted vegetables, au jus  |  $9

pulled pork  |  roasted and dry rubbed  
barbecue pulled pork [served with cheddar, cole slaw, 
and dinner rolls]  |  $9

mamma’s meatballs  |  mamma’s homemade 4oz 
meatballs, house sauce, parmigiano  |  $9

blackened salmon  |  cajun and herb crusted 
salmon, fresh lemon  |  $12

desserts  |  all desserts are made from scratch and  
prepared fresh in house.

mini cannoli  |  house made sicilian style cannoli  |  $3 
seasonal cannoli filling variations available

peanut butter and chocolate bites  |  dark 
chocolate covered peanut butter mousse, sea salt  |  $4

parfait trio  |  ‘v’ chocolate mousse, mixed berry and 
pistacchio, italian tiramisu, swiss meringue  |  $5

mini eclairs  |  pate choux filled with an assortment 
of: pistachio and white chocolate ganache, mixed 
berry pastry cream, vanilla pastry cream, and chocolate 
ganache  |  $5

 
sides

cheddar au gratin potatoes $490

roasted garlic mashed potatoes $390

roasted fingerling potatoes $490

spicy garlic broccolini $590

lemon roasted asparagus $590

au gratin broccoli casserole $590

mediterranean wild rice $590

crispy onion rings $390

sauteed bell peppers and onions $390

salad and soup 
house salad  |  mixed greens, cherry tomatoes, 
carrots, cucumbers, parmigiano, balsamic vinaigrette  |  $5

caesar salad  |  romaine lettuce, croutons,  
pecorino romano, Giancarlo’s caesar dressing  |  $6 

carani salad  |  arugula, goat cheese, pine nuts, 
cherry tomatoes, balsamic glaze, extra virgin olive oil  |  $7

pasta salad  |  arugula, goat cheese, pine nuts, cherry 
tomatoes, balsamic glaze, extra virgin olive oil  |  $7

tomato basil bisque  |  $4

create your own buffet  |  all pricing is per guest

pasta 
baked penne  |  penne, house sauce, parmigiano, 
baked mozzarella  |  $7

saratoga  |  penne, fire roasted red pepper, spicy rosè 
sauce, chicken sausage, ricotta cheese  |  $8

broccoli alfredo  |  penne, parmigiano and 
cheddar sauce, broccoli, grilled chicken, baked bread 
crumbs  |  $8

mac n’ cheese  |  orecchiette pasta, parmigiano and 
cheddar sauce, broccoli, grilled chicken, baked bread 
crumbs  |  $8 

spinach ravioli  |  spinach ravioli, rosè sauce, 
artichokes, roasted red peppers, parmigiano  |  $9

ragu cavatelli  |  fresh cavatelli pasta, braised beef 
and pork ragu, caramelized onions, red wine braised 
mushrooms, parmigiano reggiano  |  $9
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