Breakfast Banquet Menu

Plated Breakfast | $8.95 - $10.95

Your choice includes: Coffee, Tea and Orange Juice
Fresh fruit cup added to any entrée $1.50 per person

$9.95 The Sunrise Breakfast
Scrambled Eggs, your choice of Bacon, Sausage or Pit-Smoked Ham, Hash Browns and a Mini Muffin

$9.95 Morning Egg Casserole
A generous portion of deliciously seasoned Eggs, Vegetables, and Ham,
baked into a light and fluffy Casserole accompanied with a Muffin

$10.95 Southern Comfort
Scrambled eggs topped with caramelized onions, biscuits and sausage gravy
and applewood smoked bacon

$9.95 Breakfast Bruschetta
Scrambled Eggs, mozzarella and ham topped with fresh tomato relish over toasted English muffins

Breakfast Buffet | $8.50 - $16.95

Inter-Continental Starter Buffet

$9.95 with fresh fruit display

$8.50 without fresh fruit display

Includes: assorted Danish, assorted Muffins, Scones and Assorted Jams with a Coffee station and Orange Juice

Giovanni’s Breakfast Buffet (For 15 or more guests)

$16.95 with fresh fruit display

$15.00 without fresh fruit display

Choice of two: Bagels » Assorted Muffins e Danish

Choice of one: Scrambled Eggs ¢ Cheddar Scrambled Eggs * Morning Egg Casserole
Choice of two: Bacon » Sausage Patties ¢ Pit-Smoked Ham

Choice of one: Potato Pancakes ¢ Hash Browns

Giovanni’s Breakfast Buffet (One choice per above categories)
$14.95 with fresh fruit display
$13.50 without fresh fruit display

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
A room charge may apply to groups under 25 people.
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Lunch Banquet Menu

Entrées include: Coffee or Tea; Fresh Baked Bread and Butter; Fresh Garden Salad with Italian Vinaigrette dressing;
Choice of a Vegetable Side and a Starch Side. (Additional Salad Dressing choices add .50 per person)

CHOOSE ONE: Red Skin Mashed Potatoes ® Saffron Rice
AND ONE: Green Beans Almondine e Julienne Vegetables

Entrées | $12.95 - $14.95

$12.95 Grilled Chicken Breast Char-Grilled to perfection and accompanied by a Saffron Butter Sauce
$12.95 Grilled Citrus Chicken Marinated Breast of Chicken enhanced by a Cilantro Citrus Sauce. Extremely Light and Zesty.

$12.95 Chicken Marengo Tender Breast of Chicken grilled to perfection and topped with Sweet Peppers, Onions, Mushrooms, Tomato
and Sherry

$13.95 Chicken Parmesan Breaded Boneless Chicken Breast baked with Marinara Sauce and ltalian Cheeses
$12.95 Chicken Picatta Boneless Breast of Chicken sauteed wtih Lemon and Capers, finished with Lemon Butter Sauce

$14.95 Baked Chicken Roulade Hand-Carved Chicken Breast stuffed with a Cranberry-Bread Stuffing scented with fresh Sage
accompanied by an Orange Beurre Blanc Sauce

$12.95 Oven Roasted Loin of Pork Hand-Carved slices of Herb Roasted lowa Pork Loin accented with Natural Pan Gravy
$12.95 White Fish Mild and flaky fillets served with Lemon Butter and Toasted Almonds

$13.95 Grilled Fillet of Norwegian Salmon Char-Grilled and served with a Lemon Dill Sauce

Alternatives | $11.95

Includes: Coffee or Tea; Fresh baked Bread and Butter; Fresh Garden Salad with Italian Vinaigrette dressing.

$11.95 Stuffed Pasta Shells Marinara Three jumbo Pasta Shells stuffed with Ricotta Cheese, topped with Marinara sauce,
accompanied by Zucchini Pomodoro

$12.95 Baked Chicken Ratatouille Tender breast of Chicken served with a mélange of Tomatoes, Onion, Bell Peppers, Zucchini, Garlic
and Herbs then glazed with Spanish Chihuahua Cheese accompanied by Rice Pilaf

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Lunch Banquet Menu

Salads | $11.50 - $11.95

Salad entrees are served with Fresh baked Bread and Butter, and Coffee or Tea.

Grilled Chicken Salad Strips of grilled boneless Chicken Breast arranged upon a blend of Mixed Greens, Mandarin Oranges
and Toasted Almonds, enhanced by a Raspberry Vinaigrette

Classic Chicken Caesar Salad Crisp Romaine, golden baked Croutons and aged Romano Cheese tossed in our own gourmet
dressing and topped with a Grilled Chicken Breast

Asian Chicken Salad Mixed Greens, Scallions, Mandarin Oranges and Peanuts, laced with a Honey-Sesame Dressing, topped
with Plum glazed Chicken Breast and fried Rice Noodles

Pecan Turkey Salad Hickory smoked breast of Turkey blended with roasted Pecans in a Honey laced Dijon Dressing
accompanied by an array of fresh fruit and whole wheat Pita Chips

Vegetarian Selections | $11.95

Vegetarian selections include a mixed green salad.

Vegetarian Lasagna Layers of low fat Pasta, Zucchini and our special “Meatless” filling bathed in Marinara Sauce
Eggplant Cannelloni with Ricotta Cheese and julienne Vegetables

Vegetable Manicotti Stuffed Pasta with Creamed Spinach

Sandwiches | $11.50 - $12.50

Each sandwich comes with Coffee or Tea. Sandwiches are served with Kettle Potato Chips and Fruit.

Chicken Gaesar Wrap Slices of char-grilled Chicken Breast, fresh Chopped Romaine and Croutons tossed in our very own Caesar dressing
and rolled together in a Tomato Tortilla

BLT Turkey Wrap Slices of smoked Turkey Breast, Bacon, Tomato and Lettuce, rolled in a Tomato Tortilla

French Dip Shaved Slow Roasted Beef piled upon toasted Ciabatta with Mozzarella and Caramelized Onion. Served with Horseradish
on the side (does not include fruit)

Pulled BBQ Pork Sandwich Shredded Smoked Pork piled high on a fresh Kaiser Roll with Caramelized Onions and Sharp Cheddar Cheese.
Served with Sweet Potato Fries. (Does not include fruit or kettle chips)

Children’s Selections | $10.95

These selections are available for children under ten (10) years of age.
Side dishes not included unless specified. Please choose one selection.

Chicken Fingers & French Fries ¢ Cheese Burger & French Fries ¢ Pasta Marinara & Meatballs ¢ Cheese Ravioli

A room charge may apply to groups under 25 people.



Dinner Banquet Menu

Entrées include: Coffee or Tea; Fresh Baked Bread and Butter; Fresh Garden Salad with Italian Vinaigrette dressing; Choice of a Vegetable Side and a
Starch Side. (Additional Salad Dressing choices add .50 per person)

CHOOSE ONE: Giovanni Roasted New Potato e Red Skin Mashed Potatoes e Saffron Rice
Twice Baked Potato (additional 95¢) e Fingerling Potato (additional $1.50)
AND ONE: Julienne Carrots & Zucchini ® Green Beans Almondine e Carrots Vichy e Creamed Spinach (additional 75¢)

Combination Selections | $22.95 - $31.95

$22.95 Grilled Chicken Breast & Roasted Pork Loin Grilled Chicken Breast served with Lemon Dill Sauce, with slow Roasted Loin of Pork,
hand carved and served with Natural Pan Gravy

$27.95 Grilled Chicken Breast Filet of Sirloin Grilled Chicken Breast served with Lemon Dill Sauce and Giovanni’s Special Filet

$25.95 Grilled Chicken Breast & Grilled Shrimp Grilled Chicken Breast served with Lemon Dill Sauce, Three Grilled Shrimp & a Zesty Cocktail Sauce
$28.95 Filet of Sirloin & Grilled Norwegian Salmon

$31.95 Filet of Sirloin & Three Jumho Prawns

Stuffed Chicken Giovanni’s Combinations Chicken Breast Stuffed with Spinach and Ricotta Cheese, baked & served with Lemon Butter

$29.95 Combined with Filet of Sirloin

$27.95 Combined with Three Jumbo Prawns

$25.95 Combined with Grilled Norwegian Salmon
* Instead of the Filet of Sirloin, substitute a Filet Mignon for an additional $5.95/each entrée

Grilled Flat Iron Combination Served with a Whiskey Espagnole Sauce
$25.95 Combined with Grilled Chicken Breast

$27.95 Combined with Grilled Norwegian Salmon

$29.95 Combined with Three Jumbo Prawns

$27.95 Combined with Stuffed Chicken Giovanni

Seafood Delicacies | $21.95 - $24.95
$22.95 Mahi Mahi Fresh from the Cold Waters of the North Atlantic. Baked to perfection and served with a Beurre Blanc Sauce
$22.95 Grilled Norwegian Salmon Served with a Lemon Dill Sauce
$22.95 Baked Poppy Seed Encrusted Swordfish Served with a Lemon Caper Sauce
$24.95 Baked Stuffed Orange Roughy Served with a Lemon Butter Sauce, Stuffed with Flavorful Shrimp and Crab
$21.95 Baked Orange Roughy without Stuffing Served with a Lemon Butter Sauce
Vegetarian Selections | $20.95
Vegetarian entrées include Coffee or Tea and Salad
$20.95 Vegetarian Lasagna Layers of Low Fat Pasta, Zucchini and our special “Meatless” filling bathed in Marinara Sauce
$20.95 Stuffed Portobello with Grilled Vegetables Goat Cheese and Pecan Butter Sauce
$20.95 Eggplant Parmesan with Pasta Marinara

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
A room charge may apply to groups under 25 people.
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Dinner Banquet Menu

Fresh Poultry Selections | $20.95 - $22.95

Grilled Chicken Breast Tender Breast of Chicken is Grilled to perfection and served with a Lemon Dill Sauce

Chicken En Groute Breast of Chicken is stuffed with Spinach and Cheese, wrapped in a Delicate Puff Pastry and served with a Sauce
Beurre Blanc

Stuffed Chicken Giovanni Stuffed with Spinach and Ricotta Cheese, baked and served with Lemon Butter

Chicken Veneto Tender Breast of Chicken filled with Sun Dried Tomato, Escarole, Gorgonzola and Rosemary. Served with roasted
Garlic Butter Sauce

Chicken Tuscany Tender Breast of Chicken stuffed with Proscuitto, Parmesan, Spinach and Artichoke Hearts,
finished with Lemon Butter

Chicken Parmesan Breaded Boneless Chicken Breast baked with Marinara Sauce and Italian Cheeses
Chicken Picatta Boneless Breast of Chicken sauteed wtih Lemon and Capers, finished with Lemon Butter Sauce

Chicken Archiduc Boneless Breast of Range-Fed Chicken sautéed with Artichokes, Mushrooms and Roma Tomatoes in a Sherry
Garlic Sauce

Chicken Romesco Semi-Boneless Breast of Free-Range Chicken baked with Creamed Spinach, Ham and Provolone. Served with Roasted
Red Pepper Sauce

Chicken Bolognese Semi-Boneless breast of free-range chicken, braised in veal gravy, cream and garlic, topped with tomato, basil and
fresh mozzarella

Lemon-Garlic Chicken Semi-Boneless Free-Range Chicken Breast, pan roasted in fresh Lemon, Garlic, and Oregano. Finished with
Natural Pan Gravy

From the Grill 1 $20.95 - $40.95

All of our meats are USDA graded choice or better. All beef is served medium rare to medium.
Please choose one size for each entrée selection.

Roasted Pork Loin (8 or more) Slow Roasted Loin of Pork is hand carved and served with Natural Pan Gravy
Double Rib Center Cut Pork Chop 72 oz. Grilled and Topped with Sautéed Mushrooms in a Cabernet Wine Sauce
Prime Rib/Queen (ten or more) 12 0z. Slow Roasted to Tender Perfection Served with Au Jus

Prime Rib/King (ten or more) 16 0z. Slow Roasted to Tender Perfection Served with Au Jus

New York Strip Steak/Queen 12 0z. Char Grilled New York Strip is Brushed with a Roasted Garlic Olive Oil

New York Strip Steak/King 16 0z. Char Grilled New York Strip is Brushed with a Roasted Garlic Olive Oil

Grilled Pork Tenderloin Served with a Port Demi-Glace

Filet of Sirloin Center Cut 80z. A more flavorful cut of Beef.

Special Filet Mignon 8 0z. USDA Choice Filet Mignon. The finest and most tender cut of Beef.

Grilled Flat Iron Steak served with a Whiskey Espagnole Sauce

Children’s Selections | $12.95

These selections are available for children under ten (10) years of age.
Includes salad and soda. Please choose one selection.

Chicken Fingers & French Fries ® Cheese Burger & French Fries ¢ Pasta Marinara & Meatballs e Cheese Ravioli

Customized Meals
By request, our Executive Chef will customize a meal to suit yor event. Price will be determined by menu selections.



Host Bar

You may offer to host a bar for your guests for a specified period of time, based on a hourly rate. (minimum 2 hours).This service is served by
the glass and includes wines, domestic bottled beer, soft drinks, and mixed drinks using the specified type of brand listed below. Sales tax and
gratuity will be added to the prices listed below.

House Brands

Standard Well Brands
FirstHour ... .. .. .. L $9.95 per person
SecondHour ...................... $6.95 per person
Each Additional Hour ......................... $4.95 per person
Call Brands

In addition to the house brands, included are:
Absolut, Bacardi, Beefeater, Captain Morgan, Canadian Club, Christian Brothers, Dewars, J&B, Jack Daniels
Jim Beam, Jose Quervo, Malibu Rum, Peach Schnapps, Seagram 7, Smirnoff, Southern Comfort, Tanquery, VO

FirstHour ... L $10.95 per person
SecondHour ...l $7.95 per person
Each Additional Hour ......................... $5.95 per person

Premium Brands

In addition to the House & Call Brands, included are:
Belvidere, Bombay Saphire, Glenfiddich, Kahlua, Ketel One, Stoli

FirstHour .......... ... ... ... ... ..., $12.95 per person
SecondHour ... $7.95 per person
Each Additional Hour ......................... $6.95 per person
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Fellowship Menu

We have comprised selections for your fellowship event hosted at Giovanni’s. These selections are designed to accomodate your event with ease
and comfort. Our sales department is available to help in your decision making.

Lunch served 10:30 am - 3:00 pm Dinner served 3:00 pm - 8:00 pm

Menu Option 1 Menu Option 3
Pasta Buffet Plated Dinner
Pasta: Ziti and Spaghetti Meat: Cranberry Sage Chicken Roulade - tender
Sauce: Marinara and Alfredo Chicken stuffed with Toasted Bread Croutons,
Meat: (choice of two) Italian Sausage with Peppers and enhanced with Cranberries and Fresh Sage
Onions, Grilled Vegetables or served with an Orange Buerre Blanc Sauce
Grilled Chicken Medallions Starch: Saffron Rice
Salad: Tossed Salad with ltalian Vegetable: Chef's Choice Vegetable
Vinaigrette Dressing Salad: Tossed Salad with ltalian
Bread: Fresh Baked Bread and Butter Vinaigrette Dressing
Beverages: Coffee and Hot Tea Bread: Fresh Baked Bread and Butter
Beverages: Coffee and Hot Tea

Lunch - $12.95 per person  Dinner - $18.95 per person
Lunch - $14.95 per person  Dinner - $19.95 per person

Menu Option 2
Plated Dinner

All prices and products are subject to change without notice.
Prices subject to sales tax and gratuity.

Meat: Grilled Chicken Breast (Pork roast
maybe selected with a 72 business
hours notice.)

Starch: Rice Medley

Vegetable: Chef’s Choice Vegetable

Salad: Tossed Salad with Italian
Vinaigrette Dressing

Bread: Fresh Baked Bread and Butter

Beverages: Coffee and Hot Tea

Lunch - $12.95 per person  Dinner - $19.95 per person
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Hospitality Menu

HORS D’ OEUVRE PACKAGE

Package One
Egg Roll (2 pieces per person)

Spanikopita (3 pp)
Pork Satay (2 pp)
$8.95 per Person

Package Two
Spanikopita (2 pieces per person)
Battered Chicken Strips (2 pp)
Artichoke Pesto Crostini (2pp)

Giovanni's Handmade
Swedish Meatballs (2 pp)
$9.95 per Person

Package Three

Buffalo Wings (2 pieces per person)

Mini Pizzas (3 pp)
Sausage Puffs (2 pp)
Chicken Tulips (2 pp)

$9.95 per Person

Package Four

Spanikopita (2 pieces per person)

Artichoke Parmesan Crostini (2 pp)
Meatballs with ltalian Marinara Sauce (3 pp)
Chicken Tulips (2 pp)

Bruschetta (2 pp)
$10.95 per Person

Package Five
Sausage Puffs (2 pieces per person)
Mushroom Stuffed with Crabmeat (2 pp)

Tenderloin Skewers (2 pp)
Reuben Pinwheels (2pp)
Vegetable Lavosh Rolls (2 pp)
Chicken Skewers (2 pp)
$16.95 per Person

Package Six
Egg Rolls (3 pieces per person)

Chicken Potstickers (2 pp)
Giovanni's Handmade Meatballs (2 pp)
Tenderloin Skewers (2 pp)
Ratatouille Flutes (2 pp)

Crab Rangoons (3 pp)

Turkey Roulades
$19.95 per Person

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Hospitality Menu

Hot Item Hors d’ Oeuvres

Mushrooms
Stuffed with Crabmeat
$1.25

Artichoke Parmesan Crostini
$0.95

Ratatouille Flutes
Vegetable compote with
cheese in a pastry shell

$0.95

Stuffed Cremini
$1.00
with Spicy Guacamole
and Roasted Corn

Spanikopita
Spinach and feta cheese
wrapped in phyllo-dough

$1.25

Minimum of 25 pieces

Forest Mushrooms

in Phyllo Cups with Rosemary

and Goat Cheese
$2.00

Egg Rolls
with sweet & sour sauce
$1.50

Miniature Pizzas
Deep Dish Sausage
$1.75

Spinach & Goat Cheese
$1.95

Cheese plus one topping:
pepperoni, mushroom or
pepper & onion
$0.95

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Hospitality Menu

Hot Item Hors d’ Oeuvres

Franks in a Blanket
$1.50

Giovanni’s Handmade Meatballs
au poivre (peppercorn brandy sauce),
Italian marinara sauce or swedish style
$1.10

Italian Sausage
with peppers and onions
$0.95

Sausage Puffs
Italian sausage wrapped in puff pastry
$0.95

Buffalo Chicken Wings
Plum teriyaki or honey hot
$1.25

Battered Chicken Strips
with honey mustard or bbq sauce
$1.10

Chicken Skewers
Grilled chicken breast
with your selection of dip
chipotle - bbq - honey hot
$1.25

Sesame Chicken Medallions
$1.95

Minimum of 25 pieces

Pot Stickers

won ton dumplings, water chestnuts and chicken

$1.25

Smoked Chicken Quesadilla
$1.95

Pork Satay
with Thai peanut sauce
$1.50

Water Chestnuts in Bacon
$1.75

Spicy Peanut Chicken Profiteroles
$1.50

Carnita Roll
$1.00

Crab Rangoons
$1.50

Mini Crab Cakes
$1.25

Crab Puff
won ton boursin cheese
$1.50

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.



Hospitality Menu

Giovanni’s Signature Hors d’ Oeuvres

Shrimp Wellington
$1.95

Margarita Shrimp
Pinwheels
$1.50

Asparagus
Wrapped in prosciutto
$1.25 each

Pecan Turkey
Served in Phyllo Cups
$1.25

Vegetable Skewers
$1.95

Lavosh Rolls
Gorgonzola cream, roasted pepper,
with tomato lavosh, julienne vegetables
$0.95

Minimum of 25 pieces

Beef Wellington
$1.50

Bruschetta Mozzarella
and Prosciutto Crostini
$1.50

Cold Item Hors d’ Oeuvres

Minimum of 25 pieces

Reuben Pin Wheels

Corned beef, sauerkraut & swiss

rolled in a herb garlic wrap
$1.50

Bruschetta
$0.95

Jumbo Cocktail Shrimp
$1.95

Petite Sandwiches
Beef, ham & turkey
with mustard and mayonnaise
$1.25

Artichoke Fritters with Ranch
and Parmesan Dipping Sauce
$1.50

Fruit Skewers
$1.95

Chicken Tulip
Roasted chicken and pico del gallo
blended in fresh lime and cilantro.
Served in crisp tortilla cuplets,
topped with sourcream
$0.95

Turkey Roulades
Breast of oven roasted turkey
rolled around fresh dill, cream cheese,
spinach and roasted red pepper
$0.95

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Hospitality Menu

Gourmet Displays

Antipasto Tray
minimum of 15

Sopressata, Genoa Salami, Fresh Mozzarella, Provolone,
Green Olives, Ripe Olives, Artichokes, Giardiniera,

Pepperoncini, Roasted Red Pepper

$5.00 per person
Cheese & Crackers Display
Small Medium Large
serves 18 serves 50  serves 75
$35.00 $90.00 $130.00

Smoked Salmon Cheesecake Display

with pita chips
Small Regular
serves 25-40 serves 50-75
$60.00 $100.00

Round of Beef Carving Station
served with Silver Dollar Rolls and
Assorted Sauces, includes Carver

serving at the station
Minimum of 50 people
$6 per person

Tex Mex Display

layered bean spread with tri-colored tortilla chips

serves 50-75

$80.00
Vegetable and Dip Display
Small Medium Large
serves 18 serves 50  serves 75
$30.00 $70.00 $100.00

Pasta Station
minimum of 30 people
Ziti and linguine pasta served with our homemade
marinara and alfredo sauces, accompanied
by grated parmesan cheese
$5.00 per person

Fresh Fruit with Dip Display

Regular Large
serves 30 serves 65
$55.00 $95.00

Salsa Cheesecake Display
with tortilla chips

Small Regular
serves 25-40 serves 50-75
$40.00 $80.00

Gorgonzola Cheesecake Display

with pita chips
Small Regular
serves 25-40 serves 75
$50.00 $90.00

Whole Smoked Salmon Display
with tortilla chips

Small Regular
serves 50 serves 75
$150.00 $200.00

Bowls of Ziti Pasta
minimum of 8
served family style with either marinara or
Quattro Formaggio sauce
$4.00 per person

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Hospitality Menu

Desserts & Snack Items
There is a $1.00 per person cutting and service charge for desserts, including cakes, not ordered through Giovanni’s

Assorted Mini Dessert Bars
$1.95

Cake
Strawberry Cream Cake, Lemon Cake,
Carrot Cake
$3.00

White Chocolate Mousse Cake
$4.00

Cheesecake
Blueberry, Strawberry, Turtle or
New York Style with Chocolate

or Raspberry Sauce
$4.00

Triple Chocolate Godiva Truffle
$5.50

Chocolate dipped Strawberries
When in Season - Minimum of 50
White and Dark Chocolate, Hand-decorated

Regular Size Jumbo Size
$1.95 $2.50
Ganache Delight

Brownie topped with
Chocolate Glaze and Raspberry Coulis

$3.00
Assorted Snacks
Potato Chips & Ranch Dip .............c.c.ccceuue.... $11.00/bow!
Nachos & SalSa...........coooeeeeeeeeeeeeeeeeeeeeeeenn. $11.00/bowl!
Bar SnAcK MiX ..o, $11.00/bowl!
Fancy Mixed NULS............c.cccoceeeerererererarerna, $12.00/pound
Chocolate Chip COOKIES ...........cueeeeeeeeevereeenn. $1.25 each
Peanut Butter COOKIES .........ooueeeeveeeeeeeeeeeerareann. $1.25 each
0atmeal COOKIS.........coeeeeeeeeeeeeeeeeeeeeeeeeeesen $1.25 each
1660 BIOWNIES ... $1.50 each
Fresh Hand Fruit.............cooeeeeeeeeeeeeeeeeeeeeeeeeeeen. $1.25 each
Assorted Granola Bars ............cccceevveveeevennnne. $1.50 each

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Giovanni’s Specialty Mini Pastries
$1.95

Gourmet Lemon Squares
with Raspberry drizzle
$2.50

Vanilla Ice Gream
under 100 guests
Served with Chocolate sauce
$2.50

Mini Pastries
Canolli and assorted Italian Pastries

$2.50
Pie
Apple Pie, Cherry Pie, or Pecan Pie
$3.50
Rainbow Sherbet
Under 100 guests
$2.50
Tiramisu
$5.00
Loving Spoonful Torte
$6.00
Beverages

Lemonade, SErves 12.......uueeceeeeeeeeeeeaaan. $24.00/9allon
lced Tea, SErVeS 12 ... $24.00/9allon
Non-Alcoholic Punch, serves 12 .................... $24.00/9allon
Punch with Alcohol, serves 12........................ $36.00/9allon
Coffee Station, serves 20............c.cccvvveeenne.. $36.00/gallon
Coffee Carafe, SErves 4-5.......eeeeeeeeeereeann. $12.00 each
Canned Soft DIINKS...........cooeeeeeeeeeeeeeeeeeeeeeeeeen. $1.50 each
Canned Fruit JUICES ..........coeoeeeeeeeeeeeeeeeeeeee. $1.75 each
Assorted Bottled Water ............ccooveeveeevveeeeeae. $2.00 each
Orange JUice PItCREN ...........cccooveeeereeeerierieinn, $8.00 each



Giovanni’s General Information

SERVING THE ROCKFORD COMMUNITY SINCE 1977!

Welcome to Giovanni’'s! Since 1977 we have been Rockford’s first choice in premier dining. It is our hope that
your time with us is filled with all the joy and pleasure premier dining can offer. Whether you’re with us for a
banquet, wedding, meeting, seminar, training session or special event, we wish you bon appetit!

Joe, Sue & Al Castrogiovanni, Proprietor

Menu

Giovanni’s offers a selection of extensive menus. These
selections include Vegetarian Entrées that follow the
guidelines of the Dean Ornish and CHIP programs. This
is part of our commitment to be a Heart Friendly
Establishment. \We are always happy to discuss
alternative menu recommendations as well.

We ask that your menu selections be made one month
prior to your event. We are able to accommodate two
Entrée choices for groups not exceeding 150 people.
When selecting more than one entrée, please arrange to
provide place cards indicating the entrée selection for
your guests.

All prices quoted in our menus are current, however
they are subject to change thirty- (30) days prior to the
date of your event in order to adjust to changing market
costs. Refer to your sales contract for details.

Food Guarantees

A Preliminary Count is to be reported two weeks prior to
the event date. A Minimum Guarantee of your guests is
to be reported no later than four business days prior to
your event. You may continue to add to your count
every day thereafter. If you are having more than one
entrée for your event, a breakdown of the quantity of
each entrée is to be given at the same time as your
counts.

Deposit

All events require a deposit in order to secure the
function space on a definite basis. This deposit is
credited to your account at the conclusion of your event.
Deposits are non-refundable.

Deposits are based on the following schedule:

Number of Guests Deposit Amount
15-29 $100
30-59 $150
60-79 $250
80-149 $650
150+ $1500

Payment

Payment is due in full at the end of the event. Giovanni’s
accepts: cash, cashier’s checks, Visa, MasterCard, and
Discover. Company checks must be pre-approved by
Giovanni’s Accounting Office, 3 -business days prior to
the event.

One week prior to the function payment of the
estimated bill is required on all wedding receptions.




Giovanni’s General Information

Beverage Service

We will provide a portable bar and bartender for your event with
50 people or more. For smaller groups we will provide cocktail
service. Smaller groups may request a portable bar for a
nominal fee of $50.00 per bartender. You may choose a:

Cash Bar: in which your guests will pay for
their own drinks.

Tab Bar: in which you will pay for your
guests’ drinks on a per drink basis.

Host Bar: by the Hour in which you pay
based on the guaranteed number of
guests and a specified period of time.

Please see the Giovanni’s Beverage Service sheet for more
information. In addition to a portable bar, you may serve beer
on tap for your event. We also offer a selection of fine wines
and champagne for your dinner or toast.

Off Site Catering

Giovanni’s also caters events held at your location. Please
contact our sales department for further information.

Tax & Service Charge
Giovanni’s prices are subject to an 9.25% state sales tax and
20% service charge.
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Room Charges

Room charges are often waived. However, a room charge is
applied to functions booked longer than a meal period, with
exceptions for wedding receptions. Functions extending past
the booked departure time will have a staff charge applied. A
room charge will be applied to any events that do not permit bar
Service.

AED Program

Giovanni's is the first restaurant in the Rockford area to have an
Automated External Defibrillator (AED) on site with trained
personnel. According to the American Heart Association,
someone who suffers a heart attack with ventricular fibrillation
stands a significant increase in the chance of survival with an
AED and trained personnel on site, because the chance of
survival would otherwise decrease 10% every minute that
passes without the benefit of this device. Giovanni’s is
committed to be a Heart Friendly Establishment.

Wireless High — Speed Internet Access
Giovanni's offers “WiFi-Hot Spots” for your Internet access
needs, located in Big Al’s Bar. Dining Room, Corporate
Rooms and the Ballrooms. All you need is a Wi-Fi (802.11 a/
b/ or g) device and you are ready to blaze through the internet.



High Speed Internet Access & Telecommunications Information
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High Speed Internet Access

Whether you are checking your e-mail or presenting an online presentation. Giovanni’s now offers High-Speed Wireless
Internet Access (Gio-Mobile).

There are several “Hot Spots” located within Giovanni's. These “Hot Spots” eliminate your search for jacks and dial up service.
Gio-Mobile provides you an opportunity to stay connected to the Internet or the home office. This service keeps you connected
at speeds up to 50 times faster than dial-up internet connections. With the convenience of a high-speed internet connection, you'll
find many uses Gio-Mobile service gives you, like checking your e-mail, downloading that file you need for your meeting, surf
the Web, watch a live webcast, listen to streaming audio or get work done in the comfort of Giovanni’s and Big Al’s.

What you'll need to get connected:

— A notebook or PDA with a Wi-Fi (802.11.a / 802.11.b / or 802.11.g) wireless card
THAT’S IT!

Telecommunications

Telephone Line — Analog

An analog telephone line (access fee applies) can be provided in your room for your event. You may bring in your own
equipment to be used on this line (e.g. credit card terminal, telephone, modem). Since this is a straight analog line, your
equipment should just dial the telephone number without dialing an access number, like “9” first. If the telephone number you
are dialing is a toll call, you must use a calling card.

The modem settings for a straight call through are:
— “To Access an Qutside Line...”
e “_.For Local Calls” box unchecked
e “_For Long Distance Calls” box unchecked

— “To Disable Call Waiting” box unchecked.

— “For Long Distance Calls” the “Use this Calling Gard” box must be completed with calling card
information and with the box checked.

Credit Card Terminal

An analog telephone line (access fee applies) can be provided in your room to use with your Credit Card Terminal. Since this
is a straight analog line, your equipment should just dial the telephone number without dialing an access number like “9” first.
If the telephone number you are dialing is a toll call, you must use a calling card.

NOTE: Your terminal settings must be verified and tested prior to bringing to Giovanni’s for use at your event.

Internet Connection
Giovanni’s offers broadband Internet connection via wireless access point (access fee applies) available for your event. Once you
have ordered this service a KEY code will be issued to you for use on your equipment to access this service on your event day.
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Telecommunications Information

TJelephone Line - Analog

An analog telephone line (access fee applies) can be provided in your room for your event. You may bring in your own
equipment to be used on this line (e.g. credit card terminal, telephone, modem). Since this is a straight analog line, your

equipment should just dial the telephone number without dialing an access number, like “9” first. If the telephone number you
are dialing is a toll call, you must use a calling card.

The modem settings for a straight call through are:
* “To Access an Qutside Line...”
e “_.For Local Galls” box unchecked
e “__For Long Distance Calls” box unchecked

¢ “To Disable Call Waiting” box unchecked

¢ “For Long Distance Calls” the “Use this Galling Card” box must be completed with calling card information
and with the box checked.

Tel icati

Credit Card Terminal

An analog telephone line (access fee applies) can be provided in your room for your event. You may bring in your own
equipment to be used on this line (e.g. credit card terminal, telephone, modem). Since this is a straight analog line, your

equipment should just dial the telephone number without dialing an access number, like “9” first. If the telephone number you
are dialing is a toll call, you must use a calling card.

Internet C icati

Giovanni’s offers broadband Internet connection wireless access point available for your event.



Audio Visual Services

Complimentary Equipment Screen Rental without Projector Rental
The following items are available free of charge: Screen, 6x6’ orsmaller ................... $20
 Dance Floor Sereen, 88 ... $30
e Podium Screen, 1212 ... $50

e Corded Microphone
Other Items and Services

The following options are available for an o Extension Cord .. oo $5
additional fee: e Faxing Outgoing ................... first page $1

................... each additional page $.20
Staging & Presentation Equipment e Overhead B&W Transparancies, per page . ... ... $1
o Fasel . $5 e Overhead Color Transparancies, per page ....$1.50
° Dry Erase Board W/ markers ............ $20 L4 PhOtOCOpIBS B&W, perpage ................ $15
o FlipChart ... $25 * Photocopies Color, per page ............... $.50
e Laser Pointer ......................... $10 ® PowerStrip ... $5
e Staging Risers - per 4x8' section ......... $70

(1 set of stairs included in riser rental) Pl'Oj ection Equipm ent
eTVNCR ... $50 . . o
Rental of a projector includes a 6'x6 screen.
 \ICR Player, standalone ................ $25
* DVD Player, standalone ... §25 « Kodak 4600 Slide Projector . ................. $40
Accepts 2x2 slides in 80- and 140- slide trays.
Sound Equipment Automatically sharp-focuses after first slide is focused.
o CD Player,audio . ..................... $20 _
e Cordless hand-held microphone .. ... .. ... $30 * 3M-9100 Overhead Projector ................ $40
e Lavaliere Microphone .................. $55 2,800 lumens of light to enhance visuals, allows for room
o Sound Mixer ... ... $40 light to remain on for note-taking. Hi-lo lamp intensity
switch adjusts for your needs; high for full color
. . transparancies, low for other visuals.

Conferencing Equipment
e Phone Line Access, perday ............. $25 e LCD Projector ... $300

(Client must use a calling card for toll calls)
¢ Conference Phone with Phone Line Access,

perday ... $35
(Client must use a calling card for toll calls)
e Wireless High Speed Internet Access ... ... N/C

What you’ll need to get connected:
A notebook or PDA with a Wi-Fi (802.11 a/ 802.b
or 802.11.g) wireless network card.

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Driving Directions

From the NORTH

Head SOUTH (East) on Northwest Tollway I-90. At I-90 & US Business 20/State Street EXIT - turn RIGHT
(West) onto Business 20/State Street (the Clock Tower Resort will be in front of you). At State Street & Bell
School Road (1st stop light) - turn RIGHT (North), travel 1/2 block. Arrive - 610 North Bell School Road -
Giovanni's is on your left.

From the SOUTH

Head NORTH on I-39. At -39 & Byass 20, EXIT - bearing EAST on the bypass towards Belvidere. At Bypass
20 & Harrison Avenue, EXIT - turn RIGHT (West) (last exit before tollway). At Harrison & Perryville Road (2nd
light) - turn RIGHT (North). At Perryville & East State Street - turn RIGHT (East). At East State & Bell School
Road - turn LEFT (North) travel 1/2 block. Arrive - 610 North Bell School Road - Giovanni's is on the left.

From the EAST

Head WEST on Northwest Tollway 1-90. At 1-90 & US Business 20/State Street EXIT - turn RIGHT (West) ontl
Business 20/State Street (the Clock Tower Resort will be in front of you). At State Street & Bell School Road
(1st stop light) - turn RIGHT (North), travel 1/2 block. Arrive - 610 North Bell School Road - Giovanni’s is on
your left.

From the WEST

Head EAST on US 20. At US 20 & Bypass 20, EXIT, WEST onto US Bypass 20 toward Chicago. At Bypass 20
& Harrison Avenue, EXIT - WEST (last exit before tollway). At Harrison & Perryville Road (2nd light) - turn
RIGHT (North). At Perryville & East State Street - turn RIGHT (East). At East State & Bell School Road - turn
LEFT (North) travel 1/2 block. Arrive - 610 North Bell School Road - Giovanni's is on the left.



Dinner Buffet Menu

Dinner Deli Express | $19.95 per person

For 10 or more guests.

Buffet Includes:

Meats: Ham, Turkey and Roast Beef

Breads: White, Multi-Grain and Rye

Salad: (choice of one) Caesar or Mixed Greens

Relish Tray: Lettuce, Tomato, Onion and Cheese
Condiments: Mustard, Mayonnaise, Pommery Mustard
Beverages: Coffee and Hot Tea

Dessert: (choice of one) Cheese Cake or Chocolate Mousse

Choice of Pasta or Soup:
Pasta: (choice of one sauce) Marinara or Alfredo Sauce with Ziti Pasta
Soup: Soup Du Jour

You may add the following option to your buffet: Assorted Sodas on consumption - $1.50 each can

Dinner Pasta Buffet | $19.95 per person

For 25 or more guests.

Buffet Includes:

Pasta: Ziti and Spaghetti

Sauce: Marinara and Alfredo

Meat: (choice of one) [talian Sausage with Peppers and Onions, Giovanni’s Meatballs or
Grilled Chicken Medallions

Salad: (choice of one) Caesar Salad or Tossed Salad with ltalian Vinaigrette Dressing

Bread: Fresh Baked Bread and Butter

Beverages: Coffee and Hot Tea

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Lunch Buffet Menu

Lunch Deli Express | $12.95 per person

For 10 or more guests.

Buffet Includes:

Meats: (choice of two) Ham, Turkey, or Roast Beef
Breads: White, Multi-Grain and Rye

Salad: Potato & Pasta Salad

Relish Tray: Lettuce, Tomato, Onion and Cheese
Condiments: Mustard and Mayonnaise

Snack: Potato Chips

Beverages: Coffee and Hot Tea

Dessert: Choclate Chip Cookies or Brownies

You may add the following options to your buffet:

A Third Meat Choice ..................... $2.25 per person
Soupdudour ... $1.95 per person
Assorted Sodas ...l $1.50 each can

Lunch Pasta Buffet | $13.95 per person

For 25 or more guests.

Buffet Includes:

Pasta: Ziti and Spaghetti

Sauce: Marinara and Alfredo

Meat: (choice of one) Grilled Chicken Medallions or Giovanni’s Meatballs

Salad: (choice of one) Caesar Salad or Tossed Salad with ltalian Vinaigrette Dressing
Bread: Fresh Baked Bread and Butter

Beverages: Coffee and Hot Tea

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Beverage Service

Beverages

Lemonade (serves 12) ...................... $24/gallon
lced Tea (serves12) ... .......... ... ..., $24/gallon
Non-Alcoholic Punch (serves 12) .............. $24/qgallon
Punch with Alcohol (serves 12) ............... $36/gallon
Coffee Station (serves 20) ................... $36/gallon
Coffee Carafe (serves4-5) ..................... $12 each
Canned Soft Drinks ........................ $1.50 each
Canned Fruit Juices ........................ $1.75 each
Assorted Bottled Water ...................... .. $2 each
Orange Juice Pitcher .......................... $8 each

We will provide a portable bar and bartender for your event with
50 people or more. For smaller groups we will provide cocktail
service for you and your guest. Smaller groups may have a
portable bar and bartender for a nominal fee of $50.00. Sales
tax and gratuity will be added to the prices listed below.

You may choose between:

Cash Bar - in which your guests will pay for their own
drinks.

Tab Bar - in which you will pay for your guests’ drinks on
a per drink basis.

Host Bar - by the Hour in which you pay based on the
guaranteed number of guests and a specific
period of time.

Portable Bar and Cocktail Service

DomesticBeer ..................... ... $3 per bottle
New 16 oz. Aluminum Bottles ............. $3.50 per bottle
Bud, Budlight & Bud Select

Imported Beer ... L $3.75 per bottle
Wine $4.50 per glass

Mixed Drinks ...................... $4 - $5.50 per drink
Rock Drinks .................... $4.50 - $6.50 per drink
Cordials & Premium Brands . ................ $7 per drink
Cordials with Rocks . .................... $6.50 per drink
Soft Drinks & Cans ..................... $1.50 per glass
Wine by the Bottle

Any purchase of 25 bottles or more will be given $2.00
per bottle savings.

House Wine
Each bottle serves 4 to 5 glasses
Chardonnay ........................ $22 per bottle
Cabernet .......................... $22 per bottle
Merlot ... $22 per bottle
White Zinfandel ..................... $22 per bottle
Sparkling Wine
Each bottle serves 5 to 6 glasses
House Spumante . ................... $23 per bottle
House Brut ........................ $21 per bottle
Tap Beer
Keg - 14 oz Cups; approximately serves 160
Miller Lite™, Bud Light™ .................... $300
Michelob™, Blue Moon™ ... ... ... ... $Market Price
Bass Ale™, Becks™, Guiness™
Heineken™, Sam Adams™ . ........... $Market Price

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Customized Dinner Buffet Menu

Includes:
Fresh Baked Rolls & Butter

Tossed Salad with Italian Vinaigrette Dressing
Carved Beef Round
Grilled Chicken Breast served with a White Wine Sauce
Vegetarian Lasagna
Roasted New Potatoes
Rice Medley
Green Beans Almondine
Carrots Vichy

Coffee & Tea

$29.95 per person
Plus tax of 8.25% & Gratuity of 18%

(Any of the above Main Entrees may be substituted with Roasted Loin of Pork,

White Fish with Lemon Dill Sauce or stuffed Chicken Roulade with Cranberry Dressing)

Minimum guarantee of 25 people is required.

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Customized Dinner Buffet Menu

Includes:

Fresh Baked Rolls & Butter
Tossed Salad with Italian Vinaigrette Dressing

Choose 2 out of the 4 selections of Entrees:
e Carved Beef Round
e Oven Roasted Loin of Pork with Natural Pan Gravy
e Grilled Chicken Breast served with a Lemon Dill Sauce
e Sicilian Chicken Breast

Choose 2 out of the 4 Selections of Starches/Vegetables:
* Roasted New Potatoes
e Au Gratin Potatoes
e Green Beans Almondine

e Carrots Vichy

Coffee or Hot Tea

$26.95 per person
Plus tax of 8.25% & Gratuity of 18%

Minimum guarantee of 25 people is required.

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Off-Site Menu

One Entrée Choice Buffet | $22.50 per person

Buffet Includes:

Bread:

Meat: (choice of one)
Starch: (choice of one)
Vegetable: (choice of one)
Salad:

Dessert: (choice of one)

Includes:

For 50 or more guests.

Fresh Baked Bread and Butter

Chicken Roulade, Pork Loin, White Fish

Giovanni's Roasted Potatoes, Rice Medley, Potatoes Au Gratin
Carrots, Green Beans Almonding

Tossed Salad with Italian Vinaigrette Dressing

Chocolate Chip Cookies, Brownies, Italian Pastries, or Dessert Bars

Disposable Dinnerware

Two Entrée Choice Buffet | $27.50 per person

Buffet Includes:

Bread:

Meat: (choice of two)
Starch: (choice of one)
Vegetable: (choice of one)
Salad:

Dessert: (choice of one)

Includes:

For 50 or more guests.

Fresh Baked Bread and Butter

Chicken Roulade, Pork Loin, Sliced Sirloin, White Fish

Giovanni’s Roasted Potatoes, Rice Medley, Potatoes Au Gratin
Carrots, Green Beans Almondine

Tossed Salad with Italian Vinaigrette Dressing

Chocolate Chip Cookies, Brownies, Italian Pastries, or Dessert Bars
Disposable Dinnerware, may upgrade to Glassware

for $2.00/person

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.
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Off-Site Menu

Deluxe Buffet | $32.50 per person

Buffet Includes:

Bread:

Meat: (choice of three)
Starch: (choice of two)
Vegetable: (both included)
Salad:

Dessert: (choice of two)

Includes:

For 50 or more guests.

Fresh Baked Bread and Butter

Chicken Roulade, Pork Loin, Sliced Sirloin, White Fish

Giovanni's Roasted Potatoes, Rice Medley, Potatoes Au Gratin
Carrots, Green Beans Almonding

Tossed Salad with Italian Vinaigrette Dressing

Chocolate Chip Cookies, Brownies, Italian Pastries, or Dessert Bars
Disposable Dinnerware, may upgrade to Glassware

for $2.00/person

Pasta Buffet | $21.50 per person

Buffet Includes:

Bread:

Pasta:

Sauce:

Meat:

Salad:

Dessert: (choice of one)

Includes:

For 50 or more guests.

Fresh Baked Bread and Butter

Ziti and Linguine

Marinara and Alfredo

Grilled Chicken Medallions and Giovanni's Meatballs

Tossed Salad with Italian Vinaigrette Dressing

Chocolate Chip Cookies, Brownies, Italian Pastries, or Dessert Bars
Disposable Dinnerware, may upgrade to Glassware

for $2.00/person

All prices and products are subject to change without notice. Prices subject to sales tax and gratuity.



