
Social Events

1445 East Schuylkill Road, Pottstown, PA 19465
610.705.4000

By Appointment Only
Phone Hours: Monday-Friday 9:00AM-5:00PM

•

gianniscateringandevents.com |  info@gianniscateringandevents.com

Treating your family, like our family.



p r i c i n g  i s  i n c lu s i v e  o f :
4-hour Event, your choice of time frame  

Non-Alcoholic Bar continuous for 4 hours  

White Table Linens

Linen Napkins, your choice of color

Coffee, Espresso & Tea Service

Facility Rental & Tax

~Gratuity is at your discretion~

•
$34.50 Per Person

+ $95.00 Per Each Service Personnel Required  
(1 per every 20 guests)

If under 40 guests, a venue rental fee of $250.00 will apply.  
Please inquire for pricing to offer this menu  

served to each guest instead of buffet.

Social Buffet



Vegetable & Starch Selections
p l e a se  c h o o se t wo:

Smashed Red Bliss Potatoes with Sour Cream & Parmesan Cheese

Baby Carrots with Golden Raisins, Honey and Fresh Dill

Roasted Sweet Potatoes with Olive Oil and Garlic 

Match Stick Vegetables of Yellow and Green Squash, Red Onions and Carrots 

Sesame Green Beans with Toasted Almonds and Garlic Butter

Mixed Wild Rice Pilaf

Garden Vegetable Medley with Fresh Herb Butter 

Roasted Red Bliss Potatoes with Rosemary and Garlic 

Portobello Mushrooms Sautéed in our Marsala Wine Sauce 

Breaded Zucchini Fresh, Hand Breaded Zucchini

Also included - hearth baked LeBus dinner rolls with whipped creamery butter.

Salads
p l e a se  c h o o se one :

Classic Italian Antipasto Fresh Mozzarella, Artichoke Hearts, Roasted Red Peppers,  
Prosciutto, Green Olives, Asiago and Balsamic Vinaigrette on Spring Mix

Spring Mix Green Apples, Cranberries, Toasted Walnuts and Crumbled Bleu Cheese  
with Raspberry Vinaigrette

Caprese Sliced Tomatoes, Fresh Mozzarella, Fresh Basil Drizzled with Balsamic Vinegar

Pear Salad with Walnuts, Sundried Cranberries, Bleu Cheese Crumbles and Balsamic  
Vinaigrette Served on Baby Spinach

Classic Caesar Romaine Hearts, Croutons and Shredded Parmesan Cheese

Traditional Crisp Romaine, Mixed Baby Field Greens, Sliced Cucumbers, Carrot Curls,  
Split Cherry Tomatoes Offered with Assorted Dressings



Entrée Selections

 
p l e a se  c h o o se three :  

if only choosing two, price is $28.50 per person

Tortellini Alfredo Cheese Filled Pasta Served with our Homemade Alfredo Sauce 

Filet of Atlantic Salmon with Paprika and Garlic

Cannelloni Manicotti with Seafood Shrimp, Lobster and Crab in a Rosa Sauce

Parmesan Crusted Chicken Breast with a Roasted Garlic Alfredo Sauce 

Sautéed Crabcakes Jumbo Lump Crab Meat Topped with a Shrimp Scampi Sauce

Jack Daniels Salmon with Jack Daniels Honey and Soy Sauce 

Baked Eggplant with Roasted Peppers, Eggplant and Sun Dried Tomatoes  
Prepared in our Creamy Rosa Sauce

Carved Top Rounds of Beef with Natural Au Jus and Creamy Horseradish Sauce 

Pescatore Mussels, Clams and Shrimp Sautéed with Fresh Garlic  
Served with Garlic and Olive Oil over Linguini

Chicken Florentina Chopped Grilled Chicken with Sautéed Fresh Spinach,  
Provolone Cheese and Sundried Tomatoes in White Wine Sauce

Cheese Sacchetti in Rosa Sauce

Baked Manicotti Stuffed Cheese Pasta Served in Fresh Basil Marinara Sauce

Vegetarian Lasagna Eggplant, Red Peppers and Portobello Mushrooms  
Drizzled with Creamy Alfredo Sauce

Braised Beef Ravioli Classic Slow Simmered with Chianti Wine and  
Finished with Parmesan Cheese Topped with Butter Sage Sauce

Sausage and Broccolini Ravioli Roasted Italian Sausage  
with Roasted Garlic, Broccolini, Red Bell Pepper and Pecorino Cheese



“I used Gianni’s for a Surprise 40th Birthday Party for my wife...  
and have nothing but great things to say about the staff and venue. From the very beginning Stephanie was 

great to work with, very responsive, provided me with lots of options for the party and a pleasure to work with 

throughout. In addition, the venue was fabulous, I would host another event at Gianni’s in the future  

if something presents itself. For the actual party, the venue was set up perfectly, plenty of room  

for my 70 guests, photo booth, buffet and DJ. The DJ and dance floor were ideal,  

the photo booth location was great, and the table settings were beautiful. 

As far as the food, WOW, we selected the items from their buffet menu and everyone is still raving  

about the food, it was DELICIOUS! Also, Stephanie and her staff were GREAT to work with the night of the 

event, everyone had all of their needs met and the bartender did a fabulous job. 

Stephanie, congratulations to you and your team for providing 5 star service for us for this event;  

I will be recommending Gianni’s to anyone I know looking to host an event in the area.”

Dessert Options 
p l e a se  c h o o se one :  

Fresh Fruit Display with Seasonal Fruit and Chocolate Fondue 

Strawberry Cream Cake & New York Cheesecake 

Variety of Homemade Cookies  
including Chocolate Chip, Oatmeal Raisin and Sugar 

Mini Chocolate Chip Cannolis and 

Homemade Italian Rum Cake

•


