
Gino’s fine italian foods 

est. 1975 

feste italiane  

 

the food “il cibo” 

Our cuisine is often called “Italian with a Californian accent”. The menu offers a great selection of pastas, fresh 

seafood, chicken and steaks, as well as an assortment of mouth-watering appetizers and great desserts. Our 

Chefs can accommodate any special menu needs, or help to create a custom menu.  

 

the bar “il bar” 

Gino’s offers a bar fully stocked with the finest liquors including single malt scotches, rare vodkas, fine cognacs, 

tequilas and our Italian grappa. We also serve freshly made espressos or cappuccinos. 

 

the wine “il vino” 

Our extensive wine list features over one-hundred and fifty wines.  

We put a strong emphasis on our local wines of Monterey County and the best of our state.  

Also included are great selections of wines from various regions of Italy. 

 

Corkage fee $15.00 per bottle- Large Bottle Corkage fee $20.00 per bottle 

Cake cutting fee $1.25 per person 

18% service charge- Applicable sales tax- No personal checks 

No Separate Checks – No Gift Certificates accepted for in house banquets 

Fireplace Room: 32 minimum/40 maximum     ***      Patio: 50 minimum/65 maximum  

Fireplace Room: Friday and Saturday $500 room fee with a 32 person minimum 

Back Patio: Friday and Saturday $500 room fee with a 50 person minimum 

Saturday Lunch No-Host Bar Set up fee:  $200.00 with a 30 person minimum, dinner menu only 

CONFIRMATION: 

To confirm the date of your function, an advanced deposit of $200.00 is required. Space held on a tentative 

basis will not be considered confirmed without a deposit. The balance is due the night of the event. A two 

week cancellation notice is required for a total refund of the deposit. If this menu meets your needs please 

complete and sign the banquet agreement with credit card information to secure your banquet reservation. 

Room fees determined based on date, time and size of party.  

 

1410 S. Main St.  Salinas, CA  93908 

(831)422-1814 

ginospasta.com 



 

Dinner Pastabilities 

PLATED ENTREES 

$30.99 PER PERSON 

Guests will choose one of three entrees the day of the event  

Select three entrees 

Oven Baked Lasagna  

Traditional meat and cheese 

GILROY Shrimp Fettuccine 

Tender shrimp sautéed with Gilroy garlic, fresh Spinach, butter and a white wine cream sauce 

Cannelloni  

Three homemade pasta crepes filled with zesty meat and spinach filling, 

 Topped with a creamy Alfredo sauce 

Penne  

Artichoke hearts, grilled chicken and sundried tomatoes, sautéed in a tarragon cream sauce tossed 

with penne pasta 

Blackened Chicken Fettuccine 

Blackened chicken tossed in a creamy Cajun sauce with fettuccine  

Cheese Ravioli  

Served with marinara or Alfredo sauce 

 

 *Chef can accommodate any desired changes to the menu * 

 

ALL ENTREES SERVED WITH: 

Fresh green salad 

Garlic bread 

Fresh Brewed Iced Tea and soft drinks 
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The red menu 

PLATED ENTREES 

$39.99 PER PERSON 

Choice of two (2): Your guest will choose one from the choices you pre-selected. 

 

Chicken Parmigiana 

Choice New York Steak 

Chicken Marsala 

Beef Rib Eye Steak 

Fresh Grilled Salmon or Seasonal Fish 

Abalone Style Calamari Picatta  

 

SELECT ONE SIDE: 

Penne Pasta with your choice of sauce (Alfredo, Pesto or Marinara) 

Garlic Mashed Potatoes 

Mozzarella Potatoes Au Gratin 

Gnocchi with your choice of sauce (Alfredo, Pesto or Marinara) 

 

SERVED WITH: 

Fresh Green Salad 

Sautéed Vegetables 

Garlic Bread 

Fresh Brewed Iced Tea and Soft Drink 
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ralPH’s PriMe rib dinner 

PLATED ENTREES 

Number of guests must be confirmed at least 48 hours prior to event.  No changes can be made after the 48 

hours.  Sorry, well done not possible. 

$47.99 PER PERSON 

 

PRIME rib dinner: 

Hand rubbed Angus prime rib slow roasted, served with natural au jus and creamed horseradish.  

Hand carved.  12oz serving. 

 

 

SELECT ONE SIDE: 

Penne Pasta with your choice of sauce (Alfredo, Pesto or Marinara) 

Garlic Mashed Potatoes 

Mozzarella Potatoes Au Gratin 

Gnocchi with your choice of sauce (Alfredo, Pesto or Marinara) 

 

 

SERVED WITH: 

Fresh Green Salad or Caesar Salad 

Sautéed Vegetables 

Homemade Garlic Bread 

Fresh Brewed Iced Tea and Soft Drink 
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Dinner Buffet 

Minimum of 25 people 

Served with Iced Tea and Soft Drinks 

 

parma 

$34.99 per person (plus tax and gratuity) 
each additional pasta selection: $6.00 per person 

each additional fish or meat selection: $8.00 per person  

Choose two of the following: 

Chicken Marsala OR New York Steak OR Grilled Salmon 
Includes Penne in a creamy Alfredo or Marinara sauce, vegetable medley, green salad & garlic bread 

each additional soup or salad: $4.00 per person 

 

Little Naples 

$32.99per person (plus tax and gratuity) 
Each additional pasta selection: $6.00 per person 

Choose one of the following: 
 

Blackened Chicken Fettuccini OR Pasta with Bolognese Meat Sauce 
Includes Chicken Parmesan, Tossed Green Salad OR Caesar Salad and Garlic Bread  

each additional soup or salad: $4.00 per person 

 

cousin JoHnny’s buffet 

$32.99 per person (plus tax and gratuity)  

Blackened Chicken Fettuccini, Zia Gina’s Meatballs, Rosemary Roasted Chicken Breast,  
Fresh Tossed Green Salad OR Caesar Salad and Garlic Bread 

each additional soup or salad: $4.00 per person 

 

Pasta abbondanza  

$30.99 per person (plus tax and gratuity) 
Oven baked Meat and Cheese Lasagna, Blackened Chicken Rotini, Fettuccini Alfredo, 

 Tossed Green Salad OR Caesar Salad and Garlic Bread 
each additional soup or salad: $4.00 per person  
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