LASAGNA

PASTA

- Full Pan (20-28 servings)................................$120 (Beef/Chicken)
...................................$110 (Cheese/Veggie)

- Full Pan (20-24 servings).....................................$90 (with meat)
........................................$80 (without meat)

includes 2 baguettes garlic bread and parmesan cheese

- Half Pan (12-15 servings).................................$60 (Beef/Chicken)
....................................$55 (Cheese/Veggie)
includes 1 baguette garlic bread and parmesan cheese

includes 2 baguettes garlic bread and parmesan cheese

- Half Pan (10-12 servings)......................................$50 (with meat)
........................................$45 (without meat)
includes 1 baguette garlic bread and parmesan cheese

Please choose: Beef Lasagna / Chicken Lasagna Florentine
Cheese Lasagna / Veggie Lasagna

Choose a Pasta:

For Veggie, pick up to 3 of the following:
spinach / mushrooms / red onions / artichoke hearts
sun-dried tomatoes / kalamata olives / roasted red bell peppers

Choose a Sauce:

MANICOTTI
- Full Pan (serves 10-15)......................................$80 (with meat)
......................................$75 (without meat)
includes 1 baguette garlic bread & parmesan cheese

- Half Pan (serves 4-8)...........................................$40 (with meat)
..........................................$35 (without meat)
includes a ½ baguette of garlic bread & parmesan cheese

Choose the sauce: Meat Sauce, Alfredo, Marinara, Pink Sauce

MEATBALLS $1.75 each
(They are slightly larger than golf ball size. We usually figure 1.5-2 meatballs/person)

with Fettuccine & Marinara:
(price below is for pasta only – meatballs are $1.75 each)

- Full Pan (20-24 servings).................................................+$70
includes 2 baguettes garlic bread & parmesan cheese

- Half Pan (10-12 servings)............................................... +$35
includes 1 baguette garlic bread & parmesan cheese
The above entrees and the Baked Rigatoni can be cooked at home if that
better suits your situation. Full pans won’t fit in smaller than standard (ie
wall) ovens. We recommend cooking the garlic bread at home,
as it doesn’t retain its heat or travel well.

Spaghetti / Linguine / Whole Wheat Linguine / Fettuccine / Rigatoni
Gluten-Free Penne (add $10 for full pan, $5 for half pan)
Meat Sauce, Marinara / Alfredo / Pink Sauce / Pesto Cream*
(please bear in mind that the sauces above retain their heat
and travel better than the sauces below)
Pesto / Garlic-Lemon Butter / Garlic & Mushroom Infused Olive Oil

Add 1 meat topping (if chosen sauce is not meat sauce)
and up to 3 non-meat toppings:
lemon pepper chicken / steamed shrimp
_____________________________________________________________________________________________________

broccoli / artichoke hearts / sun-dried tomatoes,
roasted red bell peppers / capers / kalamata olives
spinach / mushrooms / red onions / carrots / garlic / basil

BAKED RIGATONI
can be made with Gluten-Free Penne (add $10 for full pan, $5 for half pan)

- Full Pan (20-24 servings).......................................$100 (with meat)
..........................................$90 (without meat)
includes 2 baguettes garlic bread & parmesan cheese

- Half Pan (10-12 servings).....................................$55 (with meat)
........................................$50 (without meat)
includes 1 baguette garlic bread & parmesan cheese

Choose a sauce:
Meat Sauce / Marinara / Alfredo / Pink Sauce / Pesto Cream

Add 1 meat topping (if chosen sauce is not meat sauce)
and up to 3 non-meat toppings (please see list above)

ANTIPASTI
Spinach-Artichoke Dip (can be picked up hot or cooked at home)
- 1/8 Pan (serves 8-10).......................................................................$16
includes 1 baguette/~30 garlic crostinis
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- Half Pan (serves 30-50)...................................................................$60
includes 4 baguettes/~120 garlic crostinis

Mini Meatballs in Marinara......................................$1.25/meatball
includes garlic crostinis (1/meatball) and parmesan cheese
(can be picked up hot or heated at home)

Caesar Salad .....................................................................$1.50/serving
House Salad .......................................................................$1.50/serving
House Salad with tomatoes, carrots & red onions ........$1.75/serving
Spinach Salad.....................................................................$1.75/serving

CATERING MENU

DESSERT
Whole Italian Cream Cake (serves 12-18).............................$40
Italian Cream Cake Cupcakes (24-28)....................................$50
Whole Cheesecake (16 slices)......................................................$30
plain, turtle, strawberry and pumpkin (seasonal)

283 34th Ave SW

Please call 310-2229 to order.
A minimum of 24 hrs notice is appreciated.

www.gaberinos.com

Please call Laura at 226-7949 if you need extra services, including
delivery, set-up, service, chafing dishes and/or disposable items.

310-2229

Some entrees can be cooked/heated at home. Please specify how you
want to pick them up. We recommend the garlic bread be cooked at
home when possible.
Please let us know if you have a wall oven as full-sized pans won’t fit in
them, and we will gladly split the food into 2 half-sized pans.
A 10% gratuity will be added to all catering orders.
(prices on this menu are subject to change)

