
Prepared Food Menu 
For Pick Up or Delivery 

Thank you for choosing Galdo’s to cater your event. We will 
accommodate your needs in the comfort of your home, 
office, or location of your choice. As you review our menu, 
please keep in mind, if there is something that is not on 
our menu, we will be happy to add the item to your order. 
At Galdo’s, we can make anything happen. 

Listed below are guidelines and information to help you 
place your order. 

Pick Up Order – $150 minimum amount required. 

For Delivery and Set-Up Orders -$750 minimum. 
Set-Ups -$15 per set. Includes wire rack, water 
pan and two 6-hour sternos. If the wire rack and 
water pan is returned, you will receive a $5 
refund per set up. 

 ½ Pan serves up to 20 people
 Full pans serve up to 30 people
 Deep pans serve up to 50 people

If you have questions, need more information, or want to 
place your order, please call, email or fax one of the 
following: 

Louis Galdo, Sr., President 215-852-4822-cell 

Louis “Junior” Galdo, GM 267-670-2392-cell 

Office – 215-271-9083 Fax – 215-271-5153 

Email: lougaldo@galdoscaters.com 

Note: We will be happy to price anything that is not on this 
menu. 

Appetizers 

Stuffed Mushrooms – 

Spinach and Cheese  $25 per dozen 

Seafood Stuffing   $35 per dozen 

Egg Plant Rollatini Ricotta Stuffing topped with 

Marinara Sauce 

$26 per dozen 

Clams Casino $30 per dozen 

Jumbo Shrimp Cocktail $40 per dozen 

Home-made Tomato Pie 

Serves 15-20 people $20 per box 

Mussels (red or white) 

  ½ pan $50/ Full Pan $75 / Deep pan $95 

Chicken Wings (hot, barbecue or honey) 

½ pan $40 / Full pan $70/ Deep pan $100 

Antipasto Trays and Assorted Cheese Trays 

Price according to Selections 

Salads 

½ pan - $45 Full Pan - $65 Deep Pan $95 

All Dressings on the side 

Galdo’s House Salad 

Caesar 

Tomato 

Fresh Mozzarella 

Home-made Potato 

Home-made Pasta 

Pasta 

Stuffed Shells – featuring Pastaficio’s   $25/Dozen 

Cheese Ravioli  $25/Dozen 

Galdo’s Signature Dish Penne Vodka Blush 

½ pan $45 / Full Pan $75 / Deep Pan $105 

Pasta Primavera 

½ pan $50 / Full Pan $85 / Deep Pan $115 

Baked Ziti 

½ pan $45 / Full Pan $75 / Deep Pan $105 

Lasagna 

½ pan $45 / Full Pan $75 / Deep Pan $105 

Gnocchi 

½ pan $50 / Full Pan $85 / Deep Pan $115 

Tortellini in a Brandy Crème Sauce 

½ pan $50 / Full Pan $85 / Deep Pan $115 

Penne Bolognes 

½ pan $50 / Full Pan $85 / Deep Pan $115 

Cavatelli Livia – cavatelli with spinach and sausage 

½ pan $50 / Full Pan $85 / Deep Pan $115 

Chicken 

½ pan $70 / Full Pan $95 / Deep Pan $145 

Chicken Marsala 

Chicken breast with mushrooms and marsala wine sauce 

Chicken Parmigianna 

Breaded chicken breast topped with tomato sauce 

Chicken Cacciatore 

Chicken breast with peppers and onions, marinara sauce 

Chicken Francaise 

Chicken breast coated in egg batter, lemon butter sauce 

Roasted Chicken Parts 

Legs and thighs seasoned and oven baked 

Chicken Lucianna 

Spinach garlic aglio olio, roasted peppers, and mild provolone 

3% service fee for credit card payments



Chicken – continued 

½ pan - $75 / Full pan - $100 / Deep Pan - $150 

Chicken Siciliano 

Chicken breast with olives, roasted peppers, hot peppers, and  
mushrooms in a garlic white wine sauce 

Chicken Florentine 

Chicken breast topped with spinach, prosciutto, mozzarella 

Meat 

½ pan - $90 / Full pan - $125 / Deep Pan - $150 

Oven Roasted Beef with gravy 

Oven Roast Pork with gravy 

Oven Roast Turkey with gravy 

Baked Ham with gravy 

Sausage and Peppers (hot or sweet) 

Catering Rolls $6 per dozen 

Home-made Meatballs  $35 per dozen 

Veal Scallopine 

½ pan - $90 / Full pan - $125 / Deep Pan - $170 

Pepper Steak over Rice 

½ pan - $90 / Full pan - $125 / Deep Pan - $150 

Beef Tips Portabella 

½ pan - $90 / Full pan - $125 / Deep Pan - $150

Stuffed Pork Tenderloin 

½ pan - $90 / Full pan - $125 / Deep Pan - $150 

Seafood 

Flounder stuffed with Crabmeat $60 per dozen 

Jumbo Lump Crab Cakes 5 oz. $175 per dozen 

Galdo’s Signature Dish – Seafood Galdo 

Shrimp, clams, mussels, peas, and rice in marinara 

½ pan - $95 / Full pan - $125 / Deep Pan - $175 

Potatoes 

Roasted Potatoes 

½ pan - $45 / Full pan - $70 / Deep Pan - $95 

Home-made Garlic Mashed Potatoes 

½ pan - $55 / Full pan - $85 / Deep Pan - $115 

Vegetables 

Green Bean Almondine 

½ pan - $50 / Full pan - $80 / Deep Pan - $115 

Fresh Broccoli sautéed with garlic 

½ pan - $50 / Full pan - $80 / Deep Pan - $115 

Sautéed Spinach  

½ pan - $50 / Full pan - $80 / Deep Pan - $115 

Broccoli Rabe 

½ pan - $75 / Full pan - $95 / Deep Pan - $125 

Grilled Vegetables eggplant, zucchini, peppers 

½ pan - $55 / Full pan - $95 / Deep Pan - $115 

Eggplant Parmigianna 

½ pan - $55 / Full pan - $95 / Deep Pan - $115 

Eggplant Vida – lightly breaded eggplant towers, stuffed with 
broccoli rabe and provolone 

½ pan - $65 / Full pan - $95 / Deep Pan - $115 

Deserts 

Assorted Italian Cookies $20 per dozen 

Mini Pastries $20 per dozen 

Home-made Sheet Cake 

½ Sheet feeds up to 25  $55 

Full sheet feeds up to 50  $85 




