
Galioto’s Evening Banquet Menus 
 

Thank you for choosing Galioto’s Twelve21 for your Banquet!  Meg Galioto, your 
banquet coordinator, will be available for all of your questions and is on hand to 

help you coordinate your function.   
All guests have the option of “Sit Down” events or “Buffet Style” events. 

 
“Sit Down” Dinners 

(All dinners served after 3:00 pm.) 
 

“Sit Down” banquets at Galioto’s are delicious, beautifully presented and relaxing.  All 
“entrée” selections include a hot, fresh vegetable.  The first course will be our house 
garden salad.  Hot dinner rolls will be placed on every table.  Our wait staff will be 

happy to serve cocktails, pour wine and clear your dishes when needed.  Coffee and 
dessert will also be served to the table, if you so desire. 

 
For a “sit down” dinner, you, the party planner, may choose up to three options from 
our banquet menu for your guests.  Once the selections have been made, the party 

planner must inform all guests of their menu options and keep a tally of selections.  The 
party planner is then responsible for calling in the finalized menu and estimated guest 

count two weeks in advance of the reserved date.  The minimum guarantee is due three 
days prior to the event.  The party planner must have place cards made for each guest 

stating their name and the entrée ordered.  
 Please see Banquet Contract and Party Facilities sheet for more information. 

 
Dinner Banquet Menu – “Sit Down” 

“Entrée” Selections    
 
*Roast Prime Rib of Beef au jus (Minimum order of 12 per party)  26.95 
U.S.D.A. Choice Steer Filet Mignon           8 oz.  30.95  / 6 oz.  25.95  
12 oz. Center Cut Pork Chop with Baked Potato     19.95 
Our Famous BBQ Ribs with Baked Potato     19.95 
Chicken Marsala with Fettucini Alfredo      19.95 
Chicken Parmesan with Garlic Butter Pasta     19.95 
*1/2 Fresh Roast Duckling with Wild Rice     19.95 
Grilled Jumbo Shrimp over Tuscan Orzo      24.95 
Hand Breaded Fried Shrimp       24.95 
Norwegian Salmon Fillet with Dill Sauce and Capers    24.95 
Pan-Fried Walleye Pike Almondine with Garlic Mashed Potatoes  19.95 
Portabella Tortelloni with Fresh Mushrooms in Gorgonzola Cream  18.95 
(*Please check with banquet coordinator for availability) 

Coffee or Iced Tea  1.95 
 

Feel free contact Meg for Dessert options, questions and help with planning 
your event! 
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