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162 E. SUPERIOR ST.
312.266.3337

Looking for somewhere to dive deep into your next
memorable experience? Look no further than 162 E.
Superior St., home to Chicago’s deep dish that people
can’t stop writing about for over the past 50 years and
counting. It’s literally written on the walls! Graffitiing
our walls has been a staple of our

culture alongside our indulgent deep dish pizza.

Featuring an entire floor dedicated to private events,
this is the spot for your next event! Our 3rd floor can
host up to 150 guests or be broken down into smaller
rooms with airwalls providing an intimate setting for
as small as 15. Did we mention our rooftop? A large
rooftop encompasses our 3rd floor dining and can

be reserved to take your event to the next level.

AMENITIES:

+ AV capabilities available for 3rd floor

» Wireless Microphone & Bluetooth
Clicker available for use on 3rd floor

» Complimentary Wifi

* Wheelchair accessible
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“Gino’s East is the spot to make
your event truly legendary.”

Our spacious rooms can accommodate groups j =
of 15-300. Room sizes vary by location. |



#1 PACKAGE, $26 PER PERSON

+ Includes deep dish and thin crust pizza
+ Family style house or Caesar salad

- 2 appetizers to be served family style

* Unlimited soft drinks

#2 PACKAGE, $32 PER PERSON

* Includes deep dish and thin crust pizza
+ Family style house or Caesar salad

- 2 appetizers to be served family style

+ Family style pasta

+ Gino’s East dessert

* Unlimited soft drinks

#3 PACKAGE, S40 PER PERSON

+ Choice of 2 appetizers, premium* or Gino’s
+ Includes deep dish and thin crust pizza

+ Choice of 2 family style salads

+ Family style pasta

+ Choice of 2 Gino’s East or premium* desserts
* Unlimited soft drinks

*Pricing does not include event fee, tax or
suggested gratuity.

*Premium appetizers and desserts cannot
be replenished.




BAR PACKAGES

(PRICED PER PERSON)

2 HOUR PRICING

GINO’S BEER & WINE 25

All draft beer and house wines
(1red 61 white)

PREMIUM BEER & WINE $30

All draft beers, a selection of
bottled beers and selection of wines

OPEN BAR WELL 832

All draft beers, house wines
& well spirits

OPEN BAR PREMIUM sS40

Premium spirits, draft beer, selection
of bottled beers and wine

*BILL ON CONSUMPTION:

Alcoholic beverages will be added to your bill as ordered.
*CASH BAR:

Each guest will be responsible for their own

alcoholic beverage purchase.

3 HOUR PRICING

$36

s45

su8

$60

*Pricing does not include event fee, tax or suggested gratuity.

*$75 bartender fee will be applied to private events that select a cash bar or bill on consumption.

*Additional staffing fees may occur dependent on the size of the event.



COCKTAIL RECEPTION
PACKAGES

AVAILABLE FOR PRIVATE EVENTS ONLY
Select 5 appetizers for $30.00 per person (based on 2 hours)
Tax, event fees and gratuity not included. Minimum 20 guests.

HUMMUS

Served with warm pita and assorted vegetables

SPINACH ARTICHOKE DIP
Creamy spinach artichoke dip,
served with tortilla chips

HOMEMADE MOZZARELLA STICKS
Hand-rolled mozzarella sticks,
served with marinara

HOMEMADE SPINACH STICKS
Hand-rolled spinach and mozzarella sticks,
served with marinara

JUMBO CHICKEN WINGS
Wings fried then tossed in your
choice of BBQ or buffalo

FRIED CALAMARI
Crispy hand-battered calamari, zucchini, and
lemon pieces, pickled Fresno chiles, marinara

GARLIC BREAD STICKS

Served with marinara and ranch

MEATBALLS

Served in marinara

BACON WRAPPED DATES*
Stuffed with marcona almonds and
wrapped with thick slices of bacon and
pineapple citrus glaze

CUSTOM APPETIZERS
PARMA CROSTINI*

Prosciutto, fresh mozzarella, tomato,
balsamic vinegar, evoo

WILD MUSHROOM CROSTINI*

Fresh ricotta, white truffle oil

CARCIOFO CROSTINI*
Artichoke, grilled zucchini, havarti dill,
pepperonata, herb aioli

ANTIPASTO SKEWER*
Cacciatore salame, havarti dill, pepperoncini,
cremini, cherry tomato, red wine vinaigrette

CAESAR SKEWER*
Romaine, radish, fennel, crouton,
caesar dressing

GRILLED VEGETABLE SKEWER*
Eggplant, red onion, zucchini, yellow
pepper, white onion, cherry tomato,
balsamic vinegar glaze

CAPRESE SKEWER*

Basil, mozzarella, cherry tomato, evoo

*These are custom items that are
non-replenishable and must be
ordered 72 hours in advance.



RECEPTION PACKAGE ADD-ONS

PLATTERS

SERVES 8 T0 10.
CHEESE $65

Rotating selection, served with
flatbread and seasonal fruit compote

MEAT s65
Rotating selection, served with
flatbread and seasonal fruit compote

DESSERT

INDIVIDUAL SIZED DESSERTS.
MINIMUM 24 PER ORDER.

$3 PER PIECE

MINI ECLAIRES
TIRAMISU

LEMON TART

FRESH FRUIT TART

APPLE CRUMB TART

FRUIT su5
Market fresh fruit

VEGETABLE $40

Market fresh vegetables,
served with whipped ricotta

FLOURLESS
CHOCOLATE CAKE

CHEESECAKE POP

FRENCH MACARONS
CAKE BALLS

Funfetti, red velvet or chocolate




CATERING MENU

LET US BRING THE PARTY TO YOU,
CHECK OUT OUR OFF-SITE MENU BELOW.

SALADS

CHOOSE 2 DRESSINGS - Gino’s house, blue cheese, Caesar,
spicy Caesar, red wine vinaigrette, ranch

HALF
GINO’S HOUSE SALAD
Romaine, arugula, cherry tomatoes, red onions, 25
Kalamata olives, croutons, choice of dressing
KALE CAESAR

Romaine, green kale, radishes, toasted panko breadcrumbs, shaved 25
romano, pizza croutons, choice of Caesar or spicy Caesar dressing

ANTIPASTI

Shredded lettuce, basil, mozzarella, sopressata, cherry tomatoes, 32
red onions, artichoke hearts, campanelle pasta, parsley,

pepperoncini, red wine vinaigrette

HARVEST

Shredded lettuce, arugula, Granny Smith apples, radishes, 32
white cheddar, candied walnuts, dried cranberries, parsley,

Gino’s house dressing

CAPRESE PASTA SALAD

Campanelle pasta, basil pesto, red onions, arugula, cherry 32
tomatoes, basil, fresh mozarella, balsamic dressing

ADD ROASTED CHICKEN 10

[——— ] L
serves 8-10 serves 18-20
side portions side portions

SOUPS

Includes bowls and spoons for 10 people.

GINO’S SMOKED SAUSAGE CHILI | 30

FULL

36

36

45

45

45

20

Smoked sausage, black beans, kidney beans, mixed vegetables, spices, and

tortilla chips. Includes cheddar, sour cream, and chopped red onions

MINESTRONE |24
Fresh vegetable soup served with pesto



COLD SANDWICH TRAYS

Each tray contains 6 sandwiches cut in half
add chips 10

EAT YOUR VEGGIES | 40
Sourdough, hummus, grilled zucchini, fresh mozzarella, tomato, arugula,
radishes, spicy Caesar dressing

HOT ITALIAN HERO | 46
Sourdough, spicy casalingo, soppressata, Canadian bacon, mozzarella,
tomato, red onion, lettuce, giardiniera, mayonnaise

CHICKEN PESTO SANDWICH | 46
Sourdough, pesto grilled chicken, fresh
mozzarella, tomato, arugula, mayonnaise

ASSORTED TRAY | 44
2 chicken pesto, 2 Italian, 2 veggie

BOXED LUNCHES

Choose from cold sandwich options above.
Includes sandwich, chips or salad & cookie.
10 boxes minimum to order.
$12 PER PERSON



DEEP DISH 14”

MEATY LEGEND

Pepperoni, Italian sausage, Canadian bacon, bacon 36
CHICAGO FIRE 35
Hot & spicy sausage, fire roasted red peppers, red onions
GINO’S SUPREME 35
Pepperoni or Italian sausage, onions, green peppers, mushrooms
RATATOUILLE
Spiced eggplant and zucchini slices, garlic, tomato slices, toasted 29
panko, basil, lemon
BURGER AND FRIES
Ground beef, chopped onions, tomato slices, dill pickle chips, 35
shredded lettuce, french fries, thousand island dressing
SPINACH MARGHERITA ag
Spinach cheese blend*, cherry tomatoes, fresh mozzarella, basil
BUFFALO CHICKEN
Buffalo sauce, ranch, blue cheese crumbles, chopped red onion, 30
crispy buffalo chicken, celery and carrot relish (no tomato sauce)
DIAVOLA

29

Spicy pepperoni, basil, white truffle oil

SPINACH ARTICHOKE
White sauce, spinach cheese blend*, chopped
artichoke hearts, lemon (no tomato sauce)

TOPPINGS

VEGGIE

Onions, red onions, green peppers,
roasted red peppers, fresh garlic,
artichoke hearts, black olives, green
olives, sliced tomatoes, spinach*,
jalapefos, mushrooms,

CHEESE
Extra mozzarella,
fresh mozzarella, cheddar,
blue cheese

MEAT
Pepperoni, spicy pepperoni, Italian
sausage, spicy sausage, patty
sausage (deep dish only), grilled
chicken, bacon, Canadian bacon,
anchovies, ground beef*

pineapple, fresh basil, zucchini,
giardiniera, roasted eggplant

*Ingredients contain egg or dairy.

MAKE YOUR OWN

14”
DEEP DISH 26

Toppings 3.5




APPETIZERS

All selections serve 8-10 people.
PIZZA PUB CHIPS | 11

BREADSTICKS | 16
Garlic butter, Romano, marinara sauce, ranch dressing (18 sticks per order)

HOMEMADE MOZZARELLA STICKS | 32
Hand-rolled mozzarella sticks (32 sticks per order)

HOMEMADE SPINACH STICKS | 32
Hand-rolled spinach and mozzarella sticks (32 sticks per order)

CRISPY BRUSSELS SPROUTS | 30
Pancetta, garlic, brown sugar

JUMBO CHICKEN WINGS | 44
Choice of Buffalo, BBQ, sweet and spicy dry rub
Choice of ranch or blue cheese dressing (35 wings per order)

SPINACH ARTICHOKE DIP | 30
Served with tortilla chips

CHICKEN TENDERS | 36
Served with BBQ or Ranch, approximately 30-35 pieces

MEDITERRANEAN PLATE | 25
Homemade hummus, kalamata olives, carrot sticks, cucumber slices, cherry tomatoes,
arugula, radish, warm pita

PASTA

All selections serve 8-10 people.
PENNE PASTA | 30

Penne, marinara, Romano cheese, basil

BAKED PENNE MARINARA | 24
Penne, marinara, Romano cheese, basil, topped with mozzarella and baked

PESTO PENNE | 36
Penne, pesto, Romano cheese, basil




GINO’S BITES

A LA CARTE OPTION ONLY

CROSTINI

MINIMUM 20 PER ORDER.
$3 PER PIECE

PARMA

Prosciutto, fresh mozzarella, tomato,
balsamic vinegar, evoo

WILD MUSHROOM

Fresh ricotta, white truffle oil

SEASONAL CROSTINI

Ask about our rotating selection

SHRIMP AVOCADO

Tomatoes, green onion, parmesan, chili
pepper salsa

CARCIOFO

Artichoke, grilled zucchini, havarti dill,
pepperonata, herb aioli

SKEWERS

MINIMUM 20 PER ORDER.
$3 PER PIECE

DATTERO

Date, applewood smaoked bacon,
marcona almond, pineapple, citrus glaze

ANTIPASTO

Cacciatore, mozzarella, pepperoncini,
cremini, cherry tomato, red wine
vinaigrette

CAPRESE

Basil, mozzarella, cherry tomato, evoo

CAESAR SKEWER

Romaine, radish, fennel, crouton,
Caesar dressing

GRILLED VEGETABLE
Eggplant, red onion, zucchini, yellow
pepper, white onion, cherry tomato,
balsamic vinegar glaze

PLATTERS

SERVES 8 TO 10.

CHEESE 655
Rotating selection, served with flatbread
and seasonal fruit compote

MEAT s6s

Rotating selection, served with flatbread
and seasonal fruit compote

FRUIT sus
Market fresh fruit

VEGETABLE suo
Market fresh vegetables
*Served with whipped ricotta

DESSERT

INDIVIDUAL SIZED DESSERTS. MINIMUM
12 PER ORDER.
$3 PER PIECE

MINI ECLAIRES
APPLE CRUMB TART
TIRAMISU

LEMON TART

FRESH FRUIT TART

FLOURLESS
CHOCOLATE CAKE

CHEESECAKE POP
FRENCH MACAROONS
CAKE BALLS

Funfetti, red velvet or chocolatte

GREAT FOR PARTIES

*Need 72 hour notice for Gino’s bites











