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300 Wrigley Drive, Lake Geneva WI 53147  

  

  

         

      Dear Lake Geneva Cruise Line Guest,  
  

      Thank you for choosing the Original Gino’s East of Chicago, located       

in beautiful downtown Lake Geneva.  We are pleased to present our       

enticing menus to enhance your gathering while you enjoy your cruise       

aboard one of Lake Geneva’s finest tour boats.   
  

      Please note that the pricing of your menu selection includes the following:  
  

                  ~ Plate ware, Silverware, White Linen Napkins   

                  ~ Serving Utensils  

                  ~ Chafing Dishes (as applicable)  

                  ~ Appropriate Staffing                    
                                  

      The entire staff at Gino’s East and Lake Geneva Cruise Line looks forward       

to serving you and making your event a great success!  
  

      To make your reservations and menu choices please contact your sales       

representative at, Lake Geneva Cruise Line 800-558-5911          
  
  

  

  

  

  

  

  
21% Service charge applies to all food and beverage 

$50 staffing fee applied to groups less than 25 guests 
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APPETIZER BUFFET  
3 item buffet…$14     4 item buffet…$17     5 item buffet…$20  

  

Build your own enticing appetizer buffet with a selection of the following. 
Our Appetizer Buffet can be ordered for 20 people or more. 

  
  

Garlic Bread Sticks   

Served with marinara for dipping  

  

Chicken Wings – Buffalo or BBQ   

Served with celery sticks and ranch dressing  

  

Caprese Skewers   

Fresh mozzarella, basil, tomato drizzled with balsamic glaze 

 

Anti-Pasta Skewers  

 Fresh mozzarella, cherry tomato, Kalamata olive and pepperoncini with basil 

 

Stuffed Mushroom   

Mushrooms stuffed with our famous Italian Sausage  

  

Bacon Marinara Meatballs  

Mini Italian Meatballs served with our marinara sauce, topped with bacon, shaved Romano 

and fresh basil.   

  

Roasted Peppers with Mozzarella   

Roasted peppers served with fresh mozzarella and a balsamic glaze  

  

Cucumber Dill Rounds  

Fresh cucumber and dill cream cheese 

  

Fresh Vegetable Tray   

A colorful selection of the freshest seasonal vegetables served with a creamy ranch dressing  

  

Spinach Artichoke Dip  

Creamy spinach artichoke dip served with toasted crostini   

 

Bruschetta 

Tomatoes, garlic, olive oil and Italian spices, served with toasted crostini 
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GINO’S FAMOUS DEEP DISH PIZZA & ITALIAN ENTREE BUFFET  

$22.50 per person  

We will provide an assortment of Cheese, Crumbled Sausage and Pepperoni Deep Dish Pizzas.  

Then you choose two Italian Entrees, one signature salad and cookies or brownies for dessert.   

  

ITALIAN ENTREES:  

Chicken Parmesan with Spaghetti Marinara 

Breaded and fried boneless breasts of chicken, topped with marinara sauce and mozzarella cheese. 

Sausage and Peppers with Fresh Baked Italian Rolls 

Grilled and served with sweet bell peppers in natural gravy.  

Chicken Marsala with Garlic Red Mashed Potatoes   

Lightly breaded boneless breasts of chicken sautéed, and covered in a rich Marsala sauce. 

Buona Italian Beef with Fresh Baked Italian Rolls 

Slow roasted in our special selection of herbs and spices and served in its own natural gravy with sweet 

bell peppers and hot giardiniera.  

Cavatappi Alfredo with Chicken and Broccoli  

Corkscrew pasta in a rich Alfredo sauce, with tender strips of grilled chicken and fresh broccoli.  

Italian Meatballs with Marinara and Bacon 

Handmade meatballs served in a marinara sauce and bacon.  

Cheese or Sausage Ravioli with Marinara  
Jumbo cheese or sausage filled ravioli in our own marinara sauce.  

Baked Rigatoni with Sausage 
Four cheeses, marinara, Italian Sausage oven baked with hearty Rigatoni noodles. 

Chicken Limone with Garlic Red Mashed Potatoes 
Lightly breaded boneless breasts of chicken sautéed, and covered in a light Limone sauce with capers. 

Chicken Cacciatore  
Lightly breaded boneless breasts of chicken sautéed, and covered in hearty vegetable marinara sauce. 

 

SIGNATURE SALADS:  

Gino’s Chopped Salad  

Romaine lettuce, field greens, bacon, roasted chicken breast, cherry tomato, cucumber, red and 

yellow peppers, red onion, black olives, crumbled blue cheese, served with homemade red wine 

vinaigrette.   

Tuscan Harvest  

Hearty mixed greens, dried cranberries, candied walnuts and gorgonzola cheese, served with our 

homemade raspberry vinaigrette.   

Classic Caesar  

Romaine lettuce, parmesan cheese, our creamy Caesar dressing topped with homemade croutons.  

Field Greens  

Romaine lettuce, field greens, cherry tomato, red onion, black olives, homemade croutons, 

served with aged balsamic vinaigrette.   
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The Chicago Buffet 

$19.95 per person 

Minimum of 20 people 

  

  

Our Chicago Buffet includes all your Windy City favorites…  

  

  

Deep Dish Pizza  

Our legendary Deep Dish Pizza…  

We will serve an “abbondanza!” amount of Original Deep Dish Pizza. 

Please create two pizza choices with up to three toppings each.   

  

Italian Beef & Sausage Sandwiches  

Slow roasted in our special selection of herbs and spices and served in its own natural gravy with 

sweet bell peppers and hot giardiniera, with fresh baked Italian rolls  

 

Classic Caesar Salad  

Romaine lettuce, parmesan cheese and our creamy Caesar dressing topped with homemade 

croutons.  

  

Fresh Baked Brownies  

Rich chocolate brownies topped with powdered sugar  
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Gino’s East Hot Sandwich Buffet $19 per person  
Minimum of 20 people  

You will receive an assortment of three of our hot sandwiches, your choice of salad, fresh baked 

brownies or cookies and chips.   

  

SANDWICHES:  

An assortment of all three hot sandwiches will be served.  

  

Italian Beef – Slow roasted in our special selection of herbs and spices and served in its own 

natural gravy with sweet bell peppers and hot giardiniera, with fresh baked Italian rolls.  

  

Italian Meatballs - Handmade meatballs served in a marinara sauce and fresh baked bread.    

  

Italian Sausage - Grilled and served with sweet bell peppers in natural gravy, with fresh baked 

Italian rolls.  

  

  

SIGNATURE SALADS:  

Select one salad.  

  

Gino’s Chopped Salad  

Romaine lettuce, field greens, bacon, roasted chicken breast, cherry tomato, cucumber, red and 

yellow peppers, red onion, black olive, crumbled blue cheese, served with homemade red wine 

vinaigrette.   

Tuscan Harvest  

Hearty mixed greens, dried cranberries, candied walnuts and gorgonzola cheese, served with our 

homemade raspberry vinaigrette.   

Classic Caesar  

Romaine lettuce, parmesan cheese and our creamy Caesar dressing topped with 

homemade croutons.  

Field Greens  

Romaine lettuce, field greens, cherry tomato, red onion, black olives, homemade croutons, 

served with aged balsamic vinaigrette.   

  

  

DESSERT:   

Basket of Brownies or Assorted Cookies 
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CAFE SANDWICH BUFFET 

$19 per person  

Select two of our Café Sandwiches, one of our Signature Salads, 

and we will include chips and a basket of cookies or brownies. 
 

 

CAFE SANDWICH SELECTIONS: 

Turkey Riviera 

Thinly sliced roasted turkey, mozzarella cheese, mayonnaise, light Dijon mustard, cucumber & 

leaf lettuce served on French bread.                         

Roasted Chicken Pesto 
Roasted chicken breast, fresh mozzarella cheese, fresh spinach, red onion, sliced tomato, and 

pesto served on French bread.     

Roast Beef & Mozzarella  
Premium Angus roast beef, leaf lettuce, Roma tomato, red onion, and Dijon mustard served on 

baked Italian bread.  

Caprese 

Mixed wild greens tossed in balsamic vinaigrette and topped with fresh mozzarella, basil and 

tomatoes, served on freshly baked French bread. 
 

SIGNATURE SALADS: 

Gino’s Chopped Salad 

Romaine lettuce, field greens, bacon, roasted chicken breast, cherry tomato, cucumber, red and 

yellow peppers, red onion, black olives, crumbled blue cheese, served with homemade red wine 

vinaigrette.  

Tuscan Harvest 

Hearty mixed greens, dried cranberries, candied walnuts and gorgonzola cheese, served with our 

homemade raspberry vinaigrette. 

Classic Caesar 

Romaine lettuce, parmesan cheese and our creamy Caesar dressing topped with homemade 

croutons. 

Field Greens 

Romaine lettuce, field greens, cherry tomato, red onion, black olives, homemade croutons, 

served with aged balsamic vinaigrette. 
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Pizza & Salad Buffet $16.50 per person  
  

  

PIZZA  

We will bring out a combination of our Original Deep Dish and Thin Crust Pizzas.  

  

Please create three pizza choices with up to three toppings each.  

  

Extra Cheese – Italian Sausage-Spicy Sausage-Pepperoni-Roasted Chicken-Bacon- 

Canadian Bacon-Italian Beef-Ground Beef-Meatballs-Fresh Mushrooms-Caramelized Onions-

Onions-Sliced Tomatoes-Fresh Garlic-Anchovies-Giardiniera-Fresh Basil-Black Olives-Green 

Olives-Green Peppers-Roasted Sweet Peppers-Pineapple-Jalapenos-Spinach  

  

  

SIGNATURE SALADS   

Select one (Groups of 20 or more may select two salads)  

  

Gino’s Chopped Salad  

Romaine lettuce, field greens, bacon, roasted chicken breast, cherry tomato, cucumber, red and 

yellow peppers, red onion, black olives, crumbled blue cheese, served with homemade red wine 

vinaigrette.   

Tuscan Harvest  

Hearty mixed greens, dried cranberries, candied walnuts and gorgonzola cheese, served with our 

homemade raspberry vinaigrette.   

Classic Caesar  

Romaine lettuce, Parmesan cheese and our creamy Caesar dressing topped with 

homemade croutons.  

Field Greens  

Romaine lettuce, field greens, cherry tomato, red onion, black olives, homemade croutons, 

served with aged balsamic vinaigrette.   
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ITALIAN BUFFET  

 2 entrée buffet…$18.75  3 entrée buffet…$22.50  4 entrée buffet…$23.50  

  

Our Italian Buffet can be ordered for 10 people or more.  

After selecting your entrée choices, choose one of our signature salads.  
 

ITALIAN ENTREES:  

Chicken Parmesan with Spaghetti Marinara 

Breaded and fried boneless breasts of chicken, topped with marinara sauce and mozzarella cheese. 

Sausage and Peppers with Fresh Baked Italian Rolls 

Grilled and served with sweet bell peppers in natural gravy.  

Chicken Marsala with Garlic Red Mashed Potatoes   

Lightly breaded boneless breasts of chicken sautéed, and covered in a rich Marsala sauce. 

Buona Italian Beef with Fresh Baked Italian Rolls 

Slow roasted in our special selection of herbs and spices and served in its own natural gravy with sweet 

bell peppers and hot giardiniera.  

Cavatappi Alfredo with Chicken and Broccoli  

Corkscrew pasta in a rich Alfredo sauce, with tender strips of grilled chicken and fresh broccoli.  

Italian Meatballs with Marinara and Bacon 

Handmade meatballs served in a marinara sauce and bacon.  

Cheese or Sausage Ravioli with Marinara  
Jumbo cheese or sausage filled ravioli in our own marinara sauce.  

Baked Rigatoni with Sausage 
Four cheeses, marinara, Italian Sausage oven baked with hearty Rigatoni noodles. 

Chicken Limone with Garlic Red Mashed Potatoes 
Lightly breaded boneless breasts of chicken sautéed, and covered in a light limone sauce with capers. 

Chicken Cacciatore  
Lightly breaded boneless breasts of chicken sautéed, and covered in hearty vegetable marinara sauce. 

  

SIGNATURE SALADS:  

Gino’s Chopped Salad  

Romaine lettuce, field greens, bacon, roasted chicken breast, cherry tomato, cucumber, red and yellow 

peppers, red onion, black olives, crumbled blue cheese, served with homemade red wine vinaigrette.   

Tuscan Harvest  

Hearty mixed greens, dried cranberries, candied walnuts and gorgonzola cheese, served with our 

homemade raspberry vinaigrette.   

Classic Caesar  

Romaine lettuce, parmesan cheese and our creamy Caesar dressing topped with homemade croutons. 

Field Greens 
Romaine lettuce, field greens, cherry tomato, red onion, black olives, homemade croutons, 

served with aged balsamic vinaigrette.   
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BUFFET ENHANCEMENTS  
  

Add one or more to your selected buffet!  
  

Bruschetta - $2.25 per person 

Tomatoes, garlic, olive oil and Italian spices, 

served with toasted crostini 

Garlic Bread Sticks - $2 per person 

Served with marinara for dipping  

Hummus - $2.50 per person 

Homemade hummus, Kalamata olives, carrot 

sticks, cucumber slices, served with pita bread 

Chicken Wings – Buffalo or BBQ $4.50 per 

person Served with celery sticks and ranch 

dressing  

Caprese Tray - $2.75 per person  

Layers of fresh mozzarella, Roma tomatoes, balsamic dressing and fresh basil  

Anti-Pasto Skewers - $3.50 per person  

Fresh mozzarella, cherry tomato, Kalamata olive and pepperoncini with basil 

Fresh Vegetable Tray - $2.25 per person 

A colorful selection of the freshest seasonal vegetables served with a creamy ranch dressing  

Fresh Fruit Tray - $3.50 per person 

An assortment of the freshest available seasonal fruits  

Caprese Skewers - $3.50 per person 

Fresh mozzarella, basil, tomato drizzled with balsamic glaze  

Stuffed Mushroom - $3.25 per person 

Mushrooms stuffed with our famous Italian Sausage  

Italian Cocktail Meatballs -$3 per person  

Mini Italian meatballs served with our marinara sauce  

  

Fresh Baked Brownies - $1.75 per person 

Rich chocolate brownies topped with powdered sugar  

Assorted Freshly Baked Gourmet Cookies - $1.75 per person 

 

Chocolate Cake - $3 per person 

Carrot Cake - $3 per person 

Homemade Tiramisu - $5.85 per person 

 

  

 


