
 

The Yasparro Room at Gino’s 
 

Private Dining Room for Your Special Event 

 

~ Call Gino’s Restaurant & Bar at 813-933-1089 to make an appointment.  

~ Minimum of 20 adult guests required with a maximum of 40.  

~ $100 Deposit required to reserve room and will be applied to the final bill. 

~ Pricing for Food is $30 per adult plus tax (8.5%) and gratuity (20%). Food 

is all on one bill.  Pricing includes all non-alcoholic beverages (soda, iced 

tea, coffee, water) 

~ All Alcoholic beverages are served at regular Gino’s menu pricing and may 

be either cash bar or open bar.  All Alcoholic beverages must be purchased 

through Gino’s.  

~ Children ages 5 to 11 is $15 per Child, Children 4 and under there is no 

charge.  Items for children may be ordered a la carte from Gino’s Regular 

Menu at Regular Menu pricing.  

~ If you bring your own cake or dessert, you may exchange dessert for a 3rd 

appetizer.  

~ Final guaranteed guest count is due by noon on the day prior to the event. 

~ Decorations are permitted with 2 exceptions:  1)  No glitter.  2) Do not 

tape anything to the plaster walls. 

~ Black Tablecloths with a Cream Tablecloth Overlay and Black Linen 

Napkins are provided. 

~ Special Dietary needs for any guests can be accommodated in advance. 

(Vegetarian, Vegan, Allergies etc.) 

~ The Yasparro Room is available Monday through Saturday from 11am to 

11 pm excluding Major Holidays.  The room is not available on Sundays as 

we are closed. 



The Yasparro Room Menu at Gino’s 
Family Style: $30 per person (Plus tax-8.5% and gratuity-20%) 

 
APPETIZER:  Choice of two appetizers: 

Fried Calamari Margherita Flatbread Pizza 
Eggplant Appetizer White Flatbread Pizza 
Bruschetta BBQ Chicken Flatbread Pizza 
Mussels Fra Diavolo Meat Lover’s Flatbread Pizza 
Caprese Salad Italian Sausage Appetizer 
Gnocchi with Shrimp in a  
        Gorgonzola Cream Sauce 

Fried Ravioli 
Ahi Tuna  

 

SALAD:   Choice of One (served individually):    

     Italian ~ Gino’s Italian House Salad with Italian Vinaigrette 

     Mediterranean ~ Sundried Tomatoes, Artichoke Heart, Calamata Olives, 

                                     Feta Cheese with Italian Vinaigrette 

     Harvest ~ Pears, Dried Cranberries, Candied Walnuts with Poppyseed 

                        Dressing 

     Caesar ~ Gino’s Caesar Salad 

  

ENTREE:   Choice of Two (served Family Style): 

Lasagna Chicken or Veal Parmigiana 
Eggplant Parmigiana Chicken or Veal Picatta 
Mama Mary’s Meatloaf  Chicken or Veal Marsala 
Grouper Picatta Chicken or Veal Sorrentino 
Grouper Parmigiana Seafood Pasta 
Baked Ziti Seafood Fra Diavolo 
Chicken Alfredo Shrimp Scampi 

 

SIDE DISH:   Choice of One (served Family Style): 

            Rigatoni or Penne with choice of sauce (Marinara, Tomato-Cream, Alfredo) 

            Roasted Garlic Mashed Potatoes 

            Creamy Rosemary Risotto 

 

DESSERT:    Choice of One (served individually):   

            Gino’s Tiramisu  

            Mini Cannoli 


