
P R I VAT E  D I N I N G

INDRIZZO  1523 SANSOM ST. PHILADELPHIA, PA 19102 | TELEFONO  215.399.9199



INSP IRED BY GENERATIONS  
OF I TAL IAN COOKING AND CULTURE

Michael Schulson brings a fresh t wist to Ital ian American  
classics at Giuseppe & Sons. Enjoy hand-made pasta ,  

house made desserts,  and ever ything in bet ween.

TO  BO O K  A N  E V E N T  E M A I L :  G I U S E P P E S O N S E V E N T S @ S C H U LS O N . COM

F O R  M O R E  I N F O R M AT I O N  A BO U T  S C H U LS O N  CO L L E C T I V E  V I S I T:  M I C H A E LS C H U LS O N . COM



P R I VAT E  D I N I N G  S PA C E S

FOR INTIMATE DINING EXPERIENCES, GROUPS OF 11+ INDIVIDUALS, OR PRIVATE PARTIES OF ANY SIZE

SINATRA DINING ROOM
PRIVATE

capacit y |  10 g uests

LOUIS DINING ROOM
PRIVATE

capacit y |  20 g uests

PRIMA DINING ROOM
PRIVATE

capacit y |  20 g uests

LOUIS PRIMA DINING ROOM
PRIVATE

capacit y |  40 g uests

SUNKEN DINING ROOM
SEMI-PRIVATE
capacit y |  60 g uests

FULL BUYOUT
PRIVATE

capacit y |  180 g uests seated |  225 g uests standing

Sinatra Dining Room

Louis Prima Dining Room



M E N U  O P T I O N  # 1  |  $ 6 0

INCLUDES SOURDOUGH, OLIVES, PARMIGIANO

FIRST COURSE

C A E S A R
romaine, parmigiano, crouton

A R T I C H O K E  F R A N Ç A I S E
lemon, capers, parsley

M E AT B A L L  &  G R AV Y 
tomato, parmigiano

S H R I M P  S C A M P I 
garlic , chili,  breadcrumb

SECOND COURSE

S C A R PA R I E L LO 
sausage, potato, cherr y pepper   or

S A L M O N  O R E G A N ATA
tomato, fennel, garlic   or

B R O C C O L I  R A B E
garlic , chili,  bread crumbs and

 C H I C K E N  PA R M I G I A N A 
fresh mozzarella , tomato, basil

G R I L L E D  B R A N Z I N O
salsa verde, cherr y tomato, lemon

 
R I G ATO N I  P O M O D O R O
tomato, basil

DESSERT

PA ST RY  C H E F  S E L E C T I O N

D oe s  not  includ e t ax ,  g ratuit y  & booking fee   |   Al l  me nu i t e ms sub je ct  t o  seasonal  chang e  |   Our che fs  are  happ y t o  accomod at e  al le rg ie s  & diet ar y  re st r ict ions



M E N U  O P T I O N  # 2  |  $ 7 0

INCLUDES SOURDOUGH, OLIVES, PARMIGIANO

FIRST COURSE

C A E S A R
romaine, parmigiano, crouton

M E AT B A L L  &  G R AV Y
tomato, parmigiano

S H R I M P  S C A M P I
garlic , chili,  breadcrumb

C L A M S  O R E G A N ATA
breadcrumb, white wine, garlic

P R O S C I U T TO  &  M E LO N
cavillon melon, mint, saba 

SECOND COURSE

S PA G H E T T I  &  C L A M S
white wine, garlic , chili   and

R I G ATO N I  A L L A  V O D K A
pancetta , chili,  pecorino

THIRD COURSE

C H I C K E N  PA R M I G I A N A
fresh mozzarella , tomato, basil  or

 
S A L M O N  O R E G A N ATA
tomato, fennel, garlic or                                                                                                                                               
         
B R O C C O L I  R A B E
garlic , chili,  breadcrumb    or

ST U F F E D  LO N G  H OT
sausage, balsamic, parmigiano   or

C H I C K E N  M I L A N E S E
tomato, basil ,  parmigiano

G R I L L E D  B R A N Z I N O
salsa verde, cherr y tomato, lemon 
 
S P I N A C H
garlic , olive oil ,  parmigiano

E G G P L A N T  PA R M I G I A N A
tomato, basi l ,  parmigiano

DESSERT

PA ST RY  C H E F  S E L E C T I O N

D oe s  not  includ e t ax ,  g ratuit y  & booking fee   |   Al l  me nu i t e ms sub ject  t o  seasonal  chang e  |   Our che fs  are  happ y t o  accomod at e  al le rg ie s  & diet ar y  re st r ict ions



M E N U  O P T I O N  # 3  |  $ 8 5

INCLUDES SOURDOUGH, OLIVES, PARMIGIANO

FIRST COURSE

A N T I PA ST I  S A L A D
vegatables, soppressata, croutons

C L A M S  O R E G A N ATA
breadcrumb, white wine, garlic

M E AT B A L L  &  G R AV Y
tomato, parmigiano

C A E S A R  S A L A D
romaine, parmigiano, crouton

H A N D  P U L L E D  M O Z Z A R E L L A
salsa verde, olive oil

A R T I C H O K E  F R A N Ç A I S E
lemon, caper, parsley

THIRD COURSE

N Y  ST R I P
garlic , oregano, spinach or 

S A L M O N  O R E G A N ATA
tomato, fennel, garlic or 

C H I C K E N  M A R S A L A
roasted mushroom, shal lot,  parsley  or                                                                            

E G G P L A N T  PA R M I G I A N A
tomato, basil, parmigiano or                                                                                                                 

S P I N A C H 
garlic , olive oil ,  parmigiano                            or    

V E A L  PA R M I G I A N A
fresh mozzarella , tomato, basil

S W O R D F I S H  C A L A B R E S E 
almond, olive, calabrian chili
 
C H I C K E N  PA R M I G I A N A
fresh mozzarella , tomato, basil

ST U F F E D  LO N G  H OT
sausage, balsamic, parmigiano

B R O C C O L I  R A B E
garlic , chili,  breadcrumb

DESSERT

PA ST RY  C H E F  S E L E C T I O N

D oe s  not  includ e t ax ,  g ratuit y  & booki ng fee   |   Al l  me nu i t e ms sub je ct  t o  seasonal  chang e  |   Our che fs  are  happ y t o  accomod at e  al le rg ie s  & diet ar y  re st r ict ions

SECOND COURSE

L I N G U I N E  F R A  D I AV O LO
rock shrimp, cherr y tomato, calabrian chili

O R E C C H I E T T E  W I T H  S A U S A G E
broccoli rabe, chili,  pecorino

 
and



C H E F ’ S  S E L E C T  M E N U  |  $ 1 1 5

ANTIPASTI BOARDS

C U R E D  M E ATS
prosciutto, salami

C H E E S E
parmigiano, provolone, house made ricotta

V E G E TA B L E S
marinated artichokes, olives, roasted tomatoes

D I P S
black olive tapanade, bruschetta

B R E A D
sesame bag uette crostini

APPETIZERS

P R O S C I U T TO  &  M E LO N
cavillon melon, mint, saba                               
                           
H A N D  P U L L E D  M O Z Z A R E L L A
salsa verde, olive oil
                           
C A E S A R  S A L A D
romaine, parmigiano, crouton

A N T I PA ST I  S A L A D
vegetables, soppressata , croutons                                                               
                           
M E AT B A L L S  &  G R AV Y
tomato, parmigiano
                           
S H R I M P  S C A M P I
garlic , chili,  breadcrumb

ENTREES                                 SIDES

V E A L  PA R M I G I A N A
fresh mozzarella , tomato, basil      

C H I C K E N  S O R R E N T I N O
prosciutto, provolone, chili                                                                                                                                                    
                                          
S A L M O N  O R E G A N ATA
tomato, fenel,  garlic                                                                                                      

N Y  ST R I P
garlic , oregano, spinach                                                          

LO B ST E R  S PA G H E T T I
tomato, herbs, lemon

ST U F F E D  LO N G  H OT
sausage, balsamic, parmigiano 
 
S P I N A C H
garlic , olive oil ,  parmigiano

E G G P L A N T  PA R M I G I A N A
tomato, basil, parmigiano

DESSERT

PA ST RY  TA ST I N G

PASTAS

R I C OT TA  TO R T E L LO N I
parmigiano, olive oil ,  aged balsamic                                       

L I N G U I N E  F R A  D I AV O LO
rock shrimp, cherr y tomato, calabrian chili

D oe s  not  includ e t ax ,  g ratuit y  & booking fee   |   Al l  me nu i t e ms sub ject  t o  seasonal  chang e  |   Our che fs  are  happ y t o  accomod at e  al le rg ie s  & diet ar y  re st r ict ions



H O R S  D ’ O E U V R E S

SERVED FOR TWO HOURS*
5 SELECTIONS AT $30/GUEST | 7 SELECTIONS AT $40/GUEST

*available for one hour if  fol lowed by seated dinner

MEAT

P R O S C I U T TO  &  M E LO N
cavillon melon, mint, saba

C H I C K E N  M A R S A L A 
roasted mushroom, shallot, parsley

ST U F F E D  LO N G  H OT
sausage, balsamic, parmigiano

C H I C K E N  PA R M I G I A N A
fresh mozzarella , tomato, basil

VEGETABLE

F R I E D  M O Z Z A R E L L A 
tomato, basil 

E G G P L A N T  PA R M I G I A N A 
tomato, basi l ,  parmigiano 
 
F R I E D  G N O C C H I
ricotta , basil ,  tomato

FAVA  B E A N  C R O ST I N I
preser ved lemon, ricotta salata , mint 
 
G I G A N T E  B E A N  S A L A D
fennel, arug ula , salsa verde

TO M ATO  B R U S C H E T TA 
oven-dried tomatoes,  bufala mozzarella , basil 
 
TO M ATO  P I E
pomodoro, oregano, olive oil 
 
W H I P P E D  R I C OT TA
black pepper, honey, olive oil 
 
A R T I C H O K E  F R A N Ç A I S E
lemon, caper, parsley

SEAFOOD

S H R I M P  S C A M P I
garlic , chili,  breadcrumb

S W O R D F I S H  C A L A B R E S E
almond, olive, calabrian chili

O C TO P U S
white bean purée, salsa verde, fennel

F R I E D  C A L A M A R I
marinara , pepperoncino, lemon

S H R I M P  F R A N Ç A I S E
caper, shallot, lemon
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B E V E R A G E  PA C K A G E S

SERVED FOR THREE HOURS

EXTEND ANY PACKAGE ONE ADDITIONAL HOUR
AT $12, $15, & $18 RESPECTIVELY.

OPTION #1 | $47

H O U S E - S E L E C T E D  W I N E S :  
2 red, 2 white,  rosé & prosecco

A L L  D R A F T  B E E R

S O F T  D R I N KS

OPTION #2 | $60

H O U S E - S E L E C T E D  W I N E S :  
2 red, 2 white,  rosé & prosecco

A L L  D R A F T  B E E R

S O F T  D R I N KS

S P E C I A L T Y  &  C L A S S I C  C O C K TA I L S

S E L E C T  L I Q U O R S
Tito’s Vodka, Tanqueray London Dr y Gin,  
Espolón Blanco Tequila , Jim Beam Bourbon,  
Old Overholt Rye, Dewars White Label Scotch,  
Appleton Estate Rum

OPTION #3 | $73

A L L  H O U S E  W I N E

A L L  D R A F T  B E E R

S O F T  D R I N KS

S P E C I A L T Y  &  C L A S S I C  C O C K TA I L S

P R E M I U M  L I Q U O R S
Ketel One Vodka, The Botanist Gin,  
Casamigos Blanco Tequila , Bulleit Bourbon,  
Rittenhouse Rye, Johnnie Walker Black Blended  
Ron Zacapa 23 Year Rum
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