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#Twinning Menu

Antipasti
Pre - Select One

Roasted Garlic & Parmesan Breadsticks
Basil, Jalapeno Pesto, and Marinara

-
Hand Battered Mozzarella and Eggplant 

Sticks
with Marinara Sauce

-
Baked Chicken Wings Diavolo

with Celery and Bleu Cheese
Additional $3 per person

Salad 
Optional - Additional $2 per person

Caprese Skewers
Mozzarella, Basil, and Tomato

-
Seasonal Fresh Fruit Skewers

Pizza
Pre - Select Two

Margherita
San Marzano Tomatoes, Mozzarella Fior Di Latte, 

Clipped Basil, Olive Oil

-
BoomTown

Baby Potobello, Hen of the Woods, Talleggio, Fresh 
Black Truffle, Parsley Salad

-
Pepperoni

-
Cheese

Dessert
Pre-Select One
Mini Cannoli

-
Chocolate Budino

with Whipped Cream

Served Family Style | $33 per person 



Antipasti
Pre - Select One

Crudités
with House Garden Vegetables and Green 

Goddess

-
Roasted Garlic & Parmesan 

Breadsticks
with Marinara Sauce, Basil, and Jalapeno Pesto

-
Caprese Skewers

Mozzarella, Basil, and Tomato
Additional $2 per person

Salad 
Pre-Select One

Gemelle Caesar
Escarole, Bok Choy, Anchovy-Lime Vinaigrette, 

Grana Padano Cheese

-
Grilled Lemon & Arugula

Olive Oil, Grilled Lemon, Shaved Parmesan

-
Chopped Antipasti 

Classic Italian Vinaigrette, Salami, Artichokes, 
Tomatoes, Green Tomatoes, Green Onion 

Additional $2 per person

Garden Party Menu
Pasta

Pre-Select One

Gemelle Cacio E Pepe

-
Fettuccine Alfredo

with Celery Greens

-
Zucchini Spaghetti Alla Amalfi

-
Add Chicken or Rabbit-Rattlesnake Sausage for 

Additional $3 per person

Dessert 
Pre-Select One

Mini Cannoli

-
Tiramisu 

-
Housemade Cheesecake 

-
Chocolate Budino

Served Family Style 

$46 per person



Gemelle Menu

Pasta
Pre-Select One

Gemelle Cacio E Pepe

-
Fettuccine Alfredo

with Celery Greens

-
Zucchini Spaghetti Alla Amalfi

-
Add Chicken or Rabbit-Rattlesnake Sausage 

for additional $3 per person

Entree
Pre-Select One

Preserved Lemon Roasted Chicken 
with Crispy Potatoes

-

Branzino Filets
with Parsley Salad and Cipplini Onions

-

Chianina Skirt Steak
with Charred Onions

Dessert
Pre-Select One
Mini Cannoli

-
Tiramisu

-
Housemade Cheesecake

-
Chocolate Budino

Antipasti
Pre - Select One

Crudités
with House Garden Vegetables and Green Goddess

-
Roasted Garlic & Parmesan Breadsticks

with Marinara Sauce, Basil, and Jalapeno Pesto

-
Caprese Skewers

Mozzarella, Basil, and Tomato
Additional $2 per person

Salad 
Pre-Select One

Gemelle Caesar
Escarole, Bok Choy, Anchovy-Lime Vinaigrette, 

Grana Padano Cheese

-
Grilled Lemon & Arugula

Olive Oil, Grilled Lemon, Shaved Parmesan

-
Chopped Antipasti 

Classic Italian Vinaigrette, Salami, Artichokes, 
Tomatoes, Green Tomatoes, Green Onion

-
Roasted Baby Carrots

Chili Spiced Yogurt, Crushed Pistachios, and Fresh 
Herbs

Served Family Style 

$65 per person



Specialty Cocktails & Growlers

Aperol Spritz
Frozen or Traditional 

Aperol, Club Soda, Prosecco

Limoncello Spritz
Limoncello, Prosecco, Club Soda

Sgroppino Al Limone
Lemon Sorbet, Dry Lambrusco

Bellini
Peach Sorbet, Prosecco

Season of the Witch
Strega, Lemon, Simple, Basil

Bitter Sweet
Tequila, Campari, Lime, Grapefruit, Honey

Pink Negroni
Gin, Aperol, Dolin Blanc

Roma
Whiskey, Fernet, Orange Bitters

Milanese Morning
Cold Brew, Rye, Demerara, Ramazzotti

Bishop Cider Co. 
Apple Pineapple

Parker County Brewing
Peach Blonde, Blonde Ale

Wild Acre
Agave American, Light Pilsner

Michelob Ultra
Domestic

Peroni Nastro Azzuro
Pale Lager, Italy

Jarbach, Love Street
Kolsh

Community Beer Co. 
Mosaic IPA

Real Ale Brewing Co. 
Axis IPA

Jester King Das Wunderkind! Blend, 
Farmhouse Ale

Deep Ellum 
Blind Lemon, Hard Seltzer

Deep Ellum 
Dallas Blonde, American Blonde Ale

Real Ale Brewing Co. 
8-Track, Amber Ale

Tupp's
Pale Ale



• With 3 business days' advance notice, clients may reschedule the event
without penalty. 100% of the event deposit will be applied to the new date.

• Should inclement weather occur on the day of the event, your private dining
coordinator will call you to notify you and reschedule your event. 75% of your
deposit will be applied to the new event date.

Menu
To ensure proper and prompt service, a pre-set menu is required for all private parties. 
Your menu selection should be submitted at least 14 business days prior to the 
scheduled event. Gemelle is always willing to accommodate dietary restrictions. 

Guarantee Guest Count
A guarantee guest count is due no later than 3 business days prior to your event and is 
not subject to reduction after that time. If you party falls below the guaranteed number 
on the day of your event, you will be charged for the guaranteed number. If no 
guaranteed guest count is given by phone or email, the highest number shown on your 
contract will be applied to your charges. 

Confirming Your Event
A signed contract and 25% deposit of your designated food and beverage minimum is 
due upon confirming your event with us. The estimated total charges is due 3 business 
days prior to your event date. Your private dining coordinator will provide a payment 
schedule. 

Service Charge 
For private events held at Gemelle, a 22% service charge will be added to your final bill 
to accommodate the service staff. 

Weather 
A weather call will be made 3 business days prior to your event date. Your private dining 
coordinator will contact you and discuss the following options: 




