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Semi-Private Party Room Seats 40 

 

 

 

 

 

 

 

Gullifty’s Outdoor Craft Beer Gaarden 

Gullifty’s            
Dinner Parties 

Perfect for everything from rehearsal 
dinners to graduation parties! 

Gullifty’s is the premiere venue for 

hosting your Dinner Party. We feature 

indoor and outdoor seating options 

seasonally, an incredible craft beer 

selection, and mouth-watering gourmet 

cuisine made from scratch! We also have 

state of the art, 78” 4K HD TV with an 

optical curve that is perfect for playing 

family slideshows or presentations.  

Contact Us 

Phone: 610-525-1851 

Email: gulliftyevents@gmail.com 

Web: gulliftys.com                                      

Address: 1149 Lancaster Ave                               

Rosemont, PA. 19010 
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Dinner Party Logistics 
 All dinner parties include 

three courses. A seasonal side 

salad first course, choice of 

two appetizers served family 

style as a second course, as 

well as a main course 

selection. A fourth dessert 

course is optional. 

 Dinner parties include coffee, 

iced-tea, and fountain sodas.  

 There is a $50 flat fee for linen 

tablecloths and napkins if you 

choose to add them. 

 All of our food is prepared from 

scratch daily using only the 

highest quality ingredients. 

 

 

 

 

 

 

Family Style Apps  
(Choose 2 Appetizers) 

 Buffalo Chicken Wontons 
 Famous Fried Mozzarella 
 Hummus Crudités  
 Popcorn Chicken            

 

Add $2 per person for: 
 Alligator Tacos 
 Char Grilled Chicken Wings 
 Roasted Beet & Chevre 

Gullifty’s Dinner Party 
Menu Options 

 

Option 1 

$25.99 per person 
(Choose 4 Entrées) 

Braised Short Rib Sandwich 
Slow cooked beef short rib, Espagnole sauce, caramelized 

onions, Vermont Cheddar, Sourdough Roll 

Chimay Cheddar Ale Cheesesteak 
Ribeye sliced in house, caramelized onions, Italian Roll 

Chimay Grand Reserve Cheddar Ale Sauce 

Chicken Parmesan 
ABF Chicken Breast, Parmesan and Panko Bread Crumbs, 

Grande Mozzarella, D.O.P. San Marzano tomato sauce, 
Imported Italian Linguine 

Crab Cake Sandwich 
Eastern Shore Style, Absolutely No Filler…Chipotle Mayo, 

Lettuce, Tomato, Broche Roll, Old Bay Fries 

Artisan Pizza 
Neapolitan Style pizza with any topping (s) of your choice. 

Dough made on premise and hand spun to order. 

Tri color Tortellini 
Imported Tortellini served in a rosa cream sauce with 

sautéed tomatoes  
 

Option 2 
$30.99 per person 

(Choose 4 Entrées) 

Chicken Christie 
ABF chicken breasts, Crimini Mushrooms, red onions, 

sherry cream sauce, mashed potatoes, chef’s vegetables 

Slow Roasted Baby Back Ribs 
Half rack of house roasted and Southern rubbed baby 

back ribs glazed with Bourbon BBQ Sauce and served with 
pineapple coleslaw and mesquite seasoned kettle chips 

Lentil Stuffed Portobello Mushroom 
Portobello cap stuffed with lentils, roasted peppers, and 
Kalamata olives over broccoli gratiné, wilted spinach,  

Roasted tomatoes and goat cheese 

Penne Bolognese 
House made traditional meat sauce consisting of ground 
beef, pork, and veal tossed with imported Italian Penne 

Braised Short Rib Mac & Cheese 
Imported Italian fusilli, Chimay Cheddar Ale Sauce, grape 

tomatoes, braised short rib 

Fish & Chips 
Wild North Atlantic Cod, Victory Golden Monkey Beer 
Batter, French Fries, pineapple coleslaw, tartar sauce 

 
 
 
 

Option 3 
$36.99 per person 

(Choose 4 Entrées) 
 

Scottish Salmon Risotto 
Fresh Scottish Salmon, parmesan risotto, crispy fried 

onions, balsamic fig glaze 

Chicken Christie 
ABF chicken breasts, Crimini Mushrooms, red onions, 

sherry cream sauce, mashed potatoes, chef’s vegetables 

Center Cut 8 oz. Filet Mignon 
8  oz. filet mignon topped with parmesan butter and 
served with mashed potatoes and house vegetables 

Chicken, Shrimp, or Steak Fajitas 
Your choice of chicken, shrimp, or filet mignon tips served 
on a sizzling skillet with sautéed bell peppers and onions 

in our famous fajita marinade. Served with tortillas, 
cheddar jack cheese, shredded lettuce, and Pico de Gallo 

Crab Cakes 
Two broiled super lump crab cakes, cilantro corn salsa, 

roasted pepper basil aioli 

Tortellini Bellisimo 
Tri-colored tortellini, seared shrimp, sautéed chicken, 

grape tomatoes, vodka sauce 
 

Dessert Options:   
$5 Homemade Desserts by the Slice 

$3 Homemade Ice Cream by the Scoop 
.50 per person cutting charge for serving 

cake that was purchased elsewhere 
 

Tax and Gratuity not included 
 

 

 

 

 

We proudly make all of our desserts and ice 
creams in house with all natural ingredients 

 


