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Let us be your event organizer, 

because your most precious moments should be celebrated with elegance and 

style. 

Gianni’s Group has over 10 years of experience specialized in catering functions and organizing events. That is why we know how to provide 

the best service and create mesmerizing events. Whether it is a small occasion, wedding rehearsal, anniversary, corporate event, dinner 

or any other occasion, we cater to your every need. Both on-site at one of our own nine venues, as well as at any off-site location of your 

choice. From the moment you share your idea with us until the moment your event is realized, we will make sure your event will be truly 

unforgettable.

You can create your own fixed menu or select different hors d’oeuvres with endless options from around the world cuisines: Italian, Asian, 

American you name it. We provide a well-experienced food & beverage service, and party rentals for any event set up. From live shows 

and entertainment, to sound and lighting set up, we can definitely succeed in delivering a memorable and unforgettable event for you 

and your loved ones.

Allow us to organize the most memorable and unforgettable event for you and 

your guests.

GIANNI’S GROUP  
‘FROM OUR FAMILY TO YOURS’

Gianni’s Group
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AMORE MIO 
PIZZERIA NAPOLETANA

At Amore Mio Pizzeria Napoletana you can enjoy the traditional 

Italian cuisine on the famous ‘strip’ in Palm Beach. A must-try is our 

signature dish - the authentic wood fired Neapolitan pizza, made 

from scratch with love and care. Yet you will find that our menu 

has options for any appetite: from homemade lasagna, and a fresh 

Rucola e Parmigiano Reggiano salad to a gluten-free crust pizza. 

If you are looking for a great unique space to hold your child party 

then why not have a kids pizza party with us. We offer a birthday 

package that includes one Margherita pizza made by the little one 

him/herself, one soda, one scoop of homemade Italian gelato and 

a certificate. 

At Amore Mio Pizzeria Napoletana every meal is an occasion and 

every guest is family. Share some polenta with friends, or stay a 

little longer and savor a delightful slice of our gluten-free Nutella  

chocolate cake. Rich red wines and specialty cocktails, like our  

Cucumber Mojito or Island Bliss, complement a perfect night out. 

Looking forward to welcoming you, Neapolitan style!

MORE INFORMATION
Opening Hours: Daily 11:00 am - 01:00 am

Dietary restrictions: Vegetarian / Gluten-Free Crust Pizza and        

Gluten-Free Dessert 

Extra: Kids menu / Kids Pizza Party 

AmoreMioAruba
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APPETIZER
Wonton
Consommé with shrimp wontons, green onions and mushroom

- OR -

Yellow Tail Sashimi with Jalapeño
Thinly sliced yellow tail fish with spicy green jalapeño, bathed in 

our special soya sauce and served cold

MAIN COURSE
Chinese Tenderloin Medallions
Almond peppercorn crusted beef tenderloin with chopped green 

onions, minced peeled fresh ginger, garlic and our homemade 

sauce

- OR -

Mix of Sushi
Spicy Tuna Bon Bon, Shrimp Tempura, Salmon

- OR -

Teriyaki Chicken 
Chunks of golden brown breaded chicken breast with teriyaki 

sauce and topped with sesame seed

RICE & NOODLES
Chinese Fried Rice with Chicken or Pork
Egg, green onions, ginger, carrots, shiitake mushrooms, peas 

mixed in fried rice

- OR -

Udon Noodles with Chicken or Pork
Noodles with chicken, carrots, scallions, shiitaki, peanut oil and 

sesame oil

DESSERT
Azia Signature Sphere
Homemade chocolate sphere served with homemade vanilla 

sorbet, fresh fruits, cookies and melted caramel sauce

- OR -

Mango Fantasy 
Crumble base topped with mango crustard and finished with 

lemon foam

Price $39.50 p.p.

MENU 1 | AZIA

* All prices are quoted in USD and are subject to change without notice.

AZIA 
RESTAURANT & LOUNGE

At Azia Restaurant & Lounge we believe that every 

 occasion deserves exquisite food. Therefore, all of our dishes are 

authentic and freshly prepared by our in-house Chef. The 

menu is inspired by Asian traditional recipes from China, 

India, Indonesia, Korea and Japan. We offer tapas style 

portions so you can try multiple dishes and we serve 

 gluten-free and vegetarian dishes, too.

Our venue can welcome up to 350 people, depending on  

set-up style. We also offer a unique dining experience 

for up to 12  people at our semi-private VIP table. Our  

beautiful Zen-Garden offers the perfect outdoor setting for 

groups and special functions, or to just unwind with your  

favorite drink, family and friends.

Azia’s stylish bar, Aruba’s longest bar, offers a wide  

selection of wines and classic or customized cocktails. Ask for  

our signature SangrAzia cocktail, and make sure to meet  

our famous Buddah, shipped from Indonesia, covered in gold 

leaf in Colombia and now shining in Aruba! 

We are ready to make your event a memorable one. 

MORE INFORMATION
Opening Hours: Sunday till Thursday 06:00 pm - 01:00 am 

Friday and Saturday 06:00 pm - 03:00 am

Dietary restrictions: Vegetarian / Gluten-Free 

Extra: Kids menu /  Every Saturday Live Entertainment

AziaAruba

5
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MENU 2 | AZIA

 APPETIZER
Japanese Mushrooms
Vegetable broth, mirin, shiitake mushrooms, Enoki mushrooms, 

Chinese vermicelli noodles and green onions

- OR -

Fried Shrimp Ball (3 pcs)
- OR -

Lotus Salad
Fresh salad, veggies and Asian dressing

MAIN COURSE ( CHOOSE 2 DISHES )
Spicy Tuna Bon Bon
Temari with avocado, ahi tuna, sesame seeds

and spicy sesame oil

- OR -

Shrimp Tempura Roll
Shrimp, avocado and wakame salad with our homemade sauce

- OR -

Rock Shrimp Tempura
Fried rock shrimps dressed in a wasabi spicy aioli sauce and       

garnish with finely chopped and green spring onions

- OR -

Teriyaki Chicken
Chunks of golden brown breaded chicken breast with teriyaki 

sauce and topped with sesame seed

- OR -

Mongolian Beef
Sliced Certified Angus Beef tender steak with fresh ginger, green 

onions in a sweet sauce

RICE & NOODLES
Chinese Fried Rice 
Egg, green onions, ginger, carrots, shiitake mushrooms,

peas mixed in fried rice

- OR -

Thai Rice Noodles
Noodles made out of rice with eggs, cabbage,

bean sprouts and our homemade sauce

DESSERT
choose one
Azia Signature Sphere - or - Fruit Paradise - or - Mango Fantasy      

- or - Mochi Ice Cream - or - Banana Tempura - or - Exotic Dragon   

- or - Oriental Gelato   

Price $49.50 p.p.
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MENU 2 | AZIA

SOUP
choose one soup

Wonton - or - Tom Yam Kung - or - Japanese Mushrooms - or - 

Thai Chicken Noodle Soup

DIM SUM
choose one

Fried Shrimp Ball (3 pcs) - or - Pork Shumai (3 pcs)  - or - 

Chicken Dumpling - or - Vegetarian Dumpling - or - 

Shrimp Dumpling - or - Shrimp / Pork Shumai with nuts

SUSHI
choose one

Market Vegetable Roll  - or - Salmon Roll - or - Yellow Tail Roll - or 

- Spicy Tuna Bon Bon - or - Shrimp Tempura Roll - or - 

Eel Tempura Roll 

MAIN
choose one seafood and chicken dish

choose one lamb and beef dish

RICE & NOODLES
choose one

Chinese Fried Rice - or - Thai Rice Noodles - or - 

Saffron Basmati Rice - or - Udon Noodles

DESSERT
choose one

Azia Signature Sphere - or - Fruit Paradise - or - Mango Fantasy - or 

- Mochi Ice Cream - or - Banana Tempura  - or - Exotic Dragon - or - 

Oriental Gelato   

Price $59.50 p.p.

Station 1
SUSHI 
Salmon Roll

Market Vegetable Roll 

Spicy Tuna Bon Bon 

Yellow Tail Roll

Station 2
SALAD 
Stuffed Eggplant

Bok Choy 

Edamame 

Lotus Salad (Asian Dressing)

Station 3
MAIN COURSE
Mongolian Beef 

Rock Shrimp Tempura

Ginger Chicken

Station 4 
RICE & NOODLES
Chinese Fried Rice

Curried Veggies

Thai Rice Noodles

Station 5
DESSERT
Fruit Paradise 

Mango Fantasy

Mochi Ice Cream

Price $69.50 p.p.

* All prices are quoted in USD and are subject to change without notice.

MENU 3 | AZIA BUFFET STYLE | AZIA
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APPETIZER
Insalata Cesare
Romaine hearts served with our secret Chef’s Caesar dressing

- OR -

Bruschetta Romana
Two slices of oven baked Tuscan bread topped with fresh  

mozzarella, vine ripened tomatoes, seasoned basil, olive oil, garlic 

and fresh oregano

- OR -

Minestrone
Specially cooked vegetables with aromatic spices in our smooth 

and tasty broth

MAIN COURSE
Fettuccine Alfredo
Heavy Alfredo cream and Parmigiano-Reggiano cheese

- OR -

Spaghetti al Formaggio Parmigiano 
(needs to be a choice of minimum 2 persons)

Our exclusive Italian dish, presented at your table with flamed 

whisky, deliciously melted parmesan cheese and served from our 

authentic Italian cheese wheel.

- OR -

Pesce del Giorno 
Catch of the day. Simply ask your waiter what we have to offer and 

we will try to make it according to your request

DESSERT
Tiramisu
Homemade, with lady fingers, fresh whipped cream and Italian 

mascarpone cream cheese

- OR -

Cannoli
Homemade crunchy roll filled with a canditi and ricotta cheese 

cream

- OR -

Sundae
Homemade gelato with chocolate syrup

Price $39.50 p.p.

AZZURRO 
RISTORANTE ITALIANO

MENU 1 | AZZURRO

Azzurro Ristorante Italiano, our ocean front restaurant on world 

famous Palm Beach, guarantees breathtaking ocean views and 

an excellent setting for a romantic or special occasion dinner at  

sunset. Serving the highest quality Italian dishes for over 15 years, 

Azzurro is an all-time favorite amongst food lovers. 

In an elegant open-air setting we serve a variety of seafood  

specialties, and other authentic Italian dishes. Fresh seafood from 

our aquarium is served upon request. Our signature dish is the 

“Spaghetti al Formaggio Parmigiano” that involves a spectacular 

culinary show with a Parmesan cheese wheel, prepared at your  

table. Our creamy Burrata di Bufala cheese, flown in directly from 

Italy became a sensation here on the island. 

With a modern open kitchen, the preparation process of your dish 

can be seen right from your table. Plan your next wedding rehears-

al, private dinner, private party or corporate dinner with us. We are 

flexible to accommodate any request to meet your needs. 

At Azzurro, it’s all about experiencing memorable moments.

MORE INFORMATION
Opening Hours: Daily 11:00 am - 11:00 pm

Dietary restrictions: Vegetarian / Gluten-Free 

Extra: Kids menu

AzzurroRistoranteItaliano
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MENU 1 | AZZURRO

* All prices are quoted in USD and are subject to change without notice.

APPETIZER
Insalata Caprese
Vine ripened tomatoes with fresh mozzarella cheese, extra virgin 

olive oil and topped with oregano

- OR -

Lumache alla Bourguignonne
Snails highlighted with white wine and perfectly flavored creamy 

garlic butter

- OR -

Pasta e Fagioli
Italian romano beans slow cooked with pasta and a medley of 

herbs

MAIN COURSE
Pollo al Tartufo
Free range organic chicken sautéed in a creamy sauce with truffles 

and fungi porcini mushrooms

- OR -

Vitello alla Parmigiana
With mozzarella cheese and tomato sauce

- OR -

Spaghetti Frutti di Mare
Spaghetti with mixed assorted seafood

DESSERT
Tiramisu
Homemade, with lady fingers, fresh whipped cream and Italian 

mascarpone cream cheese

- OR -

Brownie
Homemade chocolate tart served with gelato 

- OR -

Profiterole
Filled with gelato by choice: vanilla, chocolate or strawberry

Price $49.50 p.p.

MENU 2 | AZZURRO

9
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* All prices are quoted in USD and are subject to change without notice.

Station 1
APPETIZER 
Calamari Fritti

Mozzarella Fritta

Antipasto Misto

Station 2
SALAD 
Insalata Mista

Insalata Caprese

Vegetali Arrostiti

Station 3
SOUP
Zuppa di Pesce

Pasta e Fagioli

Station 4 
PASTA
Spaghetti al Formaggio Parmigiano

Lasagna al Forno

Fettuccine Alfredo

Station 5
CHICKEN AND FISH
Pollo al Tartufo

Catch of the Day

Filetto alla Griglia

Station 6
SIDE DISH
French Fries

Vegetables 

Station 7
DESSERT
Tiramisu

Gelato

Cannoli Siciliana

Price $79.50 p.p.

APPETIZER
Zuppa di Pesce

An assortment of seafood in a well balanced tasty homemade broth

- OR -

Melanzane alla Parmigiana

Breaded eggplant, delicately roasted with cheese in fresh tomato 

sauce

- OR -

Calamari Fritti

Crisp fried calamari served with our fresh homemade tomato sauce

MAIN COURSE
Ossobuco di Vitello

Carefully selected braised veal shank, sautéed in fresh herbs

- OR -

Bistecca Fiorentina alla Griglia

Grilled Certified Angus Beef 14 oz. Bone-In Ribeye

- OR -

Risotto Pescatore

Truly a seafood lover’s dish, served with jumbo shrimp, mussels, 

clams and calamari in a special creamy risotto

- OR -

Spaghetti al Nero di Seppia con Frutti di Mare

Spaghetti made with squid ink, mixed with assorted seafood

DESSERT
choose one dessert

Profiterole - or - Brownie - or - Cannoli - or - Sundae        - 

or - Tiramisu - or - Crème Brûlée 

Price $59.50 p.p.

MENU 3 | AZZURRO BUFFET STYLE | AZZURRO

10



11
* All prices are quoted in USD and are subject to change without notice.

BUFFET STYLE | AZZURRO

DANIEL’S 
STEAK & CHOP

Daniel’s Steak & Chop is a family friendly steakhouse consistently 

serving high quality food while providing excellent service, for 

more than 10 years. Our open kitchen allows you to observe how 

our culinary team prepares the juiciest and highest quality steak 

for you!

Tasty appetizers, tender Certified Angus Beef Steaks and Chops, 

superb entrées and delectable desserts are keeping our guests 

coming back for more. Our Chef uses only the freshest seasonal  

ingredients, preparing the tastiest steaks and chops that are  

perfectly flamed on a charcoal grill. In addition we offer a wide          

selection of wines, beers, cocktails and martinis to raise your glass 

to life, relationships and good times.

Daniel’s Steak & Chop is the perfect venue for any special event 

including birthday celebrations, business meetings and wedding  

rehearsals, with a seating capacity of 100 in total. Whether your  

party is big or small, and whether you prefer to sit indoors or dine al 

fresco, we can meet and exceed your every need. 

Let us assist you in making your next party into an unforgettable 

experience. 

MORE INFORMATION
Opening Hours: Daily 04:30 pm - 11:30 pm

Dietary restrictions: Vegetarian / Gluten-Free 

Extra: Kids menu

DanielsSteakChop
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* All prices are quoted in USD and are subject to change without notice.

APPETIZER
Wedge Salad
Wedge of iceberg lettuce drizzled with blue cheese, bacon and red 

onion

- OR -

Caesar Salad
Romaine hearts drizzled with our homemade dressing and croutons

- OR -

Heart of Palm Salad
With fresh avocado (When available)

MAIN COURSE
6 oz. Filet Mignon
- OR -

Grilled Bone-In Chicken Breast (Corn-Fed)
- OR -

14 oz. Fresh Wild Caught Salmon 

DESSERT
Homemade Italian Gelato
Vanilla - Nutella - Strawberry Sorbet

Price $39.50 p.p.

MENU 1 | DANIEL’S
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APPETIZER
Beet Salad
Fresh beets, butter lettuce, almond shavings, burrata, roasted 

sliced carrots with balsamic vinaigrette

- OR -

Shrimp Cocktail
Fresh jumbo shrimps served with cocktail sauce

- OR -

Caprese Salad
Imported buffalo mozzarella and vine ripe tomatoes

- OR -

Seafood Soup
A mix of Aruban caught seafood in a homemade seafood 

broth

MAIN COURSE
Short Ribs
Served with red wine sauce

- OR -

Tender Beef Skewers
Chunks of Tenderloin grilled to perfection with red onions 

and peppers

- OR -

12 oz. Chilean Sea Bass Filet Chef’s Style Vanilla 
Pure

DESSERT
Miniature Profiteroles
- OR -

Boston Cream Pie
- OR -

Homemade Italian Gelato
Vanilla - Nutella - Strawberry Sorbet

Price $49.50 p.p.

APPETIZER
Tuna Tartare
Fresh blue fin tuna with avocado, cilantro, red onion, olive oil 

and pine nuts

- OR -

Cajun Crab Cakes
Made with our homemade tartar sauce

- OR -

Lobster Bisque
Served with puff pastry

- OR -

Beef Carpaccio
Served over a bed of arugula and our special homemade     

dressing and parmesan cheese

MAIN COURSE
10 oz. Filet Mignon
- OR -

18 oz. Bone-In Rib Eye
- OR -

Grilled Australian Lamb Chops
- OR -

Whole Bronzini (When available)

SIDE ORDER
choose one side order
Handcrafted French Fries - or - Truffled Mashed Potatoes            

- or - Classic Baked Potato - or - Crispy Brussel Sprouts              - 

or - Rosemary, bacon, onion potatoes 

DESSERT
choose one dessert
Red Velvet Cake - or - New York Cheesecake - or - Chocolate 

Mousse Cake - or - Miniature Profiteroles - or - Boston Cream 

Pie - or - Homemade Italian Gelato  

Vanilla - Nutella - Strawberry Sorbet 

Price $59.50 p.p.

* All prices are quoted in USD and are subject to change without notice.

MENU 2 | DANIEL’S MENU 3 | DANIEL’S
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GARDEN FRESH CAFÉ
#1 HEALTH SPOT ON ARUBA

Inspired by our love and passion for organic food and focusing on 

a healthy lifestyle, Garden Fresh Café serves only fresh ingredients 

and organic products. We truly believe in a better tomorrow by  

introducing a healthier today. Garden Fresh Café is centrally  

located in the heart of bustling Palm Beach, street side at Playa 

Linda Resort and provides the daily-required amount of vitamins, 

minerals and proteins your body needs. 

Create your own bowl, vegetable salad, fruit salad, fresh juice, 

smoothie, panini or wrap with the selected choices of fruits and 

vegetables you desire or what your diet requires. This “Create Your 

Own” system has been very helpful for many people with a specific 

meal plan. Our signature juices, smoothies, salads, panini or wraps 

are the perfect choice for a quick, easy yet healthy lunch or dinner.  

Garden Fresh Café is the answer for a healthier lifestyle. Your body 

is your temple, so eat healthy to improve your well-being towards 

a healthier you.  

MORE INFORMATION
Opening Hours: Daily 8:00 am - 9:00 pm

Dietary restrictions: Vegan / Vegetarian / Gluten-Free / Dairy-Free 

/ Sugar-Free

Extra: Organic beverages

GardenFreshCafe
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Gelato is an age-old traditional delicacy that was first  

introduced during the Italian Renaissance. Four generations ago, 

our company’s great-grandfather was one of the very early  

adaptors of the gelato making process in Italy, and passed on 

his passion and love for it. This gave the Ferrara family the 

inspiration to introduce gelato in Aruba. 

Gelatissimo became the favorite place for many repeat visitors and 

locals since they first opened their doors in December 2012. From 

exotic fruits, to irresistible Italian chocolate, to refined gelato flavors 

served in traditional homemade Italian cones, made this place the 

best gelateria in Aruba. 

To consistently produce the creamiest, smoothest and most  

flavorful gelato we only use daily fresh and all-natural ingredients. 

We do NOT use any additives, artificial sweeteners, artificial colors,  

hydrogenated fats, emulsifiers, genetically modified ingredients or 

heavy ingredients that mask the original flavor. 

Gelato and ice cream are not the same product, there are big  

differences between the two. Gelato has less air, less sugar, 70% less 

fat, subsequently fewer calories, NO added water, and has a more 

intense flavor than ice cream. Therefore, gelato is the healthier, less 

fattening choice compared to ice cream. Gelato also has a silkier 

texture, as water is added to ice cream, which creates ice crystals 

and a harder texture.

At Gelatissimo, our delicious gelato comes in over 30 different  

flavors, which are presented in two different versions; dairy and  

non-dairy. Our most famous dairy flavors are; stracciatella,  

pistachio, milk chocolate, vanilla, Nutella, and Ferrero Rocher. Our 

most famous dairy-free sorbet flavors, which are for customers who 

are lactose intolerant are lemon, mango, banana, strawberry, guava, 

tropical fruits and so much more.

To provide your company with the opportunity to take advantage 

of the best gelato in Aruba, we recently launched Gelato Artisanal  

Production. Are you interested in serving your own customers 

the highest gelato quality? Please contact us and we will gladly  

provide you with more information on pricing, delivery and  

creating the flavors of your choice.

GELATO ARTISANAL 
PRODUCTION

true essence of 
artisanal italian 

gelato to be 
savored in paradise

15
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Allow our Pastry Kitchen to make your special occasion just a little more special. 

We prepare a variety of delicious homemade cakes using the very best ingredients like 

European chocolates. 

From tasty classics like Red Velvet to surprising new variations like our healthy 100% raw 

organic cakes, we have the perfect pastries for you.

Blueberry Raw Cheesecake Panna Cotta

Torta Nocciola
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Red Velvet Cake Chocolate Mousse Cake

Allow our Pastry Kitchen to make your special occasion just a little more special. 

We prepare a variety of delicious homemade cakes using the very best ingredients like 

European chocolates. 

From tasty classics like Red Velvet to surprising new variations like our healthy 100% raw 

organic cakes, we have the perfect pastries for you.

Pistachio Cheesecake
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GELATISSIMO 
PALM BEACH

Gelatissimo is located on Aruba’s famous Palm Beach strip and 

stands out for its bright interior, elegant furniture, and funky     

purple hues. Cozy outdoor seating near the sidewalk and a    

fancy bar lay-out, add a pleasant feeling to the hoppin’ Palm Beach  

scenery. It is the perfect place for a delicious treat after dinner or 

simply to meet and greet.

Gelatissimo is a unique gelateria, famous for its mouthwatering  

gelato with more than 30 delicious flavors to choose from. Made 

with only the highest quality products. Our homemade Italian gelato  

sorbet is made with fresh local Aruban grown fruits. 

Besides our amazing gelato flavors, we serve the best  

cappuccino and espresso on the island. Lunch items include  

Panini and deliciously fresh salads that keep our guests raving. 

Our drink menu includes refreshing cocktails, martinis and fresh  

smoothies. 

Comfortable lounges provide an intimate outdoor setting, to enjoy 

the best of both worlds in a buzzing atmosphere. It is where true 

Italian taste meets Caribbean charm. 

MORE INFORMATION
Opening Hours: Daily 11:00 am - 1:00 am

Dietary restrictions: Vegetarian / Gluten-Free / Dairy-Free

GelatissimoAruba
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GELATISSIMO BISTRO 
DOWNTOWN

Gelatissimo Bistro is a modern eatery, gelato parlor and bar in the 

heart of Oranjestad, on Plaza Daniel Leo, amidst colorful buildings 

providing a unique and cozy ambiance. 

Gelatissimo Bistro is famous for their mouthwatering gelato with 

more than 30 delicious flavors, made with only the highest quality  

products, carefully selected and directly imported from Italy. The 

unique fourth generation family recipe has been the success of our 

bistro and our love for gelato can be tasted in any flavor. We also 

offer a great variety of menu items such as Pizza, Lasagna or Panini, 

paired with a freshly brewed cappuccino or espresso. Ask your  

waiter for our Local’s Menu, offering traditional Aruban dishes at 

attractive prices. 

We can host any type of event on Plaza Daniel Leo or at the  

location of your choice. Whether it is a wedding rehearsal, wedding 

dinner, corporate event, big or small event, we will take care of all 

catering and organizational requests. Due to our flexibility, we can 

create any package to meet your needs. Our mission is to create an  

unforgettable experience for you. 

MORE INFORMATION
Opening Hours: Daily 11:00 am - 8:00 pm / Sunday Closed

Dietary restrictions: Vegetarian / Gluten-Free / Dairy-Free

Extra: Every Saturday Live DJ 

GelatissimoBistroAruba
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GIANNI’S 
RISTORANTE ITALIANO

APPETIZER
Insalata Cesare
Romaine hearts served with our Chef’s secret Caesar dressing

- OR -

Insalata Mista
Mixed salad served with fresh homemade Italian dressing 

and cherry tomatoes

- OR -

Minestrone
Specially cooked vegetables and spices in a tasty broth

MAIN COURSE
Pollo Parmigiana
Tender chicken lightly breaded and pan fried with mozzarella   

cheese and tomato sauce

- OR -

Spaghetti alla Puttanesca
Sautéed with garlic, fresh tomatoes, imported pitted olives 

and capers

- OR -

Gnocchi Alfredo
Potato dumplings with cream and parmesan cheese 

“Alfredo sauce”

DESSERT
Tiramisu
Homemade, with lady fingers, fresh whipped cream 

and Italian mascarpone cream cheese

- OR -

Cannoli
Homemade crunchy roll filled with a canditi and ricotta cheese 

cream

Price $39.50 p.p.

* All prices are quoted in USD and are subject to change without notice.

MENU 1 | GIANNI’S

For more than 30 years our flagship restaurant Gianni’s Ristorante 

Italiano is THE address for the best Italian food on the island.  

Gianni’s Ristorante Italiano serves real Italian dishes for the  

entire family. Inspired by authentic Italian recipes and traditions, 

our menu includes favorites like Bruschetta Napoli, Bucatini  

Siciliana and Vitello Parmigiana. We also offer an extensive variety 

of specialties like our delicious Burrata. 

Our signature dish is the Italian Spaghetti al Formaggio Parmigiano. 

How it works? They bring out a large wheel of Parmesan cheese, 

shave out some cheese, pour whisky on it, light it on fire and when 

the flames die down they pour in the cooked spaghetti and roll 

it around completely covering the spaghetti with the cheese. You 

cannot get closer to pasta-heaven. 

Our inside and outside dining areas can host small and large  

parties for special occasions, business lunches or dinners,  

birthdays,wedding rehearsals, and other celebrations. Our  

gluten-free customers can easily request gluten-free pasta and  

gluten-free desserts. 

We cannot wait to welcome you at Gianni’s Ristorante Italiano. 

MORE INFORMATION
Opening Hours: Daily 11:00 am - 01:00 am

Dietary restrictions: Vegetarian / Gluten-Free Pasta and dessert 

Extra: Kids menu

GiannisRistoranteItalianoAruba
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APPETIZER
Zuppa di Pesce
An assortment of seafood in a tasty homemade broth

- OR -

Insalata Caprese con Mozzarella di Bufala
Ripe tomatoes and fresh Buffalo mozzarella cheese with 

oregano and extra virgin olive oil from the hills of Italy

- OR -

Bruschetta Rucola
Fresh mozzarella, Parma ham and arugula, seasoned with basil, 

olive oil, garlic and oregano

MAIN COURSE
Pesce al Limone
Grouper in a light creamy lemon sauce

- OR -

Pollo allo Zafferano
Pan seared free range “organic chicken breast” served with saffron 

sauce

- OR -

Vitello Parmigiana
Lightly breaded veal escaloppes pan fried with mozzarella cheese 

and fresh tomato sauce

DESSERT
Tiramisu
Homemade, with lady fingers, fresh whipped cream and Italian 

mascarpone cream cheese

- OR -

Torta Nocciola
Alternating layers of sponge cake, hazelnut cream and chocolate 

cream topped with praline hazelnuts

- OR -

Profiterole
Puff with ice cream of your choice: vanilla, chocolate or strawberry

Price $49.50 p.p.

MENU 2 | GIANNI’S

* All prices are quoted in USD and are subject to change without notice. * All prices are quoted in USD and are subject to change without notice.

MENU 1 | GIANNI’S
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APPETIZER
Insalata di Polpo
Fresh Aruban octopus marinated in extra virgin olive oil and lemon

- OR -

Zuppa di Pesce
An assortment of seafood in a tasty homemade broth

- OR -

All’ Italiana
Variety of imported Italian deli meats (salami, prosciutto and mortadella) 

served with provolone cheese, olives, eggplant in olive oil and buffalo 

mozzarella

- OR -

Calamari Fritti
Crisp fried calamari served with fresh spicy tomato sauce

MAIN COURSE
Pappardelle al Salmone
Fresh Norwegian salmon sautéed with cream and a touch of fresh       

tomato sauce

- OR -

Risotto ai Funghi Porcini
Cep mushrooms in a light creamy sauce

- OR -

Vitello Parmigiana
Lightly breaded veal escaloppes pan fried with mozzarella cheese and 

fresh tomato sauce

- OR -

Ossobuco di Vitello alla Milanese
Veal shank braised and slow cooked in white wine and Italian herbs

- OR -

Scampi Gianni 
Wild caught butterfly shrimps sautéed in fresh tomato sauce with a 

touch of cream over spaghetti

SIDE ORDER
choose one side order
Patate al Forno - or - Sautéed vegetables with garlic and olive oil  

- or - Polenta Fritta

DESSERT 
choose one dessert

COFFEE OR LIMONCELLO

Price $59.50 p.p.

Station 1
APPETIZER 
Calamari Fritti

Melanzane Parmigiana

Insalata di Pesce

Station 2
SALAD 
Mista

Caesar

Insalata di Rucola

Station 3
SOUP
Zuppa di Pesce

Minestrone

Station 4 
PASTA
Pappardelle al Salmone (warm)

Pasta al Forno (warm)

Pasta Primavera (cold)

Station 5
CHICKEN, FISH AND BEEF
Pollo Parmigiana

Grouper alla Livornese

Filetto ai Funghi Porcini

Station 6
SIDE DISH
French Fries

Vegetables

Station 7
DESSERT
Tiramisu

Chocolate Salami

Cannoli Siciliana

Price $79.50 p.p.

* All prices are quoted in USD and are subject to change without notice.

MENU 3 | GIANNI’S BUFFET STYLE | GIANNI’S
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BUFFET STYLE | GIANNI’S

THE BEACH BAR 
LONGEST HAPPY HOUR

The Beach Bar is located on the white sand of famous Palm Beach 

within steps from the crystal clear blue waters of the Caribbean 

sea. Take in spectacular ocean views and a breathtaking sunset 

over ice cold drinks and refreshing cocktails, while enjoying the 

longest daily Happy Hour on the island from 12:00 pm till 7:00 pm. 

You are in Aruba after all! 

We offer a cozy lounge area, an intimate and relaxing location to 

take in ocean views. Along with our uniquely located bar, this is 

the perfect location to rent when planning your next party, event 

or groups gathering. We serve lunch and dinner, including freshly 

baked pizza, right on the beach, in a warm family ambiance and 

with friendly staff.  

Check out our weekly schedule for our fun and exciting “Theme 

Night”, with different activities each day and special prices on food 

and beverages.  

Feel at home and feel the joy at The Beach Bar. 

MORE INFORMATION
Opening Hours: Daily 11:00 am - 10:00 pm

Dietary restrictions: Vegetarian / Gluten-Free 

TheBeachBarAruba
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HORS D’OEUVRES | FOR ALL LOCATIONS

* All prices are quoted in USD and are subject to change without notice.

HOT

POLENTA SALAMI  2.00
Fried polenta wrapped with mild 
salami and mozzarella cheese

CAJUN CRAB CAKES  3.50
Fresh crab meat served with our 
homemade cream crab sauce

ARANCINI   2.00
Fried balls of risotto and parmesan 
cheese

SHRIMP FRITTERS 2.50
Fried shrimp and seaweed in Italian 
batter

VONGOLE OREGANATA 2.50
Stuffed clams with bread crumbs, 
oregano, pancetta and garlic

PANCETTA WRAPPED 
SCALLOPS 2.50
Oven roasted fresh European scallops

MINI CANELONIS 2.50
Pasta stuffed with ground beef and spinach 
then roasted in fresh tomatoes sauce with 
mozzarella cheese and a touch of béchamel

HOMEMADE ITALIAN 
MEATBALLS 2.00
Meatballs simmered in tomato served 
with ricotta on the side

SAUSAGE AND POTATO 
FUNGI PORCINI 2.50
Sliced of Italian homemade sausage served 
with potato disks and fungi porcini mushrooms

BAKED SALMON CROSTINI  2.50
Pesto mustard sauce on mixed greens

ROCK SHRIMP TEMPURA 4.00
Dressed in a wasabi spicy aioli sauce

SPICY SAMOSA 2.00
Potato, peas mixed into an authentic blend 
of spices stuffed in a crispy triangular eggroll 
shell

SPRINGROLL 2.50
Asian vegetables and plum sauce

TENDERLOIN WELLINGTON 3.50
Tenderloin wrapped in bacon with 
mushroom sauce

CRAB CAKE 4.00
Fresh fried crab cakes

STUFFED EGGPLANT 2.50
Grilled eggplant stuffed with Chinese 
cabbage, shiitake and oyster sauce 
sautéed in garlic butter

COLD

 
BURRATA BRUSCHETTA  2.50
Creamy mozzarella cheese and sweet peppers 

INSALATA DI PESCE  2.50
Fresh caught Aruban seafood served 
in martini glasses with crostini

CAPRESE SALAD 2.50
Cherry tomatoes, fresh buffalo 
mozzarella cheese and balsamic glaze 

BEEF CARPACCIO 
CROSTINI 2.50
Served with arugula, pine nuts, parmigiano- 
reggiano cheese and a homemade dressing

PROFITEROLE CRAB SALAD  3.50
Italian pastry stuffed with crab salad 

SMOKED SALMON WRAPS 2.50
Sweet peppers and arugula in a 
special dressing, wrapped with wild 
Norwegian smoked salmon on crostini

PARMESANO Y PROSCIUTTO  2.50
Fresh chunks of parmigiano-reggiano 
cheese and slices of our San Daniele 
prosciutto

SEAFOOD SALAD CRUNCH  2.50
Fresh seafood marinated and served 
in an Italian wafer

BACON BOWL ICEBERG 
SALAD BITES 2.00
With blue cheese dressing

AVOCADO DEVILED EGGS  2.50
Boiled eggs cut in half filled with 
homemade avocado filling

SPICY TUNA BON BON  2.50
Nigiri with avocado, ahi tuna, 
sesame seeds and spicy sesame oil

SALMON ROLL  2.00
Salmon with cream cheese, avocado 
and spicy mayo

HOKKAIDO SCALLOPS 4.00
Topped with pink pepper

CAPRESE SKEWER 2.50
Tomato, mozzarella cheese, eggplant and 
basil with pesto sauce

BLACKENED SHRIMP 4.00
Slices of cucumber with avocado cream 
and sautéed shrimp

For more options or special 
requests, please contact us
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PREMIUM DRINKS

WINE
White

Red

Zinfandel

BEER
Moretti

Peroni

Heineken

Balashi

Coronita

GIN
Beefeater

Bombay

Tanqueray

VODKA
Absolut

Ketel One

Grey Goose

Belvedere 

RUM
Bacardi Silver

Captain Morgan

Malibu

WHISKEY
Dewar’s

Johnnie Walker Black Label

Jack Daniel’s

Old Parr

LIQUOR
Amaretto Disaronno

Baileys Irish Cream

Frangelico

Limoncello

SPARKLING
Prosecco

Asti

Moscato

NON-ALCOHOLIC CHOICES

SODAS
Sprite

Coke

Diet Coke 

Gingerale

Tonic

Soda

Shirley Temple

JUICES
Lemonade

Fruit Punch

Apple

Cranberry 

Pineapple

Orange

OPEN BAR OPTIONS | FOR ALL LOCATIONS

ADULTS PREMIUM 

1 hour  $24.50 P.P.
2 hours  $34.50 P.P.
3 hours  $44.50 P.P.
4 hours  $55.50 P.P.

KIDS NON-ALCOHOLIC 

1 hour  $  9.75 P.P.
2 hours  $13.25 P.P.
3 hours  $17.75 P.P.
4 hours  $24.75 P.P.

For more options or special 
requests, please contact us

PREMIUM ADD-ONS
ADDITIONAL TO PREMIUM BAR

Customized Welcome Drink : 
$10/ $15 p.p.

Cocktails and Sangria :
Add per hour: $10 p.p.
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THE GIANNI’S GROUP STORY 

“The most asked question we get; What is the 
secret of our success? You know what the funny 
thing is, we have no secrets! For the past three 
decades of running an F&B operation in Aruba, 
we have always believed that sharing is caring – 

and we still do so today. We teach everything 
we know to everybody in our team that needs or 
wants to know. That is our key to success. Yet how 
we turned one restaurant into the Gianni’s Group 
is a different story, one that started with love and  
passion.” 

Mr. Giovanni Ferrara, born and raised in Naples, Italy and great-grandson of Italy’s very first (and famous) gelato and pastry 
chef in the country, met the love of his life and future wife, Ms. Filomena Moore in the Netherlands. Ms. Filomena, born and 
raised in Aruba, came to Europe to gain work experience and broaden her horizon, and that is exactly what she did. The 
newlyweds decided to try their luck in Germany and had 15 successful years in the hospitality business there. Now with a 
small family, with a daughter and son born at the time, the couple decided it was time to explore new opportunities and 
landed on the plan to open an Italian restaurant in Aruba. 

In 1984 the doors to Gianni’s Garden Restaurant, 
a medium-size facility in Havenstraat, Oranjestad 
opened. After another 15 years at this location Gianni’s  
Garden was sold in 1998 and made way for more, new  
restaurants to the portfolio including Azzurro and  

Gianni’s Restaurant in Palm Beach. From then on, things 
went fast. It resulted in the launch of the one-entity  
Gianni’s Group in 2010, today overseeing all  
operations of 9 different venues, giving work to 335 
employees and serving about 2870 guests daily.

“Our Aruban/Italian family of four adult children and four grandchildren and with Mom still at the helm, as Dad passed away, is 

fulltime involved in the daily operations of the Gianni’s Group. We lead the company with love, dedication and passion; the exact 

same ingredients that formed the basis of our parents’ story. We love food, we innovate and explore, actively look for new products, 

trends. We value good quality, good service , authentic ingredients (which we ship from Italy) and cleanliness”.

Bon Bini & Buon Appetito!

Mrs. Filomena, Daniele, Jean Paul, Lara and Gianni Jr. Ferrara

We lead the company with love, 

dedication and passion

So, now you know who we are – we look forward to getting to know you 

and warmly welcome you to Gianni’s Group for an unforgettable culinary 

experience.”
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FACTSHEET

DIRECTIONS

GIANNI’S GROUPAmore Mio Pizzeria Napoletana
Seating inside: 15 people 
Seating outside: 75 people

Capacity: 150 people

Azia Restaurant & Lounge
Seating inside: 111 people 
Seating outside: 35 people

Capacity: 350 people

Azzurro Ristorante Italiano
Seating inside: 130 people 
Private seating: 90 people

Capacity: 200 people

Daniel’s Steak & Chop
Seating inside: 50 people  
Seating outside: 50 people

Capacity: 200 people

Garden Fresh Café
Seating inside: 21 people  
Seating outside: 12 people

Capacity: 100 people

Gelatissimo
Seating outside: 65 people

Capacity: 100 people

Gelatissimo Bistro
Seating inside: 12 people  
Seating outside: 38 people

Seating bar: 24 people

Capacity: 600 people

Gianni’s Ristorante Italiano
Seating inside: 81 people  
Seating outside: 252 people

Capacity: 500 people

The Beach Bar
Seating outside: 25 people

Capacity: 75 people

Main office:   
Palm Beach 51
Noord, Aruba

Opening hours: 
Monday till Friday
From 08.00 am - 05.00 pm

Foundation year:
Founded by Giovanni & Filomena Ferrara in 1984 

Total of Employees: 
335 employees

Locations/ Restaurants:
9 locations

Guests per day: 
Serving about 2870 guest per day

Serving Breakfast, Lunch, Dinner, Drinks and Hors 
D’Oeuvres

Mission:
Our Mission at Gianni’s Group is to Celebrate Life, and 
its opportunities, with our Families and our Customers, 
this pursuit of happiness gives us our daily ambition to 
create, innovate, and serve our local and international 
customers, by assuring the best Experience. 

Constantly adapting on a fast changing world, and still 
always striving to share our Wisdom & Knowledge. With 
Respect, Honesty, and Integrity we make firm steps 
towards maintaining our Reputation.

Naturalmente ItalianoItalianoNaturalmente

Naturalmente ItalianoItalianoNaturalmente

ISTRO

Hotel Barceló 

Aruba

Hilton 

Aruba Resort

Brickell Bay 

Beach Club

AZIA

GIANNI’S DANIEL’S

AZZURRO, GARDEN FRESH CAFÉ & BEACH BAR

GELATISSIMO BISTRO

LOCATED AT THE 
BEACHSIDE OF PLAYA 
LINDA BEACH RESORT

Located in Downtown 

Oranjestad / across from Zara.

(10 minutes drive)

(10 minute walk)

AMORE MIO

GELATISSIMO
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celebrate your

with us
special occasion

GARDEN FRESH CAFÉ

Playa Linda Beach Resort

GIANNI’S RISTORANTE ITALIANO
Across from Hilton Aruba Resort

AZIA RESTAURANT & LOUNGE
Across from Hilton Aruba Resort

AZZURRO RISTORANTE ITALIANO 
Playa Linda Beach Resort

AMORE MIO PIZZERIA NAPOLETANA 
Across from Hilton Aruba Resort

DANIEL’S STEAK & CHOP 
Across from Hilton Aruba Resort

THE BEACH BAR 

On the beachside of Playa Linda Beach Resort

GELATISSIMO 
Across from Hilton Aruba Resort

GELATISSIMO BISTRO DOWNTOWN

Across from Zara and behind the Renaissance Mall


