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Formerly Luca Italian Cuisine 

Special Events & Private Dining 



2100 Superior Viaduct, Cleveland OH 44113 

Casa La Luna (Formerly Luca Italian Cuisine) specializes in authentic Tuscan-style Italian 
cuisine in a beautiful setting, served by the finest staff. we offer a variety of options for 

private and semi-private dining spaces accommodating any size group. 
 

RESTAURANT BUYOUTS 

Buyouts of the restaurant are available periodically. Please check with your event & catering 
sales manager for food & beverage minimums and availability. 

Minimums are based on days of the week and time periods. They are prior to a 22% service 
charge and 8% sales tax. 

 
DEPOSITS / BOOKING 

All private dining reservations require a non-refundable, non-transferable deposit. Deposits 
are as follows: $200 for parties up to 49 guests; $500 for parties of 50-99 guests; $750 for 

100-175 guests. For parties over 175, the deposit will be based on 50% for the estimated food 
and beverage. Deposits are applied to the final bill at the conclusion of the event. 

All food and beverage must be purchased through Luca Italian Cuisine and consumed on the 
premises. Food and beverage prices are subject to change due to market pricing and 

availability. 
 

FINAL PAYMENT 
One check will be presented at the end of the event, where full payment is due. American 

Express, Mastercard, Visa, and Discover credit cards are accepted. Company checks (based on 
prior approval) and cash are also accepted as final payment. 
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                                                    The Veranda  
                                         (Fully or Partial Space) 

 
The Veranda offers breathtaking 
views of the downtown skyline, and 
versatility with spacing. This space 
is rented out throughout the year 
for any type of event! 

Accommodating up to 80 for a 
plated dinner and 100 for a 
reception-style celebration, this 
space is perfect for Intimate 
weddings, Rehearsal Dinners, large 
corporate functions, and anything in 
between 

 

Full Space: 80 guests Seated 
Partial Space: 50 Guest Seated 
Semi-Private Section: 30 Guests 
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                  Left Veranda  
                                         (Semi-Private Space) 

 
The Left Veranda offers 

breathtaking views of the 
downtown skyline, and versatility 
with spacing. This space is rented 
out throughout the year for any 

type of event and is meant for 
small business dinners and 

intimate gatherings. 
 

Seated: 25 guests 
Reception style: 20 guests 
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The Skyline 
Room 

(Semi-Private Space) 

 
Accommodating up to 

30 guests seated, 
this is the ideal space for 
an Intimate Celebration 

of any kind. 
 

Offering Gorgeous views 
of the Downtown Skyline 
and the East Bank of the 
Flats, it Is sure to add 

Character to any special 
occasion. 
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COCKTAIL HOUR/ RECEPTION STYLE 
A La Carte Selections 

 
 

 
Luca’s Grand Mixed Antipasti 

Board Display 
Chef’s Selection of Italian Dry Cured Meats 

•  Chef’s Selection of Artisian Cheeses •  
Marinated Olives •  Grilled Vegetables 

Small Board $300 
Medium Board $600 
Large Board: $1000 

 

Grilled Vegetable Display 
Chef’s Selection of Grilled and Marinated 

vegetables 
$55 

 

Caprese Salad Board 
Buffalo Mozzarella • Seasonal Tomatoes • 

Basil • Balsamic 

$150 per board 
 

Chef Luca’s Classico 
Hors d’ oeuvres 

Price Per Piece (Orders of 15 or more) 
 

Bruschetta Crostini 
$3 

Caprese Skewers (V) 
$3 

Arancini Balls (V) 
With Sauce Pairing 

$4 

Meatballs 
With Marinara Sauce 

$3 

Melenzane (v) 
$4 

Salmon Crostini 
$4 

Prosciutto Wrapped Asparagus 
$4 

Prosciutto Roll 
With arugula, mozzarella, and Roasted Red 

Peppers 
$5 

 

Chef Luca’s Superior 
Hors d’ oeuvres 

Price Per Piece (Orders of 15 or more) 
 

Sacchetti Al Tartufo Bianco (v) 
$3 

Shrimp Cocktail 
With Cocktail Sauce 

$6 

Cucumber Tuna Tartar 
$5 

Lobster Stuffed Artichoke Hearts 
$6 

Pan Seared Scallops 
$7 

Crab Cakes 
With Sauce Pairing 

$7 

Lamb Lollipop 
$7 

Oysters on the Half Shell 
Market Price 

 

Beef Tartar 
$6 

 

Antipasti Platters and Displays 
Platters/Pans serve 15 guests  

Luca Pasta Trio Display 
Sacchetti Al Tartufo Bianco 

White truffle and ricotta stuffed Sacchetti • 
white truffle cream • aged fig balsamic 

$3 per piece 
 

Lobster Ravioli 
Lobster •  Squid Ink Ravioli •  Tomato Cream 

Sauce  
$5 per piece 

 
 

Veal Tortellini 
Veal Tortellini •  Cream •  Prosciutto •  Peas 

$280 per pan   
 

Grand Seafood Display 
Oysters, Clams, Tuna, Shrimp Crab Legs, 

Whole Main Lobster 
Market Price 

 
 
 
 

� 
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DINNER 
MENUS 

Dinner Menus are listed as 
followed 

 

 
LUNCH EVENTS 

 
LUNCH EVENT Inquiries  

If You are interested in a lunch 
event please see minimums 

below! Contact a coordinator to 
see what dates are available! 

 
 

Lunch Food & Beverage 
Minimums 

$2500-$3000 Food and Beverage 
Minimum -End Time 4:00pm 
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Insalata 

Guests Select One 
Insalata di Casa 

Mixed Greens • Cherry Tomato • Shaved Parmigiano Reggiano • Balsamic Vinaigrette 

Caprese 
Seasonal Tomatoes • Fresh Mozzarella • Basil • Extra Virgin Olive oil • Aged Balsamic 

Secondi 
Choose 4 for guests to select from 
Pappardelle Alla Bolognese 

Handmade Pappardelle • Ground veal/Wild Boar/Filet Tips/Duck • Tomato • Cabernet 
Sauvignon 

Sacchetti Al Tartufo Bianco 
White truffle and ricotta stuffed Sacchetti • white truffle cream • aged fig balsamic 

Vitello Tortellini 
Veal stuffed tortellini • cream • parmigiana Reggiano • Asparagus • prosciutto 

Ravioli Di Aragosta 
Lobster, Squid Ink Ravioli • Tomato Cream Sauce • Lobster Meat • Shrimp 

Gnocchi Di Patate 
Traditional Potato Gnocchi • Tomato Sauce • Crushed Red Pepper • Fresh Mozzarella 

Cheese 

Maiale Al Funghi 
Grilled Berkshire Pork Chop • Wild Mushroom • Dolce Gorgonzola Sauce 

Pollo Alla Picatta 
Pounded Chicken Breast • Pinot Grigio • Lemon • Caper Sauce 

Faroe Island Salmon 
Chef’s Whim Preparation 

Filetto Di Manzo 
Filet Mignon • porcini mushroom • rosemary demi glaze 

Additional $15 Per Person 

Fish of the Day 
Chef Whims Preparation 

Additional $10 Per Person 

 
• Proteins Served with Potato and Seasonal vegetable • 

Dolce 
Served Family Style 

Assorted Dessert Platter 
Cannoli • Chocolate Mousse Cups • Homemade Tiramisu • Fresh Berries 

 
• Menu Customization available upon request • 

• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA FOR AN ADDITIONAL $5 PER PERSON • 
 

Menu Di Moderato 
$55 Per Person 
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Secondi 
Select Four (Guests select one) 

Cavatelli alla Bolognese  
Ricotta Cavatelli • Ground veal/Wild 

Boar/Filet Tips/Duck • Tomato • Cabernet 
Sauvignon 

Gnocchi di Patate 
Traditional Potato Gnocchi • Tomato Sauce • 

Crushed Red Peppers • Fresh Mozzarella  
 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Tortellini Di Vitello  
Veal stuffed tortellini • cream • parmigiana 

Reggiano • Asparagus • prosciutto 

Cavatelli al Forno 
Ricotta Cavatelli • Tomato Sauce • Pancetta • 

Barolo • Fontinella Cheese 
 

Pollo Al Saltimbocca  
Pounded Chicken Breast • sage • prosciutto • 

brown butter • pinot grigio 
 

Maiale Al Funghi 
Grilled Berkshire Pork Chop • Wild 
Mushroom • Dolce Gorgonzola Sauce 

Picatta di Vitello 
Pounded Veal Medallions • Pinot Grigio • 

Lemon • Caper Sauce 
 
 

Faroe Island Salmon 
Chef’s Whim Preparation 

• Proteins Served with Potato and 
Seasonal vegetable • 

 

Dolce 
Served Family Style 

Assorted Dessert Platter  
Cannoli • Chocolate Mousse Cups • 
Homemade Tiramisu • Fresh Berries 

 
 

• Menu Customization available upon request 
• 

• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA FOR AN 
ADDITIONAL $5 PER PERSON • 

 

• Wine Pairings from Our Sommelier 
Available for An Additional Charge • 

 
 

Antipasti 
Select One (Family Style) 

Chef Luca’s Antipasto Misti 
Chef’s Selection of Cheeses • Chef’s selection of 

dry cured meats • olives • artichoke hearts • 
homemade roasted red peppers 

Piatto Di Mare 
Shrimp • mussels • calamari • clams • tomato sauce • 

pinot grigio • red pepper flakes 

Calamari 
Sautéed north Atlantic squid • dry white wine • 

cherry tomato sauce 

Melanzane Ripiene 
Eggplant • ricotta • parmigiana Reggiano • arrabiata 

sauce 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Crostini al Salmone   
Raw Wheat Crostini • Mascarpone • Capers • Red 

Onion • Smoked Salmon   
 

Mozzarella Di Bufala Al Speck 
Fresh Buffalo Mozzarella • Alto Adige Speck • 

House Roasted Red Peppers • Basil 

Meatballs 
With Marinara Sauce 

 

Insalata 
Select two (Guests Select One) 

 
Insalata di Casa 

Mixed Greens • Cherry Tomato • Shaved Parmigiano 
Reggiano • Balsamic Vinaigrette 

 

Caprese 
Seasonal Tomatoes • Fresh Mozzarella • Basil • 

Extra Virgin Olive oil • Aged Balsamic 
 

Rucola al Grumato 
Arugula • Parmigiano Reggiano • Cherry 

Tomatoes • Red Onion • Olive Oil •  
Fresh Lemon 

 

Spinaci con Pancetta 
Baby Spinach • Baby Bella Mushrooms • Crisp 

Pancetta • Strawberries •  
Pecorino Romano • Pancetta Vinaigrette 

 
 

 

Menu Di Classico 
$65 Per Person 

 Menus are customizable to prior menu selections  
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Antipasti 

Select Two (Family Style) 
Chef Luca’s Antipasto Misti 

Chef’s Selection of Cheeses • Chef’s selection 
of dry cured meats • olives • artichoke hearts • 

homemade roasted red peppers 

Cozza Azzurro 
Fresh Sauteed Blue Mussels • White Wine • 

roasted Garlic 

Calamari 
Sautéed north Atlantic squid • dry white wine • 

cherry tomato sauce 

Melanzane Ripiene 
Eggplant • Ricotta • Parmigiana Reggiano • 

Arrabiata Sauce 

Mozzarella di Bufala al Speck 
Fresh buffalo Mozzarella • Alto Adige Speck • 

House Roasted Red Peppers • Basil 

Sacchetti Al Tartufo Bianco 
White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 

Crostini al Salmone   
Raw Wheat Crostini • Mascarpone • Capers • 

Red Onion • Smoked Salmon   
 

Meatballs 
With Marinara Sauce 

 

Insalata 
Select Two (Guests Select One) 

 
Insalata di Casa 

Mixed Greens • Cherry Tomato • Shaved 
Parmigiano Reggiano • Balsamic Vinaigrette 

 

Caprese 
Seasonal Tomatoes • Fresh Mozzarella • Basil • 

Extra Virgin Olive oil • Aged Balsamic 
 

Rucola al Grumato 
Arugula • Parmigiano Reggiano • Cherry 

Tomatoes • Red Onion • Olive Oil •  
Fresh Lemon 

 

Spinaci con Pancetta 
Baby Spinach • Baby Bella Mushrooms • 

Crisp Pancetta • Strawberries •  
Pecorino Romano • Pancetta Vinaigrette 

 

Secondi 
Select Four (Guests select one) 
Pappardelle alla Bolognese  

Handmade Pappardelle • Ground veal/Wild 
Boar/Filet Tips/Duck • Tomato • Cabernet 

Sauvignon 
Sacchetti Al Tartufo Bianco 

White truffle and ricotta stuffed Sacchetti • 
white truffle cream • aged fig balsamic 

Vitello Tortellini 
Veal stuffed tortellini • cream • parmigiana 

Reggiano • Asparagus • prosciutto 

Ravioli Di Aragosta 
Lobster Squid Ink Ravioli • Tomato Cream Sauce • 

Lobster Meat • Shrimp 

Maiale al Funghi 
Grilled Berkshire Pork Chop • Wild 
Mushroom • Dolce Gorgonzola Sauce 

Pollo Alla Picatta 
Grilled Pounded Chicken Breast • Pinot 

Grigio • Lemon • Caper Sauce 

Saltimbocca di Vitello 
Pounded Veal Medallions • Prosciutto • Sage 

• Brown Butter • White Wine  

Filetto di manzo 
Filet Mignon • Porcini mushroom • rosemary 

demi glaze 

Faroe Island Salmon 
Chef’s Whim Preparation 

Seasonal Fish 
Chef’s Whim Preparation 

 
• Proteins Served with Potato and 

Seasonal vegetable • 
 

Dolce 
Served Family Style 

Assorted Dessert Platter  
Cannoli • Chocolate Mousse Cups • 
Homemade Tiramisu • Fresh Berries 

 
• Menu Customization available upon request 

• 
• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA 

FOR AN ADDITIONAL $5 PER PERSON • 

 
 
 
 
 
 
 
 

Menu Di Superiore 
 

$75 Per Person 
 Menus are customizable to prior menu selections  
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Antipasti 
Select Two (Family style) 

Chef Luca’s Antipasto Misti 
Chef’s Selection of Cheeses • Chef’s selection of 

dry cured meats • olives • artichoke hearts • 
homemade roasted red peppers 

Piatto Di Mare 
Shrimp • mussels • calamari • clams • tomato sauce 

• pinot grigio • red pepper flakes 

Calamari 
Sautéed north Atlantic squid • dry white wine • 

cherry tomato sauce 

Melanzane Ripiene 
Eggplant • ricotta • parmigiana Reggiano • 

arrabiata sauce 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Crostini al Salmone   
Raw Wheat Crostini • Mascarpone • Capers • Red 

Onion • Smoked Salmon   
 

Mozzarella Di Bufala Al Speck 
Fresh Buffalo Mozzarella • Alto Adige Speck • 

House Roasted Red Peppers • Basil 

Carciofo Al Aragosta 
Breaded Artichoke • Lobster • Mascarpone • 

Tomato sauce 
 

Meatballs 
With Marinara Sauce 

 

Arancini Balls 
 

Insalata 
Select Two (Guests Select One) 

Insalata di Casa 
Mixed Greens • Cherry Tomato • Shaved Parmigiano 

Reggiano • Balsamic Vinaigrette 

Caprese 
Seasonal Tomatoes • Fresh Mozzarella • Basil • 

Extra Virgin Olive oil • Aged Balsamic 
 

Rucola al Grumato 
Arugula • Parmigiano Reggiano • Cherry 

Tomatoes • Red Onion • Olive Oil •  
Fresh Lemon 

 

Spinaci con Pancetta 
Baby Spinach • Baby Bella Mushrooms • Crisp 

Pancetta • Strawberries •  
Pecorino Romano • Pancetta Vinaigrette 

          Menu Di Elegante 
$90 Per Person 

 

La Pasta 
Select Two (Family style) 

Cavatelli alla Bolognese  
Ricotta Cavatelli • Ground veal/Wild Boar/Filet 

Tips/Duck • Tomato • Cabernet Sauvignon 
 

Risotto Di Aragosta 

Saffron Cream Sauce • Lobster Knuckle 
and Claw Meat 

 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Tortellini Di Vitello  
Veal stuffed tortellini • cream • parmigiana Reggiano 

• Asparagus • prosciutto 

Cavatelli al Forno 
Ricotta Cavatelli • Tomato Sauce • Pancetta • 

Barolo • Fontinella Cheese 
 

Ravioli Di Aragosta 
Lobster Squid Ink Ravioli • Tomato Cream Sauce • 

Lobster Meat • Shrimp 

Secondi 
Select Four (Guests Select one) 

Pollo Alla Picatta   
 Grilled Pounded Chicken Breast • Pinot Grigio 

• Lemon • Caper Sauce  
 

Saltimbocca di Vitello 
Pounded Veal Medallions • sage • prosciutto • 

brown butter • pinot grigio 
 
 

Milanese Di Vitello 
Breaded Veal Chop • Marinated Grilled 
Radicchio • Goat Cheese • Aged Balsamic 

Filetto di manzo 
Filet Mignon • Porcini mushroom • rosemary 

demi glaze 

Faroe Island Salmon 
Chef’s Whim Preparation 

Costolete 
Grilled Lamb Chop • Shallot • Port Glace • 

Sweet Pea Risotto 
 

Pollo Al Saltimbocca  
Pounded Chicken Breast • sage • prosciutto • 

brown butter • pinot grigio 
 

Seasonal Fish 
Chef’s Whim Preparation 

  
•  
 

 
Dolce 

Served Family Style 
Assorted Dessert Platter  

Cannoli • Chocolate Mousse Cups • Homemade Tiramisu • Fresh Berries 
 

• Menu Customization available upon request • 
• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA FOR AN ADDITIONAL $5 PER PERSON  

 

Menus are customizable to prior menu selections  



2100 Superior Viaduct, Cleveland OH 44113 

  

          Menu Di Extravagante 
$115 Per Person 

  
 

Antipasti 
Select Two (Family Syle) 

Chef Luca’s Antipasto Misti 
Chef’s Selection of Cheeses • Chef’s selection of 

dry cured meats • olives • artichoke hearts • 
homemade roasted red peppers 

 

Piatto Di Mare 
Shrimp • mussels • calamari • clams • tomato sauce 

• pinot grigio • red pepper flakes 

Calamari 
Sautéed north Atlantic squid • dry white wine • 

cherry tomato sauce 

Shrimp Cocktail 
Cocktail Sauce 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Scalloppine 
Pan Seared Scallops • Black Truffle Butter 

 

Mozzarella Di Bufala Al Speck 
Fresh Buffalo Mozzarella • Alto Adige Speck • 

House Roasted Red Peppers • Basil 

Carciofo Al Aragosta 
Breaded Artichoke • Lobster • Mascarpone • 

Tomato sauce 
 

Arancini Balls 
 

Insalata 
Select Two (Guests Select One) 

Insalata di Casa 
Mixed Greens • Cherry Tomato • Shaved Parmigiano 

Reggiano • Balsamic Vinaigrette 
 

Caprese 
Seasonal Tomatoes • Fresh Mozzarella • Basil • 

Extra Virgin Olive oil • Aged Balsamic 
 

Rucola al Grumato 
Arugula • Parmigiano Reggiano • Cherry 

Tomatoes • Red Onion • Olive Oil •  
Fresh Lemon 

 
Spinaci con Pancetta 

Baby Spinach • Baby Bella Mushrooms • Crisp 
Pancetta • Strawberries •  

Pecorino Romano • Pancetta Vinaigrette 

La Pasta 
Select Two (Family Style) 

Cavatelli alla Bolognese  
Ricotta Cavatelli • Ground veal/Wild Boar/Filet 

Tips/Duck • Tomato • Cabernet Sauvignon 
 

Risotto Di Aragosta 

Saffron Cream Sauce • Lobster Knuckle 
and Claw Meat 

 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Tortellini Di Vitello  
Veal stuffed tortellini • cream • parmigiana Reggiano 

• Asparagus • prosciutto 

Cavatelli al Forno 
Ricotta Cavatelli • Tomato Sauce • Pancetta • 

Barolo • Fontinella Cheese 
 

Ravioli Di Aragosta 
Lobster Squid Ink Ravioli • Tomato Cream Sauce • 

Lobster Meat • Shrimp 

 

Secondi 
Select Four (Guests Select one) 

Lobster Tail 
 Chef Whims Preparation  

 

Ossobucco Di Vitello 
Slow Roasted veal Shank • Sofrito • Chianti 

Classico 
 
 

Milanese Di Vitello 
Breaded Veal Chop • Marinated Grilled 
Radicchio • Goat Cheese • Aged Balsamic 

Filetto di manzo 
Filet Mignon • Porcini mushroom • rosemary 

demi glaze 

Pollo Al Saltimbocca  
Pounded Chicken Breast • sage • prosciutto • 

brown butter • pinot grigio 
 

Seasonal Fish 
Chef’s Whim Preparation 

 

Maiale al Funghi 
Grilled Berkshire Pork Chop • Wild Mushroom • 

Dolce Gorgonzola Sauce 

 
 

 
 

Dolce 
Served Family Style 

Assorted Dessert Platter  
Cannoli • Chocolate Mousse Cups • Homemade Tiramisu • Fresh Berries 

 
• Menu Customization available upon request • 

• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA FOR AN ADDITIONAL $5 PER PERSON • 

 

Menus are customizable to prior menu selections  
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Festa Di Famiglia 
$130 Per Person 

  
 

Antipasti 
Select Two (Family Style) 

Chef Luca’s Antipasto Misti 
Chef’s Selection of Cheeses • Chef’s selection of 

dry cured meats • olives • artichoke hearts • 
homemade roasted red peppers 

Piatto Di Mare 
Shrimp • mussels • calamari • clams • tomato sauce 

• pinot grigio • red pepper flakes 

Calamari 
Sautéed north Atlantic squid • dry white wine • 

cherry tomato sauce 

Melanzane Ripiene 
Eggplant • ricotta • parmigiana Reggiano • 

arrabiata sauce 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Crostini al Salmone   
Raw Wheat Crostini • Mascarpone • Capers • Red 

Onion • Smoked Salmon   
 

Mozzarella Di Bufala Al Speck 
Fresh Buffalo Mozzarella • Alto Adige Speck • 

House Roasted Red Peppers • Basil 

Meatballs 
With Marinara Sauce 

 

Insalata 
Select two (Family Style) 

Insalata di Casa 
Mixed Greens • Cherry Tomato • Shaved Parmigiano 

Reggiano • Balsamic Vinaigrette 

Caprese 
Seasonal Tomatoes • Fresh Mozzarella • Basil • 

Extra Virgin Olive oil • Aged Balsamic 

Rucola al Grumato 
Arugula • Parmigiano Reggiano • Cherry 

Tomatoes • Red Onion • Olive Oil •  
Fresh Lemon 

 
Spinaci con Pancetta 

Baby Spinach • Baby Bella Mushrooms • Crisp 
Pancetta • Strawberries •  

Pecorino Romano • Pancetta Vinaigrette 

La Pasta 
Select Two (Family Style) 

Cavatelli alla Bolognese  
Ricotta Cavatelli • Ground veal/Wild Boar/Filet 

Tips/Duck • Tomato • Cabernet Sauvignon 
 

Risotto Di Aragosta 

Saffron Cream Sauce • Lobster Knuckle 
and Claw Meat 

 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti • 

white truffle cream • aged fig balsamic 
 

Tortellini Di Vitello  
Veal stuffed tortellini • cream • parmigiana Reggiano 

• Asparagus • prosciutto 

Cavatelli al Forno 
Ricotta Cavatelli • Tomato Sauce • Pancetta • 

Barolo • Fontinella Cheese 
 

Ravioli Di Aragosta 
Lobster Squid Ink Ravioli • Tomato Cream Sauce • 

Lobster Meat • Shrimp 

 

Secondi 
Select Two (Family Style) 

Pollo Alla Picatta   
 Grilled Pounded Chicken Breast • Pinot Grigio 

• Lemon • Caper Sauce  
 

Saltimbocca di Vitello 
Pounded Veal Medallions • sage • prosciutto • 

brown butter • pinot grigio 
 
 

Milanese Di Vitello 
Breaded Veal Chop • Marinated Grilled 
Radicchio • Goat Cheese • Aged Balsamic 

 

Costolete 
Grilled Lamb Chop • Shallot • Port Glace • 

Sweet Pea Risotto 
 

Chefs Selection Prime Cut Beef 
Chef’s Whim Preparation 

 

Seasonal Fish 
Chef’s Whim Preparation 

 
 
 

 
Sides 

Served Family Style 
 Roasted Potatoes  

& 
Seasonal vegetable  

 

Dolce 
Served Family Style 

Assorted Dessert Platter  
Cannoli • Chocolate Mousse Cups • Homemade 

Tiramisu • Fresh Berries 
 

• Menu Customization available upon request • 
• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA FOR AN 

ADDITIONAL $5 PER PERSON • 
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Non-Alcoholic 
Beverage 
Package 

ADD UNLIMITED SOFT 
DRINKS, COFFEE & 

TEA FOR AN 
ADDITIONAL $5 PER 

PERSON 

 

Wine 
parties of 20 or 

more are 
recommended to 
preselect a red 
and white wine 

selection prior to 
the event date in 
order to serve 
guests quicker 

(wine Menu available 
upon Request) 

 
 

Consumption 
All beverages are 

charged by a 
consumption 

basis. Please ask 
the Event Even & 

Catering Manager 
if you are looking 

for something 
specific such as 
specialty drink 

stations. 

 
 

BEVERAGE SELECTIONS 
*CHARGED BY CONSUMPTION* 
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