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Weekday Buffet Menu

(Available Tuesday thru Saturday
during lunch time only)
40 Person Minimum

Select Three from the Following:
Chicken

Francese (lemon, butter & capers) Marsala (wine sauce with fresh mushrooms),
Cacciatore (peppers, mushrooms, onions & black olives), or Parmigian

Beef

Sliced Prime Rib in a mushroom gravy sauce
Beef Tips, with peppers, mushrooms and onions

Seafood

Seafood Casserole (shrimp, scallops & crab meat in Newburg sauce)
Baked Stuffed Sole (stuffed with seafood stuffing served in Newburg sauce)

Also choose two from the Following:

Pasta
Rigatoni, Ravioli, or Penne
(Served in a Marinara or Bolognese Sauce)

Starch
Oven Roasted Potato, Garlic Mashed or Rice Pilaf

Vegetable

Seasonal Medley, Honey Glazed Carrots, or
Green Beans Almandine

$25.95 per person

All entrees are served with:
Luciano’s Focaccia bread & Freshly Baked Bread
Individual Garden Salad

Dessert Choice (same for everyone):
Chocolate & Vanilla Mousse Parfait, Strawberry Shortcake, Carrot Cake or Tiramisu.

Coffee & Tea will be served with dessert course.

Prices do not include 17% gratuity, 3% taxable administrative fee, state and local meal
tax. Prices are subject to change without notice.



Accompaniments

If using the weekend & evening or the weekday banquet menu please choose your starch 8
vegetable to accompany your entrée selection from the following. Starch and vegetable will be
the same for all meals.

Starch Selection:
Baked Potato, Oven Roasted Potato or Garlic Mashed Potato.

Vegetable Selection:

Green Beans Almandine, Honey Glazed Carrots or Sautéed mixed Vegetables.

Extras:

Pasta Course Served Family Style:

Pasta Choices: Ravioli, Penne, Fettuccini or Gnocchi.
Sauce Choices: Marinara, Bolognese or Alfredo sauce.

$5.00pp

Champagne:
Champagne Punch
$95.00
Mimosa Bowl
$95.00
Non-Alcoholic Punch Bowl
$75.00
Champagne Toast
$3.75 per person

For The Kids:
(Under 12 years old)
Chicken fingers & French Fries or
Spaghetti & meatballs.
$12.95

Prices do not include 17% gratuity, 3% taxable administrative fee, state and local meal tax.
Prices are subject to change without notice.

Page 9



o

N

U1 ¢ D~

67

% &

&8 97

%

&+



#17
#18
#19
#20
#21
#21
#22

#66
#30
#32
#33
#34
#35
#36
#37
#38
#39
#40
#4]
#42
#43
#44
#45
#46
#47
#48
#49

#50
#51
#52
#53
#54
#55
#56
#57
#58
#59
#60
#61
#62
#63
#64
#65
#31

.ﬁa%éé'ﬁf Wines
NV Domaine St Michelle, Brut, Washington
NV Domaine Chandon, Blanc de Noir, California
Gloria Ferrar, Brut, California
White Star, Moet & Chandon, France
Veuve Clicquot, Brut “Yellow Label” France 375ml.
Veuve Clicquot, Brut “Yellow Label” France 750ml.
Dom Perignon, France

Stmerican Thiite Wine

Sauvignon Blanc, Cloudy Ba

White Zinfandel, Beringer, C{Jlg‘smm
Chardonnay, Canyon Road, Caix‘?farm‘a
Sauvignon Blanc, Bogle Vineyards, California

Pinot Grigio, Terra D'Oro, Amador Count

Sauvignon Blanc, Napa Cellars, Napa Valley

Johannisberg Riesling, Kendall Jackson, California
Chardonnay, Hess "§elect”, California

Pinot Gris, Montinore Vineyards, Oregon

Chardonnay, Rodney Strong, “Chalk Hill", Sonoma
Chardonnay, Kendall Jackson “Vintner’s Reserve”, California
Sauvignon Blanc, Frog's Leap, Napa Valley

Chardonnay, Buehler “Russian River”, Sonoma

Sauvignon Blanc, St. Supery, Napa Valley

Chardonnay, Sonoma C;;trer “Russian River Ranches”,Sonoma
Chardonnay, Simi, Sonoma

Chardonnay, Newton “Red Label”, Napa Valley

Chardonnay, Clos du Bois “Calcaire’, gmoma

Chardonnay, Stag’s Leap "Karia”, Napa Valley

Chardonnay, Far Niente, Napa Valley

.,zyyx wlod White Wine
Fontana Candida, Frascati, Italy
Chardonnay, Casa Lapostolle, Chile
Sauvignon Blanc, Oyster Bay, New Zealand
Charﬁ-:nnay, Penfolds “Thomas Hyland’, Australia
Soave Classico, Pieropan, Italy
Vernaccia di San Gimignano, Teruzzi E Puthod, Italy
Gavi di Gavi, Ascheri, Ital
Pinot Grigio, Lagader, Itag’
Chardonnay, Dona Paula, Argentina
Chardonnay, Glen Carlou, South Africa
Pinot Gris, Mohau, New Zealand
Pinot Grigio, Bortoluzzi, Italy
Verdicchio Classico, Bucci, Italy
Sauvignon Blanc, Mono, New Zealand
Pinot Grigio, Jermann, Italy
Pinot Grigio, Santa Margarita, Italy
Kessler Reisling Kabinett

$40
$50
$50
$80
$50
$100
$215

$60
$30
$3S
$35
$40
$35
$40
$40
$40
$45
$40
$45
$40
$40
$40
$40
$55
$55
$60
$95

$30
$35
$40
$35
$35
$35
$35
$35
$35
$35
$40
$40
$40
$40
$60
$50
$35

Please ask your server about our premium wines available by the glass. ]1










