




Luciano's Premium Package Menu 

Appetizer Course: 
Jumbo Shrimp Cocktail or Stuffed Mushroom Caps 

Salad Course: 
Caesar or Mixed Green Salad 

Entrees: 

Steak Luciano $99.95 
New York Sirloin steak grilled to perfection and topped with sauteed 

mushrooms and served with a baked potato. 

Swordfish Florentine 
Grilled center-cut swordfish steak, served on a bed of fresh spinach with 

artichoke hearts and white wine sauce, over mashed potatoes. 

Shrimp Scampi 
Jumbo Shrimp sauteed in garUc butter and a splash of white wine served over 

linguine pasta. 

Chicken Marsala 
Medallions of chicken sauteed with fresh mushrooms and Marsala wine, 

Served over linguine pasta. 

Veal Parmigiana or Chicken Parmigiana 
Breaded veal cutlet topped with mozzarella cheese and marinara sauce served 

with penne pasta and finished with parmigiano-reggiano. 

Rigatoni Zingara 
Rigatoni pasta sauteed in a creamy marinara sauce with sliced Italian 
sausage, black olives, and fresh mushrooms, finished with parmigiano­

reggiano. 

Dessert: 
Strawberry Shortcake or Tiramisu 

Coffee & Tea will be served with dessert course 

$89.95per person 

Prices do not include 17% gratuity, 3% taxable administration fee, state and 
local 

Meal tax. 



Weekend & Evening Banquet Menu 
Available Anytime for parties of30 or more with the exception of Saturday evening. 
Choice of One or Three Entree Selections. Vegetarian or dietary restricted meals are 

always available. 
Final count for each Meal Selection is required 2 weeks before event. 

Stuffed Chicken Breast $46.95 
Boneless breast of chicken stuffed with bread and sausage stuffing. 

Chicken Francese $46.95 
Sauteed with lemon, butter & capers 

Chicken Florentine $46.95 
Topped with Proscuitto & mozzarella and served on a bed of spinach, 
lightly sauteed with Marsala wine 

Chicken Marsala $46.95 
Sauteed with fresh mushrooms and Marsala wine. 

Chicken Parmigian $46.95 
Chicken cutlet topped with mozzarella & sauce and served with pasta. 

Roast Prime Rib of Beef $89.95 
Served aujus 

Filet Mignon $89.95 
Served with beamaise sauce 

Roast Rack of Lamb $79.95 
Tender lamb served with mintjelly 

Surf and Turf $85.95 
Two jumbo shrimp scampi and a petite fl.let mignon 

Swordfish Florentine $69.95 
Grilled center-cut swordfish steak, served over sauteed spinach 
with artichoke hearts and white wine sauce over mashed potatoes. 

Baked Stuffed Jumbo Shrimp $51.95 
Three fresh gulf shrimp stuffed with crabmeat, scallops & breadcrumbs 

Broiled Boston Scrod $51.95 
Fresh scrod served in lemon butter and breadcrumbs. 

Veal Parmigian $49.95 
Veal cutlet topped with mozzarella & sauce served with pasta. 

All entrees are served with: 
Luciano's Focaccia Bread & Freshly Baked Bread. 

Every one receives: 
Garden Salad with Luciano's House made Italian Dressing. 

Choice of One (same for everyone}: 
Chocolate & Vanilla Mousse Parfait, Strawberry Shortcake, or Tiramisu. 

Coffee & Tea will be served with dessert course. 

Prices do not include 17 % gratuity, 3% taxable administrative fee, state and local meals 
tax. 

Prices are subject to change without notice. 



Weekend & Evening Buffet Menu 
(Minimum 40 people} 

Select Four from the following: 

Chicken 
Francese- Lemon, butter & capers. 

Marsala- Wine sauce with fresh mushrooms. 
Florentine- Topped with Proscuitto & mozzarella served over spinach. 

Parmigiana- Lightly breaded baked in marinara sauce topped with mozzarella. 

Beef 
Sliced Prime Rib- With mushroom gravy. 

Beef Tips- In Marsala with sauce withfresh mushrooms. 

Seafood 
Seafood Casserole- Shrimp, scallops & crab meat served in Newburg sauce. 
Baked Stuffed Sole- Stuffed with seafood stuffing served in Newburg sauce. 

Pasta 
Rigatoni Zingara- Pasta with Italian sausage, mushrooms & black olives in a 

creamy marinara sauce finished with parmigiano-reggiano. 
Gnocchi Bolognese- Potato pasta in Luciano's homemade meat sauce. 

Tortellini Alfredo- Meat filled pasta in creamy cheese sauce. 

Select two from the following: 

Potato 
Oven Roasted, Garlic Mashed, Baked, or Rice Pilaf 

Vegetable 
Green Beans Almandine, Honey Glazed Carrots, Or Seasonal Medley 

$69.95 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, 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. 



Brunch Buffet 
A Perfect Menufor Showers and Ladies' Luncheons 

(40 Person minimum} 

Homemade Cinnamon Rolls 

Fresh Seasonal Fruit Platter 

Scram.bled Eggs 
Sausage 

Home Fries 
Baked Virginia ham with Pineapple Sauce 

Chicken Francese 
Seafood Casserole 

Penne Marinara 

Chocolate Mousse Parfait 

Coffee & Tea 

$59. 95 per person 

Additions: 

Champagne Punch 
$180.00 

Mimosa Bowl 
$190.00 

Non-Alcoholic Punch Bowl 
$75.00 

Sangria Bowl (White or Red) 
$180.00 

Champagne Toast 
$7.95 per person 

Prices do not include 17% gratuity, 3% taxable administrative fee, state and local 
meal tax. 

Prices are subject to change without notice. 



Extras: 

Pasta Course Served Family Style: 

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

$9.00pp

ForThe Kids: 

(Under 12 years old} 
Chicken fingers & French Fries or 

Spaghetti & meatballs. 

$18.95 

Prices do not include 17% gratuity & 3% taxable administration fee, state and local 
meal tax. 

Prices are subject to change without notice. 



Hot Hors D'oeuvres 
50 pieces per order. 

Beef Wellington 
Baked Stuffed Mushroom Caps 
Broiled Scallops Wrapped in Bacon 
Mini Crab Cakes 
Italian Meatballs 
Clams Casino 
Chicken Teriyaki Skewers 
Cashew Chicken Spring Rolls 

$150.00 
$150.00 
$180.00 
$150.00 
$150.00 
$150.00 
$150.00 
$150.00 

Spanikopita (Spinach &feta in phyllo pastry} $150.00 
Assorted Quiche $85.00 
Lamb Lollipops $295. 00 

Cold Hors D'oeuvres 

Prosciutto & Melon 
Chilled Jumbo Shrimp Bowl 
Luciano,s Assorted Cheese Tray 
Assorted Vegetable Tray 
Norwegian Smoked Salmon 
Italian Antipasto 
Fresh Fruit Platter 

$150.00 
$250.00 
$150.00 
$150.00 
$150.00 
$150.00 
$150.00 

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




