Weekday Banquet Menu

Available Tuesday thru Saturday for parties over 20 people at lunch time.
Choice of One or Two Entree Selections. Vegetarian or dietary restricted meals are always
available.
Final counts for each selection is required.

Chicken Francese $ 18.95
Boneless breast of chicken sautéed with lemon, butter & capers.
Chicken Florentine $ 19.95

Topped with prosciutto & mozzarella and served on a fresh bed of spinach,
lightly sautéed with Marsala wine.

Chicken Marsala $ 19.95
Simmered with fresh mushrooms & Marsala wine sauce.

Chicken Parmigian $18.95
Chicken cutlet topped with mozzarella & sauce and served with pasta.

New York Sirloin $ 29.95
Grilled 14-ounce New York Strip Steak.

Petite Filet Mignon $ 29.95
Grilled tenderloin of beef, served with béarnaise sauce*.

Surf & Turf $ 31.95
Two baked stuffed jumbo shrimp & a petite filet mignon.

Baked Stuffed Jumbo Shrimp $21.95
Three fresh gulf shrimp stuffed with scallops, crabmeat & breadcrumbs.

Broiled Boston Scrod $19.95
Fresh scrod served in lemon butter and breadcrumbs.

Veal Parmigian $ 22.95
Veal cutlet topped with mozzarella & sauce and served with pasta.

Veal Piccata $ 19.95

Veal medallions sautéed with butter, lemon &capers.

Lasagna Bolognese $ 18.95
Homemade noodles layered with Italian herbed ricotta & mozzarella cheese
and topped with meat sauce.

All entrees are served with:

Luciano’s Focaccia Bread & Freshly Baked Bread.

Choice of one (same for everyone):
Fruit Cocktail Cup, Pasta Fagoli Soup or Garden Salad.

Choice of one (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 administration fee, state and local meal tax.
Prices are subject to change without notice.
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