
Antipasti

Traditional Antipasto Platter	

 (serves 10)	

 	

 	

 25
various Italian cured meats and cheeses served with our 
homemade antipasto dip

Garlic Bread  (serves 5)	

 	

 	

 	

 	

 	

 7
half-loaf of ciabatta lightly toasted with garlic butter

Shrimp Crostini	

(serves 10)	

 	

 	

 	

 	

 25
ten shrimp served over ciabatta crostini, topped with
alfredo sauce and three cheeses

Insalata

Tomato, Basil and Gorgonzola Salad  (serves 10)	

 50
sliced tomato with basil, cracked black pepper, olive oil, 
gorgonzola cheese

Field Greens Salad  (serves 10)	

	

 	

 	

 35
served with your choice of Luciano’s vinaigrette or our 
homemade gorgonzola dressing

Caesar Salad  (serves 10)	

 	

 	

 	

 35
served with romaine lettuce, parmesan cheese and croutons

Entrees

Baked Ziti  (serves 18-24)	

 	

 	

 	

 190
baked with ricotta cheese, seasoned ground beef and 
tomato sauce, topped with mozzarella

Chicken Tetrazzini (serves 18-24)	

 	

 	

 190
chicken and sauteed mushrooms topped with penne 
noodles, alfredo sauce, and mozzarella

Luciano’s Lasagna  (serves 18-24)	

 	

 	

 	

 195
traditional lasagna - a family favorite

Ravioli  (serves 18-24)	

 	

 	

 	

 	

 	

 145
pasta stuffed with a blend of ricotta and parmesan 
cheeses topped with homemade tomato sauce

Spaghetti  (serves 18-24)	

 	

 	

 	

 	

 	

 145
our homemade marinara over spaghetti
Add 10 meatballs	

	

 	

 	

 	

 	

 	

 25

Penne Alfredo  (serves 18-24)	

 	

 	

 	

 	

 190
penne pasta in our homemade alfredo sauce with 
parmesan and romano cheeses
Add Chicken	

 	

 	

 	

 	

 	

 	

 70
Add Shrimp	

 	

 	

 	

 	

 	

 	

 90

Pasta Primavera  (serves 18-24)	

	

 	

 	

 	

 190
mixed vegetables sauteed in a light marinara sauce and 
served over penne
Add Chicken	

 	

 	

 	

 	

 	

 	

 70
Add Shrimp	

 	

 	

 	

 	

 	

 	

 90

Veal Saltimbocca  (serves 10)	

 	

 	

 	

 	

 180
scallopine of veal baked with prosciutto and provolone 
served over a bed of risotto

Chicken Saltimbocca  (serves 10)	

 	

 	

 	

 155
breaded chicken breast in a light alfredo sauce topped
 with prosciutto and provolone. served over risotto

Chicken Fiorentino  (serves 10)	

 	

 	

 	

 150
chicken breast smothered in alfredo sauce, parmesan
 and mozzarella cheese and served over spinach

Chicken Parmigiana  (serves 10)	

 	

 	

 	

 150
lightly breaded chicken, baked with tomato sauce and 
mozzarella cheese, served with a side of penne

Shrimp Lancianese  (serves 18-24)	

 	

 	

 	

 280
shrimp in a light garlic-creme sauce served over penne

Linguine with Clam Sauce  (serves 18-24)	

 	

 	

 145
minced clams in a light creme sauce served over linguine
Add shrimp	

 	

 	

 	

 	

 	

 	

 90

Pasta Fresco (serves 18-24)	

 185
chilled penne tossed in a light, refreshing blend of
roasted red pepper, peas, garlic, pepperoni, and basil

Sides
Roasted Potatoes	

 25
12 potato wedges baked with garlic, rosemary, serano, and 
red wine

Meatballs	

 25
order of 10

Sauteed Vegetables  (serves 18-24)	

 80
zucchini, squash, broccoli, mushrooms, and snow peas

Deserts

Tiramisu (serves 18)	

 75
lady fingers soaked with coffee and brandy layered with 
mascarpone cheese and topped with grated chocolate

Cheesecake  (serves 8-12)	

 55
many flavors available.  Please call ahead to arrange.

White Casatta Cake (serves 8-12)	

 55
white cake layered with sweetened mascarpone cheese and
topped with chocolate and candied almonds

Bread Pudding (serves 18-24)	

 85
traditional bread pudding topped with candied nuts, 
rasins, and bourbon sauce

Beverages

Iced Tea  (serves 50)	

 60

• Your family-style order may either be picked up or delivered 
and set up by a catering representative.  Full service catering 
is available upon request (call for pricing).

• Disposable plates, napkins, flatware, serving utensils are 
provided for your convenience.

• A fee of $20 or 10% of the total bill (whichever is higher) is 
added to orders being delivered.  Deliveries farther than 15 
miles may incur an additional fee.

• For questions, please call 361-765-2534 or email us at 
lucianositalian@mac.com


