Luca's Catering Menu

Phone: 201-796-1056 People People People
6-10 10-15 16-20

COId AE Ee_t__ i__zer_s Small Medium Large

Tomato and Mozzarella Slices (topped with
fresh basil served with Reduced Balsamic) $35 $45 $65

Grilled Vegetables with Fresh Mozzarella
(Eggplant, Zucchini, Yellow Squash, Portobello Mushrooms,
Asparagus, Red Peppers served with Reduced Balsamic) $45 $65 $85

Eggplant Napoleon (Breaded Eggplant Layered
with Fresh Mozzarella, Roasted Peppers, Basil Pesto,
Served with Balsamic Reduction) $45 $65 $85

Anitpasto Platter (prosciutto, sopressata, genoa,
salami, marinated mushrooms, artichoke heart salad, olive
medely, sun dried tomatoes, fresh mozzarella, sharp
provolone, roasted peppers, stuffed pepper shooters,

eggplant rollatini with prosciutto, provolone, roasted peppers) $65 $80 $100
Filet Mignon - Prepared /Not Cooked _

(served with garlic toast and horseradish aioli) One Size $180 Market Price

Filet Mignon - Cooked and Sliced (served _

with garlic toast and horseradish aioli) One Size $220 Market Price
Bruschetta

(Served with Garlic Toast) $35 $40 $55
Shrimp Cocktail

(Served with cocktail sauce) 3 Per Person $60 $90 $120
Cheese Cube and Crackers $45 $60 $70
Cheese and Fruit Platter

(Served with fruit dip) $45 $60 $70
Crudite (raw vegetable and dip platter) $40 $55 $65
Seafood Salad 13.991b

Spinach Dlp (Served in Pumperickel Bread) $50

10-15 people 20-25 people

H Ot A etize I"S Per Piece 1/2 Tray Full Tray

Stuffed Mushrooms - Breaded Stuffing $1.50

Stuffed Mushrooms - sausage Stuffing $2.00

Eggplant Rollatini

(ricotta, mozzarella) $2.75 $45.00 $80.00
Fried Cauliflower (Served

with zesty dipping sauce) $45.00 $80.00
Mini Rice Balls $2.75

Stuffed Peppers (stuffed

with vegetable rice) $5.95

Mini Crab Cakes $4.50



Coconut Fried Shrimp $2.00
Zuppa di Mussels - Red

$45.00 $90.00
Zuppa di Mussels - White $45.00 $90.00
Potato Croquettes $2.50
Potato Croquettes (stuffed with Spinach and Mozz) $4.50
Chicken Wings (buffalo, honey bbq, sweet chili) Market price
Chicken Fingers $50 $100

10-15 people 20-25 people

mt_a 1/2 Tray Full Tray
Baked Ziti $40.00 $75.00
Mac and Cheese $40.00 $75.00
Penne Marinara $40.00 $75.00
Pasta w/ Garlic and Oil $40.00 $75.00
Penne ala Vodka $45.00 $80.00
Penne with Meatless Vodka Sauce $45.00 $80.00
Bowtie with Pink Sauce and Peas $45.00 $80.00
Cavatelli and Broccoli $45.00 $80.00
Pasta w/ 3 Sauces (pesto, alfredo, marinara) $45.00 $80.00
Bowtie Primavera $45.00 $80.00
Rigatoni Bolognese $45.00 $80.00
Bowtie w/ Chicken Bolognese $45.00 $80.00
Rigatoni Zingaro (with sausage, banana peppers,

in a pink sauce) $45.00 $80.00
Meat Lasagna $45.00 $80.00
Vegetable Lasagna $50.00 $90.00
Orrechiette and Broccoli Rabe $45.00 $80.00
Orrechiette and Broccoli Rabe with

Sausage $50.00 $90.00
Tortellini Carbonara $45.00 $80.00
Fettucini and Broccoli Alfredo $45.00 $80.00
Stuffed Shells (25 pcs and 50 pcs) $45.00 $80.00
Cheese Ravioli Marinara (25 pcs and 50 pcs) $45.00 $80.00
Meat Ravioli Marinara (25 pcs and 50 pcs) $50.00 $90.00
Linguine with Red or White Clam Sauce $45.00 $80.00
Farmers Pasta (zucchini, onions, olive oil, pancetta,

pecorino romano) $45.00 $80.00

10-15 people 20-25 people



Chicken 2 Tray

Full Tray
Francese (egg dipped, lemon, white wine) $50.00 $100.00
Marsala (marsala wine sauce with mushrooms) $50.00 $100.00
Parmagiana (fried cutlet topped with marinara and
mozzarella) $50.00 $100.00
Parmagiana with Vodka Sauce $60.00 $110.00
Piccata (lemon and caper sauce) $50.00 $100.00
Country Style
(sausage, vinegar peppers, potatoes, white wine) $60.00 $110.00
Casa
(white wine, artichoke hearts, mushrooms) $60.00 $110.00
Sorrentino
(eggplant, prosciutto, mozzarella, tomato and wine sauce) $60.00 $110.00
Saltimbocca
(spinach, prosciutto, mozzarella, marsala wine sauce) $60.00 $110.00
Florentine
(prosciutto, spinch, mozzarella, tomato and wine sauce) $60.00 $110.00
Champagne
(asparagus, prosciutto, mozzarella, white wine, wild
mushrooms) 7 $60.00 $110.00
Valdostano
(prosciutto and mozzarella in a marsala wine sauce) $60.00 $110.00
Chicken and Broccoli Alfredo $60.00 $110.00
Specialty of The House
(roasted peppers, sun dried tomatoes, artichokes, spinach
cream sauce) $60.00 $110.00
Chicken Fingers (served with Honey Mustard) $50.00 $100.00
Lemon Herb Roasted Chicken (on the bone) $60.00 $110.00
Chicken Cacciatore (with sausage, peppers,
onions, tomato and wine sauce) $60.00 $110.00
Chicken Renata (egg dipped in a cream sauce with
roasted peppers and mushrooms) $60.00 $110.00
Chicken Specialty of The House (spinach
and artichoke cream suace with roasted peppers and
sundried tomatoes $60.00 $110.00
Buttermilk Fried Chicken (on the bone) $60.00 $110.00

10-15 people 20-25 people

Other Favorites Y2Tray  Full Tray
Italian Meatballs $50.00 $90.00
Sausage and Peppers $50.00 $90.00
Eggplant Parm $45.00 $90.00
Shrimp Parm over Linguini $60.00 $110.00

Shrimp Scampi over Linguini $60.00 $110.00



Beef Stroganoff (served with egg noodles)
Beef Bourguignon (Served with white rice)
BBQ Pulled Pork

Veggies and Starches

Oven Roasted Potato Wedges
Oven Roasted Fingerling Potatoes
Sauteed Vegetables (Garlic and oil)
Sauteed Broccoli (Garlic and 0il)

Stir Fry Vegetables

String Beans Almondine

String Beans Oreganato
Vegetable Rice

Mashed Potatoes

Sauteed Broccoli Rabe

Grilled Vegetables (Eggplant, Zucchini, Yellow
Squash, Portobello Mushrooms, Asparagus, Red Peppers
served with Reduced Balsamic)

Salads

Tossed Salad (mesclun, tomatoes, carrots, olives,
cucumbers, balsamic vinaigrette)

Ceaser Salad (romaine, croutons, parmesan cheese,
caesar dressing)

Goat Cheese Salad (crumbled goat cheese,
candied walnuts, red grapes, raspberry vinaigrette)

Mandarin Salad (Mandarin Oranges, Cranberries,
Toasted Almonds over mesclun served with Raspberry
Vinaigrette)

Greek Salad (Tomato, Feta, Cucumbers, Red Onion,
Green Peppers, Grape Leaves over Romaine served with Oil
and Red Wine Vinegar Dressing)

Grilled Vegetable Salad (Grilled Eggplant,
Zucchini, Yellow Squash, Red Peppers, Portobello
Mushrooms, Grilled Asparagus served with Balsamic
Vinaigrette)

Add Grilled Chicken

Signature Salads

Power Salad (chickpea, peppers, onions, avocado,
toasted almonds, grilled chicken, dijon vinaigrette)

Market price
Market price
$50.00

$100.00

10-15 people 20-25 people

1/2 Tray
$40.00
$40.00
$40.00

$40.00
$40.00
$40.00
$40.00
$40.00
$55.00

$50.00

6-10 People 10-15 People

Small

$18.00

$20.00

$26.00

$24.00

$26.00

$28.00
$13.00

$40.00

Medium

$24.00

$26.00

$34.00

$32.00

$34.00

$36.00
$19.00

$50.00

Full Tray
$75.00
$75.00
$75.00

$75.00
$75.00
$75.00
$75.00
$75.00
$90.00
$85.00
15-20 People
Large
$30.00

$32.00

$42.00

$40.00

$42.00

$44.00
$26.00

$60.00



Grilled Chicken and Avocado Salad

(mesclun, grilled chicken, avocado, crispy tortillas, carrots,

tomatoes, lemon vinaigrette) $40.00
Cobb Salad (romaine, grilled chicken, bacon, tomato,
avocado, hard boiled egg, dijon vinaigrette) $42.00
Roma Salad (Breaded Chicken Cutlet, Fresh
Mozzarella, Roasted Peppers over mesclun served with
Balsamic Vinaigrette) $40.00
Harvest Salad (Grilled Chicken, Granny Smith Apples,
Brie, Dried Cranberries, Candied Walnuts over Romaine with
Dijon Vinaigrette) $42.00

. Approx 7
Sandwiches by the Foot slices per foot

Cost Per Foot

Italian (salami, capicola, prosciutini, provolonbe, lettuce,
tomato, oil and vinegar) $20.99
Roast Beef $22.99
Turkey $20.99
Sloppey Joe $22.99
Grilled Chicken $20.99
Chicken Cutlet $20.99
Signature Sandwich Platter
Select Assortment from Sandwich Menu
Wraps platters also available!!
Large $108.00 Feeds 10-12
Medium $72.00 Feeds 7-9
Small $48.00 Feeds 5-6

$50.00

$52.00

$50.00

$52.00

$60.00

$62.00

$60.00

$62.00



