••• Dinner Party Menu •••
after 3 pm only

MUST HAVE 20 OR MORE TO BE IN THIS ROOM. PLEASE READ
AND SIGN CONTRACT TO HAVE PARTY OF 20 OR MORE.

Note: If less than 20 show up there will be a $15.00 Per person
charge for no shows. If you book a party for 30 or more there will be
a $15.00 Per person charge for no shows.

Italian Brick Oven

1212 Long Run Rd • White Oak, PA 15131

(412) 339-3339 or (412) 672-7428

Entrees

www.lucianoswhiteoak.com
(find under private events)

All dinner entrees include a cup of soup or salad and a fountain drink (milk, coffee, hot tea are extra)

Pasta Diablo..........................................................19.65

Farfelle (bow ties), fresh hot peppers, hot sausage, tossed
in our homemade spicy rose sauce topped with a blend of
melted mozzarella and provolone cheese.
Lasagna ................................................................. 17.45
A generous portion of layered imported Italian semolina
noodles, lean ground meat, blended cheese and homemade
tomato sauce. We then top with more cheese and another
ladle of sauce.
Eggplant Parmesan .......................................... 17.65
Fresh eggplant breaded in Italian bread crumbs and fried until
golden brown. Topped with our homemade tomato sauce and
cheese. Served with a side of pasta.
Chicken Parmesan ............................................ 21.65
Moist chicken breast is seasoned with Italian bread crumbs
and lightly fried. We cover with cheese and our traditional
tomato sauce. Served with a side of pasta.
Parmesan Crusted Chicken ............................21.65
Parmesan breaded chicken breast pan fried.
Chicken Marsala.................................................. 22.50
Topped with portabella mushroom and a Marsala wine sauce.
Served with a side of homemade garlic mashed potatoes.
Chicken Picatta................................................... 22.50
Fresh chicken lightly floured then dipped in an egg wash,
sautéed in olive oil until golden brown and finished off
in a white wine sauce with capers. Served with a side of
homemade garlic mashed potatoes.
Chicken Romano................................................ 22.50
Sautéed fresh chicken encrusted with an egg and cheese
batter, finished with white wine and butter
Veal Parmesan .................................................... 23.00
A freshly prepared veal cutlet breaded with seasoned bread
crumbs and lightly fried. We then cover it with our traditional
sauce and a blend of cheeses. Served with a side of spaghetti
marinara.
Veal Marsala......................................................... 23.00
Veal cutlets lightly floured, sautéed with portabella
mushrooms in Marsala wine sauce. Served with a side of
homemade garlic mashed potatoes.
Veal Picatta........................................................... 23.00
Fresh veal lightly floured then dipped in an egg wash,
sautéed in olive oil until golden brown and finished off
in a white wine sauce with capers. Served with a side of
homemade garlic mashed potatoes
Broiled Cod .......................................................... 17.60
North Atlantic Cod lightly coated with bread crumbs. Served
with a side of fresh broccoli and tomatoes sautéed in a garlic
butter sauce
Mimosa Bowl (must be 21).................................. 90.00

Crab Cakes............................................................ 25.00
Lump crabmeat topped with a sweet pepper sauce. Served
with a side of broccoli
Pasta Luciano’s.................................................... 17.25
Penne tossed In a homemade blend of marinara and alfredo sauce.
Spaghetti .............................................................. 15.85
A mound of Imported semolina pasta Is served with our
family’s old world traditional tomato sauce.
Penne ...................................................................... 15.85
A plate full of large steaming pasta “pipes” covered with our
traditional homemade tomato sauce
Homemade Gnocchi......................................... 18.60
Fettuccini .............................................................. 16.50
(add shrimp or chicken) ................................. 19.50
Imported Italian semolina pasta piled high In a rich white sauce
of cream, butter and fresh grated imported parmesan cheese.
Chicken Salad (with a cup of soup......................... 17.50

Sautéed pure white chicken breast sits atop a mountain of
fresh lettuce topped with red onions, cucumber, black olives
and cheese making this a healthy and tasty choice.
Steak Salad (with a cup of soup)............................. 17.50

Extras

Vegetable or Fruit Tray ............. seasonal price
Cake ................................................... ask tor details

Kids

Spaghetti (one meatball) ......................................... 9.00
Penne (one meatball) ................................................. 9.00
Gnocchi..................................................................... 9.00
Chicken Tenders (2) with fries............................... 9.50
Jr. Pizza (one topping)............................................... 9.50

Pizza Party

Silver Package......................................................15.75

3 slices per person, appetizers (cheese sticks, bread sticks,
fried zucchini) soup or salad, fountain drink*
Bronze Package...................................................13.75
3 slices per person, soup or salad, fountain drink*
*Pizzas are
Plain, Pepperoni, Sausage, Mushroom, White

