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Proposal

Thanks for giving us the opportunity to participate in your
upcoming bid and to provide you a menu proposal for you
to review.

We are attaching a small list of Pasta shapes and sauces
for you to select from as everything is customizable.

We look forward to hearing back from you!
Kindly.

Chef Giancarlo
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HOMEMADE PASTA




YOU CAN PICK ANY PASTA SHAPE TO GO ALONG WITH THE SAUCES BELOW

PASTA SHAPES PASTA SAUCES

Luciano’s Bolognese ($10/person)

Veal, pork or ground beef
N'10 Spaghetti (2,1 mm)
N'161 SMOOTH MACARONI

(6mm) Danjoy’s Roasted Garlic Cream Sauce with
N'191 Gnocchetti Sardi Italian seasoned shredded chicken ($10/person)
N'215 Trecce Roasted garlic, sweet butter, cream, aged parmesan

cheese and a hint of nutmeg
N'241 Fusilli

N'267 Torchietti
Sundried Tomato Sauce (S8/person)

N'34 Tagliatelle (6 mm . . A . .
g ( ) Sundried tomatoes, roasted garlic, extra virgin olive oil

N'35 PAPPARDELLE (22 mm) and fresh arugula

N'5 Capellid'angelo (1,1 mm) WE CAN CUSTOMIZE A SAUCE FOR YOU! (IF YOU WANT
TO ADD MUSHROOMS, SPINACH, ETC...)

N'62 BUCATINI (4.5 mm)

N'79 Maccheroni rigati (12

mm)




LASAGNAS

Luciano’s Bolognese Lasagna

Traditional Bolognese Lasagna with roasted garlic cream sauce,
mozzarella and aged parmesan cheese layered in between each layer

Chicken Alfredo Lasagna

Shredded Italian seasoned chicken with roasted garlic cream sauce

Lasagna Primavera

Spinach infused pasta with roasted garlic cream sauce and seasonal
veggies
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HOMEMADE PASTA

HALF PANS FEED 6 TO 8 (4 LAYERS) $50
FULL PANS FEED 16 TO 18 PEOPLE (5 LAYERS) $125

WE CAN ALSO CUSTOMIZE THE LASAGNAS TO YOUR LIKING AND
ADD ADDITIONAL TOPPINGS LIKE RICOTTA, MUSHROOMS, ETC
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Garden Salad... Baby spring mix lettuce, baby
arugula, heirloom cherry tomatoes, cucumbers,
and Balsamic Italian Dressing

Artisan Bread... Freshly baked French baguette

with extra virgin olive oil and sweet butter
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