
SALADS: 
Di Casa: $160 per pan 

Barbabietole: $180 per pan 

SIDES: 
Roasted Potatoes: $150 per pan 

Vegetables (chef's choice): $90 per pan 

CLASSICO HORS D'OEUVRES 
Price Per Piece (Orders of 15 or more} 

Bruschetta Crostini (VJ $3 

Caprese Skewers (VJ $3 

Arancini (VJ Sauce Pairing $4 

Meatballs Marinara Sauce $3 

MelanzanelVI $4 

Salmon Cucumber Roll $6 

Prosciutto Wrapped Asparagus $4 

Prosciutto Roll 

Arugula, Mozzarella, Roasted Peppers $6 

SUPERIORE HORS D'OEUVRES 
Price Per Piece (Orders of 15 or more} 

Sacchetti Al Tartufo Bianco (VJ $3 

Shrimp Cocktail Cocktail Sauce $6 

Cucumber Tuna Tartare $5 

Lobster Stuffed Artichoke Hearts $6 

Pan Seared Scallops $8 

Crab Cakes Sauce Pairing $7 

Lamb Lollipop $8 

Oysters on the Half Shell Market Price 

Beef Tartare $6 

(V): Vegetarian 

OFF-SITE CATERING 
ENTREES: 

Pollo Alla Saltimbocca $15.00 a piece 

Chicken Piccata $15.00 a piece 

4 oz Filet Mignon $25.00 a piece 

4 oz Salmon $16.00 a piece 

DESSERTS: 
Fruit Board; $150 Small Board, $275 Large Board 

Dessert Board; $250 Small Board, $475 Large Board 

SPECIAL EVENTS 
& PRIVATE DINING 
Pamela Riley • 216-403-3379 

lucawestevents@gmail.com 

LUCA WEST 
ITALIAN CUISINE 

24600 Detroit Road • Westlake, OH 44145 

[ d] () @dinelucawest 

PASTA: 
Sacchetti Al Tartufo Bianco: White Truffle and Ricotta 

Stuffed Sacchetti, White Truffle Cream, Aged Fig Balsamic 

$300 per pan. 

Gnocchi Di Patate: Traditional Potato Gnocchi, Tomato 

Sauce, Crushed Red Peppers, Fresh Mozzarella 

$275 per pan 

PASTA 
SEAFOOD RISOTTO 

Chef's Selection 
$350 per pan 

CAVATELLI ALLA BOLOGNESE 
Homemade Cavatelli, Ground veal/Wild Boar/Filet Tips/ 

Duck, Tomato, Cabernet Sauvignon 

$300 per pan 

TORTELLINI DI VITELLO 
Veal Stuffed Tortellini, Parmigiano Reggiano, 

Sweet Peas, Prosciutto 

$300 per pan 

GRAND SEAFOOD DISPLAY 
Oysters, Clams, Tuna, Shrimp, 

Crab Legs, Whole Maine Lobster. 

Market Price 

- Pans serve approximately 15 people -

All orders are subject to a 20% service fee 
$500 minimum 

Any catering orders can be customized with advanced notice. 

Orders must be submitted 2 days prior to pickup/delivery date. 


