Catering
Menu

1359 Hartford Avenue, Johnston, R.I. 02919
TEL. 401-455-0045 www.luigisgourmet.com

2

1359 Hartford Ave.
Johnston, R.I. 02919
401-455-0045 www.luigisgourmet.com
The Battista Family has been serving
Southern New Englanders our authentic
family recipes at Luigi’s since 1971.

“Let our family treat your
family… Like Family!”
Our Catering Service can provide you with
anything you need or desire. Whether it be
just a Calzone, an Eggplant Torte, a pasta
dish to bring to a pot luck party, a delivered
corporate luncheon or a full service formal
catered event for hundreds of guests.
We offer a diverse menu of all inclusive
packages and custom ala carte selections
and our friendly, knowledgeable catering
staff will be more than happy to guide you
through the process to make your event a
success.
We look forward to serving you!
Sincerely,
The Battista Family & The Luigi’s Staff

Mangia Bene!
Vivere Bene!

Have Your
Next Affair
With...

Luigi’s
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Catering Planning Guide
Why do we sell most of our foods by the pound and not by the pan?
We get this question a lot: “How much do you charge for a pan of Chicken
Parmigiana and how many people will that feed?” Well, pans come in all
different shapes and sizes. We understand, everybody else sells it by the
pan and catered food comes in pans. WE ARE NOT EVERYBODY ELSE and
we know there’s a better way to do it. Rather than just offering pans in a
few sizes that might be enough for your event, we would rather just do a
little simple math, give you the right amount food and the put it in a pan.
It’s pretty simple too: We just determine an appropriate size portion of
any dish in ounces per person, the we multiply that times the number of
guests and divide by 16 (# of oz in a pound) and just like that you get the number of pounds you’ll need.
Now, some items we have to sell by the pan or tray just because of the nature of the dish such as Fruit
& Cheese Platters and Lasagnas, but in those cases we spell out how many servings are in a pan.
Throughout our menu you will find breakdowns of suggested serving sizes and guide lines to follow.
There is even a pull out Menu Calculation Worksheet to get you started, but don’t worry because our
catering coordinators are ready to help you through the process or you could order one of our catering
packages.

What is your serving time? Fresh food is the best food!
A lot of important decisions that effect your food’s safety, quality, temperature and freshness all
depend on serving time. You don’t want to be holding hot food for too long a period before serving.
Also, you’ll want to be able to keep cold foods cold before serving. If you are picking up your
order, plan on getting it within one hour of serving time and plan ahead on heated and cold storage
space. If necessary, we can have your food cold and “ready to finish” in your oven with directions.

Pick Up or Delivery?
We can arrange a delivery time that reduces the amount of time foods need to be held before serving
to maintain their freshly cooked flavors. In the case of larger events with a cocktail hour before a meal,
it may be necessary to arrange more than one delivery.
Delivery fees vary based on location , AM or PM and weekday or weekend.

Do you require a server, bartender or chef?
We can arrange for a member of our staff to come to you venue.

Paper & Plastic or China, Flatware & Linen?
We offer three levels of Disposable Paper & Cutlery . We can also arrange for the rental of china
and linens.
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Ala Carte Menu Planning - How much is enough?

.

Many factors come into play when planning food for an event such as theme,
time of day, duration of event, weather and, most importantly, your crowd.

1.) Define what objective you want to achieve with the food you order.
Are you planning on a light snack or a full meal? Perhaps your event is a day long meeting that requires
more than one meal and snacks offered. Are you ordering a dish or two to bring to a pot luck affair?
You may be looking to Luigi’s to supplement foods you are preparing on your own in which case you
should write down what you plan on making to better plan what you will need to order.

2.) Know your group!
What are their preferences? Is your group mixed in age? Older folks tend to eat less than a high school
football team. Are there any allergies to be concerned about or vegetarians to consider?

3.) Some guidelines to follow:


Always round up estimates, don’t round down.



Anticipate which food selections will be more popular with your group and serve more of them. For
example, shellfish appetizers are always popular and generally go first and entrees like Chicken
Parmigiana, Marsala and Franciase will always be the most popular proteins on a buffet.



The more choices you offer, the smaller portion size per person you need to offer.



However, you can assume that most guests will taste everything, so overall consumption per
person will go up.



Also you still want to have enough of the more popular items for everybody, so keep in mind , that
variety is great, but too much variety can be a bad thing.



Consider adding “bulk” items to your menu to fill hungry bellies. For a dinner or luncheon buffet
Pasta Dishes, Pasta with Protein or Hearty Rice Dishes are popular and make good filler.
For cocktail parties Calzone Loaves, Pizza, Flat breads and Cheese & Fruit Platters provide that
“little bit extra”.



See Suggested Menu Planning Portion Guidelines on the next page.

6

Menu Planning Portion Size Per Person Guidelines
Be sure to plan at least1 piece per person per kind offered.
 4 to 6 pieces per person when preceding a meal.
 4 to 6 pieces per person per hour when hors d’oeuvres are the meal.
 The longer the party is and the larger the guest list, the greater the number
of selections you should offer.

Hors D’oeuvres



Pizza




Breads & Rolls



Soup



Salads by the Pound



Protein



Potatoes & Rice



4 to 5 ounces per person. ( 3-4 servings per LB)

Vegetables



3 to 4 ounces per person (4-5 servings per LB)

Pasta Dishes



Desserts



Beverages



We offer 13 x 18 half sheet pan Sicilian pizza cut into 8,16,12 or 24.
When pizza Is the main event order it cut into 12 or 16 slices and plan on
3 slices per person.
 If pizza is an appetizer or one of many offerings on a menu order it cut into
24. Plan on 1.5 pieces per person.
1.5 pieces per person

6 to 8 ounces per person as a course, 12 to 16 ounces as a main.
 8 oz servings per container: Quart = 4, Half Gallon = 8, Gallon = 16
6-8 oz per person as a main with a leafy salad. (2-3 serving per LB)
 3-4 oz as a side or if multiple salads offered. (4-5 servings per LB)
 For finger sandwiches: 2-3 oz per sandwich (5-8 servings per LB)
8 ounces per person when one main dish is offered. (1 LB = 2 servings.)
 3 to 5 ounces per person per kind when two or more proteins are offered:
(on average 4 servings per LB)

12 to 16 ounces per person if a main. Here’s a quick formula for pasta as a
main: ( .75 or 1 x # of guests = LBS needed. )
 6- 8 ounces per person if a side dish ( 2-3 serving per LB ) and 3 to 4 ounces
if served as a side with another pasta or starch. ( 4-5 servings per LB )
 A note about our pasta sold by the pound: These are finished weights for
cooked pasta with including the sauce. For comparison, a pound of cooked
pasta with sauce is equal to approximately 1/5 of a lb of dry pasta.
Cakes & Pies - 1 slice per person
 Individual Pastries - .5 to 1 piece per person
 Cookies - 1 per person
 Mini Cream Pastries & Bars - 1.5 pieces per person.
Water & Soda - 2 - 8 oz servings per person.
 Juice at Breakfast - 1 - 6 oz serving per person
 Coffee - 1.25 - 8 oz servings per person at breakfast,
Lunch & Dinner - 1 - 6 oz serving for half the number of guests.
 Adult Beverages - In RI, T.I.P.S. certification guidelines suggest that the
legally responsible guideline is 1 serving per person per hour.

Catering Food Amount Calculation Worksheet:
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Bread & Rolls:
Item:

# of Guests

Soup:

# of Guests

X Suggested Serving
1 to 1.5 per person

= Amount
Needed

/ by 12 and round up for
dozens

Soup:
X Suggested Serving
6 to 8 fl oz or 12 to 16 fl oz

= Total Fl / by 128 and round up
for gallons
Ounces

Hearty & Healthy Salads, Protein Salads & Side Salads:
Item:

# of Guests

( X ) Suggested Serving

= Total Oz
Needed

/ by 16 and round up
for pounds

= Total Oz
Needed

/ by 16 and round up
for pounds

Proteins/Mains:
Item:

# of Guests

X Suggested Serving
4, 6 or 8 oz per person

Pasta Dishes:
Item:

# of Guests

( X ) Suggested Serving

= Total Oz
Needed

/ by 16 and round up
for pounds

# of Guests

( X ) Suggested Serving

= Total Oz
Needed

/ by 16 and round up
for pounds

# of Guests

( X ) Suggested Serving

= Total Oz
Needed

/ by 16 and round up
for pounds

# of Guests

X Suggested Serving

= Amount
Needed

/ by 12 and round up for
dozens

Potato & Rice Dishes:
Item:

Vegetable Dishes:
Item:

Desserts & Pasrty:
Item:
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Hors D’ouevres by the Dozen

Stuffed Mushroom Caps

Tortellini Skewers

Ritz cracker stuffing with ham, roasted pepper, olives
and a touch of balsamic vinegar. $16.99 per dozen

Tortellini, fresh mozzarella & grape tomato in our house
pesto on a stick. $16.99 per dozen

Spinach & Feta Stuffed Mushroom

Crab Arancini

Spinach, black olive, sundried tomato, feta & Romano
cheeses topped with seasoned cracker crumb.
$17.99 per dozen

Antipasto Skewers

Salami, provolone, marinated mushrooms
and olives on a stick. $17.99 per dozen

Spanokapita

Spinach & Feta filling in phyllo. $16.99 per dozen

Scallops Wrapped in Bacon

Dry New Bedford Sea Scallops wrapped in
Applewood smoked bacon. $24.99 per dozen

Shrimp Wrapped in Prosciutto

Shrimp wrapped in Parma prosciutto and baked in our
brown sugar, bourbon glaze with garlic & pepper.
$26.99 per dozen

Mini Maryland Crab Cakes

Risotto balls filled with crabmeat, scallions and
mascarpone lightly fried with a panko coating.
$17.99 per dozen

Mini Chicken Cordon Bleu

Chicken, ham & cheese wrapped in puff pastry with our
chicken voulette sauce . $17.99 per dozen

Grilled Chicken Skewers

Grilled marinated chicken on skewers. $17.99 per dozen

Beef Teriyaki Skewers

Strips of beef marinated in our house teriyaki sauce.
$17.99 per dozen

Stuffed Artichoke Hearts

Tender artichoke hearts stuffed with a mixture
of roasted pepper, salami, pepperoni sun dried tomato,
bread crumb, and mozzarella cheese. $18.99 per dozen

Mini Beef Wellington

Lump crabmeat, panko bread crumbs,
vegetables and herbs pan seared. $19.99 per dozen

Tender beef wrapped in puff pastry with Dijon
mustard and mushroom duxelles. $18.99 per dozen

Mini Quiche Loraine

Gourmet Express Wings

Cheddar, ham, cheese and sweet onion. $17.99 per dozen

Apple, Cranberry & Cheddar Tarts

Mini cheddar tartlets apple-cranberry & sweet onion
filling topped with cheddar.$17.99 per dozen

Barbeque, Teriyaki or Buffalo. $14.99 per dozen

Gorgonzola, Fig & Pecan Cups

Gorgonzola, fig jam and chopped pecans
in puff pastry cups. $17.99 per dozen

Event Planner’s Notes:
Be sure to plan at least1 piece per person per kind offered.
 2 to 4 pieces per person when preceding a meal.
 4 to 6 pieces per person per hour when hors d’oeuvres are the meal.
 The longer the party is and the larger the guest list, the greater the number
of selections you should offer.
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Protein Salads

Price Per
Pound

American Tuna Salad

$9.29 lb

With mayo, celery & sweet gherkins.

Italian Tuna Salad

Fancy white tuna with celery, onion, black olives & Roma
tomato in balsamic vinaigrette.

American Chicken Salad

Our oven roasted buttermilk chicken breast meat, celery, sweet
gherkins, mayo and sour cream.

Cranberry-Apple Chicken Salad

Granny smith apple, dried cranberries, celery, tarragon, mayo
& sour cream with our oven roasted buttermilk chicken breast .

Buffalo Chicken Salad

Our oven roasted buttermilk chicken breast with green onions
& celery in our ranch buffalo dressing.

Chicken Capri Salad

Roasted chicken tenderloins in our balsamic vinaigrette with
roasted mushroom, roasted peppers & artichoke hearts.

Seafood Crab Salad

Surimi style “crab” meat with mayo, celery and dill.

$9.29 lb
$8.29 lb
$9.29 lb
$9.29 lb
$8.99 lb

Luigi’s Pasta Salad

Italian Potato Salad

Skin on red bliss potatoes steamed and tossed with white wine
vinegar , olive oil, bell pepper, celery, onion & olives.

American Potato Salad

A classic mid western recipe with mayo, hardboiled egg,
celery & onion.

Tomato & Cucumber Salad

Fresh cucumbers & grape tomato in our balsamic vinaigrette
with fresh basil puree.

Tomato & Fresh Mozzarella Salad

Cherry sized fresh mozzarella & grape tomato in a white
balsamic vinaigrette with fresh basil.

Spanish Rice & Bean Salad

A hearty blend of rice with black beans, bell pepers, onions
& corn in a cilantro lime dressing.

Tortellini & Fresh Mozzarella Salad

Cherry sized fresh mozzarella, cheese tortellini, olives & grape
tomato in a pesto - garlic oil, basil & Romano.

Fresh Fruit Salad

Assorted melon, grapes and berries. Available when in Season.

6-8 ounces per person if
offered as the main dish.
Such as when offering along with
a leafy green salad.
(2-3 servings per lb.)
Plan on 3-4 ounces per person if
offered with more than one
choice. (4-5 servings per lb.)
With Finger Rolls: 2-3 ounces will
fill a finger sandwich.
( 5-8 servings per lb.)

$8.99 lb

Finger Rolls
$2.99 per dz.

Side Salads
Tricolor rotini pasta with broccoli, roasted pepper and black
olives in garlic oil & Romano cheese.

Protien Salad
Suggested Serving Size

$5.99 lb
$5.29 lb
$6.29 lb
$7.29 lb

Side Salad
Suggested Serving Size
Pasta salads tend to be
lighter and have more volume
than potato salads.

Pasta Salads

$11.99 lb

Plan on 3-4 ounces per person
(4-5 servings per lb)

$7.29 lb

Potato, Rice & Fruit
Salads

Plan on 4-6 ounces per person
(3-4 servings per lb)

$9.99
$9.99 lb

** Three pound minimum per item. Serving size portions are for reference only.
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Brick Oven Sicilian Pan Pizza
Deep Dish Twice Baked Sicilian Pan Pizza - 13” x 18” Half Sheet Size
Pizzas orders need to be placed a day in advance.

Half sheet pizzas can be cut into 8, 12, 16 or 24 slices to be served as a meal or appetizers.

The World’s Best Margherita

-Roasted plum tomato & fresh grape tomato with EVOO, garlic,
loads of fresh basil and fresh mozzarella. 18.99

The “Old School” Papa

-Garden Fresh Marinara Sauce, sharp provolone, pepperoni,
mushrooms, black olives & basil. 19.99

Rabe & Sausage
-EVOO, garlic, Broccoli Rabe, Sharp provolone, Black olives,

sweet Italian sausage, chili flakes & Calabrian chili oil. 19.99

The Popeye

Party Pizza

-Bakery pizza with sauce and grated cheese. 13.99

Cheese Pizza

-Garden Fresh Marinara Sauce & mozzarella cheese 15.99

Pepperoni Pizza

-Garden Fresh Marinara Sauce, Margherita pepperoni
& mozzarella cheese 17.99

B.Y.O. Toppings
The Basics 1.50 each

Black Olives, Grilled Zuchini, Grilled Peppers,
Roasted Peppers, Red Onions, Mushrooms,
Fresh Bell Pepper, Hot Peppers, Caramelized Onion

Gourmet Toppings 2.00 each

Sweet Italian Sausage, Meatball,
Margherita Pepperoni, Genoa Salami,
Grilled Chicken, Spinach Pie Filling,
Kalamata Olives, Feta, Extra Cheese

The Best of the Best 2.50 each

Andouille Sausage, Artichoke Hearts,
Baby Manila Clams, Apple Wood Smoked Bacon,
Fresh Mozzarella, Gorgonzola, Ham, Prosciutto,
Ricotta, Slow Roasted Plum Tomato

Plan A Pizza Party!
When pizza Is the main event order
it cut into 12 or 16 slices and plan on
3 slices per person.
If pizza is an appetizer or one of many
offerings on a menu order it cut into 24.
See our salads on page 10
Add some hot soup… see page 29
And our Pasta Dishes can be found on
pages 26-27

-Garden Fresh Marinara sauce, four cheese blend, spinach pie
filling, Margherita pepperoni & ricotta. 19.99

Grilled Veggie Bomb
-Grilled vegetables, roasted tomato, spinach, mozzarella, feta

and asiago with a garlic and extra virgin olive oil base. 19 .99

Spinach & Roasted Kale
-White cream sauce, fresh spinach, kale, caramelized onion,

sweet potato, roasted tomato, fresh mozzarella finished with
Calabrian chili oil and crushed red pepper. 20.99

BBQ Chicken

-BBQ sauce, 3 cheese blend plus cheddar sliced grilled chicken
breast & roasted sweet onions. 20.99

White Clam Pizza

-Garlic & EVOO base loaded with baby Manilla clams, diced
banana & roasted peppers, fresh basil & finished with asiago
cheese. 21.99

The Jersey Red Clam Pizza

-Sharp provolone, Garden Fresh Sauce, Baby Manilla clams,
basil, chili flakes & Calabrian chili oil. 21.99

The Big Papi
-Garden Fresh Marinara, 4 cheese blend, meatballs, pepperoni,
ricotta and of course Genoa Salami. 21.99

Buffalo Chicken

- Sliced grilled chicken tossed in Buffalo wing sauce with 3
cheese blend + cheddar, roasted onions, bacon crumbles &
ranch. 20.99

Brussel Sprouts & Bacon Pizza

-White sauce, mozzarella, roasted Brussel sprouts, caramelized
onion, bacon, asiago and a drizzle of fig glaze. 21.99
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Platters & Trays
Roasted Vegetable Antipasto
An array of roasted balsamic vegetables such as
eggplant, zucchini, summer squash, carrots,
red peppers and onions, sharp provolone,
mixed olives and dried Italian sausages.
8-10 pp $45.99 15-18 $68.99 20-25 $95.99

Cheese & Fruit
Assorted table cheeses with clusters of grapes, and
other seasonal fruits arranged around a cranberry
infused goat cheese. With assorted crackers.
8-10 pp $45.99 15-18 $ 68.99 20-25 $95.99

Crudités
The freshest vegetables of the season
beautifully arranged around a bread bowl filled with
parmesan peppercorn, hummus and roasted garlic oil..
Served with garlic crostini.
8-10 pp $29.99 15-18 $39.99 20-25 $49.99

Add Dried Italian Sausages to
Crudités or Cheese & Fruit
$17.99 lb
Italo-American Cold Cut Platter
A combination of American cheese,
Genoa salami, Provolone, Turkey Breast, Virginia
Ham, lettuce, tomato, olives, and pepperoncini
8-10 pp $38.99 15-18 $55.99 20-25 $72.99

Finger Rolls $2.99 per dz.
Chopped Antipasto Salad
A tossed garden salad topped with salami, dried
sausage, pepperoni, sharp provolone, marinated
mushrooms and mixed olives.
Mini (serves 5-6) $22.99 Small (serves 8-10) $30.99
Medium (serves 15-20) $ 51.99
Large (serves 20-25) $72.99
Extra Large (serves 25-30) $100.99
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Catering
Mini
Serves
5-6

Catering
Small
Serves
8-10

Catering
Medium
Serves
15-20

Catering
Large
Serves
20-25

Catering
X-Large
Serves
25-30

$9.99

$14.99

$28.99

$38.99

$48.99

$10.99

$15.99

$29.99

$39.99

$49.99

$12.99

$17.99

$32.99

$45.99

$55.99

$13.99

$22.99

$37.99

$49.99

$65.99

$12.99

$17.99

$32.99

$45.99

$55.99

$16.99

$26.99

$46.99

$69.99

$83.99

$10.99

$15.99

$29.99

$39.99

$49.99

A tossed garden salad topped with salami, dried
sausage, pepperoni, sharp provolone, marinated
mushrooms and mixed olives.

$22.99

$30.99

$59.99

$75.99

$89.99

Add Grilled Chicken Breast 3 oz per person

$14.00

$25.00

$45.00

$55.00

$65.00

Salad Bowls
Tossed Garden Salad

- Mixed salad greens with tomato, cucumber, red onions and olives.

Caesar Salad

- Crisp Romaine with our creamy Caesar dressing, croutons & parmigiano.

Kale Caesar Salad

- A blend of kale & romaine with crushed focaccia croutons, Romano
cheese tossed in our house made Citrus Caesar Dressing.

Luigi’s Waldorf Salad

- Mixed greens with apples, cran-raisins, roasted onions, gorgonzola and
almonds tossed in a tarragon vinaigrette.

Greek Salad

- Cucumber, tomato, red onion, Kalamata olives, feta, plum tomato, baby
greens & fresh basil tossed in a Myer lemon EVOO vinaigrette.

Insalata Fresca

Arugula, baby spinach, shaved fennel, strawberries, blueberries, beets and
crumbled goat cheese with our house made orange & white balsamic
vinaigrette topped off with candied pistachios.

Spinach & Pasta Florentine

- Baby spinach with pasta, feta, Romano and tomato tossed in
a garlic infused balsamic vinaigrette.

Chopped Antipasto Salad

Hearty & Healthy Salads

Price Per
Pound

Kale Quinoa & Beets

$7.99 lb

- Fresh kale, quinoa and beets in our citrus vinaigrette.

Quinoa Tabbouleh

$9.99 lb

Roasted Broccoli & Brussel Sprouts

$10.99 lb

Harvest Quinoa Salad

$10.29 lb

Sexy Green Lentil Salad

$6.99 lb

- Quinoa, tomato, cucumber, feta, lime-cilantro vinaigrette.
- with dried cranberries in a citrus vinaigrette.

- with sweet potato, cranberry, onion & toasted almonds.
- with red onion, corn, bell peppers, cucumber & our house lemon dressing.

Suggested Serving Size
8 ounces per person if
offered as the main dish.
(2 servings per lb)
4 ounces per person if
offered with other dishes.
(4 servings per lb)

** Three pound minimum per item. Serving size portion prices are for reference only.
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Tortes

Calzones
Calzone Loaves
Medium - 20 slices Large - 30 slices

Luigi’s Eggplant Torte
Layers and layers of eggplant, mozzarella and marinara
sauce stuffed into a pizza crust.

Chicken Primavera Torte
The chicken primavera torte is an absolute show stopper !
A white pizza crust filled with boneless chicken tenderloin,
broccoli, roasted peppers, olives, Romano and mozzarella.

Large (16” round serves 12-24) $55.99
Medium (12” round serves 8-16,) $45.99
Mini (10” round serves 6-12,) $35.99

Pizza Chips
-Our famous little pizza rounds. 5.99 per dozen

Med.

Lge

Broccoli & Cheese

$18.99

$29.99

Spinach, Pepperoni &
Cheese

$18.99

$29.99

Eggplant Parmigiana

$19.99

$32.99

Italian Cold Cuts &
Cheese

$21.99

$34.99

Chicken Parmigiana

$21.99

$34.99

Buffalo Chicken

$21.99

$34.99

Meatball Parmigiano

$19.99

$32.99

Pepperoni & Cheese

$18.99

$29.99

Ham, Cheese
& Scrambled Egg

$19.99

$32.99

Ham, Cheese, Jalapeño
& Scrambled Egg

$21.99

$34.99

Cut and Tray Fee $3.00
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Finger Sandwiches
Our finger sandwiches are served on our own fresh
house baked rolls with romaine lettuce.
Offered by the Dozen

Chicken Salad

$36.00 doz.

Ham & Cheese

$36.00 doz.

Buffalo Chicken Salad

$36.00 doz.

Apple Cranberry
Chicken Salad

$36.00 doz.

Mini Italian Grinders

$39.00 doz.

Tuna Salad

$36.00 doz.

Italian Tuna

$36.00 doz.

Caprese

Crabmeat Salad

$36.00 doz.

-House roasted plum tomato & sliced fresh tomato, mozzarella,
arugula, fresh basil, balsamic vinaigrette and our pesto spread.
Add Prosciutto for 5.00

Roast Beef

$39.00 doz.

Turkey & Cheese

$36.00 doz.

Chicken Capri

$36.00 doz.

Eggplant Parmigiana
(Cold)

$36.00 doz.

Fresh Mozzarella,
Tomato & Basil
(Add Prosciutto)

$36.00 doz.

Focaccia Loaf Panini
18” x 13” Half Sheet Focaccia Loaf cut into 30 triangular pieces.
$ 65.99 each

Luigi's Old School Grinder

- Genoa salami, ham, soppressata , pepperoni, prosciutto, lettuce,
tomato, onion, hot peppers, roasted peppers & sharp provolone.

Roasted Petite Sirloin
- Petite sirloin tenderloin roasted medium rare and
served chilled with arugula, tomato, balsamic onions ,
muenster & our horseradish - stone ground mustard spread.

Chicken Basilico
- Grilled chicken , roasted plum tomato, baby spinach,
provolone & pesto aioli.

Grilled Veggie Panini
- Grilled red peppers, eggplant, zucchini, carrot and sweet
red onion with basil, roasted tomato, humus & fresh spinach.

The Pavarotti
-Turkey breast, roasted peppers, romaine, tomato
& provolone with our zesty house dressing.

The Contessa
-Turkey breast, baked ham, romaine, tomato, 1000 Island
dressing and provolone.

The Roasted Veggie Frittata
-Roasted vegetable frittata primavera on focaccia loaf with
spring lettuce & pesto aioli.

$39.00 doz.

15

Chicken Sautees
Chicken Marsala

Sautéed in a marsala wine sauce with mushrooms.

Price Per
Pound

$9.29 lb

Plan on 8 ounces of
protein per person.

Chicken Cacciatore

Sautéed in marinara sauce with peppers,
onions and mushrooms.

$ 9.29 lb

Chicken Zingarella
Sautéed in a marinara sauce with roasted peppers,
mushrooms, and Prosciutto.

Chicken Capri

Sautéed in a white wine & garlic butter sauce with
roasted pepper mushrooms & artichoke hearts.

General Tso’s Chicken

Chicken with pea pods, julienne carrot, bell peppers in our house
sauce with sesame. Available grilled or fried.

$9.29 lb

$11.29 lb

When offering
3 Protien Choices:

$10.29 lb

$9.29 lb

Chicken Medallions

Price Per
Pound

Chicken Parmigiana (3 pieces per lb.)
Breaded chicken cutlet with sauce and mozzarella.

$9.29 lb

Chicken Franciase (4 pieces per lb.)
Boneless breast of chicken dipped in egg batter in a
lemon Romano sauce.

$9.29 lb

Chicken Saltimbocca (3 pieces per lb.)
Chicken cutlet layered with prosciutto and cheese in a marsala
wine sauce with mushrooms.

$11.99 lb

Chicken Caprice (3 pieces per lb.)

Chicken Franciase style topped with basil,
tomato and mozzarella.

Grilled Marinated Chicken (4 pieces per lb.)
Chicken breast in our own special marinade
and grilled to perfection.

Grilled Chicken Caprese

(3 pieces per lb.)
Chicken breast with roasted tomato and fresh
Mozzarella in a gluten free Francaise sauce.

When offering
2 Protien Choices:

Choice 1
4 oz pp. or 4 servings per lb
Choice 2
4 oz pp. or 4 servings per lb

Chicken alla Mama
Sautéed in a garlic butter and white wine sauce
with baby shrimp and mushrooms.

When offering
1 Protien Choice:

8 oz pp. or 2 servings per lb.
$10.29 lb

Chicken Giovanni
Sautéed in a lemon and garlic butter sauce
with peas and mushrooms.

Let’s Talk
Protien Portions

$11.29 lb

$11.29

$11.29

Choice 1
3 oz pp. or 5 servings per lb
Choice 2
3 oz pp. or 5 servings per lb
Choice 3
3 oz pp. or 5 servings per lb

Medallion
Suggested Serving Sizes
Medallions are individual
serving size pieces weighing
3-5 ounces each.
Plan on 1.5 medallions per
person if offered with
other proteins.
Plan on 2 medallions per
person if offered as the
only protein.

** Three pound minimum per item. Serving size portion prices are for reference only.
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Beef

Price Per
Pound

Tender, Slow Roasted Beef in Burgundy Sauce

$20.99 lb.

Roasted Tenderloin of Beef

$35.00 lb.

BBQ Steak Tips

$19.99 lb

Italian Steak Tips

$19.99 lb

Teriyaki Steak Tips

$19.99 lb

-In our BBQ sauce with a touch of Worcestershire.
-With peppers, onions & mushrooms.
- In our house teriyaki with stir fry vegetables.

Let’s Talk
Protien Portions

Roasted Poultry & Ham

Price Per
Pound

Plan on 8 ounces of
protein per person.

Whole Roasted Turkeys

$6.49 lb

Roasted Turkey Breast

When offering
1 Protien Choice:

$8.49 lb

8 oz pp. or 2 servings per lb.

$9.99 each

When offering
2 Protien Choices:

Precooked Weights . Includes stuffing and gravy.
Precooked Weights - approximately 10 lbs or 5 lbs.

Barbecue Half Chickens
Roasted Balsamic Half Chickens
Boneless Stuffed Chicken

Chicken breast stuffed with ground beef, rice
and vegetable with brown gravy.

Boneless Ham

With our house brown sugar - bourbon glaze.

$9.99 each

$12.99 lb

Pork

Price Per
Pound

BBQ Pulled Pork

$10.99

Apple-Cranberry Grilled Pork Tenderloin
- Brandied demi glaze with apples, cranberries,
caramelized onion & brown sugar.

Grilled Pork Medallions Saltimbocca
- Layered with prosciutto & provolone in marsala wine
sauce with mushrooms.

Grilled Pork Tenderloin Piccata

- Lemon - basil sauce with mushrooms, rst peppers & capers.

Grilled Pork Tenderloin Siciliana

- Layered with prosciutto & provolone in marinara sauce with mushrooms, capers, olives and fresh basil.

Grilled Pork Teriyaki

- With bell peppers, julienne carrot, pea pods & Brussel sprouts
in our house teriyaki.

$9.99 lb

$9.99 lb
$9.99 lb
$9.99 lb

$9.99 lb

Choice 1
4 oz pp. or 4 servings per lb
Choice 2
4 oz pp. or 4 servings per lb

When offering
3 Protien Choices:

Choice 1
3 oz pp. or 5 servings per lb
Choice 2
3 oz pp. or 5 servings per lb
Choice 3
3 oz pp. or 5 servings per lb
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Seafood
Salmon Picatta (4 pieces per lb.)
Herb roasted salmon with a lemon-basil & caper sauce.

$19.99 lb

Salmon Teriyaki (4 pieces per lb.)
Baked in our house teriyaki with broccoli, carrot, red pepper & pea pods.

$20.99 lb

Salmon Puttanesca (4 pieces per lb.)
Herb roasted in a marinara with mixed olives & capers.

$20.99 lb

Baked Cod New England Style (4 pieces per lb.)
Baked with seasoned Ritz cracker in butter.

$18.99 lb

Baked Cod & Shrimp Pizzaiola (4 pieces per lb.)
In our marinara with a touch of oregano & roasted baby shrimp.

$19.99 lb

Cod Franciase (4 pieces per lb.)

In egg batter, pan fried with our lemon-parmesan sauce.

$18.99 lb

Cod Florentine (3 pieces per lb.)
Franciase style with spinach, black olives, cheese & rstd pepper.

$19.99 lb

Cod Wrapped in Prosciutto (3 pieces per lb.)
Over white beans with kale & tomato.

$20.99 lb

Suggested Serving Sizes
Salmon & Cod offered as individual serving size pieces
weighing 3 ounces each.
Plan on 1.5 medallions per person if offered with other proteins.
Plan on 2 medallions per person if offered as the only protein.

** Three pound minimum per item. Serving size portion prices are for reference only.
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Traditional Italian Favorites

Price Per
Pound

Mini Meatballs (6 per lb.)

Let’s Talk
Protien Portions

$8.29 lb

Mini Meatballs & Peppers

$8.29 lb

Plan on 8 ounces of
protein per person.

Sausage & Peppers

$9.29 lb

Sausage, Peppers & Potato

$9.29 lb

Eggplant Parmigiana

Layers “oven fried” eggplant dipped in flour and seasoned egg
batter with tomato sauce with Romano cheese.
For vegetarians request Marinara sauce.

Eggplant Manicotti

Our “oven fried” eggplant rolled with ricotta & Romano, baked
with tomato sauce & mozzarella. (3 servings per lb.)

Lasganas & Shepard’s Pie
Meat Lasagna

Layers of pasta baked with tomato sauce, seasoned ground
beef, ricotta, mozzarella and Romano cheeses.

Sausage & Three Cheese Lasagna

Sweet Italian sausage, ricotta, mozzarella & Romano layered
with pasta sheets & tomato sauce.

8 oz pp. or 2 servings per lb.

When offering
2 Protien Choices:

$9.29 lb

Choice 1
4 oz pp. or 4 servings per lb
Choice 2
4 oz pp. or 4 servings per lb

$8.29 lb

When offering
3 Protien Choices:

Eggplant Napoleans

Breaded and fried eggplant circles layered with seasoned
spinach with black olives, ricotta, prosciutto,
fresh mozzarella and tomato sauce.
(Each weigh approximately .75 lbs)

When offering
1 Protien Choice:

$9.99 lb

Choice 1
3 oz pp. or 5 servings per lb
Choice 2
3 oz pp. or 5 servings per lb
Choice 3
3 oz pp. or 5 servings per lb

Medium
12”x10”
Half Pan
Serves 10-12

Large
12”x20”
Shallow Full Pan
Serves 20-25

X-Large
12”x20”
Deep Full Pan
Serves 30-35

$58.99

$119.99

$150.99

$58.99

$119.99

$150.99

$48.99 lb

$99.99

$129.99

$48.99 lb

$99.99

$129.99

$39.99

$79.99

$105.99

$48.99 lb

$99.99

$129.99

Vegetable Lasagnette

Julienned zucchini, summer squash, carrots & onions
simmered in marinara sauce and layered with pappardelle,
ricotta, mozzarella & Romano.

Mexican Chicken Lasagna

Layers of corn tortillas, chicken, salsa, beans,
cream cheese & cheddar.

Turkey Shepard’s Pie

Fresh roasted turkey with peas and corn in brown gravy
topped with mashed potato & melted cheddar.

Beef Shepard’s Pie

Fresh roast beef with peas, carrots, onion and corn in brown
gravy topped with mashed potato & melted cheddar.
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Hearty Pastas with Protein
Chicken & Pasta Zingarella

Chicken tenders with roasted peppers, mushrooms, & penne
pasta in our marinara with chopped prosciutto.

Chicken & Pasta Hunter’s Style

Chicken tenders with string beans, julienne carrots & onions
in a brothy marinara with penne pasta.

Penne Rustica

Penne with sausage, roasted peppers & mushrooms in our
garden fresh marinara.

Price Per
Pound

$8.29 lb

$8.29 lb

$8.29 lb

Penne & Sausage Bolognese

$10.29 lb

Chicken, Broccoli & Gnocchi Aglia e Olio

$9.29 lb

Ground beef, sausage, shredded carrot, onions in tomato sauce.

Lazy Lasagna

Penne in our famous pink cream sauce baked with mini
meatballs, ricotta, mozzarella & Romano cheese.

$9.29 lb

American Chopped Suey

$7.49 lb

$9.29 lb

Broccoli Rabe sautéed with sausage and tossed with gnocchi
with garlic, evoo, olives and Romano.

Chicken & Bacon Mac N Cheese

Creamy mac n cheese tossed with chicken tenders and baked
topped with bacon & cracker crumbs.

Hearty Rice Dishes
Chicken & Rice

$10.29 lb

$10.29 lb

Price Per
Pound

peas and

Santa fe Chicken & Rice

Chile roasted chicken tenders with peppers, onion black
beans and rice.

Spanish Paella

Saffron rice simmered with chicken, sausage, shrimp, bay
scallops, peas, peppers & onions.

Chicken Paella

Saffron rice simmered with chicken, sausage,
peas, peppers & onions.

Seafood Paella

These are finished
weights for cooked pasta
including the sauces.
For comparison, a pound of
cooked pasta with sauce is
equal to approximately 1/5
of a lb of dry pasta.

Let’s Talk
Pasta & Rice
Portions
As the Main Course

Penne Alfredo
with Broccoli & Grilled Chicken
Gnocchi with Rabe & Sausage

Chicken tenders with Asian flavored rice, carrot,
fresh pea pods.

A note about our pasta
sold by the pound:

Saffron rice simmered with shrimp, bay scallops,
peas, peppers & onions.

Plan on 12-16 ounces of
pasta per person if offered as the
main course.
Quick Formula
( .75 0r 1 x # of guests = LBS )

As a Side Dish
Plan on 6-8 ounces per person if
serving as a side dish.

When offering
1 Pasta or Rice Choice:

$7.29 lb

6- 8 oz pp. or 2-3 servings per lb.

$7.29 lb

When offering
2 Pasta or Rice Choices:

$9.99 lb

Choice 1
3-4 oz pp. or 4-5 servings per lb
Choice 2
3-4 oz pp. or 4-5 servings per lb

$8.99 lb

$11.99 lb

** Three pound minimum per item. Serving size portion prices are for reference only.

20

Pasta Dishes

Price Per
Pound

Baked Penne al Forno

$7.89 lb

Baked Penne Pink Vodka al Forno

$9.29 lb

As the Main Course

Baked Macaroni & Cheese

$8.99 lb

Plan on 12-16 ounces of
pasta per person if offered as the
main course.

Penne Pink Vodka

$9.29 lb

Penne in Tomato Sauce

$5.29 lb

Baked Gnocchi al Forno

$9.29 lb

Tortelini Primavera

$9.29 lb

Penne Primavera

$8.29 lb

Broccoli & Penne Aglia e Olio

$8.29 lb

Gnocchi & Broccoli Aglia e Olio

$9.29 lb

Baked Penne Florentine

$8.29 lb

Choice 1
3-4 oz pp. or 4-5 servings per lb

Penne Alfredo

$8.29 lb

Choice 2
3-4 oz pp. or 4-5 servings per lb

Penne Alfredo with Peas & Mushrooms

$8.29 lb

Penne & Broccoli Alfredo

$8.29 lb

Meat based tomato sauce, béchamel & mozzarella
Marinara, béchamel, vodka & mozzarella.

Marinara, béchamel, spinach & mozzarella.

Let’s Talk
Pasta & Rice
Portions

Quick Formula
( .75 0r 1 x # of guests = LBS )

As a Side Dish
Plan on 6-8 ounces per person if
serving as a side dish.

When offering
1 Pasta or Rice Choice:

6- 8 oz pp. or 2-3 servings per lb.

When offering
2 Pasta or Rice Choices:

A note about pasta sold by the pound:
Our prices are for finished weights of cooked pasta including the sauce. Cooked pasta weighs a little more
than twice dry pasta. In our recipes the sauce represents approximately half of the finished weight.
A pound of finished pasta is equal to approximately one fifth of a pound of dry pasta.

** Three pound minimum per item. Serving size portion prices are for reference only.
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Vegetables

Price Per
Pound

Stir Fried Vegetables

$7.29 lb

String Beans Italiano

$7.29 lb

String Beans Almondine

$7.29 lb

Broccoli Aglia e Olio

$8.29 lb

Ratatouille

$8.29 lb

Grilled Vegetables

$9.29 lb

Broccoli Rabe

$10.99 lb

Honey & Tarragon Glazed Carrots

$6.99 lb

Butternut Squash with Amaretto & Apples

$9.29 lb

Roasted Brussel Sprouts

$10.99 lb

Potatoes & Rice

Price Per
Pound

Oven Roasted Potato

$5.29 lb

Roasted Sweet Potato Wedges

$7.29 lb

Whipped Potato

$6.29 lb

Red Skin Garlic Mashed Potao

$7.29 lb

Bourbon Sweet Potato Mash

$7.29 lb

Baked Stuffed Potato

$3.59 ea

Rice Pilaf

$4.99 lb

Spanish Rice & Beans

$5.99 lb

Sesame Ginger Rice

$5.99 lb

In marinara sauce with mushrooms.

Cheese, Ham & Cheese or Broccoli & Cheese

Suggested Serving Sizes
For vegetables
accompanying a hot
buffet offer 3-4 ounces
per person.
Plan on 4 servings per pound.

Suggested Serving Sizes
For potatoes accompanying
a hot buffet plan on 4-6
ounces per person. Plan on
3-4 servings per pound.
If pasta is offered as well , plan
on 3 ounces per person or 5
servings per pound.
For rice dishes accompanying
a hot buffet plan on
4 ounces (1 cup) per person
or 4 servings per pound.

** Items are sold in one pound increments. Serving size portion prices are for reference only.
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Soups & Sauce

Quart

Half Gal.

Gallon

4– 8 oz.
Servings

8– 8 oz.
Servings

16– 8 oz.
Servings

$6.99

$11.99

$22.99

Chicken Escarole

$5.99

$10.99

$19.99

Butternut & Quinoa Soup GF

$7.99

$15.99

$29.99

Chicken Noodle

$6.99

$11.99

$20.99

Pasta & Bean

$5.99

$10.99

$19.99

Big Al’s Chili

$7.99

$15.99

$29.99

Beef Stew

$7.99

$15.99

$29.99

Marinara Sauce GF

$7.99

$15.99

$29.99

Luigi’s Tomato Sauce

$6.99

$11.99

$22.99

Pink Vodka Sauce

$9.99

$18.99

$35.99

Alfredo Sauce

$13.99

$27.99

$49.99

Turkey Gravy

$5.99

$10.99

$19.99

Holiday Soup
With Little Meatballs

Breads
Luigi Rolls
$ 2.99 per dozen

Finger Rolls
$ 3.50 per dozen

Half Sheet Focaccia
$ 9.99

Ciabatta Loaves
Small $ 1.99 ea
Large $ 3.99 ea

Pizza Chips
$ 5.99 per dozen
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House Baked Dessert & Pastry
Whole Cakes

Slice

Small

Large

All American Chocolate Cake

$5.99

$ 25.99

$ 39.99

Red Velvet Cake

$5.99

$ 35.99

$ 49.99

Limoncello Cream Cake

$5.99

$ 49.99

Luigi’s Carrot Cake

$5.99

$ 49.99

Peanut Butter Mousse Cake

$5.99

$ 35.99
$ 49.99

Strawberry Cheesecake
Cappuccino Cheesecake

$5.99

$ 49.99

Oreo Mousse Cheesecake

$6.99

$ 52.99

Turtle Cheesecake

$5.99

$ 49.99
$ 35.99

Fresh Fruit Tart
$ 13.99

Tiramisu Pans

$ 24.99

Mini Pastry by the Dozen
Fancy Cream Pastries by the dozen
- Assorted mini cannoli, eclairs, cream puffs, mini rum babas and
mini sfogliatelle.

Traditional Bars by the dozen
- Assorted fancy blondie and brownie bars.

$ 23.99
Dozen
$15.99
Dozen

Extra Mini
6 pieces

Mini
10 pieces

Medium
15 pieces

Large
20 pieces

Extra Large
25 pieces

Assorted Fresh Baked Cookies Trays

$ 5.90

$ 9.90

$ 15.80

$ 19.80

$ 24.75

Gourmet Fudge Brownie Trays

$ 5.99

$ 9.99

$ 14.99

$ 19.99

$ 24.99

Cookie & Brownie Trays

$ 5.90

$ 9.90

$ 15.80

$ 19.80

$ 24.75

Cookie & Brownie Trays
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House Baked Dessert & Pastry
Individual Pastries
Luigi’s House Made Cannoli

Large
$3.99 ea

- Pistachio or Chocolate Chip

Chocolate Covered Cannoli

$4.59 ea

Lobster Tails

$6.99 ea

- A sfogliatelle shell filled with a fluffy mixtutre of our
pastry cream, cannoli cream & whipped cream.

Triple Chocolate Mousse Tower

$6.99 ea

- White, Milk & Dark Chocolate Mousse with ganache.

Grapenut Custard Pudding

$4.99 lb

Chocolate Bread Pudding

$4.99 lb

Mini Key Lime Tartlets

$ 5.99 ea

Mini Banana Cream Tartlets

$ 5.99 ea

Mini Nutella Tartlets

$ 5.99 ea

Brownies
Fudge Brownies

$1.99 ea

Oreo Mousse Brownies

$ 3.49 ea

Peanut Butter Mousse Brownies

$ 3.49 ea

House Baked Cookies
Fresh Baked Gourmet Cookies

.99 ea

- Chocolate Chip, Oatmeal Raisin, Lemon
& White Chocolate Cranberry

Gluten Free Gourmet Cookies

.99 ea

- Chocolate Chip or Ginger Snap

Giant Chocolate Chip Cookie

$2.59 ea

Oreo Stuffed Chocolate Chip Cookie

$2.29 ea

Reese’s Stuffed Peanut Butter Cookies

$2.29 ea
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Beverages
Hot Beverages
Imported Lavazza Coffee
Box of Joe - 8-10 Cups

$18.00

Lavazza Coffee - 60 Cups in Cambro Insulated Urn

$60.00

Lavazza Coffee - 100 Cups in Cambro Insulated Urn

$100.00

Coffee Service includes Dairy, Sweeteners, Cups & Stirrers.
There is a $100.00 refundable deposit
on Cambro Insulated Containers.

Hot Tea Service Added to a Coffee Service
Tea Selection:

$5.00
Plus
.50 per
Tea Bag

Box of Joe - 8-10 Cups

$18.00

60 Cups in Cambro Insulated Urn

$60.00
$100.00

House Made Lemonade & Juice
Sugar Free Lemonade with a Touch of Vanilla

20.00 gal

Blueberry - Pomegranate Lemonade

20.00 gal

Orange Juice

15.00 gal

Includes Cups

Bottled Soda & Soft Drinks
$3.50 ea

Coke, Diet Coke, Caffeine Free Diet Coke, Sprite, Diet Gingerale

20 oz Bottled Soda Assorted Flavors

$1.99 ea

Gold Leaf Pure Iced Tea Assorted Flavors

$2.79 ea

Vitamin Water Assorted Flavors

$2.79 ea

1 liter Poland Springs

$2.50 ea

Poland Spring 8 oz Bottle

Guaranteed Minimum of $750.00 for
the first 50 guests and $15.00 for each
additional guest.

Full Bar Service
Guaranteed Minimum of $1250.00 for
the first 50 guests and $25.00 for each
additional guest.
Additionally at least one bartender is
required at $150.00 for four hours and
$25.00 per each additional hour.

There is a $100.00 refundable deposit
on Cambro Insulated Containers.

2 Liter Bottles

We can provide Alcohol Service
on a per drink basis with guaranteed
minimums as follows:

Beer & Wine Service

Hot Chocolate Includes Cups

100 Cups in Cambro Insulated Urn

Alcoholic
Beverage Service

.99 ea

20 oz Dasani Water

$1.99 ea

Aqua Panna Still (glass bottle)

$3.00 ea

Aqua Panna Sparkling (glass bottle)

$3.00 ea

Our staff will record tallies and should
consumption exceed minimums the
difference will be billed.
In accordance with State Law all
Alcoholic Beverages shall be carried into
the venue, monitored by and carried out
of the venue by the caterer.
All leftover Alcoholic Beverages
will return to Luigi’s.
In accordance with alcohol consumption
laws our T.I.P.S. Certified Bartenders will
adhere to the one drink per person per
hour guidelines.
Our Catering Coordinators will be
happy to provide further details.
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Delivery
We can provide delivery
for Catering Orders
Delivery fees will vary by location
and order specifics.
Additional Fees will apply for
off hour deliveries
( Saturday, Sunday and
Monday - Friday after 4:00 PM.)
We can quote a delivery fee once all of your
Catering Order specifics are determined.

Service Staff
Catering Servers
$100.00 per server for a minimum of four
hours and $25.00 per hour after that.

On Site Catering Coordinator
In the case of large & elaborate events:
$200.00 per server for a minimum of four
hours and $50.00 per hour after that.

On Site Catering Chef

Payment
When you book your event a 20% nonrefundable is required. The balance is payable
upon receipt. We accept Visa, Mastercard
& American Express

Should cooking need to be done
on site at your event:
$200.00 per server for a minimum of four
hours and $50.00 per hour after that.
Please note that travel time to and from
Luigi’s to your event location is billed in
addition to time at the location.
Service fees are subject to RI Sales Tax

27

Notes
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