EVENT MENUS

For more information, please call 973.822.0066
or email: info@luccobar.com

EVENT COORDINATION / FAQS
BOOKING - A 20% deposit is required to guarantee an event at Lucco Cucina + Bar. There may be a
food and beverage minimum depending on the date/time of the event and how much space is needed.
BEVERAGES/ALCOHOL - Regular brewed coffee, iced tea, plain hot Lipton tea and sodas are
inclusive of event packages. Cappuccino, espresso and loose Specialty Teas are an additional cost.
Wine, beer and spirits are charged on consumption for all events unless a bar package has been
selected. No spirit based alcohol or other may be brought in to our establishment.
AUDIO VISUAL - Currently, this location is not equipped with audio visual capabilities. We are
happy to help procure those needs with the final cost of the invoice being billed back to the host.
TAX AND ADMINISTRATION FEE - Your final bill will include New Jersey sales tax of 6.6.25%
and a 7% administrative fee of the subtotal, which is not gratuity and is served to offset ancillary
expenses associated with the planning and administration of the event.
GRATUITY - Gratuity on events is automatically calculated at 20% which will be reflected in the
final billing.
OUTSIDE FEES - We require a $20.00 flat cake-cutting fee if you decide to bring in a cake from any
outside vendor.
FINAL HEAD COUNT – Lucco Cucina + Bar requires a final guaranteed guest count 48 hour prior
to the event. The final bill for your event will be calculated based on the guaranteed head count plus
any additional attendees.
CHILDREN - We have a limited number of highchairs available, outside of that guests would be
responsible for bringing in appropriate seating. We have children’s menu available for any child 8
years or younger.
ALLERGIES/DIETARY RESTRICTIONS – Lucco Cucina + Bar will be happy to accommodate all
dietary restriction to the best of our ability. ***PLEASE NOTE*** We use high gluten flower, nuts,
soy in our kitchens which are on prep surfaces and in the air. Should you suffer from specific allergies
please speak to one of our managers exclusively prior to booking an event with us.

FULL VENUE
BUY OUT
The Dining Room
and entire venue are
available for a full
buyout - perfect for a
cocktail event or
seated dinner and
boasts a dramatic
floor to ceiling brick
fireplace.

Seated Dinner
maximum 100 people
family style or
buffet format

Cocktail Reception
maximum 150 people

THE BAR AREA
The Bar is located in
the front of the
restaurant and is the
perfect setting for a
open concept social
cocktail event or after
work happy hour.
Events food and beverage minimums
for the space are based on days of the
week and time slots of reservations
available

Seated Dinner
maximum 35 people

Cocktail Reception
40-50 people

THE OUTDOOR PATIO
Seated Dinner

The Outdoor Patio is perfect
for the warm months for both
cocktail parties or sit down
dinners. For those who prefer
outdoor seating year round,
we have side coverings and
heat lamps.

maximum 50 people
any group over 35 requires family or
buffet style

Cocktail Reception
maximum 70 people

MANGIA. BEVI. VIVI..

ANTIPASTI

EACH PLATTER SERVES UP TO 6 PEOPLE – CAN BE
ADDED TO ANY OF THE FOLLOWING MENUS

CRISP CALAMARI 40
marinara, fresh herbs
MOZZARELLA CAPRESE 45
fiore di latte mozzarella, vine ripe tomato, basil
LUCCO MEATBALLS POMODORO 40
pomodoro sauce, parmesan
SALAMI & CHEESE BOARD 50
assorted cured meats and cheese, pickled vegetable
CRISP ZUCCHINI 35
lemon basil aioli
GRILLED OCTOPUS 55
crushed potato, chorizo, capers, roast tomato, celery,
lemon, black olives

FAMILY STYLE MENU
$55 per person plus tax and service fees

INSALATA
host to select one salad to be served

CLASSIC CAESAR SALAD
romaine lettuce, crouton, parmesan
TRICOLORE
endive, arugula, radicchio, shaved parmesan, pine nut
vinaigrette

SECONDI
host to select one pasta to be served

RIGATONI POMODORO
pomodoro sauce, parmigiano, basil
PENNE ALLA VODKA
- and CHICKEN PARMIGIANA
mozzarella, pomorodo sauce

DESSERT
ASSORTED ITALIAN COOKIES AND MINI CANNOLI

Menu includes regular brewed coffee, iced tea and soft drinks; price
does not include tax, gratuity or applicable Private Dining Fees. It’s
our pleasure to tailor a menu to your specific requests *Consuming
raw or undercooked meats (such as rare/medium rare), poultry,
seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions; these
items may contain raw or undercooked ingredients

“CHOICE OF” MENU
$65 per person plus tax and service fees – maximum 35 people

INSALATA
host to select one salad to be served

CLASSIC CAESAR SALAD
romaine lettuce, crouton, parmesan
TRICOLORE
endive, arugula, radicchio, shaved parmesan, pine nut
vinaigrette

SECONDI
guest to select one item

HANGER STEAK
roast mushroom, grilled onion, crisp potato, truffle
jus
BRICK PRESSED CHICKEN
fingerling potato, broccoli rabe, roast garlic
ROAST SALMON
butternut risotto, bacon, brussels sprouts, tonic 01
maple syrup, charred lemon

DESSERT
ASSORTED ITALIAN COOKIES AND MINI CANNOLI

Menu includes regular brewed coffee, iced tea and soft drinks; price
does not include tax, gratuity or applicable Private Dining Fees. It’s
our pleasure to tailor a menu to your specific requests *Consuming
raw or undercooked meats (such as rare/medium rare), poultry,
seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions; these
items may contain raw or undercooked ingredients

FAMILY STYLE & WINE MENU
$85 per person plus tax and service fees – includes house white and red wine

ANTIPASTI
LUCCO MEATBALLS
pomodoro sauce, parmigiana

INSALATA
host to select one salad to be served

CLASSIC CAESAR SALAD
romaine lettuce, crouton, parmesan
TRICOLORE
endive, arugula, radicchio, shaved parmesan, pine nut vinaigrette

PASTA
host to select one pasta to be served

RIGATONI BOLOGNESE
traditional beef-pork-veal ragu, parmigiano
PENNA ALLA VODKA

SECONDI
HANGER STEAK
roast mushroom, grilled onion, crisp potato, truffle jus
ROAST SALMON
butternut risotto, bacon, brussels sprouts, tonic 01 maple
syrup, charred lemon

DESSERT
ASSORTED ITALIAN COOKIES AND MINI CANNOLI

Menu includes regular brewed coffee, iced tea and soft drinks; price
does not include tax, gratuity or applicable Private Dining Fees. It’s
our pleasure to tailor a menu to your specific requests *Consuming
raw or undercooked meats (such as rare/medium rare), poultry,
seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions; these
items may contain raw or undercooked ingredients

BAR PACKAGES
Hosts are welcome to select one of the below open
bar packages or run a consumption tab for
beverages ordered and served.

SUPER PREMIUM OPEN BAR
Premium Spirits, Select House Wines (only), Draft & Bottled Beer
ONE HOUR.……. $35 per person
TWO HOURS………… $45 per person
THREE HOURS…………………. $60 per person

TRADITIONAL OPEN BAR
Well Spirits, Select House Wines (only), Draft & Bottled Beer
ONE HOUR.……. $25 per person
TWO HOURS………… $35 per person
THREE HOURS…………………. $45 per person

STANDARD OPEN BAR
Select House Wines, Draft & Bottled Beer
ONE HOUR.……. $20 per person
TWO HOURS………… $30 per person
THREE HOURS…………………. $40 per person

