
 

 

                                                         
Tuscan Oven Restaurant & Catering 

Banquet Rooms- On Premise 
     Castle & Veranda Menu (Choose Menu # Below) 

MENU #1 
APPETIZER: Bruschetta w/Toast Points & Calamari with Marinara Sauce 
ENTRÉE#1: Chicken Marsala w/Rigatoni Marsala 
ENTRÉE#2: Lasagna (Traditional Beef) 
ENTRÉE#3: Tuscan Seafood Paella (Lobster, Shrimp, Scallops, Clams & Chicken) 
SALAD: House Italian w/House Italian Dressing 
BREAD: Garlic Knots w/ Marinara Sauce 
BEVERAGES: Soda, Water, Tea & Specialty Coffees (Cappuccino/Espresso) 
DESSERT: Tres Leches, Tiramasu or N.Y. Style Cheese Cake 

MENU#2 
APPETIZER: Bruschetta w/Toast Points & Calamari w/Marinara Sauce 
ENTRÉE#1: Chicken Parmesan w/Penne Marinara 
ENTRÉE#2: Chicken Marsala w/Rigatoni Marsala 
ENTRÉE#3: Shrimp Pasta w/Bava Sauce over Spaghetti 
SALAD: House Italian w/Chopped Tomatoes and Italian Dressing 
BREAD: Garlic Knots w/ Marinara Sauce 
BEVERAGES: Soda, Water, Tea & Regular Coffee 
DESSERT: Mini Assorted Cheesecakes 

MENU#3 
APPETIZER: Fried Calamari w/Marinara Sauce 
ENTRÉE#1: RIGATONI R (Sautéed Chicken w/Rigatoni Pasta in a Creamy Garlic Sauce w/Sun 
dried Tomatoes) 
ENTRÉE#2: Chicken Marsala w/ Penne Pasta 
ENTRÉE#3: Baked Ziti with or w/o Meat sauce 
SALAD: House Italian w/Chopped Tomatoes & House Italian Dressing 
BREAD: Garlic Knots w/ Marinara Sauce 
BEVERAGES: Soda, Water, Tea & Reg. Coffee 
DESSERT: Mini Asstd.: Cream Puffs, Éclairs, Brownies 

MENU#4 
APPETIZER: Bruschetta with Toast points 
ENTRÉE#1: Chicken Pomodoro w/ Penne Pasta w/ Pomodoro Sauce 
ENTRÉE#2: “Rigatoni R” Rigatoni Pasta with Strips of Chicken Breast in a Creamy Garlic                 
Alfredo Sauce with Sun dried Tomatoes 
SALAD: House Caesar w/Caesar Dressing, Croutons and Romano & Parmesan Cheese 
BREAD: Garlic Knots w/ Marinara Sauce 
BEVERAGES: Soda, Water, Tea & Reg. Coffee 
DESSERT: Mini Asstd.: Cream Puffs, Éclairs, Brownie 
*All Menus Served Family Style & are All-Inclusive Packages 
Requirements To Reserve: 1. Signed Rental Agreement 2. Signed Credit Card Authorization 
Form 3. Deposit (Non-Refundable) to Hold Date 4. Signed Invoice. 
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