BBQ Chicken & Ribs

Family Style Italian Dinner

Family Style

Suggested for parties of 8 or more

Suggested for Parties of 8 or More

BBQ Chicken & Baby Back Ribs
Cheese Pizza
Penne Bolognese
House Salad
Brownies & Coffee
$20.95 per person
Available lunch or dinner - No substitutions

Antipasto/Insalate
Antipasto Salad
♥La Bruschetta
Sausage Bread

Choose Two
♥House Salad ♥Spinach Salad
♥Caesar Salad
♥Caprese
Cheese Pizza
♥Ravioli Compare

Pasta
Choose One
Spaghetti w/ Meatball or Sausage
♥Penne Pomodori
Penne Calabrese
♥Tortelloni Pomodoro Alfredo
Penne Pollo Alfredo
♥Cheese Ravioli Marinara
♥Tortelloni Pesto
Penne Salmon Florentine

Entree

Let Us Help You Celebrate…..
Rehearsal Dinners
Birthday Celebrations
Business Lunch/Dinners
Celebrations of Life
Showers-Bridal/Baby
Holiday Parties

Lunch One Choice. Dinner Choose Two
Includes seasonal vegetables
Herb Roasted Chicken
♥Eggplant Parmigiana
Chicken Piccata
Scampi
Chicken Cacciatore
Veal Marsala Chicken Parmigiana Baked Salmon
Additional items available up to $5.95 per person

Dessert

"Family Owned & Operated Since 1956"

BANQUET MENU
11891 Dublin Blvd.
Dublin, California 94568
(925) 828-9380

Choose One
Tiramisu or Brownies
Lunch $21.95 / Kids under 10 $11.95
Dinner $27.95 / Kids under 10 $14.95
No Substitutions
No Discounts May be Applied
Tax & Gratuity Not Included
♥Vegetarian

www.FrankieJohnnieLuigiToo.com
FJLTOO@GMAIL.COM

Personalized Banquet Dinner
(Available for parties of 12 or more - Entrees served individually)

Thank you for your interest in our banquet services.

We
create a personalized menu of your food selections featuring
your business or guest of honor's name which will be provided
for each guest. Please Choose Package A or B and let us know
5 days prior to event.

Lunch / Dinner Served with fresh baked bread, and
choice of House or Spinach Salad and Coffee

Lunch Package "A" 15.95
Caesar's Fantasy Chicken Salad
Traditional Caesar salad with grilled breast of chicken,
Gorgonzola cheese, roasted red pepper and walnuts
(Served with a cup of soup)

Penne e Pollo Alfredo
Penne pasta with tender chicken breast morsels sautéed
with mushrooms, garlic and shallots, flamed with white
wine in a creamy Alfredo sauce

Lasagna "New York Style"

Dinner Package "A" 23.95
Spaghetti ♥Marinara or Bolognese - With mushrooms or
two meatballs or our own family made sweet Italian sausage
tossed with penne pasta

Chicken Parmigiana

Garlic Bread ........................................................ 3.95
Garlic Bread
with Melted Mozzarella..................................... 4.95
Sausage Bread Homemade sausage bread ............. 8.50
Crab Cakes
Grilled, served in a lemon butter sauce ................ 10.95
Calamari Fritti .................................................... 12.50
La Bruschetta Toast topped with salsa basilica ........ 7.95
Sautéed Mushrooms ............................................ 8.95
Luigi's Italiano Antipasto (serves four)

Chicken breast lightly floured, sautéed and flamed with white
wine, layered with mozzarella and marinara
Served with spaghetti marinara and spinach aglio olio

Dry Salami, Capicola, Genoa Salami, fresh Mozzarella,
mild provolone, jalapeno jack cheese, fresh basil, and
crostini toast ......................................................... 18.95

Penne Calabrese - Our family made sweet Italian sausage
and fresh mushrooms in a light tomato cream
sauce tossed with penne pasta

♥Eggplant Parmigiana - Fresh eggplant lightly breaded
and fried topped with Mozzarella cheese & marinara sauce
served with spaghetti al dente and spinach aglio olio

Fettuccini Portofino – - Jumbo prawns and shrimp sautéed
with garlic, shallots and brandy, finished in a fume alfredo

Tiramisu

Mostacioli di Bari
Delicate pieces of filet mignon and fresh mushrooms
simmered in a delicious creamy Gorgonzola brandy sauce,
tossed with penne pasta

♥Eggplant Parmigiana

Scampi Griglia - Jumbo prawns sautéed with garlic,

Eggplant lightly breaded, deep fried, and baked en
casserole with marinara and mozzarella - served with
spaghetti marinara and spinach aglio olio

Chicken Toscana - Boneless chicken breast sautéed

Mostacioli di Bari

shallots, fresh herbs, green onion and mushrooms in a white
wine cream sauce served with rice pilaf and fresh vegetable
with garlic, rosemary, onion, mushrooms, fresh tomatoes and
Marsala wine, with fontina cheese, served with garlic
mashed potatoes & fresh vegetable

Delicate pieces of filet mignon and fresh mushrooms
simmered in a delicious creamy Gorgonzola brandy sauce,
tossed with pasta

Veal Scaloppini Marsala - Tender medallions sautéed with

Chicken Parmigiana

Fresh Baked Salmon

Chicken breast lightly floured, sautéed and flamed with white
wine, layered with mozzarella and marinara
Served with spaghetti marinara and spinach aglio olio

garlic, shallots and mushrooms, flamed with Marsala wine
served with garlic mashed potatoes and fresh vegetable
Fresh grilled salmon topped with pesto sauce, served with
rice and fresh vegetable

Fresh Baked Salmon
Fresh baked salmon topped with pesto sauce, served with
rice and fresh vegetable

Fettuccini Portofino – - Jumbo prawns and shrimp sautéed
with garlic, shallots and brandy, finished in a fume alfredo

Desserts

Dinner Package "B" 27.95

Our own "New York Style” Italian sausage, fresh herbs and
ricotta cheese layered with lasagna noodles, meat sauce
and mozzarella - oven baked

Lunch Package "B" 18.95

Antipasti/Appetizers

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially with certain medical
conditions

♥Vegetarian

Lady fingers soaked in rum & espresso, layered with
mascarpone .........................................................

7.95
Ricotta Cheesecake .............................................. 6.95
Cannoli Crispy fried pastry shell stuffed with
sweetened ricotta cheese and chocolate chips ....... 5.95
Gelato - Fresh flavor of the day ............................... 4.95
Vanilla Ice Cream Sundae ................................... 3.95

Additional Information
Sales Tax and Gratuity Not Included
Cake or Cupcake Fee $0.50 P/Person
Corkage Fee $15.00 per Bottle 750ml
Corkage Fee $25.00 per Bottle Magnum
Room Requests Not Guaranteed
Room Location Based On Availability
Room Subject to Change without Notice

