
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Special Events and Private Dining 
 



  

Acqua di Luca specializes in a Contemporary Italian take on the highest quality of seafood. 

We offer a variety of options for private and semi-private dining spaces accommodating any 
size group. 

Buyouts of the Whole restaurant and Lunch Events are available periodically. Please 
check with your event & catering sales manager for food & beverage minimums and 

availability. 

Minimums are based on days of the week and time periods. They are prior to a 22% service 
charge and 8% sales tax. 

All private dining reservations require a non-refundable, non-transferable deposit. 
Deposits are as follows: $200 for parties up to 49 guests; $500 for parties of 50-99 

guests; $750 for 100-175 guests. For parties over 175, the deposit will be based on 50% 
for the estimated food and beverage. 

Deposits are applied to the final bill at the conclusion of the event. 

All food and beverage must be purchased through Acqua di Luca and consumed on the 
premises. Food and beverage prices are subject to change due to market pricing and 

availability. 

One check will be presented at the end of the event, where full payment is due. American 
Express, Mastercard, Visa, and Discover credit cards are accepted. Company checks (based 

on prior approval) and cash are also accepted as final payment. 



  Wave ROOM 
 
Accommodating up 

to 30 guests 
seated, this is the 
ideal space for an 

Intimate 
Celebration of any 

kind. Offering a 
semi-private area 

with gorgeous Art 
and woodwork, the 

space itself is 
Enough to enhance 

any occasion. 
 



 

  

Gate ROOM 
 The Gate Room is a 

Semi-Private Area to 
the restaurant that 

offers versatility and 
beauty. 

Accommodating up to 
50 for a plated 

dinner and 75 for a 
reception-style 

celebration. We also 
have the Gate Room & 

Wave Room 
combination of space 
which can seat 75 max 
and accommodate 100 

guests max for a 
reception style 

event! 



 

  

SBARRO  
ROOM 

 
Accommodating up to

 85 guests for a 

plated dinner and 

150 Reception Style, 

this is the ideal 

space for Intimate 

Weddings, 

Rehearsal Dinners, 

Large Corporate 

Events, And So much 

more. 

 



  

Patio  
Space 
 

Accommodating up 
to 50 guests for a 
plated dinner and 

120 Reception 
Style, this is the 
ideal space on a 

beautiful 
weathered night to 
create unique and 

gorgeous gathering 
for your guests 

 



  

COCKTAIL HOUR/ RECEPTION STYLE 
A La Carte Selections 

 
 

 
Luca’s Grand Mixed Antipasti 

Board Display 
Chef’s Selection of Italian Dry Cured Meats 

•  Chef’s Selection of Artisian Cheeses •  
Marinated Olives •  Grilled Vegetables 

$15 per person  
 

Grilled Vegetable Display 
Chef’s Selection of Grilled and Marinated 

vegetables 
$55 per platter 

 

Caprese Salad Board 
Buffalo Mozzarella • Seasonal Tomatoes • 

Basil • Balsamic 

$150 per platter 

 
Chef Luca’s Classico 

Hors d’ oeuvres 
Price Per Piece (Orders of 15 or more) 

 
Bruschetta Crostini 

$3 

Caprese Skewers (V) 
$3 

Arancini Balls (V) 
With Sauce Pairing 

$3 

Meatballs 
With Marinara Sauce 

$3 

Melenzane (v) 
$4 

Salmon Crostini 
$4 

Prosciutto Wrapped Asparagus 
$4 

Bacon Wrapped Dates 
$5 

 
 

 

 

 

Chef Luca’s Superior 
Hors d’ oeuvres 

Price Per Piece (Orders of 15 or more) 
 

Sacchetti Al Tartufo Bianco (v) 
$3 

Crab Stuffed Ravioli  
$6 

Shrimp Cocktail 
With Cocktail Sauce 

$5 

Cucumber Tuna Tartar 
$5 

Pan Seared Scallops 
$8 

Crab Cakes 
With Sauce Pairing 

$7 

Lamb Lollipop 
$8 

Oysters on the Half Shell 
Market Price 

 

Beef Tartar Crostini 
$6 

 

Antipasti Platters and Displays 
Platters serve 15 guests  

Luca’s Grand Mixed Antipasti 
Board Display 

Chef’s Selection of Italian Dry Cured Meats 
•  Chef’s Selection of Artisian Cheeses •  
Marinated Olives •  Grilled Vegetables 

$15 per person  
 

Grilled Vegetable Display 
Chef’s Selection of Grilled and Marinated 

vegetables 
$55 

 

Caprese Salad Board 
Buffalo Mozzarella • Seasonal Tomatoes • 

Basil • Balsamic 

$150 

 



  

Heavy Stationed  
Reception Style Hors d’oeuvres 

For 20 guests or more (2 hours) 

 
 
 
 

 

 
 

Assorted Slider Display 
Crab Cake Sliders 

House made Crab Cakes   

Chicken Pesto Sliders 
Grilled Chicken pesto 

 
 

Filet Mignon Slider 
Filet Mignon with sauce pairing  

 $9 per slider  

 
 
 
 

  

Acqua Pasta Trio Display 
(1 pan serves 20 guests) 

Sacchetti Al Tartufo Bianco 
White Truffle and Ricotta Stuffed 
Sacchetti •  Tartufata Cream Sauce •  

Aged Fig Balsamic 	
$3 per piece  

 

Ravioli di Granchio 

Crabmeat Stuffed Handmade Ravioli •  
Lemon Cream •  Crabmeat 

$6 per ravioli  
 
 

Veal Tortellini 
Veal Tortellini •  Cream •  Prosciutto •  Peas 

$250 per pan  
 
 
 

 Acqua Assorted Pizza 
Station 

Frutti Di Mare 
Shrimp, Lobster Meat, Homeade Tomato 

Sauce, Fontinella Cheese 
. 

Bistecca American Wagyu 
Filet Mignon, Homeade Tomato Sauce, 

Fontinella Cheese 
 

$25 per pizza 
 
 
 

 

 

Dessert 
Chef Luca’s House Made Desserts 

Tiramisu ∙ Chocolate Mousse Cups ∙ Cannoli ∙ Fresh Berries 
$10 per person 

 
Cheesecake 

Assorted Cheesecake Station 
$15 per person 

 
 
 

 

Grand Seafood Display 
Oysters, Clams, Tuna, Shrimp, Crab Legs, Whole Main 

Lobster & assorted sauce/side pairings 
$40 per person (30 guest minimum) 

 

Hot Seafood selections 
(1 pan serves 20 guests) 

Calamari 
Sautéed North Atlantic Squid • Dry White 

Wine • Cherry Tomato Sauce 
$230 per pan  

 

Polpetta di Granchio 
Crab Meatballs  ∙  Homemade Tomato 

Sauce ∙  Sheep Milk Ricotta 
$6 per meatball  

 
 

Gnocchi 
Sweet Potato Gnocchi  ∙  Truffle Butter  

∙  Lobster Knuckle and Claws 
$430 per pan  

 
 
 

 



 

 

 

 

 

  

Insalata 
∙  Select Two  ∙  Guests Select one 

Mela Verde 

Iceberg Lettuce ∙ Cherry Tomatoes ∙ 
Parmigiano Reggiano ∙ Green Apple & 

Mustard Dressing 
 

Arugula 

Arugula ∙ Feta Cheese ∙ Bresaola 
 

Caprese 

Seasonal Tomatoes ∙ Piadina Roll ∙ Fresh 

Mozzarella ∙ Sauvignon Blanc ∙	Bread 
Crumbs 

 
Radicchio 

Radicchio ∙ Julienne Carrot ∙ Orange 

Peel ∙ Pecorino ∙ Cucumber ∙ Toasted 
Crostino 

 

Secondi  
∙  Select Four  ∙  Guests Select one 

Sole Di Rapiene di Limone 

Sole  ∙  Spinach  ∙  Crab Meat ∙  Neviola 
Cheese Stuffing ∙  Sundried Tomato 

Cream 

Gnocchi 

Sweet Potato Gnocchi  ∙  Truffle 
Butter  ∙  Lobster Knuckle and Claws 

 

Filet Mignon 

Black Truffle Jus  ∙  Shaved Black 
Truffle 

 

Pollo Alla Picatta 

Pounded Chicken Breast ∙ Pinot Grigio ∙ 
Lemon ∙ Caper Sauce 

Bronzino 
Cherry Tomatoes ∙ Olives ∙	White Wine ∙ Clams     

 

 

Contorni  
Family Style	∙  Select Two  ∙   

Veal Tortellini ∙ Parmesan Cream 	

Patate ∙  Potatoes ∙  White Truffle 

Cream ∙ Parmesan 	

Gemelli ∙ Homemade Tomato Sauce ∙ 
Fontinella 

Agnolotti di Funghi ∙ Sauteed 
Mushrooms ∙ Mushroom Stuffed 

Agnolotti 
Verdure di Julienne ∙ Julienne 
Seasonal Fresh Vegetables ∙ Aglio e 

Olio 

 

Dolce 
Chef’s Daily Selection House Made 

Dessert 

 
 

*Menus Customizable Upon 
Request* 

 
*22% service fee and 8% tax added 

 to the final bill 
 
 
 
 

*Gluten and Vegan Pasta Selection 
available upon request 

 

MENU DI CLASSICO 
$80 PER PERSON 

Add a family style Antipasti Platter appetizer for $10 more per person 

 
 

Menu will be displayed at each setting for guests to select from! 

 



 

 
 

  

Secondi  
∙  Select Four  ∙  Guests Select one 

Salmone  

Pan Seared Faroe Island Salmon  ∙  
Jumbo Lump Bluecrab  ∙  Lobster 

Ravioli 

Bronzino 
Cherry Tomatoes ∙ Olives ∙	White Wine ∙ 

Clams     
 

Gnocchi 
Sweet Potato Gnocchi  ∙  Truffle 

Butter  ∙  Lobster Knuckle and Claws 
 

Filet Mignon 
Black Truffle Jus  ∙  Shaved Black 

Truffle 
 

Veal Tortellini  
Parmesan Cream Sauce 

 

Pollo Alla Picatta 

Pounded Chicken Breast ∙ Pinot Grigio 

∙ Lemon ∙ Caper Sauce 
 

Pappardelle 
Wild boar ragu  ∙  Pecorino R0mano   

 
Orecchiette 

Veal Shoulder Ragu  ∙  Dry Ricotta Cheese   
 

Contorni  
∙  Select Two  ∙   

Patate ∙ Potatoes ∙ White Truffle Cream 

∙ Parmesan 	

Gemelli ∙ Homemade Tomato Sauce ∙ 
Fontinella 

Agnolotti di Funghi ∙ Sauteed 
Mushrooms ∙ Mushroom Stuffed Agnolotti 

Verdure di Julienne ∙ Julienne 
Seasonal Fresh Vegetables ∙ Aglio e Olio 

 

 

  

Antipasti 
∙  Family Style-Select one ∙  

Add an additional appetizer for $10 more per person 

  

Polpetta di Granchio 
Crab Meatballs  ∙  Homemade Tomato 

Sauce ∙  Sheep Milk Ricotta 
 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed 

Sacchetti ∙  white truffle cream ∙  aged 
fig balsamic 

Mare 
Mahogany Clams  ∙  Mussels  ∙  Calamari  ∙  

Shrimp  ∙  Whole Lobster  ∙  Scallops  ∙  
Alaskan King Crab Legs  	

	
Antipasti Platter 

Chef’s Selection of Italian Dry Cured Meats  
∙  Chef’s Selection of Artisian Cheeses  ∙   

Marinated Olives  

 

Insalata 
∙  Select Two  ∙ Guests Select one  

Mela Verde 

Iceberg Lettuce ∙ Cherry Tomatoes ∙ 
Parmigiano Reggiano ∙ Green Apple & Mustard 

Dressing 
 

Arugula 

Arugula ∙ Feta Cheese ∙ Bresaola 
 

Caprese 

Seasonal Tomatoes ∙ Piadina Roll ∙ Fresh 

Mozzarella ∙ Sauvignon Blanc ∙	Bread Crumbs 
 

Radicchio 

Radicchio ∙ Julienne Carrot ∙ Orange Peel ∙ 
Pecorino ∙ Cucumber ∙ Toasted Crostino 

 

 

MENU DI SUPERIORE 
$95 PER PERSON 

Dolce 
Chef Luca’s Daily House Made Dessert 
• Menu Customization available upon request • 

22% service charge and 8% tax added to the final bill 
 Menu will be displayed at each setting for guests to select from! 

 



 
  Secondi  

∙  Select Four  ∙  Guests Select one 

Spigolia fagiolina 
Pan Seared seabass∙  Tuscan beans  ∙  Roasted 

Red Pepper ∙	Green Onion 
 

Ravioli Di Granchio 
Crabmeat Stuffed Handmade Ravioli ∙ Lemon 

Cream ∙	Crabmeat  
 

Halibut 
Grilled Artichoke ∙  Homemade  Roasted Red 
Pepper ∙	Green Onion ∙	Aglio e Olio ∙	White 

wine  
 

Filet Mignon 
Black Truffle Jus  ∙  Shaved Black Truffle 

 

Cotoletta 

Veal Chop  ∙  Truffle Cream Au Ju 
 

Coda 
Lobster Tail ∙	Creste ∙	 Buffalo Butter 

 
Pollo Alla Picatta 

Pounded Chicken Breast ∙ Pinot Grigio ∙ 
Lemon ∙ Caper Sauce 

 
Pappardelle 

Wild boar ragu  ∙  Pecorino R0mano   
 

Orecchiette 
Veal Shoulder Ragu  ∙  Dry Ricotta Cheese  

 

Contorni  
Family Style	∙  Select Two  ∙   

Veal Tortellini ∙ Parmesan Cream 	

Patate ∙ Potatoes ∙ White Truffle Cream ∙ Parmesan 	

Gemelli ∙ Homemade Tomato Sauce ∙ Fontinella 

Agnolotti di Funghi ∙ Sauteed Mushrooms ∙ 
Mushroom Stuffed Agnolotti 

Verdure di Julienne ∙ Julienne Seasonal Fresh 
Vegetables ∙ Aglio e Olio 

 

 

  
 

Antipasti 
∙  Family Style-Select one ∙  

Add an additional appetizer for $10 more per person  
 

Mare 
Mahogany Clams  ∙  Mussels  ∙  Calamari  ∙  

Shrimp  ∙  Whole Lobster  ∙  Scallops  ∙  
Alaskan King Crab Legs  ∙	

   
Misto di Crudo 

Faroe Island Salmon  ∙  Yellowfin Tuna   ∙  
Scallops  ∙  Oysters 

 
Sacchetti Al Tartufo Bianco 

  White truffle and ricotta stuffed 
Sacchetti ∙  white truffle cream ∙  aged 

fig balsamic 

Polpetta di Granchio 
Crab Meatballs  ∙  Homemade Tomato 

Sauce ∙  Sheep Milk Ricotta 
 

Antipasti Platter 
Chef’s Selection of Italian Dry Cured Meats  
∙  Chef’s Selection of Artisian Cheeses  ∙   

Marinated Olives  

 

Insalata 
∙  Select Two  ∙ Guests Select one  

Mela Verde 

Iceberg Lettuce ∙ Cherry Tomatoes ∙ 
Parmigiano Reggiano ∙ Green Apple & Mustard 

Dressing 
 

Arugula 

Arugula ∙ Feta Cheese ∙ Bresaola 
 

Caprese 

Seasonal Tomatoes ∙ Piadina Roll ∙ Fresh 

Mozzarella ∙ Sauvignon Blanc ∙	Bread Crumbs 
 

Radicchio 

Radicchio ∙ Julienne Carrot ∙ Orange Peel ∙ 
Pecorino ∙ Cucumber ∙ Toasted Crostino 

 

 
 

Dolce 
Chef Luca’s Daily House Made Dessert 

 

• Menu Customization available upon request • 
22% service charge and 8% tax added to the final bill 

 

MENU DI ELEGANTE 
$115 PER PERSON 

 

Menu will be displayed at each setting for guests to select from! 

 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Antipasti 

∙  Family Style-Select one ∙   
Add an additional appetizer for $10 more per person 

 

Mare 
Mahogany Clams  ∙  Mussels  ∙  Calamari  ∙  Shrimp  ∙  Whole 

Lobster  ∙  Scallops  ∙  Alaskan King Crab Legs 	
 

Shrimp Cocktail 
With Cocktail Sauce Pairing 

 

Misto di Crudo 
Faroe Island Salmon  ∙  Yellowfin Tuna   ∙  Scallops  ∙  

Oysters 
 

Polpetta di Granchio 
Crab Meatballs  ∙  Homemade Tomato Sauce ∙  Sheep Milk 

Ricotta 
 

Antipasti Platter 
Chef’s Selection of Italian Dry Cured Meats  ∙  Chef’s 

Selection of Artisian Cheeses  ∙   Marinated Olives  

Insalata 
∙  Select Two  ∙  Guests Select one 

Mela Verde 

Iceberg Lettuce ∙ Cherry Tomatoes ∙ Parmigiano 

Reggiano ∙ Green Apple & Mustard Dressing 
 

Arugula 

Arugula ∙ Feta Cheese ∙ Bresaola 
 

Caprese 

Seasonal Tomatoes ∙ Piadina Roll ∙ Fresh Mozzarella ∙ 
Sauvignon Blanc ∙	Bread Crumbs 

 
Radicchio 

Radicchio ∙ Julienne Carrot ∙ Orange Peel ∙ Pecorino ∙ 
Cucumber ∙ Toasted Crostino 

 

La Pasta 
∙  Family Style-Select Two ∙  

Veal Tortellini 	
Parmesan Cream 

 

Sacchetti Al Tartufo Bianco 
  White truffle and ricotta stuffed Sacchetti ∙  white 

truffle cream ∙  aged fig balsamic 

Ravioli Di Granchio 
Crabmeat Stuffed Handmade Ravioli ∙ Lemon Cream ∙	

Crabmeat  
 

Pappardelle 
Wild boar ragu  ∙  Pecorino R0mano  ∙  

 
 

 
 

Dolce 
Chef Luca’s Daily House Made Dessert 

 

• Menu Customization available upon request • 
22% service charge and 8% tax added to the final bill 

MENU DI SUPERIORE 
$140 PER PERSON 

Secondi  
∙  Select Four  ∙  Guests Select one 

Halibut 
Grilled Artichoke ∙  Homemade  Roasted Red 
Pepper ∙	Green Onion ∙	Aglio e Olio ∙	White 

wine  
 

Risotto 
Crab Legs  ∙  Mascarpone Cream  ∙  Age Fig 

Balsamic  
 

Filetto Mignon/Coda di Arogosta 

Filet Mignon ∙ African Cold Water Lobster 
Tails 

 

Spigolia fagiolina 
Pan Seared seabass∙  Tuscan beans  ∙  Roasted 

Red Pepper ∙	Green Onion 
 

Cotoletta 

Veal Chop  ∙  Truffle Cream Au Ju 
 

Vongole & Capesante 
Mahogany Clams∙ Pan Seared Scallops ∙ 

Zucchini Puree ∙  Saffron White Wine ∙ Bread 
crumbs	

	

Pollo Alla Picatta 

Pounded Chicken Breast ∙ Pinot Grigio ∙ 
Lemon ∙ Caper Sauce 

 

Contorni  
Family Style	∙  Select Two  ∙   

Patate ∙ Potatoes ∙ White Truffle Cream ∙ 
Parmesan 	

Gemelli ∙ Homemade Tomato Sauce ∙ Fontinella 

Agnolotti di Funghi ∙ Sauteed Mushrooms ∙ 
Mushroom Stuffed Agnolotti 

Verdure di Julienne ∙ Julienne Seasonal 
Fresh Vegetables ∙ Aglio e Olio 

 

 

  
 



 
 
 
 
 
 

BEVERAGE SELECTIONS 
*CHARGED BY CONSUMPTION* 

Non-Alcoholic Beverage 
Package 

ADD UNLIMITED SOFT DRINKS, 
COFFEE & TEA FOR AN ADDITIONAL 

$5 PER PERSON 

 
Consumption 

All beverages are charged by a 
consumption basis. Please ask the 
Event Even & Catering Manager if 

you are looking for something 
specific such as specialty drink 

stations. 

 
 

 
HOUSE WINES 
 
White 
1. Prosecco di Valdobiene, Villa Serena, Veneto, Italy $46 
2. Rosato di Toscana, Il Poggione, Brancato, Tuscany, Italy $46 
3. Gavi, La Scolca, White Label, Piedmont, Italy $46 
4. Sauvignon Blanc, Ten Sisters, Marlborough, Italy $38 
 
Red 
1. Sangiovese, Sonnino Riserva, Tuscany, Italy $46 
2. Malbec, Punta de Flechas, Barones de Rothchild, Uco Valley, 
Argentina $46 
3. Red Blend, Complicated, Grenache/Syrah, Central Coast, CA 
$42 
 
CLASSICO SELECTION 
 
White 
1. Prosecco di Valdobiene, Villa Serena, Veneto, Italy $46 
2. Pinot Bianco, Kettmeir, Alto Adige, Italy $54 
3. Chateau Lamothe Blanc, Bordeaux, France $52 
4. Chardonnay, Scantianum, Cantina Scansano, Tuscany, Italy 
$54 
 
Red 
1. Pinot Noir, Inscription, Willamette Valley, Oregon 
2. Montepulciano d’Abruzzo, Inferi, Marremiero, Abruzzo, Italy 
$58 
3. Cabernet Sauvignon, Daou, Paso Robles, California $54     
 
 
 
 
 
   

SUPERIORE SELECTION  
White 

1. Prosecco di Valdobiene, Nino Franco Rustico, Veneto, Italy 
$65 

2. Sauvignon Blanc, Chateau de Sancerre, Sancerre, Loire Valley, 
France $65 

3. Roero Arneis, Vietti, Piedmont, Italy $80 
4. Chardonnay, Jordan, Russian River Valley, California $80 

Red 
1. Nebbiolo, Produttori Del Barbaresco, Langhe, Piedmont, Italy 

$70 
2. Vino Nobile di Montepulciano, Nobile, Avignonesi, Tuscany 

$68 
3. Rioja, Cerro Anon Gran Reserva, Tempranillo, Spain $70 
4. Red Blend, Harvey and Harriet, Paso Robles, California $70 

 
ELEGANTE SELECTION 
 

White 
1. Ca’del Bosco, Franciacorta, Lombardy, Italy $96 
2. Sauvignon Blanc, Cloudy Bay, New Zealand $98cx 
3. Gavi, La Scolca, Black Label, Piedmont, Italy $90 
4. Chardonnay, Cakebread Cellars, Napa Valley, California $98 

Red 
1. Barolo, Damilano, Lecinquevigne, Piedmont, Italy $99 
2. Brunello di Montalcino, La Gerla, Tuscany, Italy $117 
3. Shiraz, Mollydooker Blue Eyed Boy, McLaren Valle, Australia 

$92 
4. Cabernet Sauvignon, Groth, Oakville, Napa Valley, California 

$125 
 

Wine Selections 
parties of 20 or more are 

recommended to preselect a red and 
white wine selection prior to the event 
date in order to serve guests quickly 
upon arrival! Wine will be charged by 

the bottle per consumption 
(full wine Menu available upon Request-Popular 

recommendations are listed below) 

 
 


