Luna Rossa
Ristorante – Pizzeria – Full Bar
The District Promenade

Offers the perfect setting for private entertaining.
Modern Italian cuisine and moderate prices have made
Luna Rossa a culinary destination for over a half decade.
Adding a splash of Mediterranean color to the Village with vibrancy of a cosmopolitan restaurant.
Luna Rossa’s fresh, innovative cuisine complements any special event, be it a casual business
luncheon or a formal wedding rehearsal dinner. We offer an extensive list of menu options to suit your
needs, as well as a flexible price per person. Our specialties include thin crust pizzas cooked in our wood burning oven, daily
homemade pastas, mesquite-grilled fresh fish, spit-roasted meats and fowl, and
a glorious selection of desserts.

The Best of Old World and New

Elegant Italian Accents

The Main Dining room is our largest single room available for banquets.
The Main Dining room can accommodate up to 80 guests, bar area 20 and combined with the
Patio 60 guests we can accommodate up to 150 guests.

To accommodate your function, Luna Rossa offers family style, party menus
And buffet options as well as making a custom-made menu:

FAMILY STYLE
pages 3-5

SET MENUS
pages 6-12

BUFFET & CATTERING MENUS
Pages 13-15

Family Style Menu 1
Served to share placed in the center
(Restriction and limitations may apply)

Course 1st
Antipasto all’Italiana
Salami, mortadella, prosciutto, mozzarella cheese, artichoke and olives
&
Polpette alla Marinara
Meatballs in marinara sauce
Course 2nd
Insalata Caesar
Romaine Lettuce, Shaved Parmesan and Croutons with
Classic Caesar Salad Dressing
Course 3rd
Rigatoni Meatballs
Rigatoni Pasta with Meatballs in Marinara Sauce
&
Penne al Pollo e Broccoli
Tube pasta in a light cream sauce with chicken, broccoli, shallots and sundried tomatoes
Course 4th
Exotic Bomba
Mango, passion fruit and raspberry sorbet all covered in white chocolate
Drizzled with dark chocolate

1 Soft Drink or Iced Tea Included per person

Price: $29.00+tax+20% service fee per person

Family Style Menu 2
Served to share placed in the center
(Restriction and limitations may apply)

Course 1st
Costini della tradizione
Toasted crispy bread topped with melted mozzarella, Italian prosciutto butter and sage
&
Calamari Fritti
Golden fried calamari with a lightly spicy marinara sauce aside
&
Margherita Pizza
Tomato sauce, mozzarella and basil
Course 2nd
Ortolana Salad
Mixed baby lettuce, roasted bell peppers, marinated eggplant,
Zucchini, goat cheese with aged balsamic dressing
Course 3rd
Tortellacci ripieni di Brasato di Manzo al Tartufo Nero
Tortellacci filled with Red Wine Braised Beef Short Ribs,
shaved Black Truffle in Alfredo sauce
&
Penne Pescatora
Clams, Mussels, Shrimp, Calamari Sautéed in Marinara Sauce with penne pasta
Course 4th
Spumoni Bomba
Dark chocolate shell filled with strawberry, pistachio and chocolate ice cream
1 Soft Drink or Iced Tea Included per person

Price: $36.00+tax+20% service fee per person

Menu 1
Appetizer
Served to share placed in the center

Polpette alla Marinara
Meatballs in marinara sauce
Salad
Insalata Caesar
Romaine Lettuce, Shaved Parmesan and Croutons,
with Classic Caesar Salad Dressing.
Choice of Entrée
Spaghetti ai Pomodorini
Spaghetti Pasta Tossed with Cherry Tomatoes in a tomato and Basil Sauce
dusted with Parmesan
or
Rigatoni alla Bolognese
Rigatoni Pasta Tossed with “Bolognese” Beef and Tomato Ragu’
or
Penne alla Vodka
Small tube pasta in a creamy pink vodka sauce
Dessert
Mini Tiramisu
Lady Fingers Dipped in Coffee, Topped with Whipped
“Mascarpone and Zabaglione”Dusted with Cocoa
1 Soft Drink or Iced Tea Included per person

Price: $37.00+tax+20% service fee per person

Menu 2

Appetizer
Served to share placed in the center

Antipasto all’Italiana
Salami, mortadella, prosciutto, mozzarella cheese, artichoke and olives
Salad
Lattughine Salad
Mixed baby lettuce, carrot and tomatoes with
balsamic dressing
Choice of Entrée
Rigatoni con Pollo, Broccoli e Pomodori Secchi
Rigatoni with Sautéed Chicken Breast, Broccoli and Sun-dried Tomato with Cream
or
Rigatoni con Salsiccia
Tube pasta sautéed with Italian Sausage, mushrooms and onions in a tomato sauce
or
Spaghetti Gamberi & Pomodorini
Spaghetti pasta sautéed with shrimp, cherry tomatoes, garlic and basil
Dessert
Mini Strawberry Tiramisu
Lady Fingers Dipped in Strawberry Syrup, topped with Whipped
“Mascarpone and Zabaglione” and layered with strawberries

1 Soft Drink or Iced Tea Included per person
Price: $43.00+tax+20% service fee per person

Menu 3
Appetizers

Served to share placed in the center

Crostino Della Tradizione
Toasted crispy bread topped with melted mozzarella,
Italian prosciutto, butter and sage
and
Carpaccio di Bue *
Thin slices of raw beef served with lemon, oil dressing, caper and shaved parmesan
Choice of Salad
Insalata Ortolana
Mixed Baby Lettuce, Roasted Bell Peppers, Marinated Eggplant,
Zucchini, Goat Cheese with Aged Balsamic Dressing
Or
Chopped Caprese
Diced mozzarella and cherry tomatoes with basil, olives,
garlic and drizzled with extra virgin olive oil
Choice of Entrée
Lasagna Classica
Homemade lasagna, with classic tomato, meat sauce,
mozzarella cheese and besciamella
or
Tortellini di Pollo
Chicken filled pasta with Alfredo sauce, mushroom and green peas
or
Ravioli di Ricotta & Spinaci
Ricotta cheese and spinach filled pasta with tomato basil sauce
or
Risotto Crema di Scampi
Italian Arborio rice, shrimp and shallot in creamy pink vodka sauce
Dessert
Tiramisu
Lady Fingers Dipped in Coffee, Topped with Whipped “Mascarpone and Zabaglione”
Dusted with Cocoa
Or
Exotic Bomba
Mango, Passion Fruit and Raspberry Sorbetto all covered in White Chocolate and
Drizzled with Chocolate
1 Soft Drink or Iced Tea Included per person
Price: $46.00+tax+20% service fee per person

Menu 4
Appetizers

Served to share placed in the center

Antipasto all’Italiana
Salami, mortadella, prosciutto, mozzarella cheese, artichoke and olives
and
Fried Calamari
with slightly spicy Marinara Sauce
Choice of Salad
Insalata Caesar con Pollo
Romaine Lettuce, Shaved Parmesan and Croutons,
with Classic Caesar Salad Dressing topped with Chicken.
or
Insalata Ortolana con Gamberi
Mixed Baby Lettuce, Roasted Bell Peppers, Marinated Eggplant,
Zucchini, Goat Cheese with Aged Balsamic Dressing with Shrimps
Choice of Entrée
Spaghetti Pescatora
Clams, Mussels, Shrimp, Calamari Sautéed in Marinara Sauce with spaghetti pasta
or
Tortellacci Ripieni di Brasato di Manzo al Tartufo Nero
Tortellacci filled with Red Wine Braised Beef Short Ribs,
Shaved Black Truffle in Alfredo Sauce
or
Piccatina di Vitello
Thin Sliced Veal Scaloppini Sautéed in Lemon and Capper Sauce
Served with Roasted Potato and Sautéed Vegetables
or
Pollo alla Parmigiana
Breaded chicken breast in a light tomato and oregano sauce, topped with melted mozzarella cheese
Served with penne pasta marinara sauce
Dessert
Spumoni Bomba
Dark chocolate shell filled with strawberry, pistachio and chocolate ice cream
or
Dream Bomba
A Heart of Caramel surrounded by Peanut Butter Gelato,
Coated in Milk Chocolate and decorated with Peanut Butter Drizzle
1 Soft Drink or Ice Tea Included per person
Price: $60.00+tax+20% service fee per person

Menu 5
(Min 2 week notice)

Appetizer

Bruschetta con Burrata
Toasted crispy bread topped with Burrata Cheese, Asparagus, beets and Heirloom Tomatoes marinated
with garlic, basil and extra virgin olive oil
Salad
Insalata al Ostienze con Gamberi
Grilled Jumbo Shrimp served over a bed of Arugula and finished with a lemon mustard dressing and extra
virgin olive oil
Choice of Entrée
Fettuccine alla Aragosta
Lobster served over fettucine pasta sautéed with cherry tomatoes, shallots and garlic in a slightly spicy
lobster sauce
or
Chilean Seabass allo Zafferano
Grilled Chilean Seabass grilled and finished with shrimp and light saffron sauce served with truffle risotto
or
Filetto di Manzo ai Funghi
Grilled Prime Filet Mignon topped with wild mushrooms in a light brandy demi-glace cream sauce
served with seasonal vegetables and roasted potatoes
Dessert
Torta di Noci & Mele
Three layers of apple cake studded with walnuts, filled and iced with caramel cream, decorated with
brown sugar crumbs and caramel
1 Soft Drink or Iced Tea Included per person
Price: $89.00+tax+20% service fee per person

Menu 7
Vegetarian
Appetizer

(One order per every 4 people)

Crostino Vegetariano
Toasted crispy bread topped with feta Cheese, roasted red bell peppers marinated with white truffle olive
oil
&
Chopped Caprese
Diced mozzarella and cherry tomatoes with basil, olives,
garlic and drizzled with extra virgin olive oil
Salad
Lattughine Salad
Mixed baby lettuce, carrot and tomatoes with
balsamic dressing
Choice of Entrée
Penne Primavera
Penne Pasta Tossed with a Spicy Tomato with mixed vegetables
or
Rigatoni al Pesto
Rigatoni Pasta Tossed with mushroom in a basil, garlic, pine nut creamy sauce
or
Penne al Tartufo
Small tube pasta in a creamy sauce with black truffle
Dessert
Tiramisu
Lady Fingers Dipped in Coffee, Topped with Whipped “Mascarpone and Zabaglione”
Dusted with Cocoa
1 Soft Drink or Iced Tea Included per person

Price: $46.00+tax+20% service fee per person

BUFFET STYLE
MENU 1
(Restriction and limitations may apply)
ANTIPASTI

Bruschetta al Pomodoro
Fried Calamari
Antipasto all’Italiana
Margherita Pizza
SALAD

Caesar Salads
ENTRÉE

Rigatoni Bolognese

1 Soft Drink or Iced Tea Included per person
$ 37.00+tax +20% service fee per person
Minimum for 20 guests

BUFFET STYLE
MENU 2
(Restriction and limitations may apply)
ANTIPASTI

Crostini della Tradizione
Fried Calamari
Antipasto all’Italiana
Luna Rossa Pizza
SALAD

Chopped Caprese
ENTRÉE

Rigatoni Bolognese
Penne Pollo e Broccoli
DESSERT

Tiramisu

1 Soft Drink or Iced Tea Included per person
$ 45.00+tax +20% service fee per person
Minimum for 20 guests

BUFFET STYLE
MENU 3
(Restriction and limitations may apply)
Antipasti:
Bruschetta Pomodoro e Basilico
Meatballs in Marinara Sauce
Calamari Fritti
With lightly spiced marinara sauce

Salad:
Caesar salad
Chopped Caprese salad
Mozzarella cheese, Tomato and Basil
Pasta:
Rigatoni Bolognese sauce
Penne with chicken broccoli in a light Alfredo sauce
Penne with Mixed vegetables in Marinara sauce
Main Course:
Chicken Breast with Mushroom Sauce
Filet of Sole with Lemon Cappers Sauce
Side:
Truffle Mashed Potato
Garlic Vegetables
Dessert
Tiramisu

1 Soft Drink or Iced Tea Included per person
$ 70.00+tax +20% service fee per person
Minimum for 20 guests

CATERING

Must be picked up at location
Min 1-week notice

MENU 1

Feeds 15-20 people

-

1 Tray (8 orders) Chicken Parmigiana OR Chicken Piccata
- 1 Tray (8 orders) Penne al Pomodoro
- 1 large tray (8 large orders) Lattughine Miste Salad
- 4 medium Margherita Pizza
- 1 small tray Tiramisu Regular or Strawberry (12 orders)
- 1 bag of bread with plastic wear (if needed)
$ 400.00+tax (tip not included)

MENU 2

Feeds 20-30 people

-

- 1 ray (6 orders) Lasagna Regular OR Vegetarian
1 Tray (6 orders) Penne Pollo e Broccoli OR Penne con Salsiccia
- 1 Tray (6 large orders) Lattughine Miste Salad
- 3 medium Margherita Pizza
- 3 medium Pepperoni Pizza
- 3 medium Salsiccia Pizza
- 1 Tray (10 orders) meatballs in marinara sauce
- 2 small tray Tiramisu Regular or Strawberry (24 orders)
- 2 bag of bread with plastic wear (if needed)
$ 850.00+tax (tip not included)

MENU 3

Feeds 45-55 people

- 1 Tray (12 large orders) Lasagna Regular OR Vegetarian
- 1 Tray (8 orders) Chicken Parmigiana OR Chicken Piccata
- 1 Tray (8 orders) Penne ai Funghi OR Penne Bolognese
- 1 Tray (10 orders) Mixed Potatoes & Vegetables
- 1 Tray (20 orders) of meatballs in marinara
- 1 tray (8 large orders) Lattughine Miste Salad
- 3 medium Margherita Pizza
- 3 medium Pepperoni Pizza
- 3 medium Luna Rossa
- 1 Tray (12 orders) Chopped Caprese
- 1 tray Tiramisu Regular or Strawberry (30 orders)
- 4 bag of bread with plastic wear (if needed)
$ 1’450.00+tax (tip not included)

Beverage Menu
Package Bar
Package Bar includes cocktails, beer, wine, soft drinks and mineral water
Prices are per person, for maximum of 4 hours
Premium
$ 16 first hour, $11 each additional hour
Super Premium
$ 20 first hour, $ 15 each additional hour
Ultra-Premium
$ 25 first hour, $18 each additional hour
Beer & Soft Drinks
$ 15 first hour, $ 10 each additional hour
Wine
From $ 24 per bottle

Cash Bar
Minimum of $ 500 in sales, full advance deposit required, refunded following event
Maximum 4 hours bar service
Premium Cocktails

$ 10

Wine by the glass

$ 10

Super Premium Cocktails

$ 12

Ultra-Premium Cocktails

$ 14

Soft Drinks & Mineral Water by the glass

$3

Beer

$7

$ 150 Bartender Fee, 1 Bartender for 50 guests

Luna Rossa
Ristorante – Pizzeria –Full Bar
2449 Park Ave
Tustin CA 92782

Phone & Fax

714-259-0861
714-259-0567 Fax

Banquet Overview:
Contract
Luna Rossa requires all event hosts to sign a contract upon confirmation
With a copy of ID and Credit Card being used for deposit
Deposit
A deposit is generally required to reserve a space. The deposit is ideally made at least thirty days in advance and is
calculated based on the number of expected guests. No refunds are available.
Final Payment
Final payment is due on the day of the event. A 20% service fee (18% is tip and 2% is coordinating fee) and sales tax will
be added to the final bill. Payment must be made with cash or credit card. If fewer guests than expected attend, payment
is based on the number confirmed on the contract. Additional guests are not a problem and the host will be charged
accordingly. Your guaranteed guest count is required by noon four days prior to your event. This guarantee is the
minimum number of guests that you will be charged for. Should the number of guests served exceed this number, you
will be charged for the total number served. If no guarantee of guests expected is provided, the minimum number of
people shown on the reservation will be considered the guaranteed guest count.
Beverage Services
A variety of beverage options are available, including cash bar, hosted bar, table wine & champagne service, table
coffee & tea service, etc.
Outside Food & Beverage
Outside food and beverage are generally prohibited, but special arrangements are sometimes made. In these cases,
there is a fee of $2.50 per person for cake service and a $25corkage fee.
Luna Rossa Ristorante offers a variety of menus to fit your budget.
A charge of 20% will be added to all food and beverage items and tax will be calculated on subtotal.
An extensive wine list and our own Pastry chef will complete the event. No outside food or wine or any other
Beverages are permitted on premises. To discuss the details of your event, please call or email our

Event Coordinator: info@LunaRossaTustin.com

