Private Dining Menu Packages
Private dining menus are offered for groups of twenty or more.

Thank you for choosing Todd English's Tuscany. Celebrity Chef, Todd English, brings the flavors of
Tuscany to Mohegan Sun Casino. Tuscany’s authentic, regional Italian cuisine features a variety of
appetizers, salads, signature flatbreads, handcrafted pastas and wood grilled specialties.
We have a selection of private menus available to make your special occasion and business function a
memorable one. For groups of up to 22 people, the Private Dining Room (wine cellar) is available to
entertain your guests. For larger groups, the Tuscany Piazza offers an exciting dining experience adjacent to
the cascading, five-story Taugahannick Falls.
For lunch events, Todd English's ‘Tuscan Table’ offers a selection of traditional antipasti, pasta, cured and
sliced meats, fresh seasonal salads, daily zuppa, assortment of flatbreads and a delectable selection of Italian
dessert.
To personalize your special occasion, please contact:
MICHAEL DUNKERLY
mdunkerl@mohegansun.com

Food Presented by:
SHAUN HOULE
RESTAURANT CHEF

PRIVATE DINING ROOM
Provides intimacy and exclusivity for hosting special occasions and business functions:
Minimum Capacity of the room is 15 people
Maximum Capacity of the room is 22 people

A $50 charge will be accessed for each person up to 15 people to reach
the minimum capacity of the PDR

To inquire about or request our private dining room or any of our large party accommodations,
please email or call Jeff Higgins, Manager of Operations.
You may view the dining options by visiting out website at www.mohegansun.com.
Click on Dining, Fine Dining, and Todd English’s Tuscany; select the Large Party Dining link.

CHEF’S TABLE
A semi-private, entertaining atmosphere, ideal for hosting small business meetings and special occasions, with an intimate
view of our chefs preparing Tuscany’s rustic meals.
Maximum Capacity 10 people
Minimum Capacity 6 people

To inquire about or request our private dining room or any of our large party accommodations,
please email or call Jeff Higgins, Manager of Operations.
You may view the dining options by visiting our website at www.mohegansun.com.
Click on Dining, Fine Dining, and Todd English’s Tuscany; select the Large Party Dining link.

$55 Menu
PRIMI
Please select:

GRILLED CAESAR SALAD
grilled romaine, cherry tomatoes,
parmesan crouton,
eggless caesar dressing, basil oil

MISTO SALAD
mixed greens, roasted tomatoes,
shaved parmesan, balsamic vinaigrette

RICOTTA GNOCCHI
hand-crushed tomatoes, fresh herbs,
brown butter, dollop of ricotta

LINGUINI & CLAMS
manila clams, lemon, garlic, white wine, EVOO

SECONDI
Please select:

CRISPY SKIN SALMON*
whole grain mustard crusted,
white bean & roasted tomato stew

CHICKEN PARMESAN
crisp fried cutlets, ricotta, mozzarella,
spaghetti, marinara sauce

FILET MIGNON*
broccolini with pancetta, mashed potatoes

DOLCE
Please select:

FALLEN CHOCOLATE CAKE
tahitian vanilla ice cream, raspberry purée

TODD'S TIRAMISU
lady fingers, espresso,
whipped cream, cocoa powder

BLACK BOTTOM CRÈME BRÛLÉE

assorted berries, housemade biscotti
* These items can be cooked to order or may contain
raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may
increase the risk of food borne illness.
 These items were not made in a nut-free environment.

$65 Menu

ANTIPASTO
Please enjoy:

CALAMARI FRITTI
CHEF'S SELECTION OF FLATBREADS
ANTIPASTA DELLA CASA

PRIMI
Please select:

GRILLED CAESAR SALAD
grilled romaine, cherry tomatoes,
parmesan crouton,
eggless caesar dressing, basil oil

MISTO SALAD
mixed greens, roasted tomatoes,
shaved parmesan, balsamic vinaigrette

RICOTTA GNOCCHI
hand-crushed tomatoes, fresh herbs,
brown butter, dollop of ricotta

LINGUINI & CLAMS
manila clams, lemon, garlic, white wine, EVOO

SECONDI
Please select:

CRISPY SKIN SALMON*
whole grain mustard crusted,
white bean & roasted tomato stew

CHILEAN SEA BASS ACQUA PAZZA
shellfish-tomato broth, garlicky spinach

CHICKEN PARMESAN
crisp fried cutlets, ricotta, mozzarella,
spaghetti, marinara sauce

FILET MIGNON*
broccolini with pancetta, mashed potatoes

DOLCE
Please select:

FALLEN CHOCOLATE CAKE
tahitian vanilla ice cream, raspberry purée

TODD'S TIRAMISU
lady fingers, espresso,
whipped cream, cocoa powder

BLACK BOTTOM CRÈME BRÛLÉE

assorted berries, housemade biscotti
* These items can be cooked to order or may contain
raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may
increase the risk of food borne illness.
 These items may contain nut and/or peanut products.

`

$75 MENU
ANTIPASTO
Please enjoy:

CALAMARI FRITTI
CHEF'S SELECTION OF FLATBREADS
ANTIPASTA DELLA CASA

PRIMI
Please select:

GRILLED CAESAR SALAD
grilled romaine, cherry tomatoes,
parmesan crouton,
eggless caesar dressing, basil oil

TUSCAN SALAD
mixed greens, olives, roasted red peppers,
marinated artichokes, lemon vinaigrette

PASTA
Please select:

RICOTTA GNOCCHI
hand-crushed tomatoes, fresh herbs,
brown butter, dollop of ricotta

LINGUINI & CLAMS
manila clams, lemon, garlic, white wine, EVOO

SECONDI
Please select:

CHILEAN SEA BASS ACQUA PAZZA
shellfish-tomato broth, garlicky spinach

CHICKEN PARMESAN
crisp fried cutlets, ricotta, mozzarella,
spaghetti, marinara sauce

FILET MIGNON
broccolini with pancetta,
mashed potatoes, demi glace

DOLCE
Please enjoy:

FALLEN CHOCOLATE CAKE
tahitian vanilla ice cream, raspberry purée

ASSORTED CANNOLIS, ITALIAN COOKIES,
BISCOTTI, & SFOGLIATELLE
* These items can be cooked to order or may contain
raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may
increase the risk of food borne illness.
 These items may contain nut and/or peanut products.

WINE PACKAGES

To enhance your dining experience, you may add a Wine Service package to any of the
three menu packages above. Please choose the grape varietals as suggested below and the manager will make wine selections that
will complement you and your guests’ meals.

Option #1
$19.95 per person
WHITE
Please select One Varietal:

Chardonnay
Pinot Grigio
White Zinfandel

RED
Please select Two Varietals:

Cabernet
Pinot Noir
Sangiovese
Merlot
Shiraz

Option #2
Includes Draft Beer or a Champagne Toast

$24.95 per person
WHITE
Please select One Varietal:

Chardonnay
Pinot Grigio
White Zinfandel

RED
Please select Two Varietals:

Cabernet
Pinot Noir
Sangiovese
Merlot
Shiraz

DRAFT BEERS
Please enjoy the following selections:

Sam Adams
Sam Adams Seasonal
Yuengling Traditional Lager
Stella Artois
Blue Moon
Peroni
Smithwick's
Bud Light
Coors Light

