
Phil Stefani Signature Restaurants
Chicago Dining: The Way itÕs Meant to Be

GROUP DINING MENUS | 2010

The story of Phil Stefani Signature Restaurants began in Chicago in 1980 when Phil and his 

Uncle Lino opened their flagship restaurant, Stefani’s, in the heart of Lincoln Park.  Since that 

time Phil Stefani has continued his business ventures in and around Chicago.  These include six 

full service restaurants, five quick casual cafes located at O’Hare Airport, Midway Airport and 

throughout Chicago, conference and banquet facilities including food service at Chicago’s 

McCormick Place and Navy Pier, five seasonal venues, an off-premise catering department, food 

and beverage services at one of Chicago's premiere golf courses, a pasta shop and a premium 

foods division. Phil Stefani Signature Restaurants runs the gamut from authentic Italian to 

sophisticated steak and seafood restaurants to casual beer gardens and lakeshore cafes.
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Tuscany in Oak Brook
Authentic Northern Italian Cuisine

GROUP DINING MENUS | 2010

Tuscany is a comfortable trattoria featuring mouthwatering Northern Italian specialties.  Located 

in Oak Brook, Tuscany offers an extensive selection of unique entrees, sure to tantalize anyone’s 

taste buds.  Besides one-of-a-kind pasta dishes, we also offer the finest steaks and freshest 

seafood, as well as daily chef specials prepared by our Executive Chef.  Tuscany is the ideal 

destination for revealing the rich virtues of a Tuscan village, even down to the very best wines 

Italy has to offer.

Tuscany in Oak Brook offers three private dining rooms, each can accommodate up to 38 people 

or two rooms can be combined to fit groups up to 80. 

Fred Lagon | Private Dining Manager
(630) 990 - 1993 or email flagon@stefanigroup.com 
1415 West 22nd Street | Oak Brook, Illinois | 60523
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Plated Lunch Menu

INSALATA

Della Casa 
Mixed greens, tomato, cucumber, carrot, crouton, house vinaigrette 

ENTRƒE
Choose 3 prior to event:

Salmone alla Griglia 
Grilled salmon, chefs vegetables, mascarpone mashed potatoes, chardonnay sweet pepper sauce

Pollo alla Griglia
Grilled chicken breast, rapini, roast polenta, whole grain mustard sauce 

Pollo ai Funghi 
Sauteed chicken breast, wild mushroom, fig demi, fingerling potatoes

Ravioli Della Casa 
Veal filled pasta, four cheese sauce

Rigatoni Cipriani 
Tube pasta, tomato cognac cream sauce

DOLCI

Cannoli 
Tiramisu 

Lunch menu includes coffee, tea & soda

$20.95 
Plus Tax 7.75% and Gratuity 20% 
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Family Style Lunch Menu

ANTIPASTI

Bruschetta 
Roasted cherry tomatoes, capers, red onion confit, sweet herbs 

Calamari  Fritti
Fried baby squid, cocktail sauce 

INSALATA 

Della Casa 
Mixed greens, tomato, cucumber, carrot, crouton, house vinaigrette

ENTRƒE 

Pollo Arrosto 
Roasted bone in chicken, crispy potatoes, sweet peppers, garlic herb wine sauce 

Salsiccia con Peperoni 
Tuscan sausage and peppers 

Rigatoni al Pomodoro 
Tube pasta, tomato basil sauce 

DOLCI

Cannoli 
Tiramisu 

Lunch menu includes coffee, tea & soda

$23.95 
Plus Tax 7.75% and Gratuity 20% 
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Dinner Menu #1
THREE COURSE

INSALATA

Della Casa 
Mixed greens, tomato, cucumber, carrot, crouton, house vinaigrette 

ENTRƒE 
Choice of:

Salmone alla Veneziana 
Seared salmon, mascarpone mashed potatoes, caramelized onion, 

fried tomato, sherry wine sauce 

Pollo Piccata
Pan seared chicken breast, white wine sauce, lemon, capers, green beans

Mezzelune ai Formaggi 
Cheese filled half moon ravioli, tomato cognac cream sauce 

DOLCI
Choice of:

Cannoli 
Tiramisu 

Served with coffee, cappuccino or espresso 

! 
$29.95 

Plus Tax 7.75% and Gratuity 20%

Menu items and prices subject to change without notice                                                                              5



Dinner Menu #2
FOUR COURSE

ANTIPASTI
Served Family Style

Caprese
Fresh mozzarella, roma tomatoes, fresh basil, evoo

PLT
Crispy pancetta, frisse, roma tomato, garlic aioli, toasted friselle round

Pizza Regina
Tuscan sausage, mushrooms, green bell peppers

INSALATE
Choose one prior:

Della Casa
Mixed greens, tomato, cucumber, carrot, crouton, house vinaigrette

Cesare Salad
Romaine heart, grana parmigiano, and house crouton

ENTRƒE
Choice of:

Penne con Capesante
Seared sea scallops, garlic, evoo, hot pepper, light tomato sauce

Costoletta di Maiale
Stuffed double cut pork chop, garlic mashed potatoes, agrodolce sauce

Pollo ai Funghi
Chicken breast, roasted wild mushrooms, fig demi glace, fingerling potatoes

DOLCI
Choice of:

Tiramisu
Cheesecake

Served with coffee, espresso or cappuccino

$33.95
Plus Tax 7.75% and Gratuity 20%
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Dinner Menu #3
FIVE COURSE

ANTIPASTI
Choose Three Prior:

Grilled Spicy Jumbo Shrimp
Honey mustard sauce (one per person)

Calamari Fritti
Fried baby squid, cocktail sauce

Bruschetta Toscana
Roasted cherry tomatoes, capers, red onion confit

Pizza Affumicata
Roasted chicken, bacon, smoked mozzarella, tomato sauce

PASTE
Choose one prior:

Mezzelune Cipriani
Half moon shaped cheese filled ravioli with brandy, basil, tomato and a touch of cream

Rigatoni Amatriciana
Rigatoni with pancetta, onions, tomato sauce and pecorino cheese

INSALATE
Choose one prior:
Mesclun Salad

Mixed baby greens, tomato, matchstick carrots, balsamic vinaigrette
Cesare Salad

Romaine heart, grana parmigiano, and house crouton

ENTRƒE
Choice of:

Pesce Spada alla Griglia
Grilled swordfish, garlic mashed potatoes, broccoli florettes, roasted pepper, and herb buer blanc

Vitella ai Funghi
Veal medallions, roasted wild mushrooms, fig demi glace, fingerling potatoes

Pollo Parmigiana
Crispy chicken breast, promodoro sauce, mozzarella cheese

DOLCI
Choice of:

Tiramisu
Chocolate Profiteroles

Served with coffee, espresso or cappuccino

$38.95
Plus Tax 7.75% and Gratuity 20%
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Dinner Menu #4
ANTIPASTI

Choose three prior:
Coconut Shrimp

Jumbo shrimp breaded with fresh coconut and tempura batter 
served with honey mustard sauce (1 per person)

Tortino Di Granchio
Jumbo lump crab cake with roasted garlic aioli

Artichoke Beignet
Crispy artichoke heart, stuffed with black truffle cheese in tempura batter.

Crostini
Crostini with black olive tappenade and herbed goat cheese

PASTE
Choose one prior:

Rigatoni con Prosciutto e Piselli
Rigatoni with mushrooms, peas, prosciutto and cream sauce.

Agnolotti con Funghi Porcini
Round ravioli stuffed with ricotta, parmigiano cheese served in a porcini mushroom sauce

INSALATA
Choose one prior:
Tuscany Salad

Mixed greens with provolone, hearts of palm, garbanzo beans,
olives and sun-dried tomatoes with blue cheese vinaigrette

Cesare Salad
Romaine heart, grana parmigiano, and house crouton

ENTRƒE
Choice one seafood prior:

Duetto di Mare
Pancetta grilled shrimp, seared sea scallops, sauteed spinach, sauce pepper rosso

Chilean Sea Bass
Porcine powder, roasted wild mushroom wine sauce, fingerling potatoes 

Choice one meat prior:
Filetto alla Griglia

Pepper crusted, caramelized cipollini, porto demi, crispy potato
Costoletta di Vitella alla Griglia

Grilled veal chop, four cheese risotto, rosemary jus 

Choice one poultry prior:
Pollo alla Montecarlo

Pan seared chicken, prosciutto, fontinella cheese, sherry wine sauce, 
mascarpone mashed potatoes

Pollo Ripieno
Chicken breast with ricotta and herbs, sauteed spinach, chardonnay sauce with roasted peppers

(Continue to next page)
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Dinner Menu #4

DOLCI
Choice of:

Tiramisu
Lemon Bindi Frutta
Torta Di Cioccolato

Served with coffee, espresso or cappuccino

$47.95
Plus Tax 7.75% and Gratuity 20%
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Dinner Menu #5
SERVED FAMILY STYLE

ANTIPASTI
Gamberetti

Grilled shrimp and vegetable skewers with basil oil
Calamari Fritti

Fried baby squid with cocktail sauce
Caprese

Fresh mozzarella, sliced tomatoes, basil and olive oil

INSALATA
Della Casa

Mixed greens, tomato, cucumber, carrot, crouton, house vinaigrette

ENTRƒE
Choice of:

Tagliata di Carne
Grilled sliced N.Y. sirloin with roasted potatoes

Salmone
Seared salmon, olive and tomato relish

Rigatoni al Pomodoro
Rigatoni pasta in fresh tomato basil sauce 

Spinaci all’ Aglietto
Sauteed spinach with garlic and olive oil

DOLCI
Choice of:

Tiramisu
Cannoli

Served with coffee, espresso or cappuccino

$36.95
Plus Tax 7.75% and Gratuity 20%
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