
Phil Stefani Signature Restaurants
Chicago Dining: The Way it’s Meant to Be

GROUP DINING MENUS | 2009 -10

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

Uncle Lino opened their flagship restaurant, StefaniÕs, 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 OÕHare Airport, Midway Airport and 

throughout Chicago, conference and banquet facilities including food service at ChicagoÕs 

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 on Taylor
Authentic Northern Italian Cuisine

GROUP DINING MENUS | 2009 - 10

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

in Little Italy, Tuscany offers an extensive selection of unique entrees, sure to tantalize anyoneÕs 

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 on Taylor offers one private dining room or rent out the entire restaurant on Saturday or 

Sunday afternoons.

Capacity: 50 in the private dining room. Up to 200 for entire dining room.

Alex Prekurat |Private Dining Manager
(312) 829 - 1990 or email aprekurat@stefanigroup.com

1014 West Taylor Street | Chicago, Illinois | 60607
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Lunch Menu
OPTION ONE

COURSE ONE
Bruschetta Toscana

Toasted Italian bread topped with fresh tomato, basil and herbs

COURSE TWO
Choice of

Caesar Salad

Romaine lettuce, croutons and shaved Parmigiano cheese, with Caesar dressing

or

Insalata mista 

Mixed greens with tomatoes,cucumbers, red onions in our vinaigrette dressing

COURSE THREE
Served family style

Rigatoni al Pomodoro

 Rigatoni pasta with grilled sausage, in a fresh tomato sauce

Pollo allo Spiedo  

Roasted chicken in a wood burning rotisserie served with roasted potatoes 

COURSE FOUR
Choice of

Mini cannoli
or

Spumoni Ice Cream
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Lunch Menu
OPTION TWO

COURSE ONE
Served family style

Choice of any 2 to be served

Bruschetta Toscana
Pizza Margherita
Zucchine Fritte
Mini Caprese 

COURSE TWO
Choice of

Caesar Salad
Romaine lettuce, croutons and shaved Parmigiano cheese, with Caesar dressing

or

Insalata mista 
Mix greens with tomatoes, cucumbers, red onions in our vinaigrette dressing

COURSE THREE
Served family style

Rigatoni al Pomodoro 
Rigatoni pasta, served with a fresh tomato sauce

Pollo allo Spiedo 
Roasted chicken in a wood burning rotisserie served with roasted potatoes

Salsiccia con Pepperoni
Homemade grilled sausage, with sautŽed onions and bell peppers

COURSE FOUR
Choice of one to be served

Tiramisu
Mini Cannoli

Spumoni Ice Cream
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Dinner Menu 
OPTION ONE

COURSE ONE
Served family style

Bruschetta Toscana
Toasted Italian bread topped with fresh tomatoes, basil, and herbs

Calamari Fritti
Fried baby squid with cocktail sauce 

Pizza Margherita
Pizza with tomato sauce, basil, and mozzarella

COURSE TWO
Choice of

Caesar Salad
Romaine lettuce, croutons and shaved Parmigiano cheese, with Caesar dressing

or
Insalata mista

Mix greens with tomatoes, cucumbers, red onions in our vinaigrette dressing 

COURSE THREE
Served family style

Pennine al Brivido
Baby mostaccioli with garlic, olive oil, herbs, hot pepper, 

and a touch of fresh tomato sauce
Pollo allo Spiedo

Chicken roasted in a wood burning  rotisserie served with roasted potatoes
Salsiccia con Pepperoni

Grilled sausage, sautŽed onions and bell peppers

COURSE FOUR
Choice of:

Tiramisu
Mini cannoli

Spumoni Ice Cream
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Dinner Menu
OPTION TWO

COURSE ONE
Served family style

Bruschetta Toscana
Fried Calamari
Mini Caprese

COURSE TWO
Choice of:

Caesar Salad
Romaine lettuce, croutons and shaved Parmigiano cheese, with Caesar dressing

or
Insalata mista

Mix greens lettuce with tomatoes, cucumbers, red onions in our vinaigrette dressing

COURSE THREE
Choice of:

Rigatoni al Pomodoro
Rigatoni pasta served with a fresh tomato sauce

or
Mezzalune Cipriani

Half moon shaped pasta stuffed with chicken in a brandy cream sauce

COURSE FOUR
Choice of  any three dishes:

Veal Marsala
SautŽed veal medallions, served with mashed potatoes

 (add $5/ per person to package price)
Grilled Pork Chops 

Served in a vesuvio sauce, with roasted potatoes
Chicken Marsala, Vesuvio or Piccata

served with green beans
Salmone al Limone,

In a lemon butter white wine sauce, served with grilled vegetables
Grilled Scampi 

With garlic herb Pernod butter sauce, served over a bed of sautŽed spinach
(add $5/ per person to package price)

COURSE FIVE
Choice of:

Tiramisu or Mini cannoli
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Dinner Menu
OPTION THREE

COURSE ONE
                Choice of any two dishes to be served:

Shrimp cocktail (3 pieces per person)
Fried Calamari served with cocktail sauce

Crostini con funghi -toasted Italian bread topped with 
wild mushrooms and shaved parmesan

Antipasto Italiano -Assorted Italian cold cuts and cheeses

COURSE TWO
Choice of:

Tuscany Salad-mixed greens lettuce, with Provolone, hearts of palm,
garbanzo beans, olives and sun-dried tomatoes with a bleu cheese vinaigrette

or
Insalata di ArugulaÐ arugula salad with  shaved Parmigiano and a champagne vinaigrette

COURSE THREE
Choice of:

Mezzalune Cipriani- half moon shaped pasta stuffed with chicken, in a brandy cream sauce
 Quattro Ravioli- ravioli stuffed with meat, in a four-cheese sauce

Rigatoni al Pomodoro -rigatoni pasta served with a fresh tomato sauce

COURSE FOUR
Choice of any three dishes:

Veal Marsala, Portobello or Saltimbocca
Pollo Monte Carlo-sautŽed chicken breast, topped with Prosciutto 

and Fontina cheese, served with sautŽed spinach in a white wine sauce
Pesce del giorno-fish of the day over a risotto primavera  and tomato olives relish
Filet mignon, served with mashed potatoes (add$7/per person to package price)

Rack of lamb Vesuvio style, served with grilled vegetables  (add$7/per person to package price)

COURSE FIVE
Chef selection: 

Tiramisu or Mini Pastries
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