TODD ENGLISH’S

TUSC

( PRIVATE DINING MENU PACKAGES )

Private cﬁning menus are offered for groups of twenly or more.

Thank you for cﬁwsmg Fodd é;ngfisﬁ s %Sccmy. @e&ﬂm’l‘y %ﬁg’, Todd gng&sﬁ, ﬂrings the ﬂawrs of
%Scané/ lo J\/(oﬁegan Sun Easino. %scany& autfientic, regz’onag Salian cuisine features a variety of
appelizers, satads, signature ﬂal‘ﬂreaa’s, ﬁana'cmy‘i’ed pastas and wood gm’ffed Slnecz’a&‘z'es.

We have a selection of private menus avaitable to make your speciaf occasion and Cbusiness funclion a
memorable one.  SFor groups of up lo 22 /veolvfe, the Private _@z’m’ng Room @ine ce(far/ is available o
enlertain your guesl‘s. For farger groups. the %&canﬂu Piazza (y?‘ers an egccz’l‘z’ng dz‘m’ng experience aayacem‘ lo
e cascac/z’ng, fz’ve-sl‘my %ugaﬁcmnicé Salls.

SFor bunch events, Todd é}ng&sﬁ s Yuscan Jable offers a selection of traditional antipasti, pasta, cured and
sticed meats, fre&% seasonal satads, a’az’@ auppa, assortment of ﬂatﬂread& and a delectable selection of Ftalian

dessert.

To persona&'ze your Slvecz'a( oceasion, pfease contact:

RESTAURANT SUPERVISOR
MICHAEL DUNKERLEY
mdunkerl@mohegansun.com

Food Presented @:

RESTAURANT CHEF
SHAUN HOULE


mailto:mdunkerl@mohegansun.com

( PRIVATE DINING ROOM )

Provides z'ntz’macy and egcc(usivz‘l‘g for ﬁosz‘ing specia( occasions and Gusiness funcz‘z’ons:

Minimum Capacity of the room is 15 people
Maximum Capacity of the room is 22 people

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

Yo inquire about or requesl‘ our private a’im'ng reem or any (yf our farge Inarl?y accommodations,
p(ease email or calt supervisor NMichael _@unéer&y for assistance.
@ou may view e dz’m’ng opl‘z'ons K}/ vz’sil‘z‘ng out website at www.mohegansun.com.

Click on _@ining, Fine _@z’m’ng, and Jodd gng&'sﬁ s %canﬂz/; select the _Cfarge Q@arly _@im‘ng link.



http://www.mohegansun.com/

(CHEF'S TABLE )

o semi-privale, enlerlaining al‘m(}spﬁere, ideal  for ﬁosting small business meelings and specia( occasions, with an intimate

view (f our cﬁef? preparing %&can}/ s rustic meals.

Maximum Capacity 10 people
Minimum Capacity 6 people

Yo inquire about or requesl‘ our lvrival‘e a’ining room or any (y’ our (arﬂae /vam‘ﬂu accommodations,
p(ea&e email or call su/vervisor J\/[z'c%aeﬁ _@unéer@/ for assistance.
@ou may view the a’z’m’ng options Ky visiting our website at www.mohegansun.com.

Click on _@z’m’ng, Fine _@z’ning, and Jodd gng&sﬁ s %cany; select the %arge c@arl‘y _@z’m‘ng link.



http://www.mohegansun.com/

TODED EMRNGLIEHE

TUSC

$55 MENU
[ PRIMI ]

PLEASE SELECT:

CAESAR SALAD

ROMAINE LETTUCE, CHERRY TOMATOES,
PARMESAN CROUTON,
EGGLESS CAESAR DRESSING, BASIL OIL

TUSCAN SALAD

ROMAINE LETTUCE, ROMA TOMATOES, RED ONION,
ENGLISH CUCUMBERS, MEDITERRANEAN OLIVES,
FETA CHEESE, CREAMY OREGANO VINAIGRETTE

MAINE LOBSTER RAVIOLI

FRESH LOBSTER, RICOTTA, LEMON, & TARRAGON
BLACK GARLIC, LEMON BUTTER, OLD BAY CRUMBS

LINGUINI & CLAMS

MANILA CLAMS, LEMON, GARLIC, WHITE WINE, EVOO

[ SECONDI ]

PLEASE SELECT:

CRISPY SKIN SALMON*

PAN-ROASTED, DILL POLENTA CAKE,
SAUTEED MUSHRROMS, CAULIFLOWER PUREE

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 PUREE

TODD'S TIRAMISU

LADY FINGERS, ESPRESSO,
WHIPPED CREAM, COCOA POWDER

VANILLA BEAN CREME BRULEE

SESAME POLENTA 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 CONTAIN NUTS AND/OR WERE NOT
MADE IN A NUT FREE ENVIRONMENT.



THEDED ENOLIBH"E

$65 MENU

(ANTIPASTO )

PLEASE ENJOY:

CALAMARI FRITTI
CHEF'S SELECTION OF FLATBREADS
ANTIPASTA DELLA CASA*

(" PRIMI )

PLEASE SELECT:

CAESAR SALAD

ROMAINE, CHERRY TOMATOES,
PARMESAN CROUTON,
EGGLESS CAESAR DRESSING, BASIL OIL

TUSCAN SALAD

BABY RED ROMAINE, ROMA TOMATOES, RED ONION,
ENGLISH CUCUMBERS, MEDITERRANEAN OLIVES,
FETA CHEESE, CREAMY OREGANO VINAIGRETTE

MAINE LOBSTER RAVIOLI

FRESH LOBSTER, RICOTTA, LEMON, & TARRAGON
BLACK GARLIC, LEMON BUTTER, OLD BAY CRUMBS

LINGUINI & CLAMS

MANILA CLAMS, LEMON, GARLIC, WHITE WINE, EVOO

(SECONDI )

PLEASE SELECT:

CRISPY SKIN SALMON*

PAN-ROASTED, DILL POLENTA CAKE,
SAUTEED MUSHRROMS, CAULIFLOWER PUREE

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 PUREE

TODD'S TIRAMISU

LADY FINGERS, ESPRESSO,
WHIPPED CREAM, COCOA POWDER

VANILLA BEAN CREME BRULEE

SESAME POLENTA 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 CONTAIN NUTS AND/OR WERE NOT
MADE IN A NUT FREE ENVIRONMENT.



J

TODD ENGLISH'S

$75 MENU
[ ANTIPASTO ]

PLEASE ENJOY:

CALAMARI FRITTI
CHEF'S SELECTION OF FLATBREADS
ANTIPASTA DELLA CASA*

( PRIMI )

CAESAR SALAD

ROMAINE LETTUCE, CHERRY TOMATOES,
PARMESAN CROUTON,
EGGLESS CAESAR DRESSING, BASIL OIL

TUSCAN SALAD

BABY RED ROMAINE, ROMA TOMATOES, RED ONION,
ENGLISH CUCUMBERS, MEDITERRANEAN OLIVES,
FETA CHEESE, CREAMY OREGANO VINAIGRETTE

( PASTA )

PLEASE SELECT:

MAINE LOBSTER RAVIOLI

FRESH LOBSTER, RICOTTA, LEMON, & TARRAGON
BLACK GARLIC, LEMON BUTTER, OLD BAY CRUMBS

LINGUINI & CLAMS

MANILA CLAMS, LEMON, GARLIC, WHITE WINE, EVOO

[ SECONDI ]

PLEASE SELECT:

CRISPY SKIN SALMON*

PAN-ROASTED, DILL POLENTA CAKE,
SAUTEED MUSHRROMS, CAULIFLOWER PUREE

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 PUREE
ASSORTED CANNOLIS, ITALIAN COOKIES,

BISCOTT], & 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 CONTAIN NUTS AND/OR WERE NOT
MADE IN A NUT FREE ENVIRONMENT.



(WINE PACKAGES )

Yo enhance your a’z’m’nﬂa experience, you may add a Wine Service /vaclgage lo any of lhe

lfiree menu pacéages above. Please choose lhe grape varielals as Suggesl‘ea’ below and e manager

will make wine selections that will wmp&’mem‘ you and your guesl‘s " meals.

/j OPTION 1 &

Felection of 2 White & 2 Red Varietals and includes all @ij Beers

$30 rer PERSON FOR THE FIRST TWO HOURS, $ | | PER PERSON FOR EACH ADDITIONAL HOUR.

OPTION 2

Setect 2 White & 2 Red Varietals. includes all Draft Beers. and a House Par

$35 PER PERSON FOR THE FIRST TWO HOURS, $ I 3 PER PERSON FOR EACH ADDITIONAL HOUR.

OPTION 3
N g Tt o 7

WHITE
PINOT GRIGIO
SAUVIGNON BLANC
CHARDONNAY
WHITE ZINFANDEL

RED
SANGIOVESE
PINOT NOIR
SYRAH
MERLOT
CABERNET

DRAFT BEERS
Two RoADS HONEYSPOT WHITE IPA
STELLA ARTOIS
BLUE MOON
SAM ADAMS SEASONAL
PERONI
ELYSIAN SPACE DusT IPA
COORS LIGHT
BuUD LIGHT
YUENGLING LAGER
GUINNESS

HOUSE SPIRITS
VODKA
GIN
TEQUILA
WHITE RuM
DARK RuM
WHISKEY
SCOTCH
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