
 
 

 
 

WINTER 2009 PACKAGE 
 
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 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: 
 

Stephanie Speziali 
Manager of Operations 

 
sspezial@mohegansun.com 

 
 

Food Presented by: 
 

James Klewin 
Chef 

 
 
 
 
 
 

mailto:sspezial@mohegansun.com


 
 
 

PRIVATE DINING ROOM 
 

Provides intimacy and exclusivity for hosting special occasions and business functions: 
 

Maximum Capacity of the room is 22 people 
Minimum Capacity of the room is 15 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 Stephanie Speziali, Manager of Operations.   

You may view the dining options by visiting out website at www.mohegansun.com; 
Click on Dining, Fine Dining, Todd English’s Tuscany, select the Private Dining Room link.  

 
 
 
 
 

http://www.mohegansun.com/


 
 

CHEF’S TABLE 
 

Provides 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 Stephanie Speziali, Manager of Operations.   

You may view the dining options by visiting out website at www.mohegansun.com; 
Click on Dining, Fine Dining, Todd English’s Tuscany, select the Private Dining Room link.  

http://www.mohegansun.com/


 
 
 

 

Package #1  
(3-course) 

 
$50 per person 

 

Primi 
Please enjoy: 

 

Caesar Salad 
romaine, Tuscan croutons, parmesan 

 
 
 

Secondi 
Please select: 

 

Potato Gnocchi 
roasted tomato sauce, basil, fresh mozzarella, 

Parmigiano-Reggiano 
 

Orecchiette ** 
spicy sausage ragoût, pesto, pecorino romano 

 

Scallops 
celery root purée, frisée apple salad 

 

Salmon ** 
brussels sprouts, chanterelle mushrooms, sweet potato purée 

 
Cornmeal-Crusted Chicken 

grilled shrimp, cheddar polenta, onion relish 
 

Filet Mignon * 
broccolini, adult mac ‘n’ cheese 

 
 
 

Dolce 
Please select: 

 

Fallen Chocolate Cake 
tahitian vanilla ice cream, raspberry purée 

 

Banana Brûlée ** 
white chocolate, macadamia nuts, fresh cookies  

 

Lemon Tart 
lemon sabayon, fresh berries 



 

 

Package #2  
(4-course) 

 

$57 per person 
 

Antipasto  
Please enjoy: 

 

Calamari Fritti 
Around the World Flatbreads 

Antipasto della Casa 
 

Primi 
Please select: 

 

Caesar Salad 
romaine, Tuscan croutons, parmesan 

 

Zuppa Lombardi 
sausage, escarole, cannellini 

 

Secondi 
Please select: 

 

Potato Gnocchi 
roasted tomato sauce, basil, fresh mozzarella, 

Parmigiano-Reggiano 
 

Orecchiette ** 
spicy sausage ragoût, pesto, pecorino romano 

 

Scallops 
celery root purée, frisée apple salad 

 

Salmon ** 
brussels sprouts, chanterelle mushrooms, sweet potato purée 

 

Cornmeal-Crusted Chicken 
grilled shrimp, cheddar polenta, onion relish 

 

Filet Mignon * 
broccolini, adult mac ‘n’ cheese 

 

Dolce 
Please select: 

 

Fallen Chocolate Cake 
tahitian vanilla ice cream, raspberry purée 

 

Banana Brûlée ** 
white chocolate, macadamia nuts, fresh cookies  

 

Lemon Tart 



lemon sabayon, fresh berries 
 

 
 

 
Package #3  

Tuscany’s Family-Style Experience 
 

$60 per person 
 

Antipasto  
 

Calamari Fritti 
Around the World Flatbreads 

Antipasto della Casa 
 

Primi 
 

Chopped Caesar Salad 
romaine, Tuscan croutons, parmesan 

 
Pasta 

 

Potato Gnocchi 
roasted plum tomato sauce, basil, fresh mozzarella, parmesan-reggiano 

 

and  
 

Orecchiette ** 
spicy sausage ragoût, pesto, pecorino romano 

 
Secondi 

 

Roasted Sliced Filet Mignon * 
broccolini, adult mac ‘n’ cheese 

 

and  
 

Salmon 
brussels sprouts, chanterelle mushrooms, sweet potato purée 

 
Dolce 

Please select: 
 

Fallen Chocolate Cake 
tahitian vanilla ice cream, raspberry purée 

 

 
 
 

* 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 or peanut products. 

 
 

ENDLESS WINE SERVICE 
 

To enhance your dining experience, you may add Endless Wine Service 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 compliment you and your guests’ meals. 
 

OPTION #1 
~ $19.95 per person ~ 

 

Manager’s Selection: 
 

White 
please select one varietal: 

Chardonnay 
Pinot Grigio 

White Zinfandel 
 

Red 
please select two varietals: 

Cabernet 
Pinot Noir 
Sangiovese 

Merlot 
Shiraz 

 
 

OPTION #2 with DRAFT BEER or a CHAMPAGNE TOAST 
~ $24.95 per person ~ 

 

Manager’s Selection: 
 

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: 

Sierra Nevada Pale Ale, Sam Adams and Seasonal, Stella Artois,  
Magic Hat #9, Smithwick’s Ale, Michelob Ultra, Peroni, Guinness Stout, Coors Light 
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