Jim Talerico

Cooking in the
@ % ® 'I Kitchen since
the 1940’s

- Mawma’s calling You June 2010

Fathers' Day Special

All Month Long!
Dad Gets a Cowboy
Steak
Deal

We’re bringing
out the juiciest
most tender
Prime Cowboy
Steaks you’ve
ever seen. — e
They are grilled to exact perfection, seared
quickly to retain the juices, and then cooked
the way you want it. It’'s our own signature
Prime Cowboy Steak. When we have our staff
parties, this is what everyone begs for.
Served with a fluffy baked potato. But (isn’'t
there always a but...), this amazing steak
deal is only available during the month of
June. And the best part is (next to the
taste), they are only 15.99 We guarantee
you will not be disappointed!

Cowboy Steak Special only in
the month of JUNE!

HALF PRICE

FRIDAY NIGHTS
Girl Stuff

“Meet Me At Mama's” Night Out

Every Friday Night in the lounge the girls take over
with half price drinks and appetizers so you can
have all the fun at half price

PLUS FREE JUKE BOX

Not valid with any other offers
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Win This Fabulous
Brinkman Stainless Steel
Gas Grill For Dad
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We're giving away this beautiful
Stainless Steel Gas Grill for Fathers Day. So
come in from now until Fathers Day and fill out an
entry form. You could win dad a brand spanking
new grill he’ll surely enjoy all summer long.

Do You Have A Duct Tape Dad?

Not sure? Here are some clues . . .

1. If you thought your father had “special Band-
Aids”

2. If you woke up to find that the gym shoes you
complained had a hole in them the night before
miraculously has a *“gray racing stripe”

3. If your bike was repaired with duct tape and you
asked if it was strong enough and the reply was
“why do you think duct tape is the same color as
steel?”

4. If you thought all remote controls were black and
gray.

5. If your screen door looked like a patch work quilt.

6. If you thought gray was the universal color of

upholstery

If you heard the words “its better than thread”

If your dog leash was sticky

9. If you thought all luggage had gray coat hanger
handles

10. If the tail light on your dads car was “two tone”

So stop in for dinner any time this month
and Dad gets a FREE roll of duct tape.

While quanities last
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Join Our Royalty Program and Save Every Time You Dine With US!
Mama Luigi’s 7500 S. Harlem Ave. Bridgeview 708-496-0900
www.mamaluigis.com
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chicken vesuvio Fiesta
weekend
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The first Friday, Saturday and Sunday of every month
we have a “Chicken Vesuvio Fiesta Weekend”.

Saturday and Sunday are:

Prime Rib Special Regular or Double Cut
Our Signature Gourmet Boneless Prime Rib Roast is
absolutely intoxicating with its aroma of juices, and

roasted perfect texture. Cut from the heart of the
rib, our rib roast makes a magnificent presentation,
and more importantly, deliver a memorable dining
experience. Served with choice of soup or salad,
choice of potato and fresh vegetable.

Mondays are:

Pasta Fresca Night

Pappardelle Bolognese

Fresh Pasta ribbons with Steak Bolognese
slow cooked Bolognese of Black Angus steak tips all in
arich tomato sauce.

Tuesdays are:
Rovioli Revolution Tuesd oy

with a different and interesting ravioli and sauce selection
every Tuesday.

Tuesdaay June 15%

Psychic Night 6 to 9pm
Wednesdays are:

Parmigiano Paesano Wednesday

Where we have a distinctive Parmigiano entrée each
Wednesday.

Thursdays are:

Lotza Lasagna Thursdays
Choice of Meaty or Cheesy Lasagna or Have a Combo
Lasagna and get them both.

Fridays are:

Fruitti Di Mare Fridays

Shrimp, Clams Calamari and Mussels sautéed in a red wine
marinara, served over linguini with garlic toast
Tuesday, Wednesday and Thursday menus will include a
beverage and special dessert.

Summer Time
Grilling Tips

Flavor It

When it comes to backyard grilling, there
are several ways to add extra flavor to
your food. The quickest way is with
glazes, which are syrupy coatings often
made with honey, maple syrup, or
molasses that are brushed on during the
last few minutes of grilling. Similarly, wet
and dry rubs require little preparation
time. Apply these blends of herbs and
spices (wet rubs incorporate moist
ingredients, such as oil, mustard, and
yogurt) up to a few hours before cooking to
create a savory crust. To more deeply
infuse foods with flavor — and tenderize
them, too — immerse them in marinades
that are made with acidic liquids, such as
lemon juice, vinegar, and wine.

Add Smoke

Whether you grill over gas or charcoal, use
hardwood logs, chunks, briquettes, or
chips to impart a smoky flavor to foods.
Different wood varieties add subtle
nuances; try applewood for sweetness,
mesquite for tang, or hickory for a
baconlike taste.

Don't Touch

When checking for doneness, resist the
urge to repeatedly poke, stab, or flip your
food. Instead, give food time to sear and
develop a crust; turn only when grill marks
form.

Time It

Food continues to cook after it comes off
the grill, so it's best to remove it just
before it has reached the desired
doneness. A digital instant-read
thermometer gives the most accurate
results, but you can also gently poke steak
and chops with your index finger; the
firmer meat feels, the more well-done it
is. With seafood, look for opacity; well-
done fish fillets will be opaque all the way
through. For chicken, make a slit in the
thickest part of the cut. Any juices that
escapne should run clear.

Join Our Royalty Program and Save Every Time You Dine With US!
Mama Luigi’s 7500 S. Harlem Ave. Bridgeview 708-496-0900
www.mamaluigis.com




Congratulations

Graduates
10% OFF Anhy Catering plus
E Brownie Tray
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Mama Luigi's Extravagant Family Style -- A Feast for Royalty!
Choice of Baked Italian Style Chicken or Roast Chicken: This is our signature fall off the
bone tender, juicy chicken specialty. We have guests that come back time after time and
always include this chicken as one of their menu choices. Choice of Roast Sirloin of Beef or
Roast Pork: The best of the best choice sirloin or delectable pork roast well seasoned then
slow roasted to perfection for that melding of flavors you just can’t get anywhere else. Choice
of Penne Pasta with Italian Sausage or Polish Sausage with Sauerkraut: When it comes
down to it, Mama Luigi’s Italian Sausage is the best in Chicagoland if not the whole country.
We’ve even shipped our sausage to a guest who re-located to England! Mashed Potatoes
with Gravy: The real deal whipped with butter than an extra dollop added when serving.
Vegetable: Fancy cut green beans prepared the traditional Italian way with all the flavor
you’d expect. Tossed Garden Salad with Choice of Three Dressings: House made dressing
of your choice to top a fresh garden salad with fixings. Choice of Soup or Fruit Cup: With a
choice of homemade soups that are unique to Mama Luigi’s your guests start their meal out
with expectations of the wonderful feast that follows.

Rolls and Butter, Coffee, Tea or Milk Gelato or Sorbetto

June 2010 Calendar of Events
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with any Catering Package

There’s always a party happening somewhere!
You may be hosting a party yourself or bringing a dish to
someone else. We can prepare anything on our menu in
full and half pan sizes.

Call (708) 496-0900 for more information.
Catering Menu on line at:

www.mamaluigis.com/catering
Rox liinches for vour work or church outinas!
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Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1 2 3 4 Chicken Vesuvio[5
Fresh Fish Rovioli Parmigiano Lotza Fiesta Weekend [Chicken Vesuvio
Every Day Revolution g Lasagna Fruitti Di Mare [Fiesta Weekend
$2 margaritas at bar Wednesday $2 margaritas at bar GIRLS NIGHT OUT Saturday
FREE JUKE BOX
6 7 8 o 10 11 12
chicken vesuvio | Pasta Rovioli | parmigiano |  Letza  |Fruitti Di Mare| PRIME RIB
lesta Weeken Fresca Revolution Lasagna Frid Saturday
PRIME RIB Niah Tuesdoy Paesano Thursday GlRLSr;‘ lGEBrT r
SUNDAY ignt $2 margaritas at bar $2 margaritas at bar
KIDS EAT FREE 4 Wednesday FREE JUKE BOX
13 14 15 Psychic Night 16 17 18 19
PRIME RIB | Pasta |g1qpm@® Parmigiano |~ Letza Fruitti Di Mare| PRIME RIB
L . asagna .
B e T
(with 2 adult dinners) j\(igﬁt Toesd.o d d $2 margaritas at bar| GIRLS NIGHT OUT
! y Wednesday
$2 margaritas at bar 52 margaritas at bar FREE JUKE BOX
20 21 22 23 24 25 26
FATHERS DAY Pasta lzow.op Parmigiano Lotza Fruitti Di Mare| PRIME RIB
ISTEAK SPECIAL Revolution Lasagna d Saturday
:(ids kEdat Free Fresca Tuesdoy Paesano Thursday Fri ay
(\r/\?i?;] 2| azl;]?tesr)]u Mgﬁt 52 margaritas at bar| \A\/ednesday $2 margaritas at bar| GIRLS NIGHT OUT
; FREE JUKE BOX
$2 margaritas at bar
27 28 29 30
PRIME RIB |  Pasta 2“"“(“:!' Parmigiano
evolution
avs exrrnee | JTSCE | Tuesdoy | Passano
(with 2 adult dinners) Mgﬁt $2 margaritas at bar Wednesday

Join Our Royalty Program and Save Every Time You Dine With US!
Mama Luigi’s 7500 S. Harlem Ave. Bridgeview 708-496-0900
www.mamaluigis.com



AMama Luigi's WIN DAD A NEW GRILL!! PRESORTED

7500 S. Harlem
Bridgeview, IL 60455 v
CHICAGO, IL
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BEST

INDEPEMDENT BESTAURANTS
A S 5 0 C 1 AT 1 OMN
www, BestindependeniRestauranis, org

Platinum Plate
Award Winner
“Best Italian
Restaurant™

D'OEUVRES - - FREE WEDDING CAKE =
FREE GIFT WITH TOUR OF FACILITY - - BEST
RECEPTION PACKAGES AT 25% SAVINGS!!
Thousands of happy couples chose
G%mzazwy/&
as their wedding reception location.

We pride ourselves on personal attention and our
extensive list of satisfied
couples is a testimony to what you can expect.

Ask for Eddie, our Restaurant Manager for Menus and
Details

CALL NOW 708-496-0900

FREE CHAMPAGNE FOUNTAIN - - FREE HORS Tﬁe T[O'rentine R,OO

There is a lot of information you're going to need in
the coming months to help you make

decisions on all aspects of your wedding. We'll
give you a step by step guide to accomplish all
your tasks and answer all your wedding reception
concerns.

In business for 60 years and a professional staff
with over 150 years of combined experience. We
have the expertise to make your wedding dreams
come true.

Join Our Royalty Program and Save Every Time You Dine With US!
Mama Luigi’s 7500 S. Harlem Ave. Bridgeview 708-496-0900
www.mamaluigis.com



