
  

Menud d

LUCILLE’S IS THE PERFECT PLACE TO CELEBRATE
W I T H  Y O U R  N E X T  L A R G E  PA R T Y  G AT H E R I N G !

V I S I T  U S  A T
Want to bring your own wine? $15 per bottle corkage fee. 

Bar packages are applicable to entire party. 
Excludes shots. 

Beer & Wine Package  
$ 3 0  P E R  P E R S O N

Includes draft beer & your choice of the following wines by the glass:
Chateau Souverain Merlot or Sauvignon Blanc

Standard Bar Package  
$ 3 5  P E R  P E R S O N

Includes house liquor, draft beer & your choice 
of  the following wines by the glass:

Chateau Souverain Merlot or Sauvignon Blanc

Premium Bar Package  
$ 4 5  P E R  P E R S O N

Includes specialty cocktails,  martinis,  
draft & bottled beer, and all wine by the glass

Beer  140-330 cal per 16oz serving  •  Wine  110-170 cal per 6oz serving   
Cocktails  170-380 cal per serving

All bar packages include an upgrade to Lucille’s Sidewalk Lemonades.
.

P R I C E S  B E L O W  A R E  B A S E D  O N  A  T W O - H O U R  B A R  PA C K A G E .  
A D D I T I O N A L  T I M E  I S  $ 1 5  P E R  P E R S O N ,  P E R  H O U R .

Desserts &  
Beverages

Desserts
Desserts are served individually. 

Prices shown are per person.

Old-Fashioned Banana Pudding 460 cal ...................$3.00

Buttermilk Double Chocolate Cake  725 cal ............$4.00 
    
Snickers Ice Cream Pie* 370 cal ...............................$4.00

Deep-Dish Apple Cobbler 360 cal ............................$4.00

Refillable Sodas 0-280 cal

Iced Teas 
(Regular 20 cal, Sweet 190 cal,  

Peach 20 cal and  
Watermelon 10 cal)  

Coffee 0 cal 

Hot Tea 0 cal 

Beverages
Included with your Celebration Menu package

*Contains nuts.

18% gratuity will be added for all Celebration Large Party Events.

A D D  T O  Y O U R  M E N U  S E L E C T I O N
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Y  LARGE PARTY DINE-IN MENU Y

B I R T H D A Y S

G R A D U A T I O N S

A N N I V E R S A R I E S

B A B Y  S H O W E R S

R E H E A R S A L  D I N N E R S

B A N Q U E T S

H O L I D A Y S

C O M P A N Y  L U N C H E O N S

C O M P A N Y  D I N N E R S

B A P T I S M S

W E D D I N G  R E C E P T I O N S

Q U I N C E A Ñ E R A S

A N D  M O R E !

  Complete your Celebration with one of our     

d d

Upgrade to  
Lucille’s Sidewalk Lemonades  

for $2 per person  
(Original 370 cal, Peach 430 cal  

or Strawberry 430 cal) 

For Parties of 30 or more

Ask about our seasonal dessert!

d d



St. Louis Pork Ribs 
470-620 cal 

Lucille’s Pulled Pork 
200-400 cal 

BBQ Rib Tips 250-500 cal

Grilled Salmon 100-200 cal | + $2

Southern Fried Chicken 
740 cal

Texas-Style Beef Brisket 
370-560 cal

 Two Items  $ 2 5 . 9 9     Three Items  $ 2 6 . 9 9

 Four Items  $ 2 7. 9 9
Served with freshly baked biscuits & apple butter (290 cal each). 
Buffets include your choice of two to four sides. Plated meals 

include your choice of two swoon-worthy sides.

ENTREE SELECTIONS 

Picnic Potato Salad 580 cal

Garlic Mashed Potatoes 240 cal

Macaroni & Cheese 290 cal 

BBQ Beans 200 cal 

Swoon-Worthy Side Options 

Appetizers 
Cracked Out Deviled Eggs 180 cal .......$2.00

Lucille’s Onion Straws 170 cal ..............$2.00

Spinach & Cheese Dip 420 cal ..............$3.00

Cauliflower Bites.................................$2.00
   Hot Honey or Buffalo 220-240 cal

Add to Your Buffet
Prices are per person.

Smoked Jalapeño 
Cheddar Cornbread 400 cal

Fried Okra 520 cal

Hatch Green Chile  
Cheese Grits 330 cal

U P G R A D E  T O  A 
Premium Side

Add $1.99 per person

M A K E  Y O U R  N E X T  L A R G E  PA R T Y  C E L E B R AT I O N
E A S Y  A N D  C O M P L E T E  W I T H  L U C I L L E ’ S  A W A R D - W I N N I N G 

B A R - B - Q U E ,  H O U S E M A D E  F I X I N ’ S  &  A  W H O L E  L O T
O F  S O U T H E R N  H O S P I TA L I T Y !

Room sizes vary by location.

72 hours’ advance notice preferred.

With our Celebration Menu,  

you can choose a 2-, 3- or 4-meat 

item combo with non-alcoholic 

beverages included. Select from a 

variety of entrees from our delicious 

’que to our famous Jambalaya  

“Me-Oh-My-A!” 

Contact your nearest  

Lucille’s location and ask  

for a manager to set  

up your celebration!

Smoked BBQ Chicken 
260-350 cal 

Baby Back Ribs 460-610 cal 

Jambalaya “Me-Oh-My-A” 
910 cal  | + $2 

New Orleans Gumbo 
190 cal  

Texas Red Hot Link 360-680 cal

BBQ Tri Tip 170-370 cal 

Jalapeño Cheddar Sausage 
360-680 cal

Southern Braised Greens 90 cal 

Creamy Coleslaw 200 cal 

Sautéed Seasonal Vegetables 80 cal

Watermelon Slices 30 cal

Loaded Mashed Potatoes  
660 cal

Roasted Street Corn 490 cal

County Fair 
Corn Pudding 440 cal

S E L E C T  U P G R A D E D  L I N E N S  
A N D  S E R V I N G  WA R E  F O R  A N  

A D D I T I O N A L  C H A R G E .

Add a House (100 cal) or Caesar Salad (290 cal)  for $2.50 per person.

M I N I M U M  O F  3 0  G U E S T S  •  S E R V E D  A S  A  B U F F E T  O R  P L A T E D  M E A L  •  $ 8 0 0  M I N I M U M

For Large Partiesd d


