
We are proud to be the main 
sponsors of the Ratoath St 
Patrick’s Day Parade for 
the 3rd year now & we are 
heavily involved in getting 
the ‘show on the 
road’! If any 
local businesses 
or clubs would 
like to get 
involved with sponsorship, 
donations or participate in 
the Ratoath parade please 
contact ratoathchamber@
gmail.com or niamh.
cardiff@labucca.ie

Ratoath and Ashbourne share the theme of ‘Ireland 
in the future’.  The Ratoath parade kicks off at 12pm, 
while the Ashbourne parade will start at 2.30pm on 
Tuesday 17th March. The Dunboyne parade takes 
place on Sunday 15th and starts at 2pm.

Looking forward to seeing everyone at the Parades!

St Patrick’S Day 2015
‘Serving Our Community’ is what La 

Bucca is all about, not just in our 
restaurants, but by getting involved in 

as many local activities as possible.

La Bucca are delighted to be involved with 
all three St. Patrick’s Day Parades in our 
communities Ashbourne, Ratoath and Dunboyne 
this year.  We will be at the parades with our van 
& special friend Chef Lucca giving out 100’s of 
mini pizzas, or pizzatinis as we call them to all 
our customers, friends and locals.

Our “PIZZA FIESTA” (Festival Pizza) fund has 
helped us contribute over €1,500 to the three 
parades as well as contributing to many other 
events throughout the year.  Every time a Pizza 
Fiesta is purchased in one of our restaurants €2 
is allocated to our festival fund from which a 
contribution is made towards a local festival or 
activity.  So the next time you’re in La Bucca, 
order a Pizza Fiesta & you will know that you 
are helping to keep your community alive.

THE BUCCA TIMES
voted ‘Best Casual Dining, Meath 2014’
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Communion 
&

Confirmation
Packages 2015

For further information or to 
make a booking at your local 
La Bucca Restaurant contact 

us on: info@labucca.ie

CHOOSE FROM A 
SELECTION OF SET MENUS

PACKAGE INCLUDES:

Personalised Menus

Communion/Confirmation 
Boy or Girl eats FREE

Balloons on table

Complimentary Prosecco*

*Bottle of Prosecco for table of 10+

ParaDe PicS 
from 2014



chef Lucca’S reciPe

Tuna Puttanesca
Remove all winter creatures from you barbeque, 
scrub it down & fire it up.
Heat the oil in a pan, add the onions, then the 
garlic & cook until soft. Add the chillis, capers & 
anchovies, stir for one minute. Pour in the wine 
& reduce for two minutes. Add the tomato puree 
& stir for one minute. Add the chopped tomatoes, 
salt, pepper & sugar to taste & stir the mixture 
till it boils.
Reduce the heat & cook slowly for 20 minutes, 
stirring occasionally. 
Boil a large pan of water with a little olive oil & 
salt added. Add the pasta  & cook until ‘al dente’. 
Add the pasta, basil & olives to the sauce & toss 
through.
Rub your tuna steaks with oil, season with black 
pepper & throw them on the Barbie. Squeeze 
fresh lime over the steaks & cook for 3/4 minutes 
on each side, depending on the thickness of the 
steak & the heat of the barbeque. Be careful not 
to overcook, or all of the inner juices will dry out.
Build a bed of pasta in a bowl & top it with your 
tuna steak. Add a wedge of lemon or lime.

This recipe is a recent addition to our menu & 
incorporates my favourite pasta sauce ‘puttanesca’ 
with char-grilled or barbequed tuna steak. The 
sauce is remarkably spicy and tangy with the 
strong flavours of garlic, chilli, olives, anchovies, 
capers & tomato combining to make a powerful 
accompaniment to the fresh tuna.
Puttanesca is a relatively modern Italian sauce, 
thought to originate in the Bay of Naples in the 
early to mid-twentieth century. Literally translated 
it means ‘whore’s sauce’, the reason for which has a 
number of possible explanations. One being that it 
is cheap, fast & easy, another is that the prostitutes 
of Naples would make up a pan of the rich sauce, 
leave on their window sills & hope that the pungent 
aroma would entice in would-be customers. 
More often than not this would be a tomato based 
sauce with garlic, chillis, anchovies, capers & 
olives all of which would be stock larder items 
in any self-respecting Italian’s home. Here is our 
version of the recipe, it might be a little early to 
be bringing out your barbeque, but you can always 
use a ridged pan to give the tuna steaks some 
attractive grill lines. Sante. Chef Lucca.

Available for private hire for up 
to 50 seated guests

We can tailor your function to suit your requirements:

La Bucca Finger Food from €9.95* per person

Tapas Selection from €13.95* per person
*Prices quoted for 45+ guests

BIRTHDAYS • ANNIVERSARIES • 
COMMUNIONS • CONFIRMATIONS • 

CHRISTENINGS • DJ NIGHTS

Private 
Parties

Menu prices and bookings are subject to our terms and conditions.

Teen menu 
available

2 course €14
3 courses €18

Available for advanced bookings for groups of 6 or more.
Ideal end of year get together or birthday dinner.

For further information or to make a booking at your local 
La Bucca Restaurant contact us on: info@labucca.ie

Ingredients 
Serves four
• 4 good sized tuna steaks 
• 1 chopped fresh red chilli
• 2 cloves finely chopped garlic
• 1 large onion chopped
• 25g finely chopped anchovies
• 25g chopped capers
• Handful fresh basil leaves
• 1 tblspn tomato puree
• 1 tin chopped tomatoes
• Good splash of white wine
• Salt, pepper & sugar
• Jar of pitted black olives.
• Olive oil
• Wedge of lime.
• 450g Tagliatelle pasta.

For further information please 
call 01 6896040 or check our 

website www.labucca.ie



When a recession hits every business takes stock 
of its various costs and overheads. In the 
restaurant business one of the biggest costs is 

the holding stock, particularly of alcohol. Since 2007 I 
would estimate that the average length of a restaurant wine 
list has been cut by at least  50%. This means that less 
money is tied up in bottles of wine that may only sell a few 
units per month and consequently sit around gathering dust 
long after the supplier’s invoice has been paid. 

Although this makes perfect business sense it takes away 
a certain element of enjoyment for wine lovers who often 
want to find something a bit less mainstream & sample 
something different or a little more obscure. 

At the most recent wine tasting in the La Bucca wine bar 
we featured six wines that I would describe as ‘boutique’ 
wines. They were wines that you won’t find in every 
convenience store & wines that are from lower volume, 
more hands-on vineyards.

The pick of the bunch for me was the Ciu 
Ciu (choo choo) Piceno 2013. A certified 
organic blend of 50% Montepulciano & 
50% Sangiovese, grown in predominantly 
clay soil 300m above sea level in 
Marche’s province of Ascoli Piceno.

It is a young & vibrant red wine, intended 
to be drunk within 3 years of release. The 
full flavour of the raspberry & cherry fruit 
flavours stand on their own as there is no 
time spent ageing in oak. It can be drunk 
on its’ own or is perfect with a midweek 
pizza or pasta and will be available in all 
La Bucca restaurants from March onwards. 

Over the next few months we intend to experiment a 
little & without running the risk of gathering dust on our 
bottles and we will be introducing more interesting & 
varied wines onto our list. Watch this space for further 
details!

Salute

View from the bottom 
of a wine gLaSS

by russell bailey

La bucca eaSter bonnet 
comPetition at fairyhouSe
La Bucca Restaurants are 
delighted to be sponsoring the 
Easter Bonnet Competition for 
the 4th year at the Fairyhouse 
Easter Festival 2015.

The winner will receive a €200 
voucher to spend in any of our 
3 local La Bucca Restaurants 
in Ashbourne, Ratoath or 

Dunboyne. Runner up prizes of 
€100 vouchers for 2nd and 3rd 
places will also be presented, 
Easter goodies for the lucky 
winner & bubbly for mam & 
dad.  The presentation with 
special ‘Guest Celebrity Judge’ 
will take place in the parade ring 
on Easter Sunday 5th April at 
Fairyhouse.

2 for 1
ADMISSIoN VoUCHEr
oN EAStEr tUESDAY 7tH AprIl 2015
PrESEnt thIS vOuchEr At thE GAtE On thE DAy AnD GEt OnE FrEE ADMISSIOn 
WhEn PAyInG FOr OnE Full PrIcE ADMISSIOn. OnE vOuchEr PEr PErSOn. vAlID 
tuESDAy 7th APrIl 2015 Only. DOES nOt APPly tO StuDEnt/OAP tIckEt PrIcE. 

www.fairyhouse.ie 01 8256167

Entry is simple, just come along 
on the day and enter at our La 
Bucca marquee at Fairyhouse.  
The competition is great fun & 
we are looking forward to seeing 
all the children entering their 
colorful bonnet hats…each year 
brings new creativity and unique 
designs.

The Easter Festival at Fairyhouse 
takes place from Sunday 5th – 
Tuesday 7th April 2015.  Easter 
Sunday is a great day for all the 

f a m i l y 
w i t h 
lots of 
children’s 
entertainment & 
features the Grade 
1 Gold Cup. La Bucca 
will have a promotional 
marquee & Chef Lucca will be 
there to meet all the children.

Hope to see you all there.
www.labucca.ie
www.fairyhouse.ie



Join La Bucca’s LOYALTY CLUB
to receive news, offers, event information and a special treat on your birthday 

and your exclusive new La Bucca loyalty card! 
Receive 20% OFF your entire bill before 3pm on Sundays with your loyalty card.

Sign up at: www.labucca.ie/join-the-la-bucca-loyalty-club/
please email niamh.cardiff@labucca.ie to organise the allocation of your loyalty card.

mid-week 
TakeawaY offer

Purchase any pizza or pasta from our 
takeaway menu and receive a second 

pizza or pasta of lesser or to the same 
value as the first FREE, when you order 

two or more side dishes or starters. 

offer available every monday - Thursday.  
offer available until 30th June 2015.

When you order two or 
more side dishes or starters

Regular Kid’s Meal Deal 

just €5
before 6pm 
on FRIDAYS

Family Fridays!

Offer applies to regular €10 meal deal, u 12. 

❤
   

 LOVE PIZZA ❤ LOVE BUCCA    ❤

LOVE BUCCA ❤ LOVE PIZZA
Pizza Meal Deal

any 2 pizzas
plus a bottle of 

Orquestra Sauvignon 
Blanc or Orquestra 

Cabernet Sauvignon  

only €35
Dine in customers only. Not valid in conjuntion  

with our 20% Sunday Special discount promotion.


