HALF FULL
TRAY TRAY

SERVES SERVES
7-9 15-18
WhickentParmiglam S agpensts sANes. W, | 6 54 ¥
WealPasmioianal Ay SRR S 0 e e 56 90
Sausage or Chicken with Broccoli Rabe . .. .... 56 90
SatsasciBagIMISTanTy N Wi SEREHRG IR L il Sas 54 77
Chicken Spinach & Mozzarella............... 54 83
RBroscittio StyIczzanella s Bt S AR H 1 54 83
IAsSorted Hot Sandwichesy. sivtr i St i St 56 90
Assorted-Cold' Sandwichesiell iy sk tisi s as i 54 83
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o o HALF FULL
TRAY TRAY
SERVES SERVES

7-9 15-18
Veal Meatball¥Marinanar . Wk 5T Sm sty wory 55 73
RaastediRedskinPotatoesyns s S esali 3 37 48
BioccoliswihtGarlic), & e SIRPai A i i 3. o8
Roasted ViegetablelViin: (ahi e el Vil ) 37 50
Mashed, Potatoesten i il asFmstio, SR i 35 44
Spinach or/Asparaciis s WSS at . S 50 100
(G YobOD0aPOOOBEOuOGAIBIBIAGIIEOTO00TB00nABIE00IAR0TAEITIVIIBIIITITAOITVIBIITIIIE fo)

1 QUART

CONTAINER

Seafood BiSquet iin Feum ot . Catmia S Rpts b S 1N (R 25

Pasta Fagoli'.. 1L 8 i S e U St t Ca bt A U S Sty ¢ 22
FOR ITEMS WITH (%), MOST MENU ITEMS

CAN BE PREPARED “GLUTEN FREE"

PLEASE ALLOW MINIMUM

72 HOURS IN ADVANCE. ASK FOR DETAILS
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mo.gz Be Hodimg, Carluccis Cai'ehm%
s the Rightt Choice

Celebrations are meant to be flavorful. Let Carlucci’s Catering cater your
next event! We deliver deliciousness, anywhere, anytime! We have you
covered from meal delivery to equipment rentals, set up, serving and clean
up. (Chafing dish rentals available). We make planning your next event
effortless! We'll do all the work, just sit back and relax and enjoy the party!
Our professional staff will cater your every whim with as little or as much
assistance as you desire. Just call our Even Specialists for your next special
occasion. We provide catering services for pick up, drop off and set up, or
full-service catering for events such as:

e Weddings e Bridal & Baby Showers ¢ Charity Galas
e Anniversaries ¢ Graduations ¢ Funerals

e Mitzvahs ¢ Rehearsal Dinners e Memorials

¢ Birthdays ¢ Holiday Parties

¢ Christenings
e Communions
e Confirmations

e Corporate Events
¢ Retirement Parties
e Fundraisers

Large or small, we cater with care in your home, office, or any on-site
venue of your choice. We are preferred catering partners
at these fine local venues: Rose Bank Winery & Rafters at Newtown

Discover YNore!
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CARLUCCIS

———= CATERING

FAMILY OF RESTAURANTS ‘
PA=—<NJ y . ’

CATERING MENU
AND PARTY PLATTERS

Pick-Up e Delivery ¢ Complete Off-Premise Catering Service with Food Servers

— CARLUCCI'S ITALIAN GRILL —
1633 Big Oak Road ¢ Oxford Oak Shopping Center
Yardley, PA 19067

P 215-321-9010 // F 215-321-9042

— MAMMA MIA TRATTORIA -
584 Middletown Blvd.
Langhorne, PA 19047

P 215-750-3663 // F 215-750-0393

— CARLUCCTS WATERFRONT —
876 Centerton Road
Mt. Laurel, NJ 08054

P 856-235-5737 /| F 856-235-7626

©
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HALF FULL
TRAY TRAY TRAY TRAY SERVES SERVES

SERYES SERVES ( Chicken, Vi l, Bhs f) SERYES SERVES 7.9 1518
Eggplant Rollatini... . . . Sy == . . . . . .3 56 88 Veal Parmigiana® s & i, e s L5 86 150 B ter Raviolier Ui Ui Sansae. ... L 80 1130
Rolled with prosciutto. mozzarella and ricotta A oK B TS Mol S e Y e - S 81 148 Served in a pink cream sauce
Buffalo Wings ... 60 110 SEAkIarcalanemnsi . o . | R 81 148 Baked Ziti ... oL 83
Clams Casino ............oooviii, >4 77 R ISaleanbaE e . 1 | ISR 91 158 lasagna Meat oo ool ol ok 83
Bruchetta Carlucei ... 27 42 MEANEGCGE NNCNY . . . .. . . R 86 148 pietine Pesto (ot L e 59 88
Stuffed Mushrooms . . . ..o on oo, 56 88 Veal Saporito 107 179 Grilled chicken strips and mushrooms in a creamy pesto sauce,
Focaccia'Bread !/, . ol UNSEUER. . 8 28 34 Lightly sautéed veal medallions w/ asparagus tossed with penne pasta
PU.ffY Bread 4.« 1. o oo iERUUHE S 30 41 andjumbo crab meat PenneVodka...................oooeeiiln >4 i
MistoItalianoy. .. . . L. . 54 77 Veal Cacciatore 81 148 Penne served in a e pil’lk APHAC andpmscmtto
Mlxed Cold antipasto plate Ofprosciutto, Soppressata Salami’ Chlcken Saporlto ........................... 96 152 BOI'SGHII’II VOdka ........................... 61 100
sharp provolone, fresh mozzarella, roasted peppers, Lightly sautéed chicken breast with asparagus Pasta pockets in a vodka sauce
kalamata olives, artichoke hearts, grilled eggplant, grilled zucchini and jumbo crab meat IR O] Bellini t SRty o, . Jie . 89 94
GarliciBread ... 1 5.5, cU R s 05 SO B 30 40 BPen Parmigidnane . . ... %, ...... (SIS &l 104 Cheese ravioli, served with pink sauce,
i o o RONE OO 48 72 R e < e topped with spinach and fresh mozzarella cheese
Chicken fingers, mozzarella sticks and French fries o 61 104 Rt Primavernaiote e Ok LT 54 83
Bada Bing Shrimp 59 101 ey 0 NN o 104 Sautéed mixed vegetable s with garlic and olive oil
"""""""""""""" ickemBNIEESala LIS . . .. . .. .. S ;
: : : . [t CarnevalcSE R % JUIhS. . Market Price
& h tossed A i i
{sregr iy it R T SPECEREcC ChickgiIEIesaT. . “0". . . . . . .. .. S 66 110 Mixed selection of seafood in a marinara sauce
Scallops Angellicat UL .0 SEE . . S 75 120 Chicken with sautéed artichokes, mushrooms - = A i
Jumbo scallops stuffed with horseradish and crabmeat and and sundried tomatoes in a garlic lemon white sauce B o e
wrapped with bacon, .grilled and served with a lemon garlic O S R 77 131 ? enneligervizl?}ltz diednsii ) e
; o R S T & L e N 11 | Cl GGG e O . . . . ... ... .o . BIRRAT L 0 el S S
05“”53 and sautéed spinach 5 Grilled chicken breast sautéed with roasted peppers, Porte 1\1/? lrin II:e 3 48 67
...................................................................................................... B i L N uringr V\?Sﬂ? Sha ALANSIRECRICERIINE | R S e i b
@hGlieniRiccatal ey, . . T ibuwe M | %o o T 61 104 1 rﬁlmp """""""""""""""
BAlIE Reale 36 142 filh ChickernaWituBRRER—E 0 G000 | v s 64 93
Cllélczg‘ HALF FULL I s fiRlih Sanisageti SN L. s 64 95
TRAY TRAY Boneless breast of chicken, stuffed with ham and fontina cheese,
SR PEAR served in cream sauce
Honse Salad .\ o IR 1\ &y 40 48 Taghata‘ Sz L S 82 1473 o SRR D R R R R o
i : ;i Thinly sliced New York Strip steak, served on a bed
Romaine lettuce, spring mix, tomatoes and cucumbers,
| : s of arugula and roasted potatoes
served with dressing on the side . . gy Lon
i w TRAY TRAY
Carlucci Garden Salad v i . T 47 61 R M
Mixed greens with roasted peppers and eggplant, artichoke hearts, 7.9 15-18
zucchini, sundried tomatoes and kalamata olives CHICKEN AND VEAL COME WITH SIDE OF PASTA ONLY. ettt Arnaud: S COaRBIET L L 58 88
Caesar Salad . . (9% . ¥ S S0 =S 42 61 EXTRA CHARGE FOR VEGETABLES Rolled in ricotta cheese and served with spinach
Chicken Caesar Salad ...................... 54 77 () covroeremreeeenenetontoetiantintontontottietontontoentantontontotttsttontontotststtsntontonctsttns (o) Sausage Peppers .............................. 54 T
Caprese Salad . .. .. SSRGS . ... 47 61 BESRINIE Parmigiana estim ., . ... ...l 54 7
Fresh mozzarella, tomatoes, garnished with roasted peppers, TRGINGo st Beef i Grasague !/ (hl 2. . . Lo 85 150
olive oil and garlic e TR
Exotic Salad. ... ..o - EEEEEREL . . 70 118 s SET
Filed greens, walnuts, mango with crumbled blue cheese ‘
over romaine lettuce) Served Wlth grllled Shrimp Grllled Salmon Served over Spinach .............. 86 142
Cranberry Walnut Chicken Salad ____________ 58 101 Crab Cake served with pasta ................... 110 173
Mix of romaine and spring mix salad tossed with glazed walnuts, Tilapia Oreganta served with vegtable ............ 70 121
sliced apples, dried cranberries, crumbled bleu cheese, Baked in seasoned bread crumbs MOST MENU ITEMS
drizzled with a homemade cranberry vinaigrette dressing Tilapia Francaise served with pasta .............. 70 121 C’jgjigﬁi’;’zz?
topped with grilled chicken Flounder Francaise served with pasta ............ 72 124 S e
Ask About Any In House Regular Menu Items That Can Be FOR ITEMS WITH (%),
Made Into Full and Half Trays** PLEASE ALLOW MINIMUM
72 HOURS IN ADVANCE.
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