
CATERING MENUCATERING MENU
AND PARTY PLATTERSAND PARTY PLATTERS

— CARLUCCI’S ITALIAN GRILL —
1633 Big Oak Road • Oxford Oak Shopping Center

Yardley, PA 19067
P 215-321-9010  //  F 215-321-9042

— CARLUCCI’S WEST WINDSOR —
335 Princeton-Highstown Road

West Windsor, NJ 08550
P 609-936-0900  //  F 609-936-3869

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

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

— CARLUCCI’S  WATERFRONT —
876 Centerton Road
Mt. Laurel, NJ 08054

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

CARLUCCISCATERING.COM

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

Celebrations are meant to be flavorful. Let Carlucci’s Catering cater your Celebrations are meant to be flavorful. Let Carlucci’s Catering cater your 
next event! We deliver deliciousness, anywhere, anytime! We have you next event! We deliver deliciousness, anywhere, anytime! We have you 

covered from meal delivery to equipment rentals, set up, serving and clean covered from meal delivery to equipment rentals, set up, serving and clean 
up. (Chafing dish rentals available). We make planning your next event 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! 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 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 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 occasion. We provide catering services for pick up, drop off and set up, or 

full-service catering for events such as:full-service catering for events such as:

Large or small, we cater with care in your home, office, or any on-siteLarge or small, we cater with care in your home, office, or any on-site
venue of your choice. We are preferred catering partners venue of your choice. We are preferred catering partners 

at these fine local venues: Rose Bank Winery & Rafters at Newtownat these fine local venues: Rose Bank Winery & Rafters at Newtown

• Weddings• Weddings
• Anniversaries• Anniversaries
• Mitzvahs• Mitzvahs
• Birthdays• Birthdays
• Christenings• Christenings
• Communions• Communions
• Confirmations• Confirmations

• Bridal & Baby Showers• Bridal & Baby Showers
• Graduations• Graduations
• Rehearsal Dinners• Rehearsal Dinners
• Holiday Parties• Holiday Parties
• Corporate Events• Corporate Events
• Retirement Parties• Retirement Parties
• Fundraisers• Fundraisers

• Charity Galas• Charity Galas
• Funerals• Funerals
• Memorials• Memorials

Discover More! 
Vvisit us Online at 

CarluccisCatering.com

No Matter What Type of Event You 
May Be Hosting, Carlucci’s Catering 

is the Right Choice

Side Dishes
Veal Meatball Marinara..............................43.............67
Roasted Redskin Potatoes............................37.............48
Broccoli with Garlic.....................................37.............53
Roasted Vegetable Mix.................................37.............50
Mashed Potatoes..........................................35.............44

MINI CANNOLI TRAY

MIXED CAKE 

ASSORTMENT

ASK ABOUT 

ADDITIONAL 

DESSERTS AND 

BEVERAGE 
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Chicken Parmigiana....................................54.............77
Veal Parmigiana..........................................56.............90
Sausage or Chicken with Broccoli Rabe......56.............90
Sausage Parmigiana....................................54.............77
Chicken Spinach & Mozzarella...................54.............83
Prosciutto & Mozzarella..............................54.............83
Assorted Hot Sandwiches............................56.............90
Assorted Cold Sandwiches...........................54.............83

Sandwich
Platters HALF 

TRAY
SERVES

8-10

FULL
TRAY

SERVES
15-20

 • PRICES SUBJECT TO CHANGE •

MOST MENU ITEMS

CAN BE PREPARED “GLUTEN FREE”

ASK FOR DETAILS
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Soups
Seafood Bisque..............................................................25
Pasta Fagoli...................................................................22

1 QUART 
CONTAINER
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FOR ITEMS WITH (*), 
PLEASE ALLOW MINIMUM 
72 HOURS IN ADVANCE. 

 



Appetizers
Eggplant Rollatini........................................56.............88
	 Rolled with prosciutto. mozzarella and ricotta
Buffalo Wings...............................................54.............77
Clams Casino...............................................54.............77
Brushetta Carlucci.......................................27.............42
Stuffed Mushrooms......................................56.............88
Focaccia Bread.............................................28.............34
Puffy Bread..................................................30.............41
Misto Italiano..............................................54.............77
	 Mixed cold antipasto plate of prosciutto, soppressata salami,
	 sharp provolone, fresh mozzarella, roasted peppers,
	 kalamata olives, artichoke hearts, grilled eggplant, grilled zucchini
Garlic Bread.................................................30.............40
Fried Combo................................................48.............72
	 Chicken fingers, mozzarella sticks and French fries
Bada Bing Shrimp........................................59...........101
	 Crispy shrimp tossed in a creamy, spicy sauce
Scallops Angellica........................................75...........129
	 Jumbo scallops stuffed with horseradish and crabmeat and wrapped 
	 with bacon, .grilled and served with a lemon garlic sauce and sautéed spinach

Veal Parmigiana..........................................86 ..........148
Veal Mimosa................................................81...........148
Veal Marsala................................................81...........148
Veal Saltimboca...........................................91...........158
Veal Francaise..............................................86...........148
Veal Saporito.............................................107...........179
	 Lightly sautéed veal medallions w/ asparagus 
	 and jumbo crab meat
Veal Cacciatore............................................81...........148
Chicken Saporito.........................................96...........152  
	 Lightly sautéed chicken breast with asparagus 
	 and jumbo crab meat  
Chicken Parmigiana....................................61...........104
Chicken Saltimboca.....................................75...........121
Chicken Francaise........................................61...........104
Chicken Marsala..........................................61...........104
Chicken Mimosa..........................................66...........110
	 Chicken with sautéed artichokes, mushrooms 
	 and sundried tomatoes in a garlic lemon white sauce
Chicken Lucia..............................................77...........131
	 Grilled chicken breast sautéed with roasted peppers,
	  broccoli rabe and sundried tomatoes in a marinara sauce
Chicken Piccata...........................................61...........104
Pollo Reale...................................................86...........142
	 Boneless breast of chicken, stuffed with ham and fontina cheese,
	 served in cream sauce 
Tagliata Steak..............................................82...........147
	 Thinly sliced New York Strip steak, served on a bed 
	 of arugula and roasted potatoes

Entrées

CHICKEN AND VEAL COME WITH PASTA ONLY. 
EXTRA CHARGE FOR VEGETABLES

House Salad ................................................40.............48
	 Romaine lettuce, spring mix, tomatoes and cucumbers,
	 served with dressing on the side
Carlucci Garden Salad................................47.............61
	 Mixed greens with roasted peppers and eggplant, artichoke hearts, 
	 zucchini, sundried tomatoes and kalamata olives
Caesar Salad................................................42.............53
Chicken Caesar Salad..................................54............ 77
Caprese Salad..............................................47............ 61 
	 Fresh mozzarella, tomatoes, garnished with roasted peppers, olive oil and garlic
Exotic Salad.................................................70...........118	
	 Filed greens, walnuts, mango with crumbled blue cheese over romaine lettuce, 
	 served with grilled shrimp
Cranberry Walnut Chicken Salad...............58...........101	
	 Mix of romaine and spring mix salad tossed with glazed walnuts, sliced apples,
	 dried cranberries, crumbled bleu cheese, drizzled with a homemade 
	 cranberry vinaigrette dressing topped with grilled chicken

Salads

Seafood
Grilled Salmon.............................................86...........142
	 Served with spinach
Crab Cake .................................................110...........173
	 Served with pasta
Tilapia Oreganta.........................................70...........121
	 Baked in seasoned bread crumbs, 
	 with assorted vegetables
Tilapia Francaise.........................................70...........121
	 Served with pasta
Flounder Francaise......................................75...........124
	 Served with pasta

Classic Dishes
Eggplant Arnaud.........................................54.............88
	 Rolled in ricotta cheese  and served with spinach
Sausage Peppers...........................................54.............77
Eggplant Parmigiana...................................54.............77
*Hot Roast Beef in Gravy............................75...........125
*Hot Roast Pork...........................................64...........108
*Hot Roast Turkey in Gravy........................70...........116
*Old Fashioned Ham...................................64...........108

Lobster Ravioli.............................................80...........139
	 Served in a pink cream sauce
Baked Ziti....................................................54.............77
Lasagna Meat..............................................54.............83
Lasagna Vegetables......................................54.............83
Penne Pesto..................................................59.............88
	 Grilled chicken strips and mushrooms in a creamy pesto sauce, 
	 tossed with penne pasta
Penne Vodka................................................54.............77
	 Penne served in a creamy pink sauce and prosciutto
Borsellini Vodka...........................................61...........100
	 Pasta pockets in a vodka sauce
Ravioli Bellini..............................................59.............94
	 Cheese ravioli, served with pink sauce, 
	 topped with spinach and fresh mozzarella cheese
Pasta Primavera..........................................54.............83
	 Sautéed mixed vegetable s with garlic and olive oil
Pasta Carnevale......................... Market Price 
	 Mixed selection of seafood in a marinara sauce
Penne Bolognose..........................................54.............83
	 Penne served with meat sauce
Tortellini Alfredo.........................................54.............83
Pasta Marinara............................................48.............67
	 With Shrimp.............................................78...........129
	 With Chicken............................................64.............93
	 With Sausage............................................64.............93
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CAN BE PREPARED 

“GLUTEN FREE”

ASK FOR DETAILS
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