
B A N Q U E T  M E N U S 

 &  P A C K A G E S 

( 8 5 6 ) – 2 3 5 – 5 7 3 7

8 7 6  C e n t e r t o n  R o a d

M o u n t  L a u r e l , N J 0 8 0 5 4

carluccisweddings@comcast.net



B R U N C H  B U F F E T

P A C K A G E
( 3  H O U R S )

S A T U R D A Y  &  S U N D A Y  O N L Y     

$ 3 5  P E R  P E R S O N   

( S T A R T  T I M E  1 1 : 0 0 A M )

A D D I T I O N A L  $ 1 5  P E R  P E R S O N

 F O R  E V E N T  O U T D O O  R S 
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6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

C O F F E E , H O T  T E A , I C E D  T E A , S O D A  &  L E M O N A D E  I N C L U D E D 

C R A N B E R R Y , P I N E A P P L E  & O R A N G E  J U I C E  A L S O  I N C L U D E D

B U F F  E T  O P T I O N S
C H O I C E  O F  O N E  F R O M  E A C H

C A K E  C U T T I N G  F E E

( $ 1 . 5 0  P E R  P E R S O N )

2 5  P E R S O N  M I N I M U M 

1 -  B A C O N  

O R  

S A U S A G E

2 – S C R A M B L E D  E G G  S  

O R

Q U I C H E  L O R I N E

3 – H O M E  F R I E S 

O R 

H A S H B R O W N S

D I S P L A Y S
C H O I C E  O F  O N E  

M U F F I N S   

D A N I S H E S

A S S  O R T E D  P A S T R I E S 

U P G R A D E S

O V E R N I G H T  O A T S

( A D D  $ 3  P E R  P E R S O N )

M I M O S A  B A R

( $ 1 5 0  F O R  3  G A L L O N S )

C A P P U C C  I N O  S T A T I O N

( A D D  $ 3  P E R  P E R S O N )

W A F F L E  S T A T I O N

( A D D  $ 3  P E R  P E R S O N )

P A N C A K E S

( A D D  $ 3  P E R  P E R S O N )

F R E N C H  T O A S T  C A S S  A R O L E

( A D D  $ 4  P E R  P E R S O N )

C O M P L I M E N T A R Y

S E A S O N A L  F R E S H  F R U I T

Y O G U R T  P A R F A I T

( G R E E K  Y O G U R T , G R A  N O L A  &  

M I X E D  B E R R I E S )



H O R S  D ‘ O E U V R E S

P A C K A G E

( 2  H O U R S )

$ 4 0  P E R  P E R S O N

$ 5 0  P E R  P E R S O N  F O R  F R I D A Y

&  S A T U R D A Y  N I G H T S

A D D I T I O N A L  $ 1 5  P E R  P E R S O N

 F O R  E V E N T  O U T D O O  R S 



H O R S  D ‘ O E U V R E S  
S  A M P L E R 

C L A M S  C A S I N O

F R I E D  C A L A M A R I

B U F F A L O  C H I C K E N  E G G  R O L L S

C H E E S E S T E A K  E G G  R O L L S

C H I C K E N  B I T E S

F R A N K S  I N  A  B L A N K E T

A S S  O R T E D  P U F F  P A S T R I E S

A R A N C I N I  R I C E  B A L L S

M O Z Z  A R E L L A  S T I C K S

C A P R E S E  S T I C K S

F R I E D  Z U C C  H I N I

B R U S C H E T T A  C A R L U C C  I S
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P A S T A  T R A Y S

P E N N E  V O D K A

T O R T E L L I N I  A L F R E D O

C H I L L E D

C H E E S E  &  F R U I T  D I S P L A Y

B E V E R A G E S

C O F F E E  ,  H O T  T E A  ,  I C E D  T E A  , 

S O D A  &  L E M O N A D E 

( U N L I M I T E D )

6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

*A S S O R T E D   D E S S E R T S  C A N  B E  

A D D E D  F O R  $ 5  P E R  P E R S O N *



S I T  D O W N  L U N C H 

P A C K A G E
( 3  H O U R S )

$ 3 5  P E R  P E R S O N  ( M -  F )

$ 4 5  P E R  P E R S O N  F O R 

 S A T U R D A Y  &  S U N D A Y

( S T A R T  T I M E  B E F O R E  1 : 3 0 )

A D D I T I O N A L  $ 1 5  P E R  P E R S O N

 F O R  E V E N T  O U T D O O  R S 



A P P E T I Z E R
U P G R A D E S 

C A R L U C C  I ‘ S  S  A M P L E R  

( $ 1 2  P E R  P E R S O N )

C H E E S E  &  F R U I T  D I S P L A Y  

( $ 5 . 0 0  P E R  P E R S O N )

F R I E D  C A L A M A R I  

( $ 4 . 5  P E R  P E R S O N )

A N T I P A S T O  D I S P L A Y  

( $ 6 . 0 0  P E R  P E R S O N )
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F I R S T  C O U R S E

C E A S A R  S A L A D  

( A D D  $ 2  P E R  P E R S O N )

T O S S  E D  G A R D E N  S A L A D

6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

C O F F E E , H O T  T E A , I C E D  T E A , S O D A  &  L E M O N A D E  I N C L U D E D

K I D S  M E N U  - 1 1  &  U N D E R 

$ 1 6 ( M O N – T H U R S )  $ 2 1 ( F R I – S U N )

 

C H O I C E  O F  O N E

Choice of 2 Dressings: House Balsamic, 

Creamy Italian, Cranberry Vinaigrette, 

Blue Cheese, Ranch

M A I N  C O U R S E
C H O I C E  O F  T H R E E E N T R E E  U P G R A D E S 

G R I L L E D  F I L L E T  O F  S A L M O N  

( $ 3  P E R  P E R S O N )

M A R Y L A N D  C R A B  C A K E  

( $ 1 5  P E R  P E R S O N )

S T U F F E D  F L O U N D E R  W I T H  C R A B

( $ 1 5  P E R  P E R S O N )

P R I M E  R I B  

( $ 9  P E R  P E R S O N )

F I L E T  M I G N O N

( $ 1 5  P E R  P E R S O N )

D E S S E R T
C H O I C E  O F  O N E

C H E E S E C A K E

T I R A M I S U 

I C E  C R E A M  P A R F A I T

( A D D  $ 1  P E R  P E R S O N ) 

F R E S H  F R U I T  C U P

( A D D  $ 2  P E R  P E R S O N )

3  H O U R  D J  /  D A N C E  F L O O R  

( $ 4  0  0 )

C A K E  C U T T I N G  F E E

( $ 1 . 5 0  P E R  P E R S O N )

* A D D I T I O N A L  $ 2  P E R  P E R S O N  F O R  F O U R T H  O P T I O N *

C H I C K E N  P A R M I G I A N A

C H I C K E N  M A R S A L A

C H I C K E N  F R A N C E S E 

C H I C K E N  P I C C  A T A 

C H I C K E N  F L O R E N T I N E

C H I C K E N  M A X I M O

G R I L L E D  C H I C K E N  B R E A S T

V E A L  P A R M I G I A N A

V E A L  M A R S A L A

V E A L  F R A N C E S E

V E A L  P I C C  A T A

V E A L  M I M O S A

E G G  P L A N T  R O L L A T I N I  ( V )

P A S T A  P R I M A V E R A  ( V E G A N )

R A V I O L I  B E L L I N I  ( V )

S T U F F E D  S H E L L S  ( V )

V O D K A  R I G A T O N I

L A S A G N A  N A P O L I

R A V I O L I  V A L E N T I N O



P R E M I U M  L U N C H 

P A C K A G E
( 3  H O U R S )

$ 5 0  P E R  P E R S O N  

( S T A R T  T I M E  B E F O R E  1 : 3 0 )

A D D I T I O N A L  $ 1 5  P E R  P E R S O N

 F O R  E V E N T  O U T D O O  R S 

$ 5 5  P E R  P E R S O N  F O  R 

 S  A T U R D A Y   &  S  U N D A Y 



A P P E T I Z E R

C H E E S E  &  F R U I T  
D I S P L A Y  
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F I R S T  C O U R S E

C E A S A R  S A L A D  

T O S S  E D  G A R D E N  S A L A D

6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

C O F F E E , H O T  T E A , I C E D  T E A , S O D A  &  L E M O N A D E  I N C L U D E D

K I D S  M E N U  - 1 1  &  U N D E R 

$ 1 6 ( M O N – T H U R S )  $ 2 1 ( F R I – S U N )

 

C H O I C E  O F  O N E

Choice of 2 Dressings: House Balsamic, 

Creamy Italian, Cranberry Vinaigrette, 

Blue Cheese, Ranch

M A I N  C O U R S E
C H O I C E  O F  T H R E E D E S S E R T

C H O I C E  O F  O N E

C H E E S E C A K E

T I R A M I S U 

L I M O N C  E L L O 
M A R S C A R P O N E

3  H O U R  D J  /  D A N C E  F L O O R  

( $ 4  0  0 )

C A K E  C U T T I N G  F E E

( $ 1 . 5 0  P E R  P E R S O N )

* A D D I T I O N A L  $ 2  P E R  P E R S O N  F O R  F O U R T H  O P T I O N *

C H I C K E N  P A R M I G I A N A

C H I C K E N  F R A N C E S E 

C H I C K E N  F L O R E N T I N E

E G G  P L A N T  R O L L A T I N I  ( V )

R A V I O L I  B E L L I N I  ( V )

M A R Y L A N D  C R A B  C A K E 

G R I L L E D  S A L M O N

F I L E T  M I G N O N 

N Y  S I R L O I N  S T R I P  



S I T  D O W N  D I N N E R

P A C K A G E
( 4  H O U R S )

$ 5 5  P E R  P E R S O N  ( M -  T )

$ 6 0  P E R  P E R S O N  F O R 

F R I D A Y  T H R O U G H  S U N D A Y

A D D I T I O N A L  $ 1 5  P E R  P E R S O N

 F O R  E V E N T  O U T D O O  R S 



A P P E T I Z E R
U P G R A D E S 

C A R L U C C  I ‘ S  S  A M P L E R  

( $ 1 2  P E R  P E R S O N )

C H E E S E  &  F R U I T  D I S P L A Y  

( $ 5 . 0 0  P E R  P E R S O N )

F R I E D  C A L A M A R I  

( $ 4 . 5 0  P E R  P E R S O N )

A N T I P A S T O  D I S P L A Y  

( $ 6 . 0 0  P E R  P E R S O N )
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F I R S T  C O U R S E

C E A S A R  S A L A D  

( A D D  $ 2  P E R  P E R S O N )

T O S S E D  G A R D E N  S A L A D

6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

C H O I C E  O F  O N E

Choice of 2 Dressings: House Balsamic, 

Creamy Italian, Cranberry Vinaigrette, Blue 

Cheese, Ranch

M A I N  C O U R S E
C H O I C E  O F  T H R E E

C H I C K E N  P A R M I G I A N A

C H I C K E N  M A R S A L A

C H I C K E N  F R A N C E S E 

C H I C K E N  P I C C  A T A 

C H I C K E N  F L O R E N T I N E

C H I C K E N  M A X I M O

G R I L L E D  C H I C K E N  B R E A S T

V E A L  P A R M I G I A N A

V E A L  M A R S A L A

V E A L  F R A N C E S E

V E A L  P I C C  A T A

V E A L  M I M O S A

E G G  P L A N T  R O L L A T I N I  ( V )

P A S T A  P R I M A V E R A  ( V E G A N )

R A V I O L I  B E L L I N I  ( V )

S T U F F E D  S H E L L S  ( V )

V O D K A  R I G A T O N I

L A S A G N A  N A P O L I

R A V I O L I  V A L E N T I N O

E N T R E E  U P G R A D E S 
G R I L L E D  F I L L E T  O F  S A L M O N  

( $ 3  P E R  P E R S O N )

M A R Y L A N D  C R A B  C A K E  

( $ 1 5  P E R  P E R S O N )

S T U F F E D  F L O U N D E R  W I T H  C R A B

( $ 1 5  P E R  P E R S O N )

P R I M E  R I B  

( $ 9  P E R  P E R S O N )

F I L E T  M I G N O N

( $ 1 5  P E R  P E R S O N )

D E S S E R T
C H O I C E  O F  O N E

C H E E S E C A K E

T I R A M I S U 

I C E  C R E A M  P A R F A I T

( A D D  $ 1  P E R  P E R S O N ) 

F R E S H  F R U I T  C U P

( A D D  $ 2  P E R  P E R S O N )

4  H O U R  D J  /  D A N C E  F L O O R  

( $ 5 0  0 )

C A K E  C U T T I N G  F E E

( $ 1 . 5 0  P E R  P E R S O N )

P A S T A  C O U R S E

P E N N E  V O D K A

P E N N E  P O M O D O R O

P E N N E  M A R I N A R A 

C H O I C E  O F  O N E

C O F F E E , H O T  T E A , I C E D  T E A , S O D A  &  L E M O N A D E  I N C L U D E D

K I D S  M E N U  - 1 1  &  U N D E R  - $ 2 1 

 

* A D D I T I O N A L  $ 2  P E R  P E R S O N  F O R  F O U R T H  O P T I O N *



P R E M I U M  D I N N E R

P A C K A G E
( 4  H O U R S )

$ 8 0  P E R  P E R S O N  

$ 8 5  P E R  P E R S O N  F O R 

F R I D A Y  &  S A T U R D A Y

A D D I T I O N A L  $ 1 5  P E R  P E R S O N

 F O R  E V E N T  O U T D O O  R S 



A P P E T I Z E R 

C H E E S E  &  F R U I T  
D I S P L A Y  
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F I R S T  C O U R S E

C E A S A R  S A L A D  

T O S S  E D  G A R D E N  S A L A D

6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

C O F F E E , H O T  T E A , I C E D  T E A , S O D A  &  L E M O N A D E  I N C L U D E D

K I D S  M E N U  - 1 1  &  U N D E R  - $ 2 1

 

C H O I C E  O F  O N E

Choice of 2 Dressings: House Balsamic, 

Creamy Italian, Cranberry Vinaigrette, 

Blue Cheese, Ranch

M A I N  C O U R S E
C H O I C E  O F  T H R E E

D E S S E R T
C H O I C E  O F  O N E

C H E E S E C A K E

T I R A M I S U 

L I M O N C E L L O  
M A R S C A R P O N E

4  H O U R  D J  /  D A N C E  F L O O R  

( $ 5 0  0 )

C A K E  C U T T I N G  F E E

( $ 1 . 5 0  P E R  P E R S O N )

* A D D I T I O N A L  $ 2  P E R  P E R S O N  F O R  F O U R T H  O P T I O N *

C H I C K E N  P A R M I G I A N A

C H I C K E N  M A R S A L A 

C H I C K E N  F L O R E N T I N E

E G G  P L A N T  R O L L A T I N I  ( V )

R A V I O L I  B E L L I N I  ( V )

M A R Y L A N D  C R A B  C A K E 

G R I L L E D  S A L M O N

F I L E T  M I G N O N 

N Y  S I R L O I N  S T R I P 

L A M B  C H O P S

B R A I S E D  S H O R T  R I B 

P R I M E  R I B

P A S T A  C O U R S E

P E N N E  V O D K A  

P E N N E  P O M O D O R O

P E N N E  M A R I N A R A

O R E C C  H I E T T E  F O G G  I A

C H O I C E  O F  O N E



S W E E T  1 6

P A C K A G E
( 4  H O U R S )

$ 4 5  P E R  P E R S O N 

$ 5 5  P E R  P E R S O N  F O R 

 S A T U R D A Y  N I G H T



A P P E T I Z E R S
C H E E S E  &  F R U I T  D I S P L A Y
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S A L A D  C O U R S E

T O S S E D  G A R D E N  S A L A D

6 . 6 2 5 %  S A L E S  T A X ,

2 1 %  G R A T U I T Y &

$ 2 0 0  E V E N T  C O O R D I N A T O R  F E E

A D D E D  T O  A L L  E V E N T S 

O N  B U F F E T

Choice of 2 Dressings: House Balsamic, 

Creamy Italian, Cranberry Vinaigrette, Blue 

Cheese, Ranch

S W E E T  1 6  B U F F E T 
C H O I C E  O F  F I V E

C H I C K E N  F I N G E R S

M O Z Z A R E L L A  S T I C K S

L O A D E D  P O T A T O  S K I N S

B U F F A L O  C H I C K E N  T E N D E R S

B A K E D  Z I T I

T O R T E L L I N I  A L F R E D O

S T U F F E D  S H E L L S

M A C A R O N I  &  C H E E S E

C H I C K E N  P A R M I G I A N A

G R I L L E D  C H I C K E N  K A B O B S

M E A T B A L L S

T A C O  B A R

H O T  D O G  B A R

C H E E S E B U R G E R  S L I D E R S

M I X E D  A S S O R T E D  W R A P S

M I X E D  A S S O R T E D  H O T  S U B S

M I X E D  A S S O R T E D  C O L D  S U B S

P A S T A  P R I M A V E R A  ( V E G A N )

V E G G I E  K A B O B S  ( V E G A N )

S W E E T  T A B L E

C H O C O L A T E  C O V E R E D

S T R A W B E R R I E S

M I X E D  C O O K I E S

M I N I  C A N N O L I S

C R E A M  P U F F S

M I N I  E C L A I R S

B E V E R A G E S
A L L  N O N - A L C O H O L I C  I N C L U D E D

S H I R L E Y  T E M P L E S

P E P S I

S P R I T E

L E M O N A D E

G I N G E R  A L E

I C E D  T E A

4  H O U R  D J  /  D A N C E  F L O O R  

( $ 5 0  0 )

C A K E  C U T T I N G  F E E

( $ 1 . 5 0  P E R  P E R S O N )

A N D  C H O I C E  O F  T H R E E

F R A N K S  I N  A  B L A N K E T

S T R O M B O L I

S P R I N G  R O L L S

F R I E D  C A L A M A R I

C H I C K E N  B I T E S



B E V E R A G E

A R R A N G E M E N T S

$ 1 5 0  F O R  P R I V A T E  B A R / 

B A R T E N D E R  I N  R O O M



A D D  T O  T A B
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Domestic Beers: Budweiser, Coors Light, Miller Lite, Michelob Ultra, Yuengling, Heineken 00

Imported Beers: Corona, Corona Light, Heineken, Heineken Light, Peroni, Stella Artois, Sam Adams, Blue Moon

Craft Beers: Sierra Nevada Pale Ale, Lagunitas, Victory Hop Devil, Yards IPA, Kona Big Wave

House Red Wines: Cabernet, Pinot Noir, Merlot

House White Wines: Pinot Grigio, Sauvignon Blanc, Chardonnay, Moscato, White Zinfandel

Premium Bar Includes: 2 Domestic Beers, 2 Imported Beers, 2 House Red Wines, 2 House White Wines & Premium Spirits

*Top Shelf Upgrades Priced Accordingly*

O P E N  B A R
P R I C E  P E R  H O U R

B E E R  &  W I N E

1  H O U R - $ 2 7  P E R  P E R S O N

2  H O U R S - $ 3 1  P E R  P E R S O N

3  H O U R S - $ 3 5  P E R  P E R S O N

4  H O U R S - $ 3 9  P E R  P E R S O N

5  H O U R S - $ 4 5  P E R  P E R S O N

A L L  D R I N K S  A D D E D  T O  B I L L

( C A N  S E T  A  L I M I T  A S  W E L L )

B E E R  &  W I N E  S T A T I O N

2  D O M E S T I C  B E E R S , 2  I M P O R T E D

B E E R S , 2  H O U S E  R E D  W I N E S  &  

2  H O U S E  W H I T E  W I N E S

B
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P R E M I U M  O P E N  B A R

1  H O U R - $ 3 1  P E R  P E R S O N

2  H O U R S - $ 3 5  P E R  P E R S O N

3  H O U R S - $ 3 9  P E R  P E R S O N

4  H O U R S - $ 4 5  P E R  P E R S O N

5  H O U R S - $ 5 5  P E R  P E R S O N

C A S H  B A R

G U E S T S  W I L L  P U R C H A S E  T H E I R  

O W N  D R I N K S  A T  T H E  M A I N  B A R  

O R  A T  P R I V A T E  B A R  I N  R O O M

D R I N K  T I C K E T S
E A C H  T I C K E T  V A L U E D  A T 

W H A T  Y O U  W I S H  TO  O F F E R  

Y O U R  G U E S T S  

S P E C I A  L T I E S

R E D  &  W H I T E  S A N G R I A  B A R - $ 1 5 0

M I M O S A  B A R - $ 1 5 0

R U M  P U N C H  B O W L - $ 1 5 0

P R I C E  P E R  3  G A L L O N S

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

C E L E B R A T I O N  T O A S T

H O U S E  C H A M P A G N E - $ 4

A S T I  S P U M A N T E - $ 5

S P A R K L I N G  C I D E R - $ 2

P R I C E  P E R  P E R S O N



H O T  S E L E C T I O N S

H O R S  D ‘ O E U V R E S

H O T  S E A F O O  D
S E L E C T I O N S

C A R L U C C  I ‘ S  H O T  M I X E D  S A M P L E R

Clams Casino, Scallops Wrapped in Bacon, 

Cheesesteak Eggrolls, Buffalo Chicken 

Eggrolls, Mozzarella Sticks, Arancini Rice 

Balls, Chicken Bites & Franks in a Blanket

(P R I C E  P E R  P I E C E ) 

A S S  O R T E D  P U F F  P A S T R I E S - $ 1 . 5 5

A R A N C I N I  R I C E  B A L L S - $ 2 . 0 5 

C H I C K E N  B I T E S - $ 2 . 0 0

F R I E D  A R T I C H O K E S ( V ) – $ 2 . 0 0

F R I E D  C H I C K E N  W I N G S - $ 2 . 3 0 

F R A N K S  I N  A  B L A N K E T - $ 1 . 9 5

L O L L I P O P  L A M B  C H O P S - $ M P

M I N I  I T A L I A N  M E A T B A L L S - $ 2 . 0 0

B E E F  O R  C H I C K E N  K A B O B S - $ 3 . 5 0

M O Z Z  A R E L L A  S T I C K S - $ 2 . 3 0

S P R I N G  R O L L S ( V ) - $ 2 . 0 0

S T R O M B O L I - $ 1 . 9 5

C H I L L  E D  S E L E C T I O N S

B R U S C H E T T A  ( V ) - $ 2 . 0 0

C A P R E S E  S T I C K S  ( V ) - $ 2 . 5 0 

C A N T A L O U P E  W R A P P E D  W I T H

P R O S C I U T T O  D I  P A R M A - $ 3 . 5 0

C L A M S  C A S I N O - $ 3 . 0 0

C O C O N U T  S H R I M P - $ 5 . 0 0

C O C O N U T  S C A L L O P S - $ 6 . 0 0

E G G   R O L L S - $ 2 . 5 0 

M I N I  M A R Y L A N D  C R A B 

C A K E S - $ 6 . 0 0

S C A L L O P S  W R A P P E D  I N

B A C O N - $ 6 . 0 0

S H R I M P  W R A P P E D  I N 

B A C O N - $ 6 . 0 0 

S T E A M E D  C L A M S - $ 2 . 5 0

S T E A M E D  M U S S  E L S - $ 2 . 5 0

S T U F F E D  M U S H R O O M S  

W I T H  C R A B  M E A T - $ 6 . 0 0

C H I L L  E D  S E A F O O  D
S E L E C T I O N S

C H I L L E D  S H R I M P - $ M P

C L A M S  O N  T H E  H A L F  S H E L L - $ M P

O Y S T E R S  O N  T H E  H A L F  S H E L L - $ M P

C R A B  C L A W S - $ M P

S E A F O O D  S A L A D - $ M P

D I S P L A Y S
(P R I C E  P E R  P E R S O N – M A D E  T O  S I Z E ) 

I T A L I A N  A N T I P A S T O - $ 6 . 0 0

V E G E T A B L E  T R A Y - $ 5 . 0 0

C H E E S E  &  F R U I T  - $ 5 . 0 0

F R I E D  C A L A M A R I - $ 4 . 5 0

C A R L U C C  I ‘ S  H O T  M I X E D

S A M P L E R - $ 1 2 . 0 0





S E A F O O D

C O U R S E  D E S C R I P T I O N S

Stuffed Flounder - Fresh fillet of flounder 

stuffed with crab meat in a white wine 

lemon sauce

Grilled Fillet of Salmon - Topped with a 

mustard dill sauce

Maryland Crab Cake - Jumbo lump crab 

meat, pan seared, served with a white 

wine lemon sauce on the side

I T A L I A N
S P E C I A L T I E S

Penne Vodka - Sautéed in a pink blush 

vodka cream sauce, tossed with peas & 

prosciutto 

Ravioli Valentino - Cheese ravioli served 

in a pink cream sauce with shrimp & sun -

dried tomatoes

Lasagna Napoli - Ground beef & ground 

sausage layered with pasta sheets, 

ricotta, mozzarella & tomato sauce

C H I C K E N  &  V E A L

Parmigiana (Veal or Chicken) - Breaded & 

deep fried to perfection! Topped with 

homemade tomato sauce & melted 

mozzarella cheese

Marsala (Veal or Chicken) - Sautéed in a 

marsala wine sauce with mushrooms

Francese (Veal or Chicken) - Egg batter 

dipped, sautéed in a white wine lemon 

sauce

Piccata (Veal or Chicken) - Sautéed in a 

light lemon wine sauce

Chicken Florentine - Boneless chicken 

breast sautéed in a white wine sauce, 

topped with spinach & melted mozzarella 

cheese

Chicken Maximo - Boneless chicken 

breast with sun -dried tomatoes, 

mushrooms & asparagus, sautéed in a 

marinara sauce with fresh basil

Veal Mimosa - Veal medallions sautéed 

with artichokes, mushrooms & sun -dried 

tomatoes in a garlic lemon wine sauce

V E G E T A R I A N

Pasta Primavera - Penne pasta tossed 

with fresh vegetables in a garlic & oil 

sauce (Vegan)

Ravioli Bellini - Cheese ravioli served in a 

pink cream sauce, topped with spinach & 

melted mozzarella cheese

Eggplant Rollatini - Fresh sliced eggplant, 

egg batter dipped, rolled in parmesan & 

stuffed with ricotta, served on a bed of 

homemade marinara sauce & topped with 

melted mozzarella cheese

Stuffed Shells - Pasta shells stuffed with 

ricotta cheese, baked in a fresh marinara 

sauce & topped with melted mozzarella 

cheese 

B E E F

Prime Rib - Carved from the finest beef! 

Served with Au Jus

Filet Mignon - Served over a house made 

steak sauce



P E R S O N A L I Z E D  M E N U S

S P E C I A L  T O U C H E S

Each party includes a choice of white, ivory or sandalwood tablecloths & 

a choice of any napkin color below

L I N E N S
Our banquet team creates a custom menu to each event that each guest 

will have at their setting 

R E C O M M E N D A T I O N S

L & M  B A K E R Y
8 5 6 – 4 6 1 – 1 6 6 0

D J ’ S  A V A I L A B L E
8 5 6 – 2 7 3 – 8 7 8 7

W E S T M O N T  P A R T Y
8 5 6 – 8 5 8 – 9 7 5 0

R I V E R S I D E  F L O R I S T 
8 5 6 – 4 6 1 – 7 7 4 4

P H O T O G R A P H Y
Carannante Visuals 

(Stefano Carannante)

7 1 7 – 4 4 0 – 3 9 3 3 O V E R  T H E  T O P
K R E A T I O N Z

Chelsea & Tiffany: 6 0 9 – 2 0 0 – 5 5 3 5

Instagram: @overthetopkreationz



E V E N T  S P A C E S



M E N U S

Prices do not include sales tax (6.625%) and gratuity (21%) for all events. A one time banquet fee of $200 is added to all ev ent s (weddings is $300) & is distributed amongst 

our banquet department managers, who are all fully committed to coordinating your event. 

A $10 per person deposit is required in order to secure a date/space within the restaurant. Deposits can be made with a credi t c ard over the phone or in person with cash 

or credit cards. All deposits are deducted from your final bill the day of the event. If you must cancel your event for any r eas on, the initial deposit will not be refunded, 

however, the initial deposit may be held with us to schedule a different date in the future. 

Final payment is due at the conclusion of your event, which can be paid by cash or credit card. We do not accept personal che cks , however, you may pay with a company 

check (due 72 hours prior to event). If an outstanding balance occurs and the banquet cannot be paid for in full, a 1.5% dail y i nterest charge will be accrued. All attorney 

fees & court fees will be assessed.

E V E N T  P L A N N I N G  /  C O N T R A C T

All food & beverage selections must be made no later than 14 days (2 weeks prior to the event date). No pre -ordering necessary, just the selections you make as the host 

for your guests to choose from on the day of the event & our wait staff will take care of the rest! One unique feature we off er here at Carlucci’s Waterfront is our 

personalized menus, custom to each event. Based upon your menu selections, our banquet team creates a special menu in which c an match the theme of your party & 

even include a picture if you wish! Each guest will have one of these menus at their setting.

For banquet packages that have a choice of three main entree selections & you would like to offer a fourth entree selection, a $ 2.00 per person charge will be added. 

G U A R E N T E E S
A final guaranteed number of persons attending must be submitted to one of our banquet coordinators 7 days prior to event dat e. If for some reason less people show up 

then the number provided one week prior, you will still be charged for that number of people, however, the entrees will be bo xed  up for you to take with you.

D E P O S I T S  /  P A Y M E N T

Signature:

Date:

Banquet Manager:

Date:



M E E T  O U R  T E A M 

C A R L O
C A P U A N O

D A N I E L L E
D I N O T O

R O S A R I A
C A P U A N O

C A R L O
C A P U A N O

At Carlucci's Waterfront, we believe that exceptional service begins with a passionate and experienced team. Our dedicated 

professionals work together to ensure that every detail of your banquet is handled with precision, care, and a personal touch . From 

event planning to execution, each member of our team is committed to making your event an unforgettable experience. Get to kn ow 

the talented individuals who bring your vision to life!
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