CARMINES
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Buffet Menu

SA LA D Please select 2

Carmine's Salad

Mixed Greens, Gaeta Olives, Red Onion, Celery,
Cucumbers, Pepperoncini, Tomatoes, Radishes, Red
Peppers, topped with diced Salami, Mortadella, Romano,
Provolone, and tossed in House Vinaigrette Dressing

Caesar Salad
Romaine Lettuce, Homemade Croutons, Romano Cheese,
and Anchovy Filets tossed with Carmine’s Caesar Dressing

Mixed Green Salad

Mixed Greens, Cucumbers, Red Onion, Celery, Tomato,
Black & Green Olives, Pepperoncini, Radishes, and tossed
in House Vinagigrette Dresssing

Roasted Peppers, Garlic & Anchovies
Freshly roasted Red Peppers marinated in Olive Oil,
Garlic and Basil - with or without Anchovy Filets

Caprese Salad

Tomato, Mozzarella, Black & Green Olives, Onions,
Roasted Red Peppers and Basil, dressed in Olive Oil &
Aged Red Wine Vinegar

PASTA STATION rieaseselect 2

Ravioli Marinara

Shrimp over Penne (Red or White)

Calamari over Penne (Red or White)
Rigatoni with Italian Sausage

Rigatoni with Garlic & Oil

Penne alla Vodka

Lasagna

Penne with Fresh Pomodoro (optional Prosciutto)
Rigatoni & Broccoli (Red or White)
Rigatoni, Broccoli & Sausage (Red or White)
Rigatoni Ragu with Assorted Meats

Penne Giardiniera

Rigatoni Country Style

Penne Bolognese

E N T R E E Please select 2

Shrimp Fra Diavolo

Salmon Oreganato

Veal Marsala & Mushrooms
Veal Lemon & Butter

Eggplant Parmigiana

Chicken Marsala & Mushrooms
Chicken Lemon & Butter

Chicken Scarpariello

Buffet Menu
Priced per person

DESSERT ricaseselect2

Italian Cheesecake
Homemade with creamy Ricotta atop a Marble Chocolate
Pound Cake crust, topped with fresh Strawberries

Chocolate Cannoli

Chocolate dipped shell, filled with homemade Cannoli
Cream, Chocolate Chips, Pistachios and dusted with
Powdered Sugar

Chocolate Torte
Dense, flourless Chocolate Cake topped with Fresh Whipped
Cream & Strawberries

Classic Tiramisu

Homemade Lady-Fingers soaked in Espresso & Coffee
Liquor, layered with Zabaglione-flavored Mascarpone
Cheese & covered in Chocolate shavings

Fresh Fruit
Selection of seasonal fruits
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Please note: upon execution of an event contract or other special event agreement/invoice, that 6.625% New Jersey sales tax, and an administrative fee of 5% will be added to any
final invoice rendered. The administrative fee and all other fees charged to your event are not gratuities and are not distributed to the restaurant event staff as gratuities, but are
retained by the restaurant and applied towards the overhead, operating, and administrative expenses associated with your event. Pursuant to New Jersey State regulations we are
required to charge sales tax on this administrative fee. Further, if the client has selected a gratuity to be paid to the service staff, that gratuity will be computed on the cost of all food,
beverage and party facility and may be changed at any time prior to the end of the function. This clause supersedes any other representation made to the contrary.





