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Priced per person

COLD SELECTION

Melon & Prosciutto Ciliegine Skewers
Citrus Cured Salmon Bruschetta Genoa Salami & Herb Ricotta Cornucopias
Jumbo Shrimp Cocktail with house-made Asparagus with Prosciutto Cotto

Cocktail Sauce Caprese Sliders

Peppered Filet of Beef with Sun-Dried

Focaccia Finger Sandwiches (Vegetarian option available)
Tomato Pesto

Cured Gravl ith L Mint M n
Black Mission Figs stuffed with ured Graviaxwith Lemon Alint Mascarpone

Gorgonzola & Crispy Prosciutto, drizzled Bruschetta with Tomato & Basil
with Balsamic Glaze (seasonal)

HOT SELECTION

Veal Parmigiana Sliders Risotto Arancini with Wild Mushrooms

Chicken Parmigiana Sliders Fried Ravioli with Marinara Dipping Sauce

Scallops wrapped in Bacon Lump Crab Cakes with Spiced Aioli

Mini Sopressata Calzones Fried Mozzarella Sticks

Phyllo Tartlets with Spinach & Goat Cheese Cremini Mushrooms stuffed with Chicken
Sausage & Broccoli Rabe

Carmine's Mini Meatballs

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.





