carbone’s party platters

CARBONE'S CARBONES CARBONES
W'z PRIME " RISTORANTE

Meghan 860.969.8088 Mary Beth
860.904.2111 838 Cromwell Avenue 860.296.9646
meghan@carbonesct.com Rocky Hill marybeth@cal:bonesct.com
6 Wintonbury Mall 588 Fr:lnktI;n 3venue

Bloomfield pick up & delivery | requires 24 hour notice arttor

| half tray serves 10 / full tray serves 20 |

ANTIPASTI / SALADS / VEGETABLES half full

Classic Antipasti $100 $190
imported prosciutto di parma, pepperoni, sorpresatta, imported

and domestic cheeses, roasted peppers, olive salad, caponata

house made crostini

Caprese gf $50 $95
tomato, mozzarella, olive oil, fresh basil, balsamic syrup

Caesar gf w/o croutons | nf $35 $65
romaine, croutons, grated romano, house made caesar dressing

Garden ¢f | nf $35 $65

crisp greens, garnishes, balsamic vinaigrette

Broccoli Rabe gf | nf $29 $59
roasted garlic, evoo

Roasted Fingerling Potatoes gf | nf $29 $59
Housemade Petite Rolls & Butter $10/20 pcs $20 /40 pcs
Long Hot Stuffed Peppers $25 /12 pes $50 /25 pes

sicilian breadcrumbs

Chicken Marsala gf | nf $60 $120
roasted mushrooms, onions, marsala wine

Chicken Piccata gf | nf $60 $120
capers, sun dried tomatoes, lemon, white wine butter sauce

Chicken Parmigiana $60 $120
breaded cutlet, marinara sauce, fresh mozzarella

Meatball Parmigiana $50 $100
tenderloin meatballs, marinara sauce (40/20z €a) (80/20zea)
Sausage & Peppers df | nf $65 $125

sweet Italian sausage, peppers, olive oil, garlic

Eggplant Parmigiana gf $60 $120
marinara, mozzarella and ricotta

Balsamic Marinade Tenderloin of Beef gf | nf $180 per tenderloin
sliced and arranged over a bed of greens, dijon horseradish mayo (9-10lbs)

Whole Roasted Salmon gf w/o grains | nf $150 per side
Carbone’s dry rub, roasted citrus aioli, mixed grains, seasonal vegetables (8-9lbs)

Pricing excludes sales tax & delivery charge if applicable.
GF = gluten free | NF = nut free



carbone’s pizza pies

pick up & delivery | requires 24 hour notice
pizzas only available in Bloomfield or Rocky Hill

gluten free dough is available for any of our small pizzas.
*gluten allergy notice: we work with wheat flour on all other pizzas, therefore, we cannot guarantee a transfer of gluten will not occur.

BRICK OVEN PIZZA PIES small /12" large /18"

Tomato Sauce Pizza | No Mozzarella $11 $16
plum tomato sauce, evoo, fresh basil, grated romano cheese

Fresh Mozzarella Pie $14 $20
fresh mozzarella, ground plum tomato sauce, fresh basil, evoo, grated romano
Bianco $14 $20

mozzarella, ricotta, romano, evoo, garlic, basil
Gluten Free Pie gf $13
cheese, red sauce, gluten free dough

TOPPINGS
small half $1 | small whole $1.50 | large half $2 | large whole $2.50

Pepperoni - Sausage « Pesto « Spinach « Onions - Olives - Mushrooms - Ricotta
Bacon - Eggplant « Prosciutto - Artichokes « Italian Sharp - Roasted Red Peppers « Meatballs
Anchovies « Hot Cherry Peppers « Sliced or Diced Tomatoes « Carmelized Onions « Broccoli Rabe

SPECIALITY PIES small /12" large /18"
Margherita $14 $20
fresh tomatoes, basil pesto, fresh mozzarella, pecorino

Italian Bomb $16 $22
sausage, meatball, pepperoni, roasted peppers, mozzarella, onion

Seasonal Vegetable Pizza $14 $20
Nick’s Pepperoni $15 $21

tomato sauce, mozzarella, pepperoni, local honey, calabrian chili flakes

Sausage Rapini Pizza $16 $22
broccoli rabe, housemade sausage, roasted garlic, asiago, cherry peppers

Frenchie Pie $15 $21
caramelized onions, smoked bacon, goat cheese

Pricing excludes sales tax & delivery charge if applicable.
GF = gluten free | NF = nut free



pasta & desserts

| half tray serves 10 / full tray serves 20 |

PASTA half full

Alfredo nf $50 $90
creamy five cheese sauce

Marinara nf $55 $95
Carbone’s classic housemade marinara

Primavera nf $55 $95
sautéed seasonal vegetables, garlic, evoo, romano

Alla Vodka nf $55 $95
vodka infused creamy tomato sauce

Bolognese nf $65 $115
beef, pork, veal, tomato cream sauce

ADDITIONS & SUBSTITUTIONS half full
Sub Gluten Free Penne $5 $10
Sub Fresh Rigatoni $5 $10
Sub Trofie Pasta $5 $10
Add Chicken $15 $25
Add Shrimp $25 $50
DESSERT SELECTIONS half full
Flourless Chocolate Cake gf | nf $60 $120

raspberry sauce

Tiramisu $60 $120
traditional mascarpone and marsala sponge cake

Taylor-made Cheesecake $60 $120
classic New York style

Panatone Bread Pudding $60 $120

please note: $300 minimum and 10% service fee on all deliveries

add high end disposable serving utensils and cutlery to your order for an additional $1.50 per person

Pricing excludes sales tax & delivery charge if applicable.
GF = gluten free | NF = nut free



