
DELUXE MENU 

Salads 
(Choose 1) 

 
House Salad 

Tomatoes, onions and cucumbers served on a bed of mixed greens and  
topped with homemade croutons. 

 
Caesar Salad 

Romaine lettuce tossed with Caesar dressing, freshly grated parmesan cheese and  
topped with homemade croutons. 

 
Greek Salad 

Tomatoes, olives, onions and feta cheese...served on  
a bed of mixed greens. 

 
 
 
 

Cold Items 
(Choose 1) 

 

Chicken Salad   

Waldorf chicken salad...grapes, walnuts and  
grilled chicken salad, served with house made bread points.  

 
Grilled Vegetable Platter  

Farmer’s market seasonal selection of grilled vegetables served drizzled with extra  
virgin olive oil and tossed with fresh basil. 

 
Tomatoes and Fresh Mozzarella Cheese  

Drizzled with extra virgin olive oil and topped with fresh basil. 
 
 
 

Italian garlic bread 
Italian bread topped with garlic and butter,  

toasted to a golden brown.  
 
 
 

Dessert 
A selection of brownettes and mini cannolies. 

 
 
 
 
 

DELUXE MENU 

Column 1 
 

 

Pasta Antonia 

Our signature dish...penne pasta tossed 
in our tomato cream sauce, sun-dried  
tomatoes, mushrooms and spinach. 

 
Alla Vodka 

Penne pasta served in our house made  
tomato cream sauce with a splash of 

vodka and a touch of spice.   
 

Baked Ziti 

House marinara and ricotta topped with  
mozzarella cheese and baked. 

 
Cheese Ravioli 

Ravioli stuffed with ricotta, parmesan 
and fontina…tossed in our tomato 

cream sauce. 
 

Eggplant Rollatini 

Breaded eggplant stuffed with ricotta 
cheese and fresh spinach, covered in 
our marinara sauce, mozzarella cheese 

and baked. 
 

Lasagna  

Layers of lasagna noodles in our meat 
sauce, parmesan and ricotta 

cheese...topped with mozzarella cheese 
and baked. 

 

Column 2 
 

 

Chicken Piccata 

Chicken sautéed in lemon, butter,  
white wine & capers.   

 

Chicken Parmigiana 

Breaded chicken fried to a golden 
brown...topped with marinara,  
mozzarella cheese and baked.   

 

Wild Mushroom Ravioli 

Served in a marsala cream sauce  
with mushrooms. 

 

Chicken Marsala 

Chicken sautéed with fresh mushrooms  
and served in a flavorful marsala  

cream sauce, tossed with penne pasta.   
 

Pasta Antonia With Chicken 

Our signature dish...penne pasta tossed 
in our tomato cream sauce, sun-dried  
tomatoes, mushrooms and spinach. 

 

Alla Vodka With Chicken 

Penne pasta served in our house made  
tomato cream sauce with a splash of 

vodka and a touch of spice.   
 

 

 

Entree 
(Choose 1 from each column) 

Add grilled chicken to any entrée for $1 per person 
Add 3 shrimp to any entrée for $3 per person 

BASIC MENU 

Salads 
(Choose 1) 

 
House Salad 

Tomatoes, onions and cucumbers served on a bed of mixed greens and  
topped with homemade croutons. 

 
Caesar Salad 

Romaine lettuce tossed with Caesar dressing, freshly grated parmesan cheese 
and topped with homemade croutons. 

 
 

Italian garlic bread 
Italian bread topped with garlic and butter,  

toasted to a golden brown.   
 
 

Entree 
(Choose 1 from each column) 

Dessert 
Brownettes  

 

Column 1 
 

 

Pasta Antonia 

Our signature dish...penne pasta tossed 
in our tomato cream sauce, sun-dried  
tomatoes, mushrooms and spinach. 

 
Alla Vodka 

Penne pasta served in our house made  
tomato cream sauce with a splash of 

vodka and a touch of spice.   
 

Baked Ziti 

House marinara and ricotta topped with  
mozzarella cheese and baked. 

 
Cheese Ravioli 

Ravioli stuffed with ricotta, parmesan 
and fontina…tossed in our tomato 

cream sauce. 
 

Lasagna  

Layers of lasagna noodles in our meat 
sauce, parmesan and ricotta 

cheese...topped with mozzarella cheese 
and baked. 

Column 2 
 

 

Penne With Meat Sauce 

Penne pasta served with our meat 
sauce.   
 

Penne With Meatballs 

Penne pasta served with our house 
made meatballs and marinara sauce.   

 

Penne With Sausage 

Penne pasta served with Italian  
sausage, green bell peppers, onions 
and house made marinara sauce. 

 

Chicken Marsala 

Chicken sautéed with fresh mushrooms  
and served in a flavorful marsala  

cream sauce, tossed with penne pasta.   
 

 

 

Add grilled chicken to any entrée for $1 per person 
Add 3 shrimp to any entrée for $3 per person 



 
 
 
 

Available : 

Monday - Friday  

11am - 3pm 

 

Corporate Lunch Catering Menu 

PRICING 

Deluxe Package Prices 

 

For 20 people:  $250  For 60 people:  $750 
For 30 people:  $375  For 70 people:  $875 
For 40 people:  $500  For 80 people:  $1000 
For 50 people:  $625  For 90 people:  $1125 
 
 

Choosing 2 selections from Column 2 will result  
in an upcharge of $.50 per person. 

 

Basic Package Prices 

 

For 20 people:  $200  For 60 people:  $600 
For 30 people:  $300  For 70 people:  $700 
For 40 people:  $400  For 80 people:  $800 
For 50 people:  $500  For 90 people:  $900 
 
 

Choosing 2 selections from Column 2 will result  
in an upcharge of $.50 per person. 

 

Beverage Service 

 

An assorted selection of Pepsi products and bottled water 
 

For 20 people:  $30  For 60 people:  $90 
For 30 people:  $45  For 70 people:  $105 
For 40 people:  $60  For 80 people:  $120 
For 50 people:  $75  For 90 people:  $135 
 

Beer and wine service available.  Price based on items selected. 
 

Package includes: 
Iced Tea, paper products, serving utensils, chafing dishes,  

deliver and set-up to Chapel Hill.  Further destinations will incur a  
surcharge.  Larger package prices are available, please call for prices. 

 
 

Ordering Details 

 
1. Please call between 11am-3pm to place your catering order. 
 
2. Orders must be placed at least 48 hours notice prior to the event. 
 
3. Payment may be made through invoicing, credit card, or company check. 
 
4. Other catering options are available, please call for details. 
 
5. Servers are available to remain during your event., call for pricing information. 

 

Carmines Ristorante & Pizzeria 
 
 
 

1800-16 East Franklin Street 
Chapel Hill, NC 27514 

919-929-4300 or 919-424-9350 
www.carmineschapelhill.com 

darius@carmineschapelhill.com 
 

November 2010 


