
 
 

Dinner Party and Festivity full Service Menu 
 

Groups of 25 or more are asked to pre-select a menu based from the following selections 
  

First Course (please select up to two of the following): 

 

 Lobster Bisque …………………………………………………………………………………………………………….. 8 
 Calamari Fritti ……………………………………………………………………………………………………………… 9 
 Escargot Mauro sautéed in garlic and fresh herbs ……………………………………………………….. 9 
 Smoked Salmon served with onions and horseradish cream ……………………………………….10 
 Carpaccio served with Parmigiano Reggiano, lemon and EVO ……………………………………. 10 
 Grilled Shrimp with lime honey mustard sauce ………………………………………………………….. 11 
 Fried Oysters in Champagne sauce ………………………………………………………………………………11 
 Crab cakes Carmelo ……………………………………………………………………………………………………. 12 
 Avocado with seafood, served with a medley of shrimp, 
  crabmeat and scallops …………………………………………………………………………………….13 
 
 Salad Course (please select one): 

 

 Dinner Salad - Lettuce, tomatoes and fennel in a Vinaigrette dressing …………………………..5 
 Caesar Salad …………………………………………………………………………………………………………………. 6 
 Torre di Pisa – a tower of tomatoes, avocado, onions, 
  artichokes with a vinaigrette caper dressing …………………………………………………….. 6 
 Tomato Caprese - Classic Caprese with organic tomatoes, 
  Imported Bufala Mozzarella and Basil ………………………………………………………………. 8 
 

Main Course Please select your entrees from the following suggestions.  All items are complete with starch and vegetables; our Chef 

will prepare accompanying dishes based on the availability of the freshest seasonal products.  Please refer to our current dinner menu for 
examples of entrée presentations. (Please select up to three entrees): 

 

 Pollo Carmelo - Lightly breaded chicken, sautéed and topped with mushrooms,  

black olives and garlic herbs ……………………………………………………………………………………… 21 
 Gamberi Ripieni – Grilled shrimp filled with crab meat, served with seafood risotto …………………………. 26 
 Halibut Provençale – over sweet peas risotto …………………………………………………………………………………… 26 
 Grilled Filetto of Beef – topped with garlic and cubed tomatoes or Bearnaise sauce,  

                served with roast potatoes …………………………………………………………………………. 29 
 Grilled Double Colorado Lamb Chops – marinated in Balsamic, garlic and fresh Rosemary, 

               served over lentils and zucchini Gratinati ……………………..  32 
 
 Vegetarian and Gluten Free Options available: complete with starch and vegetables 
 
 Dessert Course (Please select up to two desserts): ………………………………………………………………………………..7 

 

 Lemon Torte    Pecan Pie 
 Chocolate Mousse   New York Style Cheesecake 
 Italian Bread Pudding   Tiramisu 
 

Prices excluding tax and gratuity 
www.carmelosrestaurant.com 


