
                          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PASSED HORS D’OEUVRES 
 
 
 
 

Selec�on of 4 Passed Butler Style 

Must be combined with the 

Siciliano, Caprese or Napolitano Menus 
WASHINGTON, DC 

COLD SELECTIONS 
 
 

Jumbo Shrimp   �  Focaccia Sandwiches 
 

Smoked Mozzarella Cros�ni     �  Cros�ni with Diced Salmon 
 

Fresh Mozzarella and Tomato Sliders    �  Bresaola Cros�ni 
 

Cold Stuffed Figs (seasonal) with Gorgonzola, Balsamic Glaze & Crispy Prosciu(o 
 
 

Mozzarella & Tomato Brusche(a    �  Cured Gravlax, Lemon Mint Mascarpone 
 

Genoa Salami Cornucopias    �  Asparagus & Prosciu(o di Parma 

HOT SELECTIONS 
 

Riso(o Arancini      �   Veal Parmigiana Sliders  
 

Chicken Parmigiana Sliders     �  Spinach & Goat Cheese Phyllo Tartlets 
 

Peppered Filet of Beef & Sun-Dried Tomato Pesto 
 

Mini Soppressata Calzones     �  Scallops Wrapped with Bacon 
 

Mini Meatballs    �   Fried Cheese Ravioli    �  Mini Crab Cakes 
 

Mushrooms Caps Stuffed with Broccoli Rabe, Hot Italian Sausage & Smoked Mozzarella  
 

Mozzarella Spiedini     �  Chicken Spiedini    �  Beef Spiedini 
 

The Penn Quarter    � 425 7th Street, NW    � Washington, DC    � 20004   � 202-737-7770 x 431    

Rose Horigan   � Senior Events & Catering Manager   �  rhorigan@carminesnyc.com 

� Menu Prices Exclusive of 10% Sales Tax, 17% Gratuity and 3% Administra"ve Charge   � 



                          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PASTAS 
 

( Please Select Three ) 
 

 Choose Your Pasta & Preferred Sauce:  Penne, Rigatoni, Angel Hair, Spaghe, or Linguine 
 

Clams (Red or White)    �    Shrimp (Red or White)    �   Sausage  �   Calamari (Red or White) 

 Garlic & Olive Oil    �  Fresh Pomodoro (With or Without Prosciu(o)    �  Vegetarian Marinara 

Giardiniera (With or Without Prosciu(o)    �    Ragu with Assorted Meats 

Rigatoni & Broccoli  (Red or White)   �    Rigatoni, Broccoli Sausage (Red or White) 

Rigatoni Country Style    �   Penne alla Vodka    �   Cheese Manico8    �    Ravioli (Marinara or Ragu) 

Marechiara    �    Lasagna    �    Wild Mushroom with Truffle Oil 

��� Everything Is Served Family Style To The Table  ���    

DESSERT  

 

Dessert Sampler for the Table 
 

American Coffee & Tea 

SIDE ITEMS 
 

( Please Select Two ) 
 

Broccoli    �   Escarole    �   Spinach 

WASHINGTON, DC 

APPETIZERS 
 

( Please Select Three ) 
 

Garlic Bread    �    Fried Zucchini    �    Stuffed Mushrooms     �    Fried Calamari 

Stuffed Ar�choke  � Spiedini ala Romano     �   Hot An�pasto    � Cold An�pasto   � Baked Clams 

Roasted Peppers & Buffalo Mozzarella   � Grilled Portobello & Baby Arugula    �  Portobello Parmigiana 

Zuppa di Clams (Red or White Sauce)    �     Zuppa di Mussels (Red or White Sauce) 

Caesar Salad    �    Mixed Greens Salad    �   Carmine’s Salad   

The Penn Quarter    � 425 7th Street, NW    � Washington, DC    � 20004   � 202-737-7770 x 431    

Rose Horigan   � Senior Events & Catering Manager   �  rhorigan@carminesnyc.com 

� Menu Prices Exclusive of 10% Sales Tax, 17% Gratuity and 3% Administra"ve Charge   � 

ENTRÉES 
 

( Please Select Three ) 

Eggplant Parmigiana    �    Salmon Oreganato   � Veal Parmigiana 

Veal Marsala & Mushrooms   � Veal Sal�mbocca  � Chicken Contadina  � Chicken Parmigiana 

Chicken Scarpariello   � Chicken Sal�mbocca   � Shrimp Marinara  � Shrimp Scampi 

Shrimp Parmigiana   � Shrimp Fra Diavolo   �    Whole Fish Ciopinno Style   �  Lobster Oreganato 
*** $10 Per Person Surcharge - For The Following Items *** 

Prime Rib   � Double-Cut Stuffed Veal Chop   � Osso Bucco   � Porterhouse Steak   � Rack of Lamb 

NAPOLITANO DINNER MENU 
 



                          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LIMITED BAR 
2 Selec�ons of Dra@ Beer & So@ Drinks 

White Wine Selec�on:  Carmine’s Trebbiano  

Red Wine Selec�on:  Carmine’s Montepulciano 

PREMIUM LIMITED BAR 
2 Selec�ons of Dra@ Beer & So@ Drinks  

White Wine Selec�ons:  Carmine’s Trebbiano    �  Carmine’s Pinot Grigio  

Red Wine Selec�ons:  Carmine’s Montepulciano                                       �  Carmine’s Chian� Classico 

CARMINE’S BAR 
2 Selec�ons of Dra@ Beer & So@ Drinks  

White Wine Selec�ons:  Carmine’s Trebbiano    �  Carmine’s Pinot Grigio  

Red Wine Selec�ons:  Carmine’s Montepulciano                                       �  Carmine’s Chian� Classico 

Absolut Vodka  �  Beefeater Gin  �  Cruzan Light Rum  �  Dewar’s Scotch  �  Jim Beam Whiskey 

PREMIUM BAR 
2 Selec�ons of Dra@ Beer & So@ Drinks  

White Wine Selec�ons:  Carmine’s Trebbiano    �  Carmine’s Pinot Grigio  

Red Wine Selec�ons:  Carmine’s Montepulciano                                     �  Carmine’s Chian� Classico 

Vodka:  Stoli   �  Ketel One   �  Absolut Vodka 

Gin:  Beefeater    �  Tangueray    �  Plymouth  

Whiskey:  Jim Beam               �    Jack Daniels    �  Maker’s Mark 

Scotch:  Dewar’s     �  Johnny Walker Black 

Rum:  Cruzan Light        �  Captain Morgan Spiced Rum 

WASHINGTON, DC 

BEVERAGE OPTIONS 
 

Priced Per Guest for the First 2 hours 

Each Addi�onal Hour $8.00 Per Person 
 

Available in Private Rooms Only  - or - 

Can Be Combined With Any Group Menu 

Package in the Main Dining Room 

ULTRA BAR 
2 Selec�ons of Dra@ Beer & So@ Drinks  

White Wine Selec�ons:  Carmine’s Trebbiano    �  Carmine’s Pinot Grigio  

Red Wine Selec�ons:  Carmine’s Montepulciano                                        �  Carmine’s Chian� Classico 

Vodka:  Grey Goose   �  Ketel One   �  Chopin 

Gin:  Bombay Sapphire    �  Hendrick’s    �  Tangueray    �  Plymouth  

Whiskey:   Knob Creek    �  Maker’s Mark 

Scotch:  Macallan 12     �  Johnny Walker Black 

Rum:  Cruzan Silver       �  Cruzan Black Strap    �  Captain Morgan Spiced Rum 

Dra@ Beers:  Miller Lite   �   Peroni   � Stella Artois   � Yuengling   �  Sam Adams � Blue Moon 

SODA PACKAGE 
Unlimited SOFT DRINKS and ICED TEA Pitchers on the Tables 

The Penn Quarter    � 425 7th Street, NW    � Washington, DC    � 20004   � 202-737-7770 x 431    

Rose Horigan   � Senior Events & Catering Manager   �  rhorigan@carminesnyc.com 


