


 

 

 

 

 

 

 

 

 

 

 

 

 

 

All Natural Soups (Quart Size)
Roasted Butternut Squash Soup……................... $7.95
Roasted butternut squash, celery, carrots, onions and 
shallots, vegetable stock thickened with potatoes

Peasant Soup……………………………….......….$8.95
Greens, pasta, chicken stock, carrots, celery & sausage

Roasted Tomato & Garlic……………..............….$8.95
Fresh roasted tomatoes and garlic

Cheese Course
Cheese Cornucopia Tray……….………............. $55.00
Serves 10-12
An international feast of cheeses and accompaniments: 
French Brie, Manchego, Trugole & Applewood Smoked 
Cheddar all served with fresh grapes and berries, dried 
fruits, Carlino’s own raspberry balsamic, bread & 
crackers

Appetizers
Cranberry Gorgonzola Tartlet….....................$2.25 ea.
Creamy blend of cranberries & gorgonzola cheese with a 
touch of walnuts in a flaky pastry cup topped with a 
dollop of goat cheese and a dried cranberry

Almond Brie En Croute ………..….................$2.25 ea.
Creamy brie cheese with sliced almonds in a flaky pastry 
dough

Flat Iron Gorgonzola & Bacon.…....................$2.50 ea.
A tender strip of flat iron steak rolled around a piece of 
creamy gorgonzola cheese wrapped in a strip of bacon 
and served on a wooden paddle

Main Course (Serves 10-12)
Whole Herb Roasted Turkey (13-18 lb.)…….... $59.99
Served with Carlino’s homemade turkey gravy on the side

Boneless Stuffed Turkey Breast……........…...... $78.99
Stuffed with Carlino’s cranberry focaccia bread filling
*served with Carlino’s homemade turkey gravy on the 
side

Turducken…………………………..…..…….… $79.99
Turkey, chicken, and duck slow roasted with fresh herbs

Stuffed Chicken Breast……………..……..... $10.95/lb.
Stuffed with wild rice and sweet cinnamon apple filling 
and glazed with a cranberry reduction
*served with Carlino’s homemade turkey gravy on the 
side

Pasta & Risotto (serves 8-10)
Pumpkin Ravioli…………......………….…...…..$46.00
Homemade pumpkin ravioli served in a butternut squash 
sauce 

Sweet Potato Gnocchi with Normandy 
Sauce.................................................................…..$46.00
Homemade sweet potato gnocchi with a rich, creamy 
Brandy & walnut sauce

Pumpkin Risotto…………..………….……….....$49.95
Creamy risotto with mascarpone cheese and sage

Side Dishes (4lbs. Serves 10-12) 
Traditional Italian Herb Stuffing….…..…..…... $25.99
Made with homemade chicken stock, homemade savory 
sausage & focaccia bread
Carlino’s Cranberry Stuffing………………….. $25.99
Made with homemade chicken stock, craisins & foccacia 
bread
Roasted Root Vegetables…………….…….…….$21.99
Beets, parsnips, butternut squash, rutabaga, and turnips 
slow roasted with a medley of herbs
Roasted Brussels Sprouts…………….……….....$21.99
Lancaster County bacon & caramelized onions
Slow Roasted Garlic & Shallot Mashed Potatoes 
…………………………………………………….$18.99
Whipped Sweet Potatoes……………………….. $18.99
With cinnamon
Mashed Cauliflower……………………………..$18.99
Green Bean Casserole……………….………..... $26.99
Green beans sautéed with extra virgin olive oil & garlic 
and topped with a creamy béchamel and crispy onions.
Spaghetti Squash…………………….…………..$24.99
Tossed in extra virgin olive oil, garlic & grated Locatelli 
cheese

Accompaniments
Homemade Turkey Gravy……………………..... $6.95
Quart Size
Cranberry Orange Relish……………………….. $5.95
 Pint Size
Corn Bread Loaf……………………………….….$4.99


