
Booking Guidelines
& STARting Prices

50 person minimum to book

3 hour event = $30/person
4 hour event = $40/person
5 hour event = $50/person

(+tax & 21% Gratuity)

All bookings include a $300 operational fee  (covers costs
of fuel, travel & 30 min setup/ 30 min breakdown)

Menu
You build the menu from the categories below. 

The day of your event, guests can order their
choice from the predetermined menu.

sandwiches
(choose 2 options)

Broccoli Rabe 'n' Roll
Roast Pork, sharp provolone, 
garlic sautéed broccoli rabe

Chicken Parm alla Vodka
chicken cutlet topped with provolone &
fresh mozzarella topped with vodka sauce 

Nonna’s Meatball Parmigiana
Juicy handmade beef meatballs stuffed 
with mozzarella topped with marinara,
pesto aioli & fresh mozzarella 

South Philly Special
Spicy Italian sausage, roasted red 
peppers, caramelized onions, & marinara
sauce topped with melted mozzarella 

Prosciutto & mozzarella
pesto or balsamic drizzle, fresh 
mozzarella arugula & tomatoes

The OG Cheesesteak
Thinly sliced ribeye. choice of American,
Provolone or Cooper Sharp cheese,
wit/without caramelized onions

Beverages
(2 per person included)
Bottled Water, Select Sodas & Iced
Tea

italian iced coffee (+$2/person)

penne pasta
(choose 2 sauce options)

vodka
blush vodka sauce (vegetarian)

Marinara
fresh sauce made daily (vegan)

pesto
basil, pine nuts, extra 

virgin olive oil, 
garlic  (vegetarian)

Alfredo
(vegetarian)

appetizers
(choose 2 options)

Mozzarella bites
with marinara sauce

Arancini balls
Sicilian-style rice balls stuffed
with ragu, peas, and mozzarella

bada bing shrimp
Crispy Shrimp tossed in a 

creamy spicy sauce

Curly Fries
served with ketchup, ranch 

or honey mustard

salad
(choose 1 option)

house 
romaine, spring mix, tomatoes,

cucumbers, balsamic vinaigrette
(vegan/gluten free)

caesar 
romaine, caesar dressing, 

croutons 

Walnut Apple Salad
romaine, spring mix, 

glazed walnuts, sliced apples, 
dried cherries,  bleu cheese, 

served with a homemade 
cranberry vinaigrette dressing

desserts
+$3/person

(choose 2 options)

zeppole bites
Italian donut holes dusted 

with powdered sugar, served 
with Nutella or salted 

caramel dipping sauce

Cannoli Dip
Crispy cannoli chips served 

with a cannoli cream dip, 
topped with mini 

chocolate chips

interested in booking for a corporate luncheon? ask about our quick corporate luncheon package!

jiovanni maestrale
food truck manager

(267)-742-8714
carluccisfoodtruck@gmail.com


