INDIVIDUALLY
PACKAGED ENTREES

Each entrée is individually packaged and is served with our
baked focaccia bread brushed with oil and herb mix (100 cal).

Add a Mini Cannoli** (320 cal) or a Fresh-Baked Cookie** (190-350 cal)
for an additional cost per person. 4 minimum per entrée selection.

Below are served with your choice of a side salad.
Penne Positano # ® (390 cal)

Penne Alfredo (860 cal)

Penne Pomodoro #® (350 cal)

Penne Pomodoro
with choice of Meatballs (660 cal) or Meat Sauce (470 cal)

Italian or Caesar Salad with Chicken (430/440 cal)
Tuscan-Grilled Chicken @ (270 cal) served with
choice of a side and side salad

Below are served with your choice of a side salad.
Penne Alfredo with Chicken (480 cal)

Lasagne (1070 cal)

Penne Carrabba (1020 cal)

Below are served with your choice of a side and side salad.
Chicken Marsala @ (230 cal)

Chicken Bryan @ (540 cal)

Chicken Parmesan (760 cal)

Side choices include Penne Pomodoro (350 cal), Sautéed Broccoli (140 cal) or
Garlic Mashed Potatoes (350 cal). Side salad choices include Italian (200 cal),
Caesar (290 cal) or House Creamy Parmesan (200 cal).

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN HARMFUL
BACTERIA MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY

IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

** ITEM CONTAINS OR MAY CONTAIN NUTS.

@ Gluten-free @ Vegetarian @Vegan menu items,
see backside of menu for details.

Catering delivery fee starting at $30.
Minimum food and beverage order: $100.

Cancellation must be made 2 hours prior to pick-up/delivery time or
cancellation charges may apply. Your order will include ready-to-serve
packaging, serving utensils, plates, silverware and napkins.

dishes are upon request for a fee.
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ITALIAN GRILL.

Catering delivery fee starting at $30.

Minimum food and beverage order: $100.
Cancellation must be made 2 hours prior to
pick-up/delivery time or cancellation charges may apply.
Your order will include ready-to-serve packaging,
serving utensils, plates, silverware and napkins.
Heated chafing dishes are available upon request for a fee.

Before placing your order, please inform your server if a person in your
party has a food allergy.

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information available upon request. Nutrition information is
updated when new data is received from our suppliers. Due to this reason, calories
on the print menu may differ from online information. The online information is the
most up to date.

*THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN HARMFUL BACTERIA
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.

** ITEM CONTAINS OR MAY CONTAIN NUTS.

@ This dish is gluten-free. Caesar Salads are gluten-free without croutons.

Mama Mandola’s Sicilian Chicken Soup is gluten-free without pasta. Food is prepared
ina common kitchen with the risk of gluten exposure. We cannot guarantee any menu
item is completely free of gluten. When placing your order, please let your server know
you are ordering a gluten-free menu item. FDA regulations defines “gluten-free” as
containing less than 20ppm gluten. Itis possible that some individuals may be
sensitive to levels below this amount. If you have any concerns pertaining to those
levels, please consult your healthcare provider.

All lvegetarian and @ vegan menu items are prepared in the same kitchen area
where non-vegetarian items are prepared. House Creamy Parmesan Salad, Italian
Salad swap out dressing with Light Balsamic Dressing, Extra Virgin Olive Oil and Red
Wine or Balsamic Vinegar. Our dietitians have reviewed and approved these menu
items and modifications for vegetarian and vegan selections based on the most current
recipes and ingredient information from our food suppliers. Additionally, our culinary
team will strive to accommodate your special dietary needs to these currently offered
meals. Please be aware none of our food items are certified vegetarian. Normal kitchen
operations involve cross-contact with other foods and, therefore, we are unable to
guarantee that any menu item is completely free of animal product and assume no
responsibility for guests with dietary restrictions.

©1995-2023 Carrabba'’s Italian Grill, LLC. All rights reserved. All trademarks and logos
are property of their respective owners and are protected by applicable trademark or
other Intellectual Property laws.
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CATERING

ENJOY MADE-FROM-SCRATCH
ITALIAN AT YOUR NEXT EVENT!

CARRABBA’S CATERS EVENTS FROM
10 TO 10,000 PEOPLE!

E_l1 TO ORDER SCAN THIS QR CODE
vhakyd  VISIT CARRABBAS.COM/CATERING




PERFECT BUNDLES

Served buffet style, with choice of an entrée, a side, a side salad, a dessert and

our baked focaccia bread brushed with oil and herb mix (730 cal/1450 cal).

1.CHOOSE AN ENTREE

Small (serves 5)

Large (servesI10)

Penne Pomodoro

with Meatballs (2950 cal)
with Meat Sauce (2170 cal)
Penne Alfredo

without Protein (4320 cal)
with Chicken (4870 cal)
Penne Positano

without Protein ¢ (V) (1860 cal)
with Chicken (2410 cal)
Penne Carrabba

without Protein (4440 cal)
with Chicken (5060 cal)
Rigatoni Martino

without Protein # (2600 cal)
with Chicken (3390 cal)
with Sausage (3840 cal)
Rigatoni

Campagnolo (3120 cal)
Lasagne

Mezzaluna (2100 cal)
New! Grilled

Vegetable Ravioli ¢ (1910 cal)
Penne Weesie (5000 cal)
Tuscan-Grilled

Chicken @ (820 cal)
Chicken Marsala @ (1290 cal)
Chicken Bryan @ (1610 cal)
Chicken Parmesan (2280 cal)

Pollo Rosa Maria @ (1600 cal)

Salmon Capperi* @ (2280 cal)

Sliced Sirloin

Marsala* @ (1860 cal)

2. CHOOSE A SIDE

Penne Pomodoro #® (1570 cal)/(2800 cal)
Sautéed Broccoli #® @ (710 cal)/(1430 cal)
Garlic Mashed Potatoes # @ (1750 cal/3510 cal)

3. CHOOSE A SALAD

Italian Salad & (1160 cal/2320 cal)
Caesar Salad (1390 cal /2780 cal)

(5890 cal)
(4230 cal)

(8650 cal)
(9740 cal)

(3720 cal)
(4810 cal)

(8880 cal)
(10120 cal)

(5210 cal)
(6770 cal)
(7670 cal)

(6240 cal)
(8230 cal)

(4200 cal)

(3810 cal)
(10000 cal)

(1370 cal)
(2380 cal)

(2840 cal)
(3800 cal)

(2760 cal)
(4450 cal)

(3720 cal)

House Creamy Parmesan Salad @ (1180 cal/2360 cal)

4.CHOOSE A DESSERT

Mini Cannoli** #(1470 cal/2940 cal)

Fresh-Baked Cookies** Choice of Oatmeal Raisin (1870 cal/3490 cal) or

Chocolate Chunk (1750 cal/3740 cal)

PARTY PANS

Party Pan entrées are served with our baked focaccia bread brushed with

oil and herb mix (1450 cal).

ENTREES

Small (serves 5)

Large (serves10)

Penne Pomodoro

with Meatballs (2950 cal)
with Meat Sauce (2110 cal)
Penne Alfredo

without Protein (4320 cal)
with Chicken (4870 cal)
Penne Positano

without Protein # (V) (1860 cal)
with Chicken (2410 cal)
Penne Carrabba

without Protein (4440 cal)
with Chicken (5060 cal)
Rigatoni Martino

without Protein # (2600 cal)
with Chicken (3390 cal)
with Sausage (3840 cal)
Rigatoni

Campagnolo (3120 cal)
Lasagne

Mezzaluna (2100 cal)
New! Grilled

Vegetable Raviolig (1910 cal)
Penne Weesie (5000 cal)
Tuscan-Grilled

Chicken @ (820 cal)
Chicken Marsala @ (1290 cal)
Chicken Bryan @ (1610 cal)
Chicken Parmesan (2280 cal)

Pollo Rosa Maria @ (1600 cal)
Salmon Capperi* @ (2280 cal)

Sliced Sirloin

Marsala* @ (1860 cal)

(5890 cal)
(4230 cal)

(8650 cal)
(9740 cal)

(3720 cal)
(4810 cal)

(8880 cal)
(10120 cal)

(5210 cal)
(6770 cal)
(7670 cal)

(6240 cal)
(8230 cal)

(4200 cal)

(3810 cal)
(10000 cal)

(1370 cal)
(2380 cal)
(2840 cal)
(3800 cal)
(2760 cal)
(4450 cal)

(3720 cal)

APPETIZERS

Add an appetizer, soup, salad,
side dish or dessert to your

Make It A Meal! et
entrée to complete your meal.

Small (serves 5)

Large (serves 10)

Four-Cheese & Sausage

Stuffed Mushrooms (1180 cal)
Meatballs & Ricotta (1910 cal)
Shrimp Scampi (2670 cal)

SOUP & SALADS

Mama Mandola’s
Sicilian Chicken Soup (1230 cal)

Italian Salad @
Caesar Salad

(1160 cal)
(1390 cal)

House Creamy

Parmesan Salad @

(1180 cal)

SIDES
Penne Pomodoro #() (1570 cal)

Sautéed Broccoli # W)@ (710 cal)
Garlic Mashed

Potatoes # @

(1750 cal)

DESSERTS

Fresh-Baked Cookies**

Oatmeal Raisin Cookies

(1750 cal)

Chocolate Chunk Cookies (1870 cal)

Combination Cookies

Mini Cannoli**#

(1470 cal)

Sogno di Cioccolata
“Chocolate Dream” ¢

Tiramisa#

BEVERAGES

Gallon Freshly Brewed
Iced Tea

Unsweetened Iced Tea (O cal)
or Sweet Iced Tea (1790 cal)
Flavored Iced Tea (690 cal)

Gallon Lemonade

Lemonade (2090 cal) or
Flavored Lemonade (2690 cal/2990 cal)

(2350 cal)
(3810 cal)
(5330 cal)

(2470 cal)
(2320 cal)
(2780 cal)

(2360 cal)

(2800 cal)
(1430 cal)

(3510 cal)

(3490 cal)
(3740 cal)

(3490-3740 cal)

(2940 cal)

(13390 cal)
(12440 cal)

S.PELLEGRINO

Italian Sparkling
Bottled Water
500mL (O cal) or
6-pack bottled water
(O cal)

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN HARMFUL BACTERIA MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ** ITEM CONTAINS OR MAY CONTAIN NUTS.

@ Gluten-free @ Vegetarian @ Vegan menu items, see backside of menu for details.
Catering delivery fee starting at $30. Minimum food and beverage order: $100. Cancellation must be made 2 hours prior to p|ck-up/deI|very tlme or cancellation charges

may apply. Your order will include ready-to-serve packaging, serving utensils, plates, silverware and napkins. H i ct are

lable upon request for a fee.




