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Pre-departure

Calamari
Fresh, lightly breaded Calamari lightly pan-fried.

Bruschetta and Eggplant
Homemade Bruschetta served in combination
with our fried Eggplant Sticks.

Mixed Grilled Mediterranean
Char-grilled Calamari, jumbo Shrimp and Octopus served
on a bed of spring greens with balsamic vinaigrette sauce.

Grilled Portabella
Fresh, char-grilled Portabella mushrooms served in combination
with our homemade Bruschetta.

Breaded Ravioli
Breaded ravioli filled with a choice of Crab & Spinach,
Spinach & Artichoke or Ricotta & Mozzarella.

Fried Vegetables
Combination of breaded Mushrooms, Zucchini, & Eggplant.

Grilled Scallops
Char-grilled, fresh scallops wrapped with Pancetta.

Grilled Chicken Tenders
A traditional favorite grilled for the healthier side served
with honey mustard, ranch, BBQ, or ketchup.

Meatballs
Large or Small Meatballs cooked in our
Delicious red sauce or BBQ sauce.

Portabella Caps
Select choice herbs blended with quality Ricotta served
inside tender Portabella Mushroom caps.
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Imported Prosciutto di Parma
Served with imported Italian artichokes, caramelized
onions and shaved Reggiano parmesan.

Rosemary Chicken Skewers
Tender grilled Chicken layered between sweet Onions and Bell Peppers.

Smoked Salmon Crostini
Atlantic Salmon freshly smoked topped on a lightly seasoned crostini.

Goat Cheese Bruschetta
Our Homemade Bruschetta topped with crumbled Goat Cheese and Herbs.

Caprese Salad
Imported buffalo Mozzarella, ripe tomatoes, and fresh basil drizzled
with extra virgin olive oil and balsamic vinegar.

Shrimp Cocktail

Chilled jumbo shrimp served with homemade Salsa and sweet zesty cocktail sauce.

Oysters Rockefeller

One half dozen baked with Florentine sauce, topped with pancetta.

Seasoned Paprika Scallops
Topped and broiled with lime butter.

Shrimp Escargot
Baked with garlic butter, bleu cheese & topped with seasoned cibatta bread.

Eggplant and Fresh Seafood Spreads

These homemade spreads are served on grilled and toasted breads and gourmet crackers.

Chicken Tenders
The highest quality chicken pieces breaded and fried to be served
with honey mustard, ranch, BBQ, or ketchup.
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Beef Sacchettini
Tender beef baked in our homemade pastry crust.

Beef Involtini
Thinly sliced eye of round, lightly breaded, rolled with beef
pastrami oven roasted until golden brown.

Mini Steak & Chicken Tacos or Quesadillas
Tender Chicken or Steak put in mini taco shells
or pressed between our floor tortillas.

Mini Cheeseburgers / Hamburgers
Lean, ground beef grilled mini style
served with your favorite condiments.

Entrées

CHICKEN

Pollo Fresco
Breaded Chicken breast sautéed with roasted Garlic, Asparagus,
Artichoke Hearts, Portabella Mushroom and White Wine
with a Zesty lemon touch.

Chicken Cacciatore
Grilled Chicken breast slowly roasted in our red sauce
with Bell Peppers, Onions, Garlic, & Pepperoni.

Pollo Saltimbocca
Breaded Chicken breast topped with Prosciutto & Mozzarella
tossed with creamy Alfredo sauce.

Chicken Lemon
Pieces of Chicken marinated with lemon, garlic, oregano then oven.
Garlic roasted with rosemary.
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Chicken Parmigiana
Breaded Chicken breast topped with our delicious Red Sauce
and Baked with Mozzarella.

Chicken Marsala
Breaded Chicken breast sautéed with Mushrooms and Marsala
Wine imported from our hometown (Marsala, Sicily).

Rosemary Chicken
Lightly breaded Chicken breast baked with fresh Rosemary
and Italian seasonings cooked with lemon.

Chicken Alfredo

Fettuccini pasta tossed with creamy Alfredo and breaded Chicken.

VEAL

Veal Marsala
Breaded Veal sautéed with fresh Mushroom and Marsala Wine
imported from our hometown (Marsala, Sicily).

Veal Parmigiana
Choice Veal breaded and topped with our red sauce
and baked with Mozzarella.

Veal Piccata
Pan fried, lightly breaded veal topped with a lemon
caper white wine glaze

BEEF

Filet Mignon
Soz. Choice Cut cooked to your liking.

Filet Ripieno
Soz. filet stuffed with blue cheese and bacon topped
with Portabella Mushroom.
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PORK

Chop Boscaiola
60z. Chop oven roasted covered with creamy wine sauce
with Bell Peppers, Onion, Bacon, and Asparagus.

Calabrese Chops
60z. Chop tossed with light Cajun spices topped
with sautéed Bell Peppers and Onions.

Italian Sausage
Italian Sausage links sautéed with Onions and Green Peppers.
Includes buns.

Full & Slab
Slow cooked Ribs made with our finest BBQ Sauce.

PESCE

Salmon Pico
8oz. Charboiled Salmon topped with our homemade Pico di Gallo
de Gallo and Asparagus.

Salmon Griglia
8oz. Atlantic Salmon Char-grilled to perfection topped with basil,
olive oil, and garlic oregano sauce.

Tilapia
3-40z Oven roasted Tilapia set on a bed of sautéed spinach topped
with a tomato, olive oil, garlic and basil sauce.

WWW.DICARLOCATERING.COM | CATERING FOR ANY OCCASION
TRATTORIA DI CARLO, 8469 S. HOWELL AVENUE, OAK CREEK, WI 53154 - PHONE: 414-768-0001



TRATTOR g

SICILIAN SPECIALTIES

(*entrées not to be used as side choice)

Shrimp Siciliana
Large Shrimp sautéed with ripe tomatoes, roasted garlic, olive oil,
Basil and Parmesan tossed with spaghetti.

Shrimp Parmesan
Three(3) breaded Shrimp topped with red sauce and baked
with Mozzarella.

Seafood Arrabiata
Shrimp, scallops crabmeat tossed in a spiced marinara sauce
tossed with Angel hair pasta.

Alfredo Pasta

Fettuccini pasta tossed with our creamy Alfredo. Prepared with
your choice of baby Shrimp or fresh Seafood.

Pasta Primavera
Layers of Egg, Spinach, and Tomato pasta stuffed with a Ricotta
Rotolo and Spinach mixture set in red sauce and topped with Alfredo.

Tortellini alla Panna
Meat filled tortellini served with our delicious creamy, white
Sauce, mushrooms, and ham.

Penne Prosciutto
Sautéed grilled Chicken, prosciutto, asparagus tossed in a creamy
White sauce sprinkled with freshly grated Parmesan.

Roasted Chicken Cannelloni
Two large tube shaped pasta filled with roasted chicken breast, spinach,
ricotta, sun-dried tomatoes and parmesan baked with red sauce.

Penne Sun-dried Tomato
Penne pasta tossed with chicken, asparagus, spinach, sun-dried
tomato then tossed with creamy Alfredo.
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Eggplant Parmesan
One piece of fresh, lightly breaded Eggplant topped
with our red sauce and baked with Mozzarella.

Sides

Baked Potato
Twice Baked Potato
Roasted Red Potatoes
Potato Vessuvio
Garlic Mashed Potatoes

Steamed Broccoli
Spinach Agli Olio
Penne Pasta
Bowtie Pasta
Pasta with Red Sauce
Pasta Arrabiata (spicy marinara)
Pasta Siciliana (diced tomatoes, olive oil & garlic)
Pasta Alfredo
Green Bean Almondine
Cooked Mixed Italian Vegetables
Grilled or Steamed Asparagus

Dessert

Tiramisu
Flavored Cheesecakes
Simma’s Cheesecakes

Assorted Cookies
Fudge Brownies
Fruit Pies
Chocolate Cake

~A~~

Commissary items are available.
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