
CATERING MENU LUNCH & DINNER PARTIES FROM LITTLE ITALY

Take Out & Catering MenuTake Out & Catering Menu

All Prices Are Subject to Change
ADDITIONAL PACKING CHARGE OF $.35 PER ITEM

  ollowing the historic turn of the century, the ending of the 

          illustrious gay 90’s, the now World Famous Vincent’s Clam Bar 

was established at Mott & Hester Streets in “Little Italy”. 

Today, Vincent’s Clam Bar is a seafood and pasta restaurant 

brimming with energy. All our foods are prepared at the 

open clam bar in full view of customers, just as it was years ago.

The World Famous Original Vincent’s Sauces can be found

in fine food stores everywhere. Vincent’s is proud to preserve

the old world atmosphere of “Little Italy” and be able

to serve you for your enjoyment.

F

Appetizers
Serving Size 6-10 10-16
Baked Clams � 45 � 85
Mozzarella Sticks � 25 � 45
Shrimp Balls (Large or Mini) � 45 � 75
Zuppa di Mussels (Red or White) � 35 � 70
Fried Calamari � 45 � 80
Calamari Arrabiata � 45 � 85
Mini Meatballs � 40 � 75
Fried Ravioli � 25 � 45
Shrimp Cocktail � 50 � 95
Vincent’s Cold Antipasto � 45 � 80
Shellfish Hot Antipasto � 50 � 95

Salads
Serving Size 6-10 10-16
Vincents Garden Salad � 20 � 40
Caesar � 20 � 40
Caesar with Grilled Chicken � 35 � 60
Seafood Salad � 45 � 75
Gorgonzola Salad � 30 � 55
Bistro  Salad (contains nuts) � 30 � 55
Bistro Salad w/Chicken (contains nuts)� 40 � 65
Arugula Salad � 30 � 55

Soups
Serving Size Pint Quart
New England Clam Chowder � 6 � 10
Manhattan Clam Chowder � 6 � 10
Lobster Bisque � 8 � 16

Wraps
Serving Size 6-10 10-16
Grilled Chicken Caesar � 40 � 75
Steak � 45 � 85
Grilled Chicken &  Roast Peppers � 40 � 75
Medley of All 3 � 45 � 80

Pasta
Serving Size 6-10 10-16
Sunday Sauce with Rigatoni � 45 � 85
(Mini Meatballs, Sliced Braciola & Sausage)
Rigatoni
w/Mild, Medium, Hot or Marinara � 25 � 40
Tortelloni Alfredo � 45 � 80
Rigatoni Alla Vodka � 40 � 70
Rigatoni Alla Vodka w/chicken � 50 � 90
Penne Prosciutto w/shrimp � 55 � 95
Rigatoni Broccoli Rabe
w/chicken or sausage � 45 � 80
Baked Ziti � 40 � 70
Baked Lasagna � 45 � 80
Baked Ravioli � 40 � 75
Lobster Ravioli � 50 � 95
Clam Sauce (red or white)
with Linguine � 50 � 95
Rigatoni Bolognese � 45 � 75
Lobster Kiss � 55 � 100
Pasta Primavera � 45 � 80
Strangled Priest Pasta � 50 � 85

Italian Specialties
Serving Size 6-10 10-16
Chicken Francese � 40 � 80
Chicken Parmigiana � 40 � 80
Sausage and Meatballs � 45 � 80
Eggplant Parmigiana � 45 � 80
Eggplant Rollatini � 40 � 75
Chicken Marsala � 50 � 90
Chicken Panzanella
(fried or grilled) � 40 � 80
Chicken Scarpiello � 50 � 90
Meatball Parmigiana � 40 � 80
Pork Saltimbocca � 50 � 90
Steak Cassalinga � 60 � 110

Seafood Specialties
Serving Size 6-10 10-16
Scungilli � 50 � 90
Shrimp Parmigiana � 55 � 95
Fried Shrimp � 50 � 90
Grilled Salmon � 50 � 90
Shrimp Scampi � 60 � 100
Linguini with Frutti di Mare � 55 � 95
Shrimp Marinara � 55 � 95
Fra Diavolo Sauce � 55 � 95

Sides
Serving Size 6-10 10-16
Broccoli Rabe � 35 � 65
Broccoli � 30 � 50
Burnt Broccoli � 30 � 50
Primavera Vegetables � 30 � 50

Sauces
Serving Size Pint Quart
Vincent’s World Famous Sauce
Mild, Medium, Hot  or Marinara � 3.50 � 6.95
Vodka � 4.50 � 8.95
Clam Sauce � 7.50 � 14.95

Desserts
Tiramisu � 1/2 Tray for $35
Cannolis � 6 for $15 � 12 for $30
Chocolate Dipped
Strawberries � 12 for $24
Homemade Italian
Cheesecake (10”) � $29.95
Napoleon � 1/2 Tray $35

Pizza
White Clam � 13.95
Margherita � 12.95
Neapolitan � 10.95
Grandma � 10.95
White � 11.95
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Lunch Party
Prince Street

$19.95 plus tax and gratuity.
Available 12 to 4 pm

Monday-Friday

Salad
SERVED FAMILY STYLE

House and Caesar Salad

Pasta
SERVED FAMILY STYLE

Tortelloni Alfredo

Penne Alla Vodka

Baked Ziti

Entrée
CHOICE OF:

Chicken Marsala

Eggplant Rollatini

Chicken Francese

Grilled Salmon

Chicken Parmigiana

Mussels Marinara

Unlimited soda

Coffee or Tea

Napoleon

Dinner Party
Mulberry Street

$26.95 plus tax and gratuity.
Sunday-Friday

Saturday Evenings Require
Management Approval

Salad
SERVED FAMILY STYLE

House and Caesar Salad

Pasta
SERVED FAMILY STYLE

CHOICE OF ANY 3

Rigatoni Bolognese

Tortelloni Alfredo

Penne Alla Vodka

Linguine w/Clam Sauce

Baked Ravioli

Entrée
CHOICE OF:

Chicken Parmigiana

Steak Cassalinga

Shrimp Scampi

Fried Calamari

Chicken Marsala

Grilled Salmon

Chicken Francese

Eggplant Rollatini

Mussels Marinara

Broiled Flounder

Unlimited soda

Coffee or Tea

Napoleon

A la carte
Additional items available

Add on the following
items to any party package

of your choice.

Hot Antipasto
EACH PLATTER CONSIST OF:

Baked Clams
Fried Calamari

Mozzarella Sticks
Mussels Oreganato

Fried Zucchini

$5.95 pp
Premium Dolce

Package
Cappuccino or Espresso

House Cordials
Dessert Platter

EACH PLATTER CONSIST OF:

Tiramisu
Chocolate Strawberries

Napoleon
Italian Cheese Cake

$3.95 pp
Pizza Tasting

$1.95 pp
Grandma or White

Beer and Wine Packages are
available starting at

$13.95 pp
Children 11 and under are $12.95 from

the children’s menu

Minimum of 20 Adults. • Party time 2 1/2 hrs. - additional charge over 2 1/2 hrs.

179 Old Country Road - Carle Place, NY 11514 - Tel: 516-742-4577 - Fax: 516-742-4579
www.vincentsclambar.com

Beer, Wine & Liquor Packages Available
Ask a manager for details and pricing.

Lunch Party
Prince Street

$19.95 plus tax and gratuity.
Available 12 to 4 pm

Monday-Friday

Salad
SERVED FAMILY STYLE

House and Caesar Salad

Pasta
SERVED FAMILY STYLE

Tortelloni Alfredo

Penne Alla Vodka

Baked Ziti

Entrée
CHOICE OF:

Chicken Marsala

Eggplant Rollatini

Chicken Francese

Grilled Salmon

Chicken Parmigiana

Mussels Marinara

Unlimited soda

Coffee or Tea

Napoleon

Dinner Party
Mulberry Street

$26.95 plus tax and gratuity.
Sunday-Friday

Saturday Evenings Require
Management Approval

Salad
SERVED FAMILY STYLE

House and Caesar Salad

Pasta
SERVED FAMILY STYLE

CHOICE OF ANY 3

Rigatoni Bolognese

Tortelloni Alfredo

Penne Alla Vodka

Linguine w/Clam Sauce

Baked Ravioli

Entrée
CHOICE OF:

Chicken Parmigiana

Steak Cassalinga

Shrimp Scampi

Fried Calamari

Chicken Marsala

Grilled Salmon

Chicken Francese

Eggplant Rollatini

Mussels Marinara

Broiled Flounder

Unlimited soda

Coffee or Tea

Napoleon

A la carte
Additional items available

Add on the following
items to any party package

of your choice.

Hot Antipasto
EACH PLATTER CONSIST OF:

Baked Clams
Fried Calamari

Mozzarella Sticks
Mussels Oreganato

Fried Zucchini

$5.95 pp
Premium Dolce

Package
Cappuccino or Espresso

House Cordials
Dessert Platter

EACH PLATTER CONSIST OF:

Tiramisu
Chocolate Strawberries

Napoleon
Italian Cheese Cake

$3.95 pp
Pizza Tasting

$1.95 pp
Grandma or White

Beer and Wine Packages are
available starting at

$13.95 pp
Children 11 and under are $12.95 from

the children’s menu

Minimum of 20 Adults. • Party time 2 1/2 hrs. - additional charge over 2 1/2 hrs.

179 Old Country Road - Carle Place, NY 11514 - Tel: 516-742-4577 - Fax: 516-742-4579
www.vincentsclambar.com

Beer, Wine & Liquor Packages Available
Ask a manager for details and pricing.



Baked Clams Oreganato	 (8) 9.95  (12) 13.95
breaded whole clams

Fried Calamari	 10.95
tenderly fried, served with Vincent’s “World Famous” sauce

Fried Zucchini Wheels	 6.95 
served with homemade horseradish sauce

Mozzarella Sticks	 6.95
a must for Cheese Lovers! served with 
Vincent’s “World Famous” sauce

Eggplant Rollatini	 8.95 
stuffed with ricotta, baked in  Vincent’s “World Famous” sauce

Mini Meatballs	 9.95
Grandma’s recipe

Jumbo Shrimp Cocktail	 9.95 
chilled and served with tangy cocktail sauce

Vincent’s Antipasto	 13.95 
homemade mozzarella, fire roasted red peppers, slices
of red and yellow tomatoes, grilled eggplant, sopresata
and marinated artichokes drizzled in olive oil	

Clams On The Half Shell	 (6) 7.95  (12) 13.95 
Oyster Bay Top Necks or  Littlenecks
The Best in Town

Fried Clams	 10.95 
Ipswich clams served with tartar sauce and lemon

Blue Point Oysters	 (6) 10.95  (12) 18.95
oysters on the half shell

Mussels Bianco	 9.95
Prince Edward Island mussels sauteed in garlic, olive oil,
white wine and Italian parsley

Fried Ravioli	 6.95 
cheese filled, served with Vincent’s “World Famous” sauce

Shrimp Balls	 9.95
Our Special Recipe Since 1904! served with 
Vincent’s “World Famous” sauce

Seafood Salad	 13.95	
calamari, shrimp, scungilli & mussels marinated in garlic, 
lemon & extra virgin olive oil 

Appetizers

Salad Specialties

Baby Arugula w/Honey Mustard	 8.95 
baby arugula tossed with
sun-dried tomatoes and roasted red peppers,
coated with homemade honey mustard dressing

Gorgonzola	 8.95	
served over baby greens, with fire roasted
red peppers and balsamic vinaigrette

Wedge	 8.95
a wedge of Iceberg lettuce w/Blue Cheese dressing,
smoked bacon, red onions and tomatoes
w/crumbled Maytag Bleu cheese

California Bistro  (Contains Nuts)	 8.95 
mesclun greens tossed with dried cranberries, shaved carrots,
and candied walnuts served with a homemade raspberry
vinaigrette dressing, topped with goat cheese

Homemade Caesar	 8.95	
romaine lettuce, homemade caesar dressing
and homemade garlic croutons

Vincent’s Garden	 8.95
fresh greens, pimentos, tomatoes 
and onions, served with Italian dressing

Soups & Tuscan Wraps
New England Clam Chowder		  pint 5.95	
Lobster Bisque		  pint  6.95	

Manhattan Clam Chowder		  pint 5.95	

Chicken Caesar Wrap		  9.95
Grilled Chicken Wrap	 9.95
w/roasted peppers and fresh mozzarella

Steak Wrap 	 12.95 

GRILLED CHICKEN $3.95, GRILLED SHRIMP $5.95, SALMON $4.95, GRILLED SKIRT STEAK, $4.95 FRESH MOZZARELLA $1.95

Linguine with White Clam Sauce	 16.95
whole and tender chopped clams in a flavorful clam broth
Our own Special Recipe Since 1904!

Tortelloni Alfredo	 15.95 
cheese filled Tortelloni smothered in our creamy Alfredo sauce

Rigatoni Alla Vodka	 15.95 
made in a light pink sauce, A House Favorite!

Rigatoni w/ Broccoli Rabe and Chicken	 16.95 
served in a light garlic sauce, with sun-dried tomatoes

Lobster Ravioli	 16.95
creamy vodka sauce, topped with sauteed diced shrimp

Gnocchi Bolognese with Mini Meatballs	 16.95 
homemade potato dumplings tossed in ricotta cheese
and topped with bolognese sauce

Baked Ziti	 13.95
creamy ricotta, Romano and melted mozzarella

Lasagna	 14.95 
layers of pasta, ricotta and bolognese sauce.  Excellent!!!

Ravioli	 13.95
Baked Ravioli Parmigiana	 14.95
served with Vincent’s “World Famous”
mild, medium or hot sauce

 Pasta

AVAILABLE WITH GRILLED CHICKEN, 3.95 ADD’L, OR GRILLED SHRIMP, 5.95 ADD’L
ALSO AVAILABLE WITH MINI MEATBALLS, A SIDE MEATBALL OR SAUSAGE, 4.95 ADD’L

CREATE YOUR OWN SALAD - JUST ADD ANY OF THE CHOICES BELOW

Chicken Scarpiello	 17.95
tender white meat chicken, pan seared with roasted
red peppers, sausage and potatoes, finished in a
delicious lemon Rosemary butter sauce

Veal Parmigiana	 18.95
served with Vincent’s “World Famous” 
sauce and melted mozzarella, served with pasta

Chicken Panzanella	 16.95	
grilled or lightly fried, topped with an Italian
tomato salad w/shaved Asiago cheese, served with pasta 

Sausage & Meatball Parmigiana	 15.95
served with Vincent’s “World Famous” 
sauce and melted mozzarella, served with pasta

Steak Cassalinga	 19.95
marinated skirt steak with caramelized sweet onions, 
mushrooms, and hot cherry peppers.

Eggplant Parmigiana	 16.95 
A House Favorite! served with Vincent’s “World Famous”  
sauce and melted mozzarella and basil, served with pasta

Chicken Cutlet Parmigiana	 16.95
served with Vincent’s “World Famous” 
sauce and melted mozzarella, served with pasta

Chicken Francese	 16.95 
delicate lemon butter sauce, served with pasta

Chicken Marsala	 16.95 
sauteed w/ mushrooms, sweet Italian wine
and served with pasta

Eggplant Rollatini	 16.95
delicately fried eggplant rolled around a creamy ricotta 
stuffing, baked in Vincent’s “World Famous” sauce

Vincent’s Italian Specialties
SERVED WITH VINCENT’S “WORLD FAMOUS” MILD, MEDIUM OR HOT SAUCE

GRANDMA’S SUNDAY SAUCE $17.95
BRACCIOLE, MEATBALLS & SAUSAGE, SERVED OVER PENNE IN GRANDMA’S SUNDAY GRAVY

Shrimp Scampi Oreganato	 19.95
broiled in garlic and lemon, served with linguine 

Calamari	 16.95
Calamari Parmigiana	 17.95
fried or steamed with Vincent’s “World Famous” mild, 
medium or hot sauce, served with pasta

Grilled Atlantic Salmon	 18.95
served with sautéed vegetables and roasted potatoes

Scungilli	 17.95
served steamed, over linguine with Vincent’s 
“World Famous” mild, medium or hot sauce

Lobster Kiss (Baked in Foil)	 19.95
linguine baked in a lobster cream sauce tossed 
with pancetta, lobster meat and scallops

Frutte Di Mare	 19.95
calamari, shrimp, mussels and clams, cooked in
marinara sauce, served over linguine
Shrimp Fra Diavolo	 19.95 
jumbo shrimp sauteed in a plum tomato sauce, 
served with pasta, also available Marinara
Broiled Flounder Fillet Oreganato	 18.95	
baked with garlic, lemon and seasonal Italian
breadcrumbs, served with pasta
Fried Shrimp	 17.95
Shrimp Parmigiana	 18.95
lightly fried, served with Vincent’s “World Famous”
mild, medium or hot sauce, served with pasta
Chilean Sea Bass Marechiara	 23.95
pan roasted & braised in a pink clam sauce, served
w/mussels, shrimp, potatoes, tomatoes & seasonal vegetables

Seafood Specialties

ADD ON A SIDE SALAD TO YOUR ITALIAN SPECIALTIES FOR ONLY $4.95 
SIDE PASTA CAN BE SERVED WITH CLAM SAUCE, $4.95 OR VODKA  OR ALFREDO SAUCE, $3.95 ADDITIONAL

SEAFOOD COMBINATIONS $22.95
CHOICE OF 2 SEAFOOD SPECIALTIES, STEAMED OR FRIED, SERVED WITH PASTA & VINCENT’S “WORLD FAMOUS”  MILD, MEDIUM OR HOT SAUCE

CALAMARI • SHRIMP • SHRIMP BALLS • SCUNGILLI • MUSSELS • FRIED CLAMS
 DOUBLE ORDERS ALSO AVAILABLE

Ravioli	 7.95 
cheese filled, delicious

Pizza	 6.95
available with pepperoni, sausage or meatball 

Mozzarella Sticks	 7.95 
with french fries

Chicken Fingers	 8.95 
with french fries

Chicken Parmigiana w/Rigatoni	 8.95	
Pasta and Mini Meatballs	 7.95

Children’s Menu

ALL CHILDRENS ORDERS FOR TAKE-OUT MUST BE ACCOMPANIED BY AN ADULT ORDER

ADD A SIDE MEATBALL, MINI MEATBALLS OR SAUSAGE TO ANY ENTREE FOR ONLY $4.95
ADD ON A SIDE SALAD TO YOUR ITALIAN SPECIALTIES FOR ONLY $4.95 

SIDE PASTA CAN BE SERVED WITH CLAM SAUCE, $4.95 OR VODKA  OR ALFREDO SAUCE, $3.95 ADDITIONAL

                                               LUNCHEON SPECIALS   MONDAY - SATURDAY 11:45AM - 4:00PM

Baby Arugula W/Honey Mustard	 8.95 
baby arugula tossed with sun-dried tomatoes and roasted red peppers, 
coated with a homemade honey mustard dressing

Gorgonzola	 8.95 
served over baby greens, with fire roasted red peppers and a 
balsamic vinaigrette

Wedge	 8.95 
a wedge of Iceberg lettuce w/Blue Cheese dressing, smoked bacon, 
red onions and tomatoes w/crumbled Maytag Bleu cheese 

California Bistro (Contains NUTS)	 8.95 
mesclun greens tossed with dried cranberries, shaved carrots, 
candied walnuts & roasted red peppers, served with a raspberry 
vinaigrette dressing, topped with goat cheese 

Homemade Caesar	 8.95 
romaine lettuce, homemade caesar dressing and homemade garlic croutons 

Vincent’s Garden	 8.95 
fresh greens, pimentos, tomatoes & onions, served with Italian dressing 

SALAD SPECIALTIES
CREATE YOUR OWN SALAD - JUST ADD ANY OF THE CHOICES BELOW

GRILLED CHICKEN $3.95, GRILLED SHRIMP $4.95, SALMON $4.95,  GRILLED SKIRT STEAK $4.95, FRESH MOZZARELLA $1.95 

Chicken Francese	 10.95 
smothered in a rich lemon butter sauce

Chicken Marsala	 10.95 
scallopini sautéed with mushrooms 

Eggplant Parmigiana	 9.95 
A House Favorite! served with VINCENT’S “World Famous” sauce, 
melted mozzarella and basil 

Eggplant Rollatini 	 9.95 
delicately fried eggplant rolled around a creamy ricotta 
stuffing, baked in VINCENT’S “World Famous” sauce

Grilled Atlantic Salmon 	 14.95 
served with sautéed seasonal vegetables and roasted potatoes 

Fried Calamari	 11.95 
tenderly fried, served with VINCENT’S “World Famous” sauce 

Shrimp Parmigiana	 10.95 
lightly fried, served with VINCENT’S “World Famous” sauce

Chicken Parmigiana 	 10.95 
served with VINCENT’S “World Famous” sauce and  melted mozzarella 

Broiled Flounder  
Fillet Oreganato   	 15.95 
fresh herbs, garlic, lemon & toasted breadcrumbs

HOUSE SPECIALTIES
ALL HOUSE SPECIALTIES COME WITH A SIDE SALAD OR PASTA, WITH VINCENT’S “WORLD FAMOUS” MILD, MEDIUM OR HOT SAUCE 

OTHER SPECIALTY SAUCES AVAILABLE, ADDITIONAL $2.95 

Sausage & Meatball Over Rigatoni	 9.95 
Mix and Match!

Ravioli	 8.95
Baked Ravioli Parmigiana	 9.95 
served with VINCENT’S “World Famous” mild, medium or hot sauce

Rigatoni Alla Vodka 	 9.95 
made in a light pink sauce, A House Favorite!

Lasagna 	 10.95 
layers of pasta, ricotta and bolognese sauce. Excellent!!! 

Baked Ziti	 9.95 
creamy ricotta, Romano and melted mozzarella

Lobster Ravioli	 11.95 
creamy vodka sauce, topped with sautéed diced shrimp

Rigatoni w/Chicken & Broccoli Rabe 	 11.95 
served in a light garlic and oil

Tortelloni Alfredo  	 10.95 
cheese filled Tortelloni smothered in our  
creamy Alfredo sauce

PASTA

WHOLE WHEAT PASTA AVAILABLE UPON REQUEST, $2 ADDITIONAL 

Meatball Parmigiana	 8.95 
Eggplant Parmigiana	 9.95 
Shrimp Parmigiana	 9.95 

Chicken Parmigiana	 9.95 
Grilled Chicken	 9.95 
w/roasted peppers and fresh mozzarella 

Sausage Parmigiana	 8.95 

HEROS  

Grandma	 10.95 
original old world brick oven pan pizza 

White Clam	 13.95 
fresh shucked cherrystone clams, oregano and extra virgin olive oil

Margarita	 12.95 
homemade mozzarella, fresh tomato and basil

4 Cheese White	 11.95 
mozzarella, ricotta, romano, parmesan or asiago and basil

PIZZA  

PIZZA IS AVAILABLE ALL DAY


