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(609) 978-9899
Fax: (609) 978-0099

www.villaggiomanahawkin.com




VILLAGGIO

1talian Restaurant & Brick Oven Pizza

Dear Guest,

Thank you for choosing Villaggio Italian restaurant for all of your
catering needs. At Villaggio we strive to accommodate our guests in their
every need, whether we are catering your party onsite or offsite. Our
attention to detail and to our guest’s demands are our top priority. Our goal 1s
to provide you with fresh authentic regional Italian cuisine in an elegant yet
casual setting , and at a price that you can agree with! So come on in and

take an evening stroll through Villaggio.

The following is a sample of our catering choices and menus prepared

by our executive chef and event coordinator. We offer our extensive menu
for catering and we specialize in customized orders! If you have any

questions you may contact us at (609) 978-93899.

Best Regards,

Wences Pelaez
Event Coordinator and General Manager




Sit down Dinner Package

Prices are per person
Before 3pm $19.95+tax-+tip
After 3pm $21.95+tax+tip
Buffet $20+tax+tip(min 40 people)

Light Fare Menu $135.95+tax-+tip
Kids 12 and under $8.00(kids menu options)

Includes
Unlimited coffee, tea, and soda

Choice of soup or salad
Entrée(3 choice menu)
Dessert(2 choice menu)

Menu will consist of 3 choices(1 pasta,1 chicken,1fish)
Dessert Menu will be 2 choices
Buffet Menu will be 4 items(1 pasta, 1 chicken, 1 fish, and a tray of roasted
potatoes and vegetables)

PASTA
Choose one
Fettucine Alfredo Spaghetti with Meatballs
Penne Vodka Capellini Primavera

(fresh assorted vegetables in a tomato cream sauce)
Penne Bolognese

| Capellini A La Verdi
Penne with Escarole (with broccoli, diced tomriatoes in a garlic and oil sauce)
Tortellin1 Pesto Fusilli Amatriciana

(tossed with Pancetta and onions in a spicy tomato sauce)
Tortellini Carbonara

Fusilli Pesto Rigatoni with Sausage

Cheese Ravioli Cavatell1
(with broccoli, garlic and o1l)

Manicotti
Homemade Lasagna

Egegplant Parmesan




CHICKEN
All dishes come served over pasta
Choose one

Parmesan

Sorrentino
(topped with eggplant and mozzarella cheese in a light wine and marinara sauce)

Pizzaiola

(prepared in a robust red sauce with mushrooms, peppers, onions, herbs, spices &
mozzarella cheese)

Parreira
(with shallots, artichokes, sun dried tomatoes and baby spinach in a garlic basil sauce)

Francese

Piccata

Scallopini
(with peppers, onions and fresh tomatoes in a light marinara sauce)

Marsala

Cacciatore
(with plum tomatoes, onions, garlic, peppers, mushrooms, oregano and basil)

Boursin
(stuffed with garlic, herb cheese and baby spinach in a white basil cream sauce)

Valdestona
(stuffed with buffalo mozzarella, proscuitto and fresh basil, in a sherry wine sauce)

Basillico

(rigatoni pasta, basil, garlic, sundried tomatoes, toasted pine nuts and fresh spinach, in a
pesto cream sauce)




FISH
Choose one

Broiled Salmon Filet
(served with roasted potatoes and vegetables)

Shrimp Arrabiata
(sautéed with peppers and onions in a spicy cream sauce)

Flounder Francese
Shrimp Francese

Broiled Scallops
(served with roasted potatoes and vegetables)

Tilapia Oreganato
(fresh filet of tilapia topped with oreganato bread crumbs)

Scallops Scampi
Shrimp Scampi
Shrimp Marinara
Linguini & Clams Red
Linguini & Clams White

Broiled filet of Sole
(served with roasted potatoes and vegetables)

Grilled Shrimp
(served over rice)

Shrimp Parmesan




KIDS MENU
$8.00 per child
12 and Under

Spaghetti & Meatballs

Chicken Tenders with Fries
Cheese Ravoilis

Cheese Pizza

Chicken Parmesan
Spaghetti with Butter

Mozzarella Sticks

DESSERT MENU
Choose 2
New York Cheesecake Chocolate Torte
Ice Cream Sundae Tiramasu
Canoli
Gustomiaed CToUMEL GURE...vvvveverieneiniinnnnnnennns. Add $2.00 per person

Available in a variety of gourmet flavors, fillings, and themes all customized to your taste
and your occasion.




MENU EXTRAS

(Customize your party with these special add ons!)

Appetizer Package#l......ooomrrimmiiiimmirreincenennn Add $2.00 per person

Family style platters of Cold antipasto and Fried Calamari, zucchini, and raviolis.

Appetizer Package#2........ooovvnriiiuirmiinrennesinmne Add $3.00 per person
Family style platters of fresh mozzarella. tomatoes, roasted peppers and fresh basil
wrapped with proscuitto drizzled with olive oil and balsamic vinegar and fried calamari.

Appetizer Package#3........cooinrereerimsniinnnnsens s Add $4.00 per person
Family style platters of our classic bruschetta(warm garlic crostini, confetti tomatoes,
baby arugula and shaved parmesan. and our Hot antipasto(including clams oreganato,
mussels, scallops, shrimp and eggplant rollantine).

Pasta COUISE....cceeeeeenrareassnionsns e ereereeneeeneeAdd $2.00 per person
Your pasta will be served as a course right before your entrees, entrees will then all be
served with roasted potatoes and vegetables.

Choose One

Penne Vodka

Tortellini Carbonara

Tortellini Pesto

Manicotti

Stuffed Shells
Fettucine Alfredo

Veal or Steak dish....coovvirimiieneniiimeneernnsmmnen Add $3.00 per order*

* You may add a veal or steak dish to your menu for an additional $3.00 for each item
that is ordered.

Paella, Zuppa Di Pesce, Seafood Pescatore.......... Add $4.00 per order™

*You may add one of these as a choice to your menu for an additional $4.00 for each
item that is ordered.

S ustomized CGOUTMOL CURE. «....vneeevvrnnessnnnnesennee: Add $2.00 per person

Available in a variety of gourmet flavors, fillings, and themes all customized to your taste
and your occasion.




LIGHT FARE MENU
$15.95 plus tax and tip
Per person

INCLUDES
Unlimited coffee, tea, and soda
A soup or Salad
Light Fare Entrée(6 choice menu)
Dessert( 2 choice menu)

Light Fare menu will consist of 6 choices
( 2 wraps, 2 paninis, and 2 personal gourmet pizzas)
You will choose the 6 choices and your guests will choose from this menu
WRAPS
Choose two

Chicken Caesar

Buffalo
(fried chicken cutlet tossed in hot sauce with cheddar cheese, lettuce, tomatoes and
onions)

Veggie

(grilled zucchini, yellow squash, eggplant, red peppers, garlic and cream cheese.)

Villaggio

(grilled chicken with romaine, roasted peppers, basil, tomatoes and mozzarella cheese
with olive oil and balsamic vinegar)

Grilled Shrimp
(with shredded lettuce and tomatoes)

Milanesa
(lightly fried veal cutlet with lettuce, tomato, onion and garlic mayonnaise)

French Onion
(sliced steak with fried onions and swiss cheese)

Sicilian
(Italian sausage, spinach, roasted peppers, mozzarella, lettuce ,tomatoes, and pesto
mayonnaise)













