
203.348.7742
FAX: 203-487-6326

26 Mill River Street · Stamford, CT 06902 
Lunch: Mon.-Fri. 11:30am-3pm

Dinner: Sun.-Thurs. 4:30pm-9:30pm • Fri. & Sat. 4:30pm-10:30pm

Order online at www.villaitaliastamford.com

Est. 1983

TAKE-OUT • DELIVERY • CATERING

Delivery Requires $20 Minimum.
Limited Area (3-Mile Radius)

S tamford ’s Favorite Family-Owned  
Restaurant S ince 1983!

P l a n n i n g  O n  A  P a r t y ?
S pecializing in

Please visit our website to view our complete party packages

w w w.v i l l a i t a l i a s t a m f o r d . c o m

Anniversaries
Showers

Rehearsal Dinners
Birthdays

Corporate Events
Happy Hours

C a t e r i n g  M e n u
Half trays approximately 6-8 full size servings or 12-16 side servings. 

Full trays approximately 12-16 full size servings or 24-32 side servings. 
View our entire catering menu at: 

villaitaliastamford.com

APPETIZERS
	 half	 full
Bruschetta	 20	 40
Baked Clams	 45	 75
Mussels Marinara	 45	 75
Fried Calamari	 65	 105
Shrimp Cocktail		  35/ dozen

	 half	 full
Italian Antipasto	 70	 95
Fruit & Cheese Platter	 60	 90
Vegetable Crudité	 50	 80
Mozzarella Caprese	 60	 90

SALADS
Mista Salad	 35	 55
Caesar Salad	 35	 55
Spinach Salad	 45	 70
Wedge of Iceberg	 45	 70
Pear and Chicken Salad	 55	 95

California Salad	 60	 100
Tuscan Shrimp Salad	 80	 130
Lentil or Orzo Salad	 45	 75
Pear and Gorgonzola	 45	 75
Add Chicken to your Salad	 25	 45

ENTREES
Chicken Parmigiana	 65	 110
Chicken Scarpariello	 65	 110
Chicken Marsala	 65	 110
Chicken Francese	 65	 110

Eggplant Parmigiana	 65	 110
Eggplant Rollatine	 65	 110
Veal Parmigiana	 80	 130
Sausage & Peppers	 65	 100

SEAFOOD
Grilled Salmon Pesto	 115	 220
Shrimp Scampi o/Ling	 90	 170
Shrimp Marinara o/Ling	 90	 170

Zuppa di Pesce o/Ling	 110	 210
Filet of Basa Calabrese	 80	 150
Mussels Marinara o/Ling	 90	 170

PASTA
Lasagne Bolognese	 65	 110
Lasagne Primavera	 65	 110
Penne Vodka	 55	 90
Fettuccini Alfredo	 55	 90
Penne Norma	 55	 90
Pasta Primavera	 55	 90 

Manicotti	 65	 95
Stuffed Shells	 65	 95
Tortellini della Nonna	 55	 90
Penne Bersagliera	 60	 95
Spaghetti with Meatballs	 60	 100
Pasta Tomato Sauce	 55	 85

SIDES
Meatballs	 65	 105
Sausages	 65	 105
Risotto	 40	 80
Polenta	 40	 80 

Broccoli	 40	 80
Spinach	 40	 80
Roasted Vegetables	 40	 80
Garlic Mashed Potatoes	 40	 80

DESSERTS
Mini Cannoli/Biscotti		  36/dozen
Dessert Sampler	 50	 95 

Brownies		  36/dozen
Cannolis		  45/dozen

S i g n a t u r e  D e s s e r t s
All desserts are made in house

Tiramisu  7.5

Cheesecake  7.5

Fresh Filled Cannoli  7.5

2 Mini Cannoli  6

Biscotti (6)  7

Chocolate Peanut Butter Cake  8

Cannoli &  Biscotti Platter 
4 mini cannolis with biscotti  10

S e a f o o d
Shrimp 
Served over linguine  26 
  �Scampi – garlic, butter, lemon, white wine 
Marinara – savory red sauce 
Fra Diavolo – spicy red sauce

Salmon  26 
  �Salmon with Pesto Sauce –  
served over risotto   
Grilled Salmon –  
served with broccoli  

Mussels and Clams 
Served over linguine  24 
 � Fra Diavolo – spicy tomato sauce 
Marinara – savory red sauce 
Bianco – white wine, garlic, olive oil

Filet of Basa (White fish)  22 
�Francese – lemon, shallots, white wine, 
served over mashed potato   
Calabrese – artichoke hearts, garlic, roasted 
peppers, tomatoes, olives, capers served 
with spinach  
Zuppa di Pesce 
Fresh seafood medley in a light tomato broth, 
served over linguine  28

Linguine with Clam Sauce 
Chopped or whole  24 
  �White – garlic, lemon, olive oil 
Red – tomato, garlic, olive oil

S a n d w i c h e s
10” Hero/Wedge served with chips  13

Parmigiana 
Tomato sauce and melted mozzarella 
Choice of: 
Chicken • Veal / Eggplant / Meatball

Chicken BLT 
Grilled chicken, bacon, lettuce, tomatoes and mayo

Pollo Delizioso 
Grilled chicken, mushrooms, sun-dried tomatoes, 
pesto and melted mozzarella

Chicken Cutlet Milanese 
Arugula, tomatoes and balsamic vinaigrette

Prosciutto di Parma & Fresh Mozzarella 
Tomatoes, basil and extra virgin olive oil

Chicken Mozzarella & Peppers 
Grilled chicken, fresh mozzarella and roasted 
peppers with balsamic vinaigrette

Grilled Chicken & Arugula 
Pesto mayonnaise and tomatoes

Italian Combo 
Ham, salami, provolone, onions, lettuce, tomatoes, 
oil and vinegar

Chicken Cutlet & Broccoli di Rabe 
Melted provolone and sun-dried tomatoes

Sausage & Peppers 
Sliced sausage with sautéed peppers, onions 
and tomato sauce

Wr a p s
Whole Wheat or Gluten-Free wrap served with chips  13

Chicken Caesar Wrap 
Grilled chicken and romaine, tossed with 
our Caesar dressing

Tuna Waldorf Wrap 
Tuna salad, apple, craisins and mayonnaise

Buffalo Chicken Wrap 
Grilled chicken, hot sauce, lettuce, bleu cheese 
and chopped celery

Veggie Wrap 
Lettuce, tomatoes, cucumbers, roasted peppers, 
olives, artichokes and provolone cheese with 
house vinaigrette

S i d e s  &  M o r e
Meatballs (Beef) 7
Sausages (Pork) 7
Spinach  8
Steamed or sautéed with garlic and oil

Broccoli  8
Steamed or sautéed with garlic and oil

Sautéed Broccoli di Rabe 10
With garlic and oil (seasonal)

House Roasted Vegetables  8.5

Plain Risotto  8

Creamy Polenta  7

French Fries Hand Cut  7

Truffle French Fries Hand Cut  9

Villa Italia Famous Bread (Dozen)  6.5

Pizza Dough  3.5

P I N T S  F O R  L A T E R
House Salad Dressing  6

Tomato Sauce  7.5

Meat Sauce  9

Alfredo Sauce  8

Vodka Sauce  8.5

Pizza Sauce  7.5 ©2022 • 855-973-2607 • MC22_35803  10_22 



A p p e t i z e r s

S a l a d s
  House Salad 6

  Mista Salad 
Spring mix, carrots, red cabbage, tomatoes 
and balsamic vinaigrette  8

Caesar Salad 
Crisp Romaine tossed with housemade croutons, 
imported Romano cheese, and our 
famous Caesar dressing  10 
Add Chicken +7 / Shrimp +10 / Salmon +10/
Steak +10

Wedge of Iceberg 
Topped with house-made blue cheese dressing,  
crisp bacon and fried onions 13

 California Salad 
Grilled chicken, bacon, boiled eggs, romaine, 
tomatoes, Gorgonzola and house dressing  17

Tuscan Shrimp Salad 
Grilled shrimp, white beans, chopped tomatoes, 
roasted garlic and mixed greens with our lemon 
vinaigrette and balsamic drizzle  18

Steak Salad 
Sliced steak cooked to your liking with Gorgonzola 
crumbles and fried onions, served over romaine 
and arugula greens  18

 Spinach Salad 
Fresh spinach with crispy bacon,pine nuts, 
Gorgonzola cheese and our house vinaigrette  15

 Poached Pear and Chicken Salad 
Mixed greens, caramelized onions, walnuts, 
dried cranberries and lemon vinaigrette  17

Soup of the Day  Please Call

Pasta e Fagioli  8

Arancini 
Rice balls stuffed with meat ragu, peas 
and mozzarella  12

  Eggplant Napoleon 
Roasted with tomato sauce  
and fresh mozzarella  11

  Mozzarella Caprese 
Fresh mozzarella cheese, plum tomatoes, mixed 
greens, basil oil and balsamic glaze  13

 Burrata Mozzarella  
With prosciutto di Parma,  
fire-roasted peppers and arugula  18

 Shrimp Cocktail 
Four jumbo shrimp with our kicked up 
cocktail sauce  14

Baked Clams 
Chopped clams, bread crumbs and  
herbs in lemon white wine sauce  12

 Bruschetta 
Our house-made bread topped with  
fresh tomatoes, garlic and herbs  12

Fried Calamari 
Fresh and tender breaded calamari  17

Nonna’s Meatballs 
Our famous all beef meatballs topped with shaved 
parmigiano and light tomato sauce  11

 Antipasto 
Cured meats, cheeses, olives and artichokes  17

  Roasted Beets with Goat Cheese 
Arugula, pine nuts and lemon vinaigrette  10

 Mozzarella in Carrozza 
Sweet mozzarella cheese “sandwiched” between 
slices of bread then fried and topped with tomato 
sauce  8

 Garlic Bread Mozzarella 
Toasted and topped with garlic, butter and 
melted mozzarella  7

 Mussels 
Marinara - tomato sauce, garlic, olive oil  
Bianco – white wine, garlic, olive oil 12

Buffalo Wings 
Choice of BBQ, Buffalo or Balsamic Pepperoncini 
8 Wings  12 / 16 Wings  24 / 24 Wings  36

 Rare Beef Carpaccio 
Thinly sliced rare beef with arugula, shaved 
parmigiano, capers and lemon vinaigrette  13

 Roasted Artichoke Hearts 
Breadcrumbs, parmigiano cheese, olive oil 
and lemon juice  12

Sa lad  Add- Ons
Gorgonzola 	 2.5
Blue Cheese	 2.5
Shredded Mozzarella 	 2.5
Fresh Mozzarella	 4
Grilled Chicken 	 6
Grilled Shrimp 	 10
Grilled Salmon 	 10
Extra Dressing	 .50

S p e c i a l t y  P i z z a
Small 12” (6 slices) 18  Large 16” (8 slices) 21.5  Gluten-Free 10”  (8 slices) 19.5

Margherita 
Fresh tomatoes, garlic and mozzarella

Del Faro 
Chopped tomatoes, prosciutto, arugula 
and mozzarella

Pear & Arugula 
Poached pears, caramelized walnuts, Gorgonzola, 
fontina cheese and arugula 

Romana 
Chopped tomatoes, fresh mozzarella,  
arugula and shaved parmigiano

Chicken Parm Pizza 
Chicken cutlet, tomato sauce 
and mozzarella

Scarp Pizza 
Chicken, mushrooms, peppers, hot peppers, 
onions and garlic

Spinach & Tartufo 
Spinach, mozzarella and truffle oil

BBQ Chicken 
Diced chicken, BBQ sauce and mozzarella

Arrabbiata Pizza 
Spicy sausage, cherry peppers,  

onions and mozzarella

Buffalo Chicken 
Wing sauce marinated chicken and mozzarella, 
topped with blue cheese dressing and 
shaved celery

Chicken Pesto 
Chicken, house-made pesto, garlic, olive oil 
and mozzarella

VI Vegetable Special 
Broccoli, mushrooms, eggplant and peppers

Capricciosa 
Tomato sauce, mozzarella, prosciutto, mushrooms 
and artichokes

Caprino 
Caramelized onions, artichokes, Mediterranean 
olives, goat cheese, tomato sauce and mozzarella

White Pizza 
Ricotta, mozzarella, oregano and garlic (no sauce)

Hawaiian 
Ham, pineapple chunks, tomato sauce 
and mozzarella

B r i c k  O v e n  P i z z a
Small 12” (6 slices) 12  Large 16” (8 slices) 16  Gluten-Free 10”  (8 slices) 16

G O U R M E T  T O P P I N G S  (each)
Small 3.5 / Large 5.5

T O P P I N G S  (each)
Small 2.5 / Large 3.5

• PROSCIUTTO
• PANCETTA
• ANCHOVIES
• SUN-DRIED TOMATOES

• PESTO
• SPINACH
• GORGONZOLA
• FRESH MOZZARELLA

• GOAT CHEESE
• CHICKEN CUTLET
• GRILLED CHICKEN
• ARTICHOKES

• GARLIC
• ONIONS
• MUSHROOMS
• GREEN PEPPERS
• SAUSAGE

• BROCCOLI
• EGGPLANT
• HOT CHERRY PEPPERS
• MEATBALLS
• HAM

• PEPPERONI
• BACON
• SALAMI
• EXTRA CHEESE
• EXTRA THICK

Ricotta and Mozzarella  10

Vegetable 
Eggplant, broccoli, mushrooms, ricotta 
and mozzarella  12

Chicken and Broccoli 
Ricotta and mozzarella  13

Meat 
Pepperoni, sausage, meatball  
ricotta and mozzarella  13

C a l z o n e s
Served with marinara sauce

The FDA advises consuming raw or undercooked meats, poultry,  
seafood or eggs increases your risk of foodborne illness.

Prices subject to change without notice.

Parmigiana 
Breaded cutlet, tomato sauce and 
melted mozzarella, served with penne 

 Eggplant  21 / Chicken  24 / Veal  25

Marsala (GF) 
Mushrooms, onions and Marsala  
wine sauce, served with penne 
Chicken  23 / Veal  26

Milanese 
Crispy breaded cutlet topped with arugula, diced 
tomatoes and shaved parmigiano 
Chicken  23 / Veal  25

Boneless Beef Rib 
Carrots, onions in a red wine tomato sauce with 
mashed potatoes  MP

Villa Burger 
8 oz. Angus beef, mozzarella, lettuce, tomato  16

Saltimbocca 
Prosciutto, shallots, mozzarella and  
herbs, topped in a sherry wine  
sauce, served over mashed potatoes 
Chicken 25 / Veal 28

 Chicken and Hot Sausage Scarpariello 
Garlic, onions, mushrooms, hot and sweet peppers 
and potato, served over penne  24.5

 Chicken Francese 
Dipped in light egg batter in a lemon, shallot and 
white wine sauce, served over risotto  24

 Grilled Chicken 
Served with broccoli garlic and oil  23

Berkshiro Heritage Pork Chop 
Pepperoncini peppers, garlic, onions, port wine 
sauce with mashed potatoes and broccoli  MP

P a s t a
All served with salad and bread

Gluten-Free Penne +3  Whole Wheat Penne +2

Spaghetti with Meatballs 
or Sweet Sausage  
Tomato sauce  18
Lasagne Bolognese 
Fresh pasta layers of beef,  
ricotta, mozzarella and sauce  22
Gnocchi with Creamy Bolognese 
Housemade potato and ricotta dumpling pasta 
with our creamy cheese and meat sauce  20

 Cavatelli al Pesto 
A creamy blend of basil, garlic, pine nuts, 
parmigiano and extra virgin olive oil  19
Penne Vodka with Chicken 
Tomato sauce with ham, onions, vodka and 
splash of cream  24
Pappardelle with Shrimp & Scallops 
Tomato sauce, sherry wine and touch of cream  28

 Penne alla Norma 
Roasted eggplant, tomatoes, onions, garlic, basil 
and fresh mozzarella  19
Add chicken +6

Lobster Ravioli 
In a shrimp and sherry wine pink sauce  23
Tortellini della Nonna 
Pancetta and peas in a cream sauce  21

 Penne with Broccoli 
Garlic and olive oil  17
With chicken or sausage 21

 Penne al Forno (Baked Ziti) 
A casserole of penne, ricotta cheese, parmigiano, 
mozzarella and tomato sauce  19
Fettuccine Alfredo 
A rich sauce made with fresh cream, eggs 
and parmigiano   19
Add chicken +6

 Penne Primavera 
With mixed seasonal vegetables in a pink sauce  19

 Vegetable Lasagna 
Layers of fresh seasonal vegetables  22
Orecchiette with Broccoli Rabe 
With crumbled sausage, sun-dried tomatoes, 
garlic and olive oil  23

H o u s e  S p e c i a l t i e s

 Vegetarian
We only use Bell Evans chicken breast

 Gluten-Free

K i d s ’  M e n u
Includes soda or milk and a scoop of vanilla ice cream 16

Chicken Fingers with French Fries 
or Steamed Broccoli 

 Kids’ Penne or Spaghetti with  
Tomato Sauce or Butter 

 Kids’ Cheese Ravioli with Tomato 
Sauce or Butter 

 Kids’ Personal Cheese Pizza 




