
Continental Breakfast $12.95 Per Person - Min. 15 People

Includes: Donuts, Bagels, Cream Cheese, Orange Juice and Coffee

Traditional Breakfast $17.95 Per Person - Min. 15 People

Includes: Scrambled Eggs Or Frittata, Hash Browns, Toast, Bacon, Sausage And
Your Choice, French Toast, Pancakes or Waffles, Orange Juice and Coffee

Cold Salads
GARDEN SALAD	 per person 3.50 
CAESAR SALAD	 per person 3.50
STRADA SALAD	 per person 5.50 
ITALIAN SALAD	 per person 4.50
SIGNATURE SALAD	 per person 5.50
SPRING MIX SALAD	per person 4.50 
COLESLAW	 per person 3.50
ROTINI SALAD	 per person 5.00

TUNA PASTA SALAD  
WITH SHRIMP	 per person 7.00
AMERICAN POTATO  
SALAD	 per person 4.50
CAPRICI SALAD -  
tomato & fresh mozzarella	 per person 5.00

Add to any tray:
CHICKEN 	 25.00	 50.00
SHRIMP	 45.00	 85.00	

Pasta, Risotto & FajitasPasta, Risotto & Fajitas by the Tray by the Tray
PASTA: Bowtie, Penne, Rotini, Shells & Rigatoni
	 half tray 	 full traySAUCES:
Meat - Ground Beef	 45.00	 85.00
Marinara - Peeled Tomato	 45.00	 85.00
Pomodoro - Fresh Tomato & Basil	 45.00	 85.00
Vodka - Cream Sauce with touch of Marinara & Vodka	 60.00	 100.00
Fettuccini Alfredo	 60.00	 100.00
Garlic & Olive Oil	 45.00	 85.00
Broccoli with Olive Oil & Garlic	 55.00	 95.00
Baked Mostaccioli	 60.00	 100.00 
Penne pasta served in a tomato sauce with or without ricotta cheese &  
baked with mozzarella cheese
Lasagna	 70.00	 120.00 
Choice of meat or spinach & ricotta cheese & topped with melted mozzarella cheese
Pasta Forno	 70.00	 120.00
Eggplant Parmigiana	 75.00	 130.00
Stuffed Shells (2 per order)	 6.50 per person 
Choice of meat or spinach - stuffed with ricotta cheese & baked with melted mozzarella cheese
Ravioli (2 per order)	 5.00 per person 
Cheese or meat with meat or marinara sauce
Risotto or Linguine con Pesce	 165.00 serves 25 people 
Risotto served with shrimp, calamari, mussels & clams in a marinara sauce
Risotto Mushroom	 90.00 serves 25 people 
Risotto served with mushroom caps & parsley in a clear white sauce
Chicken Fajitas	 serves 15-20 80.00	 serves approx. 40  150.00 
Includes totillas 
Steak Fajitas	 serves 15-20 100.00	 serves approx. 40  180.00 
Includes totillas 

Pasta, Risotto & Fajitas by the Tray

Sandwiches
$7.95 per person, minimum 10 people 

Choose up to 2 sandwich varieties per tray

BOX LUNCHES with chips $11.50 per person
Italian Sub - capicola, salami, mortadella, provolone, mozzarella,  
                               roasted red pepper, lettuce, red onion & sliced tomato
Palermo Sub - proscuitto, artichoke heart, sliced tomato,  
                                   fresh mozzarella & basil
LaVilla Special - capicola, salami, mortadella, ham, American cheese,  
                                   mozzarella cheese, red onion, lettuce & sliced tomato
Veggie Sub - grilled portabella mushrooms, basil, roasted peppers, red onion &  
                          sun dried tomatoes
Turkey Sub - turkey & Swiss cheese, lettuce, sliced tomato & red onion

Ham & Cheese Sub - lettuce, sliced tomato & red onion

Caprese Sub - sliced tomato, fresh mozzarella, basil &  
                                   roasted red peppers

Tuna Sub - lettuce, tomato & onion

Come and enjoy dinner in our Beautiful Authentic Dining Room  
where everything is served to order from our kitchen to your table or  

enjoy cocktails in our lounge. 
We also deliver starting at 10:00 am everyday to your office or home.

3638 N. Pulaski Rd, Chicago, IL
W W W . L A V I L L A B A N Q U E T S . C O M

Minimum order 10 people or more, add sales tax and delivery charge.

Prices subject to change without notice. 124

773.283.7980

Since 1972

La VillaLa VillaLa VillaLa VillaLa Villa

Visit LaVilla Restaurant  

on the T.V. series

Check Please! 

www.wttw.com/checkplease

Desserts
CHEESE CAKE	 65.00 

CARROT CAKE	 65.00 
GERMAN CHOCOLATE 
CAKE	 65.00 

BROWNIES	 65.00 - 28 pieces

COOKIES -	 20.00 per lb 
Italian butter cookies. Min 3lbs

TIRAMISU - Homemade 
	 half tray 60.00	 full tray 110.00
MINI CANNOLI -	 2.50 each  
Homemade
ASSORTED MINIATURE  
PASTRIES      4.95 per person/min. 30 people

ADDITIONAL RACK  
TO KEEP	 each 10.00 
with Aluminum Pan and sterno
STERNO ONLY	 each 3.00
PLATES, NAPKINS &  
PLASTICWARE	 per person .75
IND. SODA/WATER	 2.00
SIX PACK	 7.95

Restaurant, Lounge & Banquet HallRestaurant, Lounge & Banquet HallRestaurant, Lounge & Banquet Hall

SOUP - Quart minimum 8.45 MEAT OR MARINARA SAUCE - Quart 12.95

Catering MenuCatering MenuCatering Menu

Like us on  
Follow us @lavillarestaurants  

All Orders Must Be PlacedAll Orders Must Be Placed
24 Hour In Advance24 Hour In Advance

Potatoes 
Potatoes Augratin
Roasted Potatoes
Boiled Red Potatoes 
Sprinkled with butter &  
parmesan cheese
Garlic Parmesan
   Mashed Potatoes
Mashed Potatoes  
with gravy on the side
Vesuvio Potatoes

Rice 
Spanish Rice
Rice Pilaf
White Rice
Traditional Stuffing

Fresh Vegetables 
Italian Green Beans  
with or without almonds
Button Mushrooms  
with onions, peas in a 
beef base
Sweet Buttered Corn
Mix Medley
Steamed or grilled
Fresh Broccoli  
sautéed in olive oil and garlic

PER PERSON 
ONLY

4.50 per person

All Orders Must Be Placed 24 Hours In Advance



Traditional Packages include bread and butter  
Racks and Sternos with set-up only supplied for 25 people or more (additional cost)

Package minimum of 10 people or more add .75 per setting  
(plates, napkins, plastic ware) Additional racks to keep 10.00 each

Entrées:
Chicken - Roasted, Fried, Barbecued, Baked, Sicilian, Vesuvio or Cacciatore
Italian Beef - with roasted green peppers & natural au jus, served with  
                              French bread on the side
Italian Sausage - with roasted green & red peppers & onions, served  
                                       with French bread on the side
Polish Sausage with Sauerkraut - Smoked Polish sausage with  
                                                                            homemade sauerkraut
Italian Meatball - served in a marinara sauce with French bread on the side
Barbecue Beef - served with French bread
Pork Tenderloin - thinly sliced
Boneless Chicken - any style (additional 4.00 per person for Marsala,  
                                            Alla Villa, Francese, Parmigiana or Cacciatore) 

Side Dishes
VEGETABLES: 
Italian Green Beans -  
with or without almonds 
Sweet Buttered Corn 
Mixed Vegetable 
Medley 
Fresh Broccoli -  
sautéed in a lemon garlic & 
olive oil sauce 
Button Mushrooms -  
with onions, peas in a
beef base

POTATOES: 
Roasted 
Vesuvio 
Mashed with Gravy 
Potato Augratin 
Boiled Red Potatoes -  
sprinkled with butter &  
parmesan cheese 

PASTAS: 
Bowtie 
Shells
Rotini
Rigatoni
Penne
With choice of sauce:
Meat, Marinara, 
Pomodoro, Garlic & 
Olive Oil; 
Vodka sauce, Pesto or  
Alfredo 3.50 extra

Salads:
Garden Tossed Salad -  
Tossed iceberg with tomato, cucumber 
& black olives

Caesar Salad -  
Crispy romaine, croutons & romano 
cheese with homemade Caesar dressing

	 serves 15-25	 serves 30-40
ITALIAN ANTIPASTO DISPLAY	 55.00	 100.00 
capicola, genoa salami, mozzarella & provolone cheeses, pepperonicini,  
black olives & green olives
TURKEY & SWISS CHEESE  
PLATTER	 55.00	 100.00
FRESH RAW VEGETABLE 
PLATTER	 50.00	 85.00 
Fresh broccoli, cauliflower, mushrooms, cherry tomatoes, sliced cucumbers,  
celery & carrots served with tangy ranch dip
CHEESE & CRACKER DISPLAY	 50.00	 85.00 
Provolone, cheddar & muenster cheese served with assorted crackers
SEASONAL FRUIT DISPLAY	 70.00	 120.00 
The freshest seasonal fruit, delicately arranged
CAPRESE SKEWER	 50.00	 85.00 
Assorted cherry tomatoes, fresh mozzarella, fresh basil, roasted red peppers,  
topped with shavings of romano cheese & olive oil
SHRIMP COCKTAIL	 50 pieces 110.00	 100 pieces 220.00 
Chilled fresh shrimp served with lemon wedges & cocktail sauce
BRUSCHETTA	 50 pieces 55.00	 100 pieces  100.00 
Toasted rounds with mounds of freshly marinated plum tomatoes & Italian seasonings

Cold Hors D’Oeuvres  Cold Hors D’Oeuvres  
& Appetizers& Appetizers by the tray by the tray
Cold Hors D’Oeuvres  
& Appetizers by the tray

Hot Hors D’Oeuvres  Hot Hors D’Oeuvres  
& Appetizers& Appetizers by the tray by the tray
Hot Hors D’Oeuvres  
& Appetizers by the tray

CHICKEN WINGS BASKET - Fried, BBQ or Buffalo 
	 	 50 pcs 75.00	 	 100 pcs 150.00
CHICKEN FINGERS 		  50 pcs 67.50		  100 pcs 135.00 
Crispy chicken pieces breaded & fried, served with honey mustard or BBQ sauce
MINI SWEDISH  
COCKTAIL MEATBALLS	 50 pcs 60.00		  100 pcs 95.00 
Served in a brown sauce.
MINI ITALIAN  
COCKTAIL MEATBALLS	 50 pcs 60.00		  100 pcs 95.00 
Served in a marinara or meat sauce
MINI ITALIAN SAUSAGE	 50 pcs 85.00		  100 pcs 155.00 
Bite size Italian sausages served with marinara sauce
STUFFED MUSHROOM CAPS 
Mushroom caps stuffed  
with Italian sausage		  50 pcs 60.00		  100 pcs 110.00 
Mushroom caps stuffed  
with crabmeat		  50 pcs 70.00		  100 pcs 130.00
ROLLED EGGPLANT		  20 pcs 60.00	 40 pcs 110.00	 70 pcs 190.00 
Thinly sliced eggplant sautéed & stuffed with ricotta cheese, proscuitto or spinach,  
served with marinara on the side
ARANCINI		  5.00 each 
rice balls with ground beef, peas, meat sauce and mozzarella
FOCASCIA		  half tray 35.00  	
FOCASCIA		  full tray 55.00 
GARLIC BREAD		  2.00 per person
QUART HOT GIARDINIERA	 11.95

TRADITIONAL CATERING 
PACKAGES

Package #1 
Select 1 Entrée,  
1 Side Dish and  

1 Salad  
15.00 per person

Package #2 
Select 1 Entrée,  

2 Side Dishes and 1 
Salad  

16.00  
per person

Package #3 
Select 2 Entrées,  

2 Side Dishes  
and 1 Cookies 

 or Salad  
17.00 
per person

EntréesEntréesEntrées
Chicken — 2.25 per piece (Min. 20 Pc.) 

Broiled, Fried, Barbecue, Sicilian or Baked Chicken 

Bone-In Chicken Vesuvio — 4.00 per piece (Min. 20 Pc.)
Sautéed with garlic, white wine & a touch of rosemary 

Bone-In Chicken Cacciatore — 4.00 per piece (Min. 20 Pc.) 
Sautéed with red & green peppers,  

mushrooms & onions in a light marinara sauce with kalamata olives 

Chicken Parmigiana - Breaded Chicken topped with meat sauce & mozzarella cheese 
Chicken Vesuvio - Boneless, sautéed with garlic, white wine & a touch of rosemary 
Chicken Francese - Boneless, dipped in a light egg batter & sautéed with lemon butter 
Chicken alla Villa - Boneless, dipped in a light egg batter & cooked in a light wine 

sauce with mushrooms, onion & garlic and topped with mozzarella cheese 
Chicken Marsala - Boneless, sautéed with mushrooms in a Marsala wine sauce 

Chicken Cacciatore - Boneless, sautéed with red & green peppers,  
mushrooms & onions in a light marinara sauce with kalamata olives 

6.00 per piece (Min. 20 Pc.)

Large Meatballs  — 3.50 per piece

 Italian Roast Beef with Gravy On the Side 
Au Jus on side, served with sandwich bread & green peppers on the side 

16.95 LB. Minimum 5 lbs. or more (Qt. Hot Giardiniera $11.95)

Pork Tenderloin — 16.95 LB. Minimum 5 lbs. or more 
Oven roasted & topped with a brown gravy mixed with chopped  

mushrooms & chopped pork

Roasted Turkey — 16.95 LB. Minimum 5 lbs. or more 
Hand carved boneless turkey served on a bedding of stuffing with brown gravy 

Honey Baked Ham — 16.95 LB. Minimum 5 lbs. or more 
Hand carved boneless ham served with pineapple & brown sugar glaze

Italian Sausage — 3.50 per half piece       5.50 per whole piece 
Cooked with onion, red & green peppers in a wine or marinara sauce  

Sausage Giambotta — 6.50 per person 
Served with potato, onion, green & red peppers, a touch of garlic,  

cooked with wine or marinara sauce 

Veal Parmigiana — 13.95 per person 
Slightly breaded topped with meat sauce & mozzarella cheese 

Brasciole — 12.95 each 
flank steak rolled with prosciutto, breadcrumbs, mozzarella and topped with meat sauce 

New York Beef — 24.95 LB.
 - cooked to perfection 

Red Snapper Francese— 13.95 per person 
lightly egg dipped, cooked with lemon & butter sauce 

Ribs (3 bones) - very tender, fall off the bone  — 9.95 per person

Ribtips - tender pork tips, in a BBQ sauce — 7.50 per person

Spanish Chorizo — 6.50 per person
- mixed with eggs, potato and onions 


