VILLA

VILLARestaurant

2277 Bloor Street West
416-761-9222

Group Function

Menus & Information
Spring / Summer2011

“MAPQVEST. -

VILLARestaurant

2277 Bloor Street West
Toronto, M6S 1P1

Metered Parking Available on
Bloor St. W. and also at the
Green 06PO6 Parking Lot

Just North of Bloor. T: 416761-9222

Free Parking also Available
on Side Streets.

www.Vvillarestaurant.ca

Let VILLA Restaurant, located in the heart of
Bloor West Village, just west of Runnymede,
host your next cocktail reception, corporate
dinner, business luncheon and special event.

With a beautiful dining room to accommodate
small to larger groups, VILLA is the perfect
venue for all your private dining needs.

VILLA has five different prix fixe menus
available for your convenience. Ranging in
price from $36.00 to $52.00 per person (not
including taxes and gratuity), these menus are
sure to please everyone in your party.
At VILLA, we do not charge a room rental
fee for functions.

Known for its pasta and wood oven baked
gourmet pizza, VILLA offers an innovative,
inspired menu that can be adapted to suit a
variety of occasions and budgetOur prix
fixe menus are available for dining groups of
15 or more. Advance notice is required to
reserve your choice of menuWe are able to
customize a menu for your dining pleasure and
we are also able to accommodate any special
dietary requests.

Our wine and cocktail menu is available by
request, along with the ability to pair wines
complementing your menu. You can pselect
your wines at a price point that you will be
comfortable with and only be charged based
on consumption.

Deposits of 20% are required to confirm your
reservation.

For more information on private bookings, set
menus and catered events, please contact us
@ 416761-9222.

Celina & Ray Blanchard

VILLA di FLORENCE

Garlic Bread
toasted with fresh garlic
and parsley butter

Caesar Salad
crisp romaine, baked croutons, parmesan
and traditional house made dressing

Penne Arrabiate
spicy tomato sauce with garlic, fresh herbs, jalapenos,
parmesan cheese

or

Spaghettini Primavera
spaghettini wittsautéed vegetables and baby spinach
tossed a roasted garlic lemon olive sduce

or

Spaghettini & Meatballs
veal meatballs in a tomato sauce with parmesan cheese
and fresh basil
or

Italian Sausage Pizza
tomato sauce, spicy Italian sausage, grilled red onions,
parmesan, basil, mozzarella, chilli oil

or

Wild Mushroom Pizza
roasted portobello, oyster, button and shiitake
mushrooms, brie, basil oil

Caramel Tiramisu Cake

$36.00 per person
plus taxes and gratuity



VILLA di VERONA

Starter

Bruschetta
toasted baguette topped with fresh tomatoes,
garlic,red onions and fresh basil

Appetizer
Caesar Salad
crisp romaine, baked croutons, parmesan
and traditional house made dressing
or
Mixed Greens

baby mixed greens, cucumber, cherry
tomatoes and red onions with lemon thyme vinaigrette

Main

Veal Parmigiana
breaded milk fed veal topped with mozzarella and
tomato sauce served with a sautéed garlic, rapini &
mushroom herbed cavatoni pasta

or

Linguine Pollo Pesto
linguine with grilled chicken in a pesto cream sauce
topped with plum tomatoes, pine nuts and parmesan
cheese

or

Stuffed Sorrentini
sorrentini (round pastastuffed with fresh ricotta and
asparagus sautéed with leeks and caramelized onions
in a rose sauce topped with chévre

or

Spaghettini Primavera
spaghettini wittsautéed vegetables and baby spinach
tossed a roasted garlic lemon olive sduce

or
Sweet Potato Pizza
roasted sweet potatoes, pancetta, white cheddar,
caramelized onions, scallions, roasted red peppers
Dessert
Chocolate Truffle Cake
or
Caramel Tiramisu Cake

$39.00 per person
plus taxes and gratuity

VILLA di NAPLES

Starter

Bruschetta
toasted baguette topped with fresh tomatoes,
garlic,red onions and fresh basil

Appetizer
Daily Soup
or

Caesar Salad
crisp romaine, baked croutons, parmesan
and traditional house made dressing
or
Mixed Greens
baby mixed greens, cucumber, cherry
tomatoes and red onions with lemon thyme vinaigrette

Main

Chicken Asiago
chicken supreme stuffed with spinach, caramelized

onions and asiago cheese served with garlic & chive mash

potatoes and roasted seasonal vegetables topped with a
grainy mustard cream sauce

or

Organic Salmon
grilled filet of salmon topped with a blood orange &
citrus sauce served with roasted seasonal vegetables

or

Butternut Squash Ravioli
butternut squash, caramelized apples and brie filled ravi-
oli sautéed in a lemon & sage brown butter sauce

or

Baked Cannelloni
ground veal, ricotta and spinach stuffed cannelloni,
topped with tomato sauce and melted mozzarella

or
Fig Pizza
warm prosciutto, honey, figs, mascarpone cheese,
grana padano
Dessert
Chef ds

$44.00 per person
plus taxes and gratuity

Dessert Sel ecti

VILLA di AMALFI

Starter

Antipasto
local and imported cured meats, herbed bocconcini,
marinated legumes, spiced olives, heossle tapenade
served with multigrain flatbread

Appetizer
Mussels
PEI mussels sautéed in white wine, fresh herbs and garlic

or

Beets & Goat Cheese Salad
baby spinach, arugula, walnuts, roasted beets and chéevre
with a champagne vinaigrette

or

Caesar Salad
crisp romaine, baked croutons, parmesan
and traditional house made dressing

Main

Barbequed Pork Ribs
pork side ribs glazed with barbeque sauce served with
roasted sweet potatoes and vegetable slaw

or

Organic Salmon
grilled filet of salmon topped with a blood orange &
citrus sauce served with roasted seasonal vegetables

or

Chicken Asiago
chicken supreme stuffed with spinach, caramelized
onions and asiago cheese served with garlic & chive mash
potatoes, roasted seasonal vegetables topped with a
grainy mustard cream sauce

or
Penne Con Carne

sautéed beef tenderloin tips, roasted mushrooms and

caramelized onions in a brandy cream sauce
or
Gorgonzola Pizza
red wine poached pears, gorgonzola, caramelized
onions, walnuts, dressed arugula

on
Dessert

Chef 6s

$47.00 per person
plus taxes and gratuity

Dessert Sel ecti

VILLA di TORINO

Starter

Crab Cakes
panko crusted crab cakes with
dill & caper aioli on organic sprouts

Appetizer
Insalata di Vita
organic sunflower and pea sprouts,
baby spinach, dried cranberries, toasted almonds and
avocado served with a date, ginger & lemon vinaigrette

or

Beets & Goat Cheese Salad
baby spinach, arugula, walnuts, roasted beets and chevr
with a champagne vinaigrette

or

Caesar Salad
crisp romaine, baked croutons, parmesan
and traditional house made dressing

Main

100z Striploin Steak
grilled aged AAA striploin steak served with garlic and
chive mashed potatoes, seasonal grilled vegetables and
demi

or
Tilapia
panseared tilapia served with roasted seasonal

vegetables andeherry tomato, corn, green pea
& lemon orzo pilaf

or

Chicken Asiago
chicken supreme stuffed with spinach, caramelized
onions and asiago cheese served with garlic & chive mas
potatoes, roasted seasonal vegetables topped with a
grainy mustard cream sauce

or
Linguini Java
linguini with smoked bacon, grilled chicken, and chorizo
sausage in a java & mascarpone cream sauce

or

Pizza Salmone
smoked salmon, mascarpone, grilled asparagus,
capers, dressed arugula
on
Dessert

Chefds Dessert Sel e

$52.00 per person
plus taxes and gratuity



