BUILD YOUR OWN BRICK OVEN PIZZA CATERING

| | - |
NAPOLETANA Ind.12” Lg.16” EW YORK Ind. 12” Lg. 16”
MARGHERITA 14.95 19.95 CHEESE PIE 13.95 18.95 HALF TRAY SERVES 5-6 PEOPLE | FULL TRAY SERVES 10-12 PEOPLE
fresh mozzarella, fresh basil, pomodoro sauce | shredded mozzarella, pomodoro sauce |
60/100
12" Gluten Free Crust - 3.00 House Salad 45/65 Meatballs /
CLASSIC TOPPINGS - Add: 2.95 Ind. | 3.95 Lg. Country Salad 60/90 Sausage 60/110
Pepperoni |Sausage |Meatball | Roasted Mushroom |Roasted Peppers | Cherry Peppers i Eggplant Parmigiana 70/120
Fried Eggplant | Roasted Onions| Hot Oil |Bacon |Ham | Pineapple | Broccoli | Spinach |Olives Classic Caesar 25/85
Anchovies |Fresh Tomato | Garlic | Artichokes| Sundried Tomatoes | Extra Cheese Remo’s Salad 60/90 Sausage & Peppers 70/120
FANCY TOPPINGS - Add: 5.95 Ind. | 7.95 Lg. Cobb Salad 65/95 *Grilled Salmon 100/200 E S T 2 OO 6
Clams | Shrimp | Prosciutto di Parma | Chicken | Broccoli Rabe | Ricotta Cheese ; : ; .
Avocado 695 Ind. [ 895 1 Add Grilled Chicken to Salad  25/50 | Marinated Grilled Chicken  65/105
vocado 6.95 Ind. | 8. 8. .
Add Breaded Chicken to Salad 35/60 Tuscan Chicken Plate 70/120
SIGNATURE PIZZA Chicken (any style) 70/120

Italian Antipasto 65/100

NAPOLETANA OR NEW YORK STYLE Grilled - Breaded - Parmigiana -Scarpariello ®
Mixed Vegetable 55/70 . .
Marsala - Piccata - Francese - Balsamico
Ind. 12" Lg. 16” Broccoli Rabe G&O 75/100

Veal (any style
SALAD PIE (cold) 18.95 23.95 Fried Mozzarella 60/90 (any style) 100/200 BRICK OVEN PIZZA CO.
Mixed greens, tomato, and fresh mozzarella Breaded - Parmigiana - Scarpariello

Fried Calamari 70/100 Marsala - Piccata - Francese WWW.remOSplzza .com

VEGGIE PIE 18.95 25.95
Mushrooms, peppers, onions Chicken Tenders 65/100 Shrimp (any style) 125/225 [ |
PROSCIUTTO DI PARMA PIE (cold) 22.95 29.95 Wings: 65/100 | Scampi-Francese - Parmigiana 35 BEDFORD ST.
Hand-tossed zesty arugula piled high with shavings . . Pint / Quart
of fresh Parmigiano, Prosciutto, and white beans Buffalo l BBQ l Mild I Plain STAMFORD CT

Pomodoro Sauce 10/16
VODKA CHICKEN PIE g 27.95 French Fries 40/70

: _ 20.9 ) Bolognese Sauce 11/20

Chicken cutlet with vodka sauce and melted mozzarella Penne Bolognese 60/100

Vodka Sauce 11/20
NEW ENGLAND PIE 25.95 32.95 Cheese Ravioli Pomodoro 70/120
Fresh garlic, shrimp, clams, light sauce, and mozzarella Pesto Sauce 11/20

Penne Pomodoro Sauce 55/90

WHITE CLAM PIE 22.95 29.95 b Pesto S £0/100 Alfredo Sauce 11/20
Chopped clams, garlic, and mozzarella enne Pesto auce(w/l’rosciutto) / White Clam Sauce 15/27
GARLIC SHRIMP PIE 2595 32.95 Penne Alla Vodka 60/100 Red Clam Sauce 18/27 ! 0 3 - 9 7 3 - O O 7 7
Shrimp, garlic, light sauce, and mozzarella Baked Ziti 60/100

Small Pizza Dough 3.00

21.95 . . . . .
WHITE PIE . 16.95 Rigatoni Garlic & Oil 55/90 : TAKEOUT ¢ DELIVERY ¢« ONLINE ORDERING
Mozzarella, ricotta and Parmigiano cheese Large Pizza Dough 6.00
SALAD DRESSING
FOUR SEASONS 18.95 25.95 Creamy House Balsamic, Ranch, Shredded Mozzarella 15/25
Choice of one classic topping on each 1/4 of pie Caesar, Honey-Mustard, Lemon Grated Romano Cheese 15/25
Dressing, Blue Cheese, Oil & Vinegar /
CHICKEN PIE (Choice of) 19.95 26.95 Pasta e Fagioli Soup 7.95/14.95
Grilled | Buffalo | Barbecue | Breaded Chicken
T AR WWW.REMOSPIZZA.COM
DESSERTS for Pick Up or Delivery o . .
Fresh filled Cannoli 5.5 Italian Cream Cake 7.95 o
Chocolate Cannoli 6.5 Zeppole with Powdered Sugar  6.95 www.re 0S p 1274.CO

Tiramisu 795 Lemon Sorbet 799 203-973-0077 35 Bedford St., Stamford

Sfogliatelle 6.50 Tartufo 7.95
Chocolate Mousse Cake 795 Price are subject to change. Sales tax not included. Delivery Minimum $25.00

*Consuming raw or undercooked foods may increase your risk of foodborne illness.




Appetizer

Classic Salads

HOUSE PASTA

hoose a Pasta: Penne, Linguine, Rigatoni, Spaghetti

Soup - Pasta e Fagioli or Soup of the Day 7.95 Add: 4.00 Gluten-Free Penne or Cheese Ravioli
House Salad (Small / Large)
Meatballs with Ricotta 11.95 ed b doli Sm. 6.95 Lg.9.95
Beef meatballs with ricotta and tomato sauce Mixe greens, cucumbpers, tomatoes, and olives Pasta Pomodoro LUNCH/DINNER Pasta with Mussels LUNCH/DINNER
Garlic Bread with Cheese 6.95 Beet Salad 14.95 14.95/16.95 o -~ ; h-1t8.95/21.95
i asta with mussels In a red or white sauce
Gorgonzola Bread 11.95 Mixed greens, beets, walnuts, and goat cheese Homemade tomato & basil sauce
Ciabatta bread with a light cream gorgonzola sauce Remo’s Salad 14.95 Pasta Ponza 16.95/18.95 Pesto Alla Genovese 17.95/19.95
11.95 ) . . Pasta with homemade pesto sauce (no nuts)
Bruschetta Mixed greens, fresh mozzarella, roasted peppers, (Add Italian Tuna - 8.95)
Fresh tomato and fresh mozzarella . : Pasta Alfredo 17.95/19.95
. . Italian olives, tomatoes, and house-made croutons Cherry tomatoes, fresh basil, garlic, EVOO,
Italian Antipasto 18.95 dlieh lach Heavy cream and Romano cheese sauce
. . - and light gorgonzola cheese
A .selectlon of Italian salumi, Italian cheeses, Country Salad 14.95 Linguine Clam Sauce 19.95/23.95
OGh‘flelsl Znéi rloasted_peppers (05 Mixed greens, fresh pears and apples, walnuts, cranberries, and gorgonzola Pasta Bolognese 17.95/19.95 Served in a Red or White sauce
rilled Calamari . .
Classic Cobb Salad Hearty tomato meat sauce, cream
Over mixed greens in a balsamic vinaigrette dressing 14.95 I dk Lasagna 18.95/21.95
Sliced Fresh Mozzarella 14.95 Chopped greens, avocado, crumbled bacon, corn, gorgonzola, and tomatoes Penne Alla Vodka 17.95/19.95 Fresh layered pasta with Bolognese sauce,
(Add Prosciutto di Parma - 8.95) Classic Caesar 12.95 Pink cream sauce with Prosciutto Ricotta, & mozzarella cheese
Fresh mozzarella, tomato, basil, and olive oil Hearts of romaine, croutons, shaved Parmigiano, and Caesar dressing Linguine Pescatore  24.95/30.95 Pasta Garlic & Oil 15.95/17.95
Mozzarella Fritta 11.95 Mediterranean Salad (Red or White) Fresh garlic, EVOO, and hot pepper flakes
Fried mozzarella with tomato sauce Romaine, chickpeas, light gorgonzola, tossed with lemon dressing 13.95 Fresh calamari, shrimp, mussels, clams Spinach Risotto 18.95/21.95
Clams or Calamari, Bianco or Rosso 18.95 ’ ’ ’ .
} ] Tonno Salad In a light cream sauce
Served in a white or red sauce Pasta Carbonara 17.95/19.95
e i i i i 18.95
Calamari Fritti 18.95 Mesclun and arugula mixed with tomatoes, olives, white beans, Light cream sauce with pancetta, shallots
Fried calamari with tomato sauce and home-made Italian tuna in a light dressing
Fresh Mussels 16.95 Sausage, Meatball, or Chicken - Add $5.95 | Shrimp - $4.25 each
PEI mussels served with a white wine sauce Small Order of Pasta with Pomodoro Sauce or Butter - $11.95
Broccoli Rabe with Garlic & Oil 16.95 Choice of Penne or Spaghetti
(Add Sausage or Chicken - 5.95) Hand-Crafted Salads
Chicken Tenders (with Fries add - 3.95) 12.95
Chicken Wings - 9 pieces 13.95 Choose Your Favorite Combination REMO : S FAVORITES
Choice of: Buffalo | BBQ | Plain | Mild
Choose a Bowl of Greens - 8.95 each Lunch/Dinner
SANDWICHES Romaine ¢ Arugula « Spinach « Mesclun Mix Chicken - $19.95 / $23.95 Veal - $24.95 / $30.95
SERVED ON ITALIAN BREAD Assorted Toppings - 1.95 each Francese * Scarpariello * Marsala ¢ Piccata * Parmigiana * Balsamico
Apples, Broccoli, Onions, Chickpeas, Corn, Cranberries, Tomatoes, served over penne pasta
Parmigiana 14.95 Croutons, Walnuts, Roasted Peppers, Mushrooms, Sundried Tomatoes,
Choice of: Chicken | Eggplant | Meatball Carrots, Pears, Red Beets, Cucumber, Cannellini Beans, Olives Remo
with melted mozzarella and tomato sauce Breaded and topped with arugula, fresh tomato, olive oil, and balsamic dressing
Veal Parmigiana 1895 Cheese - 3.50 each
i i 17.95 )
PljrosFluttol di Parma . Gorgonzola, Shredded Mozzarella, Feta, Goat Cheese, Shaved Parmigiano, Fresh Mozzarella Lunch/Dinner Lunch/Dinner
rosciutto di Parma, fresh mozzarella, basil, and tomato
Caprese 13.95 Tuscan Chicken Plate 19.95/23.95 *Grilled Wild Salmon  24.95/29.95
Fresh mozzarella, tomato, roasted peppers, and basil Fancy Toppings - 4.95 each Grilled marinated chicken with Grilled salmon with roasted vegetables
Grilled Chicken 14.95 Avocado, Chicken roasted vegetables
Grilled chicken, crisp romaine, and tomato Chicken Nonna 20.95/24.95
Sausage & Peppers 17.95/22.95 5 i i
Sausage & Peppers 1495 Specialty Toppings - 8.95 each [talian }s;ausage vpi/?ch roasted peppers / ‘f(?rlrllt;ti)(isc h;;li(rf:cr;}:lcci}:legl}llots ina
[talian sausage, roasted peppers, onions, and tomato sauce ; ; ; ; ; . ; ’ 4 ’
. g pepp Prosciutto di Parma, Italian Tuna, *Wild Salmon, Grilled Calamari - (4.25 per Shrimp) onions, and tomato sauce over penne pasta sherry-wine pink sauce over rigatoni pasta
Italian Tuna 17.95
Ho’_ne'made Italian tuna, arugula, tomato, and EVOO 17.95 Dressings Pork Chop Scarpariello 28.95/28.95 Eggplant Parmigiana 17.95/22.95
Philly Cheese Steak ' ; Bone-in pork chop sautéed with Baked eggplant with mozzarella
Thinlv sliced steak d with melted Ameri h Tossed or On the Side
inly sliced steak, topped with melted American cheese. ) . hot and sweet cherry peppers and andtomato sauce over penne pasta
Chicken Milanese 14.95 Creamy House Balsamic, Honey-Mustard, Lemon Dressing, Blue Cheese,

Crispy breaded cutlet, arugula, tomato, EVOO, and balsamic vinegar

0il & Vinegar, Ranch, Balsamic Vinaigrette, Caesar

garlic in a white wine sauce over pasta

Jumbo Shrimp - Francese, Scampi or Parmigiana 24.95/29.95

Served over linguine pasta ( Spinach risotto instead of Linguine +4.95)

Add French Fries to Any Sandwich or Appetizer - 3.95 (Extra Dressing or Sauce add: 1.95)




