


Welcome to Il Villaggio...

651 State Route 17
Carlstadt, New Jersey 07072

Tel: (201) 935-7733 • Fax: (201) 623-0301
www.ilvillaggiocatering.com
info@ilvillaggiocatering.com

Whatever the occasion, celebrate at Il Villaggio…in Style! 
Located in Lower Bergen County, NJ, Il Villaggio is a private event venue that captures the 
beauty and charm of southern Italy while bringing glamour and elegance to any gathering.

Exclusivity is yours at Il Villaggio. Hosting only one stylish wedding at a time assures
you the specific attention to detail and the devotion you deserve.

Our modern facility boasts old-world European charm and can accommodate functions 
in four separate rooms for nearly any size event. Our stunning Grand Ballroom with 

25-foot ceilings, eight crystal chandeliers, 1200 square feet of imported granite dance floor 
and its own Juliet balcony can comfortably hold up to 260 seated guests.

Built in 2006 to exacting standards, this attention to detail is evident in every aspect 
of Il Villaggio. From the spacious and majestic lobby through to our Grand Ballroom, 
your guests will be dazzled by the building’s crystal chandeliers, 25-foot ceilings, and 

polished imported stone floors throughout. Our Grand Ballroom was designed to create a 
sophisticated, glamorous ambience and sheer elegance for any social or corporate event.

Il Villaggio is a premier choice for hosting any celebration. Your special occasions deserve 
the special attention to detail that Il Villaggio is renowned for providing. From a simple 
luncheon or dinner to an elaborate ballroom gala experience, we specialize in creating 

events your guests will remember for a lifetime. We have a dedicated, professional staff 
who will help you make your event memorable and unique at an affordable price. Our 

facility will comfortably accommodate from 50 to 275 guests.

We invite you to visit our beautiful venue, and work with our skilled team who will 
guide you through our wide range of menu options to create a custom culinary vision 

for your special event!

Whatever the occasion, celebrate at Il Villaggio…in Style!



…At Il Villaggio…we believe in love. Hosting only one elegant wedding at a time, Il Villaggio focuses on the 
exact needs of each bride and groom. Our unsurpassed service along with the quality and presentation of our 

food keeps us ranked among the leading wedding caterers in Northern New Jersey.

Please be assured that the entire Il Villaggio team will do everything possible to make your once-in-a-lifetime 
wedding a perfect and memorable event for all of your family and friends to take part in. Please remember a 
few of our value-added services offered here which include; hosting only one event at a time, valet parking, 
your personal Bridal Attendant, our ultra-premium open bar, one server per table, our large and luxurious 

bridal suite, excellent food quality and the modern facility.

From the cocktails you sipped on your first date, to the dinner you shared on the night of your engagement, 
there are tastes that have great meaning in your life. Why not enjoy them on this special occasion?

Let our team work with you to design a memorable culinary experience that’s all your own—one that will 
delight you, as well as your guests.







Il Villaggio
Upon Arrival at Il Villaggio Your Guests will be Greeted with White Glove Service of

Champagne, Your Signature Drink, Martinis, Cosmopolitans, Premium Open Bar, and the following;

Butler Service
A Chef ’s Selection of Homemade Hors d’Oeurves Served Butler Style

Items may include:
Braised Baby Lamb Chops ~ Bacon Wrapped Scallops ~ Mignon Tip with Fried Plantain

Salmon Wasabi Crisp ~ Chicken Sate Skewers
Coconut Crusted Shrimp ~ Beef Wellington ~ Macaroni and Cheese Balls

Homemade Empanadas ~ Duck Pot Stickers ~ Mini Ruben Sandwiches
Filet Mignon Negamake ~ Shumai Dumplings & Hoisin Sauce

Ceviche atop Porcelain Spoon ~ Raspberry & Brie Philo  

The Cold Display
Artistically Displayed Seasonal Sliced Fresh Fruit and Berries

Red and Green Bell Pepper, Cauliflower, Celery, Carrot, Zucchini,
and Broccoli Crudités Garnished with Grape Tomatoes

 Served with Our House Prepared Chunky Bleu Cheese Dip

Our Very Own Homemade Slow Oven Roasted Tomatoes with 
Minced Garlic, Extra Virgin Olive Oil & a Touch of Salt & Pepper

Imported Gaeta and Calamata Olives

 Fresh Artichoke Hearts Marinated
in a Lightly Seasoned Extra Virgin Olive Oil

Roasted Sweet Red Peppers with Anchovies

Green Bean Salad with Vine Ripe Tomatoes, Red Onions
& Garlic in Balsamic Vinaigrette

Roasted Eggplant Caponata

Thinly Sliced and Hand Rolled Sopressata, Genoa Salami, Mortadella, and Prosciutto d’ Parma 

An Assortment of Breads to Include:
Focaccia ~ French Baguette ~ Italian Bastone ~ Italian Panella 

Whole Grain ~ Semolina ~ Pepperoni Loaf

An Exquisite Display of Parmigiano Reggiano ~ Mozzarella di Buffalo ~ Aged Provolone
Gorgonzola Wheel ~ Feta ~ Baked Brie ~ Smoked Gouda

Smoked Mozzarella ~ Maytag Bleu ~ Pepper Jack ~ Sharp Cheddar

Stations
Live Fresh Mozzarella Station

Fresh Mozzarella Made a la Momento
Stuffed with Pepperoni, Basil, Prosciutto and Olives 

Carving Station
Only the Finest Meats, Slow-Cooked and Distinctively Prepared

(Select Two)
Seared Breast of Vermont Turkey

Honey Glazed Virginia Ham
Roast Loin of Pork

 London Broil with Mushroom Sauce
Prime Rib 

*Roast Whole Pig 
Seared Tuna Loin with a Peppercorn Rub

Salmon En Croute
Boneless Leg of Lamb

*Rack of Lamb
Pernil

Pastrami 

Cold Seafood Station
Jumbo Gulf Shrimp, Little Neck Clams, and Oysters on the Half Shell

Served with Lemon and Cocktail Sauce
Displayed on a Bed of Ice

Hot Seafood Station
(Select Three)

Baked Stuffed Clams on the Half Shell Oreganata or Casino
  New Zealand Mussels Prepared with Lemon, Garlic and White Wine Sauce, Marinara or Fra Diavolo Style

Oysters Rockefeller
Calamari Fritti Served with Marinara Sauce and Lemon Wedges

Shrimps & Scallops Scampi Served over Abborio Risotto

Pasta Station
(Select Two)

Butternut Squash Ravioli in a Sage & Tarragon Butter Sauce
Cavatelli with Broccoli, Garlic & Olive Oil

Penne Rigate Prepared a la Vodka with Peas & Prosciutto
Rigatoni Filetto Pomodoro with Basil, Julienned Prosciutto & Fennel

Tortellini a la Panna
Cavatelli Bolognese

Orechietti with Sausage and Broccoli di Rabe

*These selections are available at an additional cost*



Silver Chafing Station
 (Select Four)

 Filet Mignon Tips in a Sherry CreamSauce Stuffed Mushrooms ~ Eggplant Rollatini
 Trippa ~ Arancini (Rice Balls) Wild  Mushroom Abborio Risotto
 Sausage & Broccoli Rabe  Chicken with a Mediteranean Salsa
 Veal Sorrentina Sausage & Peppers
 Kielbasa with Sauerkraut Stuffed Cabbage 

Chicken Topped with Shiitake Mushrooms, Roasted Peppers, Fresh Mozzarella and Balsamic Glaze 

Presentation/Captain Stations
(Select Two)

Each of these Stations are Attended by our Uniformed Staff who will Finish, Prepare and Served these Fine Food Items Directly to your Guests

Mashed Potato Martini Bar
4 Types of Mashed Potatoes Served in Martini Glasses Accompanied with a Wide Assortment of Toppings

Including; Sauteed Onions, Mushrooms, Chives, Brown Gravy, Cheddar Cheese,
Sour Cream, Crunchy Fried Onions and Bacon Bits

Italian “Sunday Dinner” Station
Simmering Pots of Meatballs, Italian Sausage & Braciole

Served with Our Chef ’s Homemade Sauces, Fresh Baked Italian & Garlic Breads and Fresh Grated Cheese

Tex-Mex Saute Station
Specially Seasoned Chicken, Steak & Vegetables Sizzled and Rolled in Warm Flour Tortillas

Served with Spicy Salsa, Sour Cream, Guacamole & an Assortment of Peppers
Accompanied by Fried Plantain Chips and Salsa

The Brooklyn Bridge Station
Choice of Fresh Hot Pastrami, Corned Beef or Beef Brisket

Accompanied by Mini Reuben Sandwiches, Potato Knishes, Chopped Liver, Sauerkraut, Rye Bread and Spicy Deli-Style Mustard

The Streets Of New York
Kosher Hot Dogs Served with All The Fixin’s

Choose from; Sauerkraut, Onions, Mustard, Chili, Onions, Peppers and Melted Cheese
Accompanied by Warm Street-Style Pretzels and Bags of Assorted Hot Nuts

Old World Station
Includes Old World Style Pierogies, Sauteed in Hot Butter with Grilled Kielbasa, Stuffed Cabbage and Polish Braised Cabbage

Chicken Martini Station
Your Guests’ Choice of Teriyaki, Buffalo or Barbeque Flavored Chicken Bites

Shaken ”Bartender-Style” and Served in a Martini Glass

Bourbon Street Station
This Cajun-Themed Station Features all of the New Orleans Favorites to Include:

Homemade Jambalaya with Andouille Sausage, File Gumbo, Gulf Shrimp Etouffee and Red Beans and Rice

Southern Comfort
This Station is inspired by the Great Soulful Foods of Memphis, TN and the Mid-South which Include:

Crispy Catfish Nuggets, Spicy Hush Puppies, Pulled Pork BBQ Sliders, Macaroni & Cheese, Homemade Cole Slaw and Southern Baked Beans
Accompanied by Cold “Spiked” Sweet Iced Tea

The Mediterranean Kabob Grill
Four Different Skewers (Beef, Shrimp, Chicken And Vegetable Kabobs) Softly Seasoned Accompanied with Crispy Hot Pita Chips and Humus, 

Stuffed Grape Leaves, Hot-Off-The-Grill Falafel, Cubed Feta Cheese, Israeli Cous Cous, Cucumber/Greek Salads

Peking Duck Wraps
Traditional Chinese Glazed Duck Wrapped in Moo Shoo Pancakes

With Cucumber Slivers, Chopped Scallions and Hoisin Sauce.

Seafood Paella
Sea Scallops, Shrimp, Calamari, Mussels, Whole Clams and Fresh Fish Pieces

In a Light Salsa Served from a Bed of Safron Rice

Brazilian Rodizio
Slow Cooked Spicy Chorizo Sausage and Seasoned Beef Tenderloin

Accompanied by Mini Corn Muffins and Black Bean Salsa

 Cape May Station Asian Stir-Fry
 Homemade Cakes of Jumbo Lump Crabmeat Chicken, Beef or Vegetable Stir-Fry
 Pan-Seared and Served with Cajun Remoulade Sauce Served Hot-Off-The-Wok with Fried Rice and Fortune Cookies

Polenta Station
Grilled Lagunica Sausage & Sauteed Mushrooms
Served with Hot Italian Peppers and Fresh Basil

Pom Fritte Station
Two Types Of French-Fried Potatoes Served In Boardwalk Style Cups

With The Following Condiments: Hot Melted Yellow Cheese, Hot Melted Blue Cheese, Bar-B-Q Sauce, Ketchup, Garlic Mayonnaise,
Hot Texas-Style Chili, Tartar Sauce, Chopped Scallions, Bacon Bits and Hot Brown Gravy

Little Havana Station
Traditional Cuban Sandwiches Hot Off the Panini Grill

Ham, Roast Pork, Pickles and Cheese Pressed in a Crusty on the Outside, Sofe on the Inside Long Roll with Sweet & Tangy Mustard
Chaffing Dises of Morro (Black Beans and Rice, Traditionally Cooked), Ropa Vieja (Cuban Beef Stew), Friend Plantains/Maduros and Empanadas

Dinner at Grandma’s
Homemade Meatloaf and Brown Gravy, Turkey and Stuffing Casserole, Chicken Pot Pie

All Served alongside of Julienne Green Beans in a Creamy Onion Soup Base

Ramen and Dumplings
Step Up to Our Asian Pagoda and Help yourself to a Bowl of Fresh Made Ramen Broth, Udon Noodles, Slow-Cooked Pork Belly, Hard-Boiled Egg 

and Scallions. Served alongside Homemade Goyza Chicken or Vegetarian Dumplings, Soba Noodles, Baby Bok-Choy and Mushroom Salad



Dinner Menu
First Course

(Select One)
Waldorf Salad of Crisp Romaine Hearts, Golden Raisins, Green Apple & Walnuts with a Sweet Mustard Dressing 

Caesar Salad of Crisp Romaine Hearts, Croutons & Imported Parmigiano Reggiano
Baby Mixed Greens, Candied Pecans, Dried Cranberries in Balsamic Vinaigrette

Tri-Color Salad of Arugula, Radicchio & Belgian Endive in our Signature Italian Dressing
Homemade Manicotti with Fresh Tomato Basil ~ Butternut Squash Ravioli with a Light Butter Sauce and Microgreens

A Variety of Soups ~ Seafood Crepe with Brandy Cream Sauce ~ Grilled Vegetable Napoleon with Balsamic Glaze
*Lobster Cocktail

Intermezzo
A Variety of Citrus Sorbets to Cleanse the Palate

Entrée
(Select One from Each Section)

Chicken
Breast of Chicken Stuffed with Prosciutto, Spinach and Mozzarella with Green Beans 

Chicken Breast Stuffed with Asiago Cheese, Sundried Tomatoes & Spinach ~ Chicken Breast Stuffed with Escarole, Pignoli Nuts and Sundried Tomatoes
French Cut Chicken with Romano Cheese, Italian Breadcrumbs, Quartered Artichokes & Sundried Tomatoes

Chicken Topped with Shiitake Mushrooms, Roasted Peppers, Fresh Mozzarella and Balsamic Glaze
Chicken with a Pecan Crust & a Raspberry Port Wine Reduction 

 Vegetarian Selection Always Available

Dessert
(All Served Tableside)

Elegant Multi-Tiered Wedding Cake
Along with your Custom Wedding Cake for Dessert, each Guest will receive an Individual Dessert Presentation of:

Flourless Chocolate Cake, Tiramisu and Cheesecake
Coffee, Tea, Espresso Cappuccino & Cordial Service

Inclusions
Our proposed wedding package includes the following items:

Five hour premium open bar featuring top shelf liquors, a selection of Eight Wine Varietals,
Imported & Domestic Beers, Sodas and Juices

Valet Parking ~ Coat Check (Seasonal) ~ Seating Cards ~ Direction Cards ~ Custom Wedding Cake ~ One Server Per Table
Champagne Toast ~ Bridal Attendant ~ Choice of Table Linens

Additional Stations
Available at an Additional Cost

State-of-the-Art Ballroom LED Lighting Packages.
Cocktail Station

In addition to your Ultra Premium Open Bar delight your guests with an additional Captain Station dedicated to making Four Signature Drinks like:
Classic Vodka or Gin Martini ~ Cosmopolitan ~ Appeltini ~ Pomegranate Cosmo

Berry Martini ~ Chocolate Martini ~ Espressotini ~ Mojitos 

Caviar Station
An Exquisite Display of a Variety of Iced Vodkas,

Imported and Domestic Caviar
Served with Chopped Egg, Onion, Toast Points, Capers, Sour Cream and Fresh Made Blinis

Sushi & Sashimi Station
An Elaborate Display of Freshly Prepared Sushi & Sashimi

Accompanied by Soy Sauce, Ginger, Wasabi and Chopsticks 
(Available Manned and Unmanned)

Smoked Seafood Flight 
(Served with Toast Points, Capers, Chopped Onion & Endive)

Thinly Sliced Smoked Wild Alaskan King Salmon ~ Smoked Rainbow Trout
 Smoked Mackerel ~ Smoked Wild Pacific Tuna ~ Smoked Whitefish

Cold Seafood Add-On 
Your Custom Ice Carving is Surrounded by;

Jumbo Alaskan King Crab Legs ~ Florida Stone Crabs (Seasonal) ~ Maine Lobster

Exotic Game Grill Station  
Available Items to Choose from Include; 

Alligator ~ Buffalo ~ Venison ~ Whole Octopus ~ Ostrich ~ Boar ~ Rabbit ~ Antelope ~ Turtle ~ Frogs Legs

Viennese Table
 Assorted Cakes Featuring Chocolate Mousse ~ Italian Ricotta Style Cheesecake ~ Flourless Chocolate Cake ~ German Chocolate Cake

Homemade Tiramisu ~ Profiteroles ~ Italian & French Style Pastries ~ Cotton Candy Station ~ Zeppoles
Bananas Foster ~ Live Cannoli Station

Crepe Station ~ Spiked Milkshakes in “Popper” Shot Glasses
Belgian Waffle Station with Ice Cream and All the Toppings

Chocolate Fondue Fountain with Fruits, Cookies and Snacks for Dipping

After Party Options  
Is 5 Hours still not quite enough time to celebrate? 

Don’t go home yet! 
Let us help to design your own signature after party…

From Club Music to  Fine Cognacs or Smooth Jazz to Hand-Rolled Cigars or even Karaoke to Beer Pong 
We can close your distinctive wedding reception with an exclamation point like no other. 

From formal to fun we will design a perfect and tasteful closing to your once-in-a-lifetime celebration.

Fish
Grilled Wild Caught Sockeye Salmon

Tilapia with a Pistachio Crust and an Orange Saffron Burre Blanc 
Flounder Stuffed with Jumbo Lump Crabmeat with a light Oreganata Crust

Blackened Filet of Sole

Beef
Grilled Filet Mignon 

Chateaubriand with our Homemade Béarnaise Sauce
Grilled NY Strip Steak

*These selections are available at an additional cost*



Notes Notes
Entertainment

Florist

Party Planning/Decorations

Limousine

Formal Wear

Hair/Nails

Photography

Accommodations

Invitations/Printing

Disc Jockey

Bridal Attire

Bakery

Videography

Hair & Make-Up

Favors

Bridal Accessories

Ministry

Rehearsal Dinner



Bride’s Calendar Suggested Services
Accommodations

Fairfield Inn - Marriott • 201-507-5222 • www.fairfieldinnmeadowlands.com
Holiday Inn - Hasbrouck Heights • 201-288-9600 • www.meadowlandshi.com

Homewood Suites • 201-460-9030
www.eastrutherfordmeadowlands.homewoodsuites.com

Residence Inn - East Rutherford/Meadowlands • 201-231-6071
www.residenceinnmeadowlands.com

Bakery
A Little Cake • 201-391-6300 • www.alittlecake.com

Palermo’s Bakery • 201-641-1654 • www.palermobakery.com

Disc Jockey
DJ Express Entertainment • 201-694-8202 • www.djexpressnj.com

Magic Moments Productions • 973-546-5990 • www.MagicMomentsNJ.com
Premier Entertainment • 201-842-1696 • www.premierdj.com

Ultimate Entertainment DJs • 201-804-0749 • www.Ued123.com

Florist
Broderick’s Flowers • 800-966-1773 • www.brodericks.net

Dahlia Floral & Event Design • 973-772-0219 • www.dahliaflorals.com
Floral Sentiments Couture • 732-851-6687 • www.floralsentimentsnj.com 
A Personal Touch Florist • 973-661-4414 • www.apersonaltouchflorist.com

Furniture Rental
Finesse Entertainment • 201-288-6614 • www.FMDANCE.com

Hair and Makeup
The Flawless Touch • 201-376-3687 • www.theflawlesstouch.com 

Limousine Service
Danaro Limousines • 201-939-7077 • www.danarolimo.com

Officiant
Ceremony Celebrants • 845-364-6938 • www.CeremonyCelebrants.com

Lamar Wedding Center • 973-746-8699 • www.LamarWeddingCenter.com

Photography
Jenifer Studio Photography • 201-428-1342 • www.JeniferStudio.com

Marquee Studio • 201-300-6317 • www.marqueephotovideo.com
Milton Gil Photographers • 973-771-9700 • www.miltongil.com

The above products and services are listed for your convenience
in completing your wedding/banquet plans. 

We believe them to be of the utmost quality, we cannot,
however, accept responsibility for the same.

One Year Before:
o Buy a wedding planner and memory album.

o Discuss wedding budget with your parents, fiancé, 

 perhaps his parents, decide on the wedding style

 from flowers to food and cake.

o Decide on wedding and reception sites.

o Plan color scheme for wedding and reception.

o  With fiancé, see clergymember or judge.

o  Plan reception, make reservations.

o Book a band or disc jockey company.

o Hire a photographer and videographer.

o Select and register for china, silver, etc.

o Begin your guest list; have fiancé do his.

o Choose attendants.

o Plan new home, begin shopping for it.

o Consult a travel agent for honeymoon ideas.

o Complete honeymoon plans with groom.

Six Months Before:
o Complete your guest list.

o Order invitations and announcements, start addressing

 them upon receipt.

o Arrange transportation for wedding party.

o Shop for trousseau.

o Order wedding rings.

o Set date to order attendants’ dresses.

o Confirm delivery date for your dress.

o Select a portrait photographer.

o Plan ceremony, reception details with organist,

 caterer, florist, etc.

Three Months Before:
o Buy groom’s wedding gift.

o Mail your invitations.

o Have final dress and headpiece fitting.

o Have portrait taken.

o Choose gifts for your attendants.

o Pick up wedding rings, check engraving.

o Plan lodging for traveling guests and bridesmaids.

o Discuss rehearsal dinner with groom.

o Make appointment with hairdresser.

o Write thank-you notes for gifts.

o Send announcements to newspapers.

Two Weeks Before:
o Go with fiancé for marriage license.

o Buy luggage, check honeymoon reservations.

o Give a final guest count to the caterer.

One Week Before:
o Begin your honeymoon packing.

o Purchase traveler’s checks.

o Finish addressing your announcements to mail

 on your wedding day.

o Check on final details with florist, etc.

o Arrange to move belongings to new home.

o Keep up with gift acknowledgments.

o Remind maid of honor and bridesmaids of rehearsal

 dinner details; present gifts to attendants at rehearsal dinner. 









Il Villaggio Proudly Recommends



Only Minutes from Il Villaggio
With Complimentary Transportation



“Welcome to the Fairfield Inn
East Rutherford-Meadowlands”

For More InForMatIon Please ContaCt the sales oFFICe at
201-507-5222 

850 Paterson Plank road • east rutherford, nJ 07073

www.fairfieldinnmeadowlands.com

• Complimentary King Room for Bride & Groom on Wedding Night when 10 rooms or more are booked

• Complimentary Champagne & Chocolates for the Bride & Groom the night of the wedding

• Special Discounted Group Rates for Wedding Guests

• Shuttle is complimentary with 10 rooms booked 

• Complimentary Deluxe Hot Breakfast for your guests 

• Direction Card Inserts for Invitations

• Private Banquet Room available for rental fee for rehearsal dinners and post reception breakfasts

• Experienced Event Planner to help plan everything from your customized Marriott web page down 
 to the very last detail.

A Perfect StAy for A Perfect DAy!
one Mile froM il VillAggio i Hot BreAkfASt Buffet incluDeD i coMPliMentAry Wi-fi

coMPliMentAry Direction cArDS i cuStoM WeDDing PAckAgeS AVAilABle

receiVe one rounD triP SHuttle for uP to 28 PASSengerS AnD
coMPliMentAry Suite for BriDe & grooM WitH 15 rooMS BookeD!

Mention coDe: iV2018
cAll to ScHeDule A tour toDAy!

201.231.6071
Room Types and Rates Are Based On Availability. Complimentary Bridal Suite Included With 15 or More Rooms Booked Within Room Block. Rooms booked outside the block (expedia, hotels.com, etc.) DO NOT qualify towards the 15 rooms.

Shuttle is For ONE Round Trip. Larger Shuttle Available At An Extra Cost. Availability To Be Determined At Time Of Wedding Block Booking.





Directions to Il Villaggio

2.5" Pocket
with Business Card Slot

From the Lincoln Tunnel
Take Rte. 3 West, as you pass the MetLife Stadium stay to your right and take the Rte. 17 North exit.

Follow Rte. 17 for 1-1/2 miles and the facility will be on your right.

From the George Washington Bridge
Take Rte. 80 West to exit 64B. Follow Rte. 17 South for 2 miles to Paterson Plank Road. 

Make a U-turn onto Rte. 17 North and follow it for 1/4 mile and the facility will be on your right.

From Northern New Jersey
Garden State Parkway North exit 163 in Paramus. Follow Rte. 17 South approx. 5 miles to the Paterson Plank Rd. 

Exit and make a U-turn onto Rte. 17 North and follow it for 1/4 mile and the facility will be on your right.

From Southern New Jersey
Garden State Parkway North exit 153 to Rte. 3 East. Follow approx. 4 miles to Rte. 17 North.

Take Rte. 17 North for 1-1/2 miles and the facility will be on your right.

From NJ Turnpike
Exit 16W to Rte. 3 West. Same as ab ove (Lincoln Tunnel).

From the West
Take Rte. 80 East to Rte. 17 South. Same as above (George Washington Bridge).



651 State Route 17 • Carlstadt, New Jersey 07072
Tel: (201) 935-7733 • Fax: (201) 623-0301

 www.ilvillaggiocatering.com
info@ilvillaggiocatering.com
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