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1599$Post$Rd$Fairfield,$CT$06824$.$203.259.7417$.$www.qua@ropazzi.com$!

     
EVENT MENUS 



ABOUT 
“Qua@ro$Pazzi$ is$known$for$ its$consistency$in$serving$new$world$
Italian$ fare.$ Conveniently$ located$ in$downtown$Fairfield.$Guests$
can$enjoy$a$casual$dining$experience$in$the$restaurant's$spacious$
outdoor$ seaSng,$ or$ choose$ to$ delight$ in$ the$ whimsical$ décor.$
Arthur$ Avenue$ breads,$ homemade$ pastas,$ and$ the$ freshest$
seafood,$ meats$ and$ produce$ delivered$ daily$ from$ our$ local$
vendors.$Try$one$of$our$signature$pasta$dishes$and$you'll$see$why$
we$were$ voted$ "Best$ Pasta"$ 2011,$ 2012,$ 2013$ and$ 2014$ in$ the$
Fairfield$County$Weekly.$Voted$very$good$in$Zagat.$Whether$your$
relaxing$with$a$glass$of$wine$or$MarSni$at$our$30$foot$bar,$having$
a$ dinner$ or$ just$ enjoying$ our$ great$ food,$ our$ professional$ staff$
will$ensure$you$have$a$wonderful$experience$at$Qua@ro$Pazzi$of$
Fairfield”$
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HOURS$OF$OPERATION$
$

Tuesdaye$Friday:$11:30$am$e$10:00$pm$
Saturdaye$Sunday:$5:00am$e$11:00$pm$

Sunday:$11:30$am$e$9:30$pm$
Open$Mondays$for$Events$

$
CONTACT$INFORMATION$$

$
1599$Post$Rd$Fairfield,$CT$

p:$203.259.7417$
gino@qua@ropazzi.com  
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ROOM  
CAPACITY  

30h$Bar$$
$

16$guest$capacity$

Dinning$Room$$
$

65$guest$capacity$
$$

$$



APPETIZERS 
SERVED FAMILY STYLE 

$3 PER CHOICE/PER GUEST 
 

• TOMATO BRUSCHETTA 
• STUFFED MUSHROOMS 
• FRIED CALAMARI 

• ZUCCHINI ROLLANTINI 

$

$4 PER CHOICE/PER GUEST 
 

•  MOZZARELLA & ROASTED RED 
PEPPER BASIL OLIVE OIL 
• PEI MUSSELS, SPICY  

TOMATO SAUCE  

$

MENU  
SELECTION 

$6 PER CHOICE/PER GUEST 
 

• ITALIAN ANTIPASTO 
• IMPORTED CHEESES 

•  BEEF & TRUFFLE OIL CROSTINI 

$
______________________________________________________$

 ARTISANAL PASTA 
 SERVED FAMILY STYLE OR PLATED  
$4 PER CHOICE/PER GUEST 

�$RIGATONI$VODKA$
�$CHEESE$RAVIOLI$MARINARA$

�PENNE$MARINARA$
�FARFALLE$ALFREDO$

$PRICES$DO$NOT$INCLUDE$6.35%$TAX$$&$20%$GRATUITY$
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$PRICES$DO$NOT$INCLUDE$6.35%$TAX$$&$20%$GRATUITY$

�CHICKEN FRANCESE 
Lemon & White Wine sauce 
 
�CHICKEN PAZZO 
 (ADD $2 PER GUEST) 
Asparagus, Mushrooms, 
Truffle Oil Cream Sauce 

� ORECCHIETTE WITH 
MEATBALLS 
In a Tomato Sauce 
 
�  GEMELLI WITH EGGPLANT 
Fresh tomato sauce 

�  RIGATONI BUTTERA  
Hot Sausage, Peas, Ricotta, Pink Sauce 

 
�  CAVATELLI TOSCANA  

Sweet Sausage, White Beans,  
Fresh Tomatoes, Arugula 

PASTAS ENTREES (Pick One) 
 

DINNER STARTING AT $33 PER GUEST 
PLEASE SELECT ONE SALAD & THREE ENTREES 

MINIMUN 25 PEOPLE  
 

SALAD CHOICE (PICK ONE) 
 

�  HOUSE SALAD 
Baby field Greens, Balsamic vinaigrette 

 
�  CAESAR SALAD 

Romaine Heart Tossed In A traditional Caesar Dressing 

�  CHICKEN PARMIGGIANA 
Tomato sauce, mozzarella 
  
�  CHICKEN SCARPIELLO 
(ADD $3 PER GUEST) 
Mushrooms, Hot Cherry Peppers, 
Onions, Rosemary 

POULTRY ( PICK ONE) 
 

�CHICKEN MIXED MUSHROOMS 
Mushrooms, Marsala Wine Reduction 
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$PRICES$DO$NOT$INCLUDE$6.35%$TAX$$&$20%$GRATUITY$

SEAFOOD & FISH 
 

�  LEMON & SCALLION COD 
Encrusted With Lemon And Scallion Panko, Topped with 

Tuscan Bean Salad, Lemon Beurre Blanc sauce 
 

�  LEMON SOLE  
Lightly Egg�Battered and 

Pan Seared, Spinach, Lemon & White Wine Sauce 

�  GRILLED SALMON 
Salmon Filet, Seasonal Greens 
 
�  SHRIMP SCAMPI  
(ADD $2 PER GUEST) 
Spinach, Beans, Garlic & Oil 
 
�   STUFFED SHRIMP  
(ADD $4 PER GUEST) 
Stuffed with Crab Meat and  
Spinach, Lemon Beurre Blanc Sauce 

�  DIVER SCALLOPS  
(ADD $4 PER GUEST) 
Iron Seared, Julienne 
Vegetables, Lemon Emulsion 
 
�  BRANZINO  
(ADD $4 PER GUEST) 
Topped with Eggplant,  
Olive Caponata 

MEATS/ VEGETARIAN 
 

�   VEAL MILANESE 
Breaded Veal, served 
On A Bed Of Baby Arugula 
 
�   EGGPLANT PARMIGGIANA 
Layers of Eggplant, tomato  
Sauce topped with mozzarella 
Served with pasta 

�  VEAL SORRENTINA 
Topped With Prosciutto, 
Eggplant, Melted Mozzarella 
 
�  VEAL MARSALA  
Mixed Mushrooms in  
Marsala Wine sauce 
 
�  GRILLED MIXED VEGETABLES 
Quinoa, fresh mint, extra virgin oil 
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DESSERTS  +  COFFEE/TEA SERVICE   
$5 PER GUEST 

 
PLEASE SELECT ONE DESSERT  

 
 

CHOCOLATE   MOUSSE        
  

 TIRAMISU        
 

FRESH BERRIES WITH  VANILLA GELATO 
 
 
 
 

BRINGING YOUR OWN CAKE : 
 

PLATING FEE  $1 PER PERSON 
 

PLATING FEE  +  COFFEE & TEA SERVICE $2.50 PER PERSON  
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$PRICES$DO$NOT$INCLUDE$6.35%$TAX$$&$20%$GRATUITY$
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BEVERAGE/BAR 
PACKAGE  

SODA AND JUICE SERVICE $5 PP  
Juices, Sodas and Iced Tea 

  
BEER AND WINE SERVICE - $18/PP - UP TO 2 HOURS 

                                               $24/PP – UP TO 3 HOURS   
 

Selection of 2 House Red & white Wines 
 Selection of 4 Beers   

Soda & Juice Service  
 

FULL BAR - $23 /PP - UP TO 2 HOURS  
                   $29/PP – UP TO 3 HOURS 

 
Skyy Vodka, Jose Cuervo Tequila, Bacardi Rum,  

Jim Beam Bourbon, Dewars Scotch,  
Canadian Club Whiskey,  Beefeater Gin  

Beer & Wine Service, Soda & Juice Service  
 

PREMIUM FULL BAR - $29 /PP - UP TO 2 HOURS  
                                    $38 /PP – UP TO 3 HOURS 

  
Grey Goose Vodka, 1800 Tequila, Bacardi or Captain Morgan Rum,  

Marker's Mark Bourbon, Crown Royal Whiskey, 
 Chivas Regal Scotch, Bombay Saphire Gin  
Beer & Wine Service, Soda & Juice Service 

 
 
 

PRICES DO NOT INCLUDE 6.35% TAX  & 20% GRATUITY  


