
PASTA NOSTRA at HOME 
 

Retail Order Form                                           March, 2009 
 

Pasta Nostra, 116 Washington St., Norwalk, CT 06854 
  Phone 203-854-9700   Fax 203-854-6918 

 
How to order: 

(ONLINE:  Print the form and follow instructions below.  Online orders are not 
accepted.) 

 
1) Fill out the form.  Provide valid VisaCard or MasterCard account information as 

requested.  (You can pay by cash or check when you pick-up your order, but the 
credit card is required in order for us to fill your order and to guarantee any check 
you may use to pay for it). 

 
2) Sign the form. 
 
3) Return it to us via post, via fax or in person.  If we are not home drop it into the 

mail slot in our front door.  Phone orders are not accepted. 
 
When to order: 
Orders must be received by us, by one of the methods described above, no later than 
Tuesday, midnight, of the week you would like to pick-up your order. 
 
How to Pickup your order: 
Orders can be picked-up on Saturdays between noon and 3 PM.  There may be 
additional packaged goods items (like olive oil or dry pasta, etc) available for purchase at 
the time of pickup with no advance order requirement.   
 
If you are coming to dinner on Thursday or Friday evening you can request, via phone, 
to pickup your order at that time.  We will do this if we think we can have the entire order 
ready by that time—otherwise it will have to remain a Saturday pickup.  You should call 
ahead on our reservations line—extension 1—and pre-arrange for this service.  Lupe will 
be happy to assist you.  
 
Product Availability 
Some of your selections will not always be available.  In the event that we believe that 
we may be unable to fulfill some part of your order we will contact you once at the phone 
number you provide us on the order form.  We assume no responsibility for such product 
shortfalls.  The balance of your order will remain valid unless cancelled in writing 48 
hours before the scheduled date of pickup. 
 
Product Information 
For additional information about the products we offer, how to cook them, how to serve 
them, etc. please request or printout our RETAIL PRODUCT INFORMATION SHEET. 
 



Pasta Nostra Retail Order Form                                        March, 2009 
 

Date: Your email address: 

Name: 

Address: 

City:                                                                        State:                       Zip Code: 

Phone where we can contact you  
in the event of a product shortfall: 
Pickup Date: 
 
Here you must tell us the calendar date of the Saturday on which you would like to come for your order.  Even if you plan to 
arrange an evening  (during dinner) pickup you must still select a specific Saturday date.  Evening pickups, where possible, are 
an option that you can exercise after the order is accepted by Pasta Nostra—for additional info on this see How to Pickup 
your order on the cover page of this document. 

 
Credit card information—VISA or MASTERCARD ONLY 

 
NAME as it appears on card_______________________________________________________________ 
                  
CARD NUMBER_________________________________3 digit security code on back________________ 
 
EXPIRATION DATE_________________________ZIPCODE associated with this card________________ 
At pickup you can pay by cash, check or credit card.  You authorize us to charge the credit card you 
provide us here in the event that you fail to pickup your order, or in the event that any check (along 
with any associated costs to us) that you may have used to pay for your order is returned by your 
bank. 
 
CARDHOLDER SIGNATURE:_____________________________________________________________ 
 
 

COMMENTS OR SPECIAL INSTRUCTIONS YOU’D LIKE TO GIVE US 
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________ 



Product Name Quantity For Pasta Nostra use only 
PASTA  (made with wheat flours and eggs)    
ANGEL HAIR $7 lb Lbs $  
LINGUINE $7 lb Lbs $  
FETTUCCINE (tagliatelle) $7 lb      Lbs           $  
TONNARELLI (like spaghetti) $7 lb Lbs $  
PAPPARDELLE (very wide thin ribbons) $7 lb                Lbs $  
LASAGNA SHEETS (4 ½  x  9 in.—9 sheets to 
the pound) $7 lb Lbs 

$  

     
PASTA  (made with organic spelt and eggs)     
FARRO LINGUINE $9 lb Lbs $  
FARRO TONNARELLI $9 lb                Lbs $  
     
FILLED PASTA     
AGNOLOTTI (filled with parmigiano and ricotta) $15 lb                Lbs $  
CHEESE RAVIOLI (handmade--limitedquantities) $20 lb                Lbs $  
Other filled Ravioli by advance order     
     
OVEN READY PASTA    
CANNELLONI  (ricotta filled tubes, three to the 
order, add sauce and bake)                      $15 per order 

              
          Orders          

 
$ 

 

LASAGNA  (made in your pan)                            
           (available by advance order only—call us)                    $15 lb 

   
$ 

 

    
SAUCE    
MARINARA (tomato, garlic & basil) $9 pint              Pints $  
MEAT SAUCE $10 pint              Pints $  
PORK SAUCE $10 pint              Pints $  
AMATRICIANA (Prosciutto, Onion & Tomato) $12 pint              Pints $  
PUTTANESCA $10 pint              Pints $  
CREAM & PANCETTA $12 pint              Pints $  
SAUSAGE & PEAS $12 pint              Pints $  
Grandma’s SEAFOOD SAUCE $16 pint              Pints $  
Mom’s SUNDAY SAUCE                       $20 per order 
(An “order” serves 2 and contains two meatballs, two 
sausages and enough sauce for two people) 

 
 
          Orders 

 
 
$ 

 

    
OLIVE OIL    
Montenidoli (Tuscan) 500 ml btl   $24 500 ml btl   $24               btls                   $  
Pruneti Leggero (Tuscan) 500 ml btl   $20               btls $  
Pruneti Viuzzo (Tuscan) 500 ml btl   $31               btls $  
Pruneti Olivo (Tuscan) 500 ml btl   $20               btls $  
Esposito Multivarietal 500 ml btl   $13               btls $  
Esposito Nociara 500 ml btl   $13               btls $  
Esposito Picholine 500 ml btl   $13               btls  $  
Esposito San Benedetto 500 ml btl   $14               btls $  
VINEGAR    
Pasta Nostra Salad Sauce 500 ml btl   $30               btls $  

PAGE TOTAL $  



 
Product Name Quantity For Pasta Nostra use only 
ANTIPASTI    
City of Norwalk Eggplant  (a pound is about a pint). $14 lb                Lbs                   $  
Olivata               (1/4 pound goes a long way) $30 lb                Lbs $  
Kalamata Olives $12 lb                 Lbs $  
Nyons semi-cured black olives $18 lb                Lbs $  
Roasted Holland Peppers $30 lb                Lbs $  
Olive & Celery Salad $19 lb                Lbs $  
Neapolitan Stuffed Peppers       (sold by the piece)           $3.50                Pcs  $  
     
BREADS     
Brooklyn: CUCOLO (round w hole in middle) $3.50          Loaves        $  
Wilton: WAVE HILL TRADITIONAL $6.50          Loaves $  
     
SAUSAGE made here at Pasta Nostra from clean, drug free pork from Heritage Acres Farms in Ames, Iowa 
ITALIAN with fennel $10 lb                Lbs $  
HOT ITALIAN $10 lb                Lbs $  
SPIRAL SAUSAGE w provolone & parsley                            
(each sausage is about ½ pound—order the number of 
pieces desired) $14 lb 

               
               Pcs 

 
$ 

 

    
GRASSFED BEEF from US Wellness Beef in Monticello, Missouri 
RIBEYE STEAK—boneless                             
(Unless you send us specific instructions each steak 
will weigh about 9 to 10 ounces—order the number 
of steaks desired). $19 lb 

           
          Steaks 

 
 
$ 

 
 
 

GROUND CHUCK $9 lb                Lbs $  
     
PROSCIUTTO     
Galloni 24 month $26 lb                Lbs $  
     
CHEESE     
Parmigiano Reggiano  grated $19 lb                Lbs $  
Parmigiano Reggiano  center cut—no rind $23 lb                Lbs $  
Pecorino Romano  grated $15 lb                Lbs $  
Pecorino Romano  whole piece $15 lb Lbs $  
Ricotta                                                                   $5.25 lb                   Lbs $  
Mozzarella  (a ball is about 6 oz—order by the ball) $9 lb balls $  
Mountain Gorgonzola  (organic) $19 lb Lbs $  
Torta of Gorgonzola & Mascarpone (1/2 lb 
min)   $25 lb 

 Lbs $  

Provolone $15 lb Lbs $  
Caprino (goat cheese) a piece is about 1/3 lb $20 lb Pcs $  
Rocchetta (soft washed rind cheese) a piece is 
about ¾ of a pound but you can buy ½ piece                                     $23 lb                         

               Pcs                                               
 
$ 

 

 PREVIOUS PAGE $  

GRAND TOTAL $  
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