
WHOLESALE PRICE LIST 
Fresh pasta and other Italian specialties locally produced  

in our 3000 sq. ft. commissary in Phoenix, Arizona.

Delivered Fresh, Chef to Chef!

FRESH MADE PASTA
AND ITALIAN SPECIALTIES
FROM CHEF TONY REA OF

CREATIONS IN CUISINE 
CATERING

Rigatoni
Gigli

Linguine

Bucatini
Lumache
Lasagna

Tagliatelle
Ravioli

Cavatappi
And more… all made from the finest semolina flour, eggs, and water. *Selection varies each week. 

Pastas, sauces and other Italian specialties are available every Saturday at the
Uptown Farmers Market (uptownmarketaz.com), Old Town Scottsdale Market 

(arizonafarmersmarkets.com), and Peoria Farmers Market (mommasorganicmarket.com).  
Additionally, pre-orders are welcome for pick-up at the markets, at Arcadia Premium Market 

(arcadiapremium.com) or at our kitchen at 1825 West Crest Lane; Phoenix 85027.
Orders must be placed by Thursday at 1:00p.m. by calling 602 485-9924. WWW.PASTA-REA.COM

Chi Mangia Bene, Vive Bene
(Who eats well, lives well!)

FRESH PASTA SELECTION
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Semolina Pasta

100% semolina flour, purified water, sea salt. 

Available in the following shapes:

Thin Spaghetti – Bucatini – Casarecce – Fiori – Fusilli (large & small) – Gemelli – Gigli (aka 
Campenelle) – Lumache – Macaroni – Mostaccioli – Penne – Radiatori – Rigatoni (large & small) 
Shells (large & small) – Trottole – Fiorentini – Gnocchi Sardi – Orecchiette

Egg Pasta

A blend of semolina and durham flours, purified water, sea salt and eggs.

Available in the following shapes:

Spaghetti Chitarra – Malfadine – Linguini – Spaghetti – Pappardelle – Tagliatelle – Fettuccine 
Pasta Sheets, 12” wide and cut in length to your specification.

Flavored Pasta

Semolina and durham flours, purified water, sea salt and all-natural seasonings, vegetables 
and vegetable powders. Below is a list of our best sellers. Several other flavors are available 
and special orders are welcome. Please contact us for more information.

Nero (black ink) – Spinach – Tomato – Purple Beet – Red Pepper – Porcini Mushroom 
Tomato Basil – Chipotle – Guajillo Chili – Whole Wheat – Lemon, Lime, Cilantro 

Gluten Free

Produced with 100% gluten free flours, sea salt and purified water in a  
sterilized pasta machine. However, our commissary is not a certified gluten and or nut free 
environment and some ingredients containing gluten may have come in contact during the 
preparation process.

Filled Pastas

Prepared with egg pasta and filled with our 5 cheese blend. We are happy to create these 
items with flavored pastas or custom fillings, please contact us for more information.

 • Ravioli, 5 cheese blend 
  (square, round, triangle or half moon)

 • Stuffed Shells, 5 cheese blend

 • Cannelloni, 5 cheese blend

 • Lasagna Pillows, pasta sheets filled with our  
  5 cheese blend. Add your signature sauce or  
  other fillings to build custom lasagnas

Pasta

10 # minimum order per shape and flavor.
Please call for pricing.

1825 West Crest Lane 

Phoenix, AZ. 85027

602.485.9924 

pasta-rea.com


