
Private Events  

  2024



Back Room



Chef lounge

Served family stlye, five courses
$175

“

TO BEGIN
CAVIAR BITES 

waffles, creme fraiche & chive
Served with Lanson Champagne

ANTIPASTI E INSALATA
HOUSE-MADE FOCACCIA 

pesto & ricotta 
 

CHICORY SALAD
endive, radicchio, lemon anchovy viniagrette

PRIMI
 

LUMACHE ALLA VODKA
 tomato, pecorino, calabrian chili cream sauce

SECONDI
select two for the table-all sides included

PAN SEARED KING SALMON 
basil, mint & lemon 

CHICKEN PARMESAN 
 buffalo mozzarella, marinara sauce, basil

 PORK SALTIMBOCCA 
 prosciutto di parma, garlic, sage 14oz C.A.B 

GRILLED WAGYU RIBEYE
 crispy potatoes, rosemary & garlic

CONTORNI
Sauteed Spinach, lemon, garlic, chili flake

Grilled broccolini, shaved parmesan
Eggplant parmesan

DESSERT
OLIVE OIL CAKE 

cherry compote, whipped cream



The Bar



Served family stlye, three courses
$95

PRIMI E INSALATA

CHICORY SALAD
endive, radicchio, lemon anchovy viniagrette

LUMACHE ALLA VODKA
 tomato, pecorino, calabrian chili cream sauce

SECONDI
select two for the table-all sides included

PAN SEARED KING SALMON 
basil, mint & lemon 

CHICKEN PARMESAN 
 buffalo mozzarella, marinara sauce, basil

 PORK SALTIMBOCCA 
 prosciutto di parma, garlic, sage 14oz C.A.B 

GRILLED WAGYU RIBEYE
 crispy potatoes, rosemary & garlic

(+ $10 per person)

CONTORNI
Sauteed Spinach, lemon, garlic, chili flake

Grilled broccolini, shaved parmesan

DOLCE

OLIVE OIL CAKE 
cherry compote, whipped cream

Served family stlye, four courses
$125

“

ANTIPASTI E INSALATA

 HOUSE-MADE FOCACCIA 
pesto & ricotta 

MARINATED OLIVES
citrus, rosemary, celery 

 

CHICORY SALAD
endive, radicchio, lemon anchovy viniagrette

PRIMI

 PESTO TAGLIATELLE
basil, pinenuts, parmesan 

LUMACHE ALLA VODKA
 tomato, pecorino, calabrian chili cream sauce

SECONDI
select two for the table-all sides included

PAN SEARED KING SALMON 
basil, mint & lemon 

CHICKEN PARMESAN 
 buffalo mozzarella, marinara sauce, basil

 PORK SALTIMBOCCA 
 prosciutto di parma, garlic, sage 14oz C.A.B 

GRILLED WAGYU RIBEYE
 crispy potatoes, rosemary & garlic

CONTORNI
Sauteed Spinach, lemon, garlic, chili flake

Grilled broccolini, shaved parmesan
Eggplant parmesan

DOLCE

OLIVE OIL CAKE 
cherry compote, whipped cream



Bubbles & Eggs

CAVIAR & RAW BAR
CAVIAR BLINI

everything spice creme fraiche

DAILY OYSTERS 

SHRIMP COCKTAIL

mignonette & lemon anchovy cocktail sauce

CAVIAR & RAW BAR
CAVIAR & RAW BAR caviar & shellfish

CAVIAR BITES
Waffle, Creme Fraiche, Chives

SHRIMP COCKTAIL 
OYSTERS ON THE HALFSHELL

 Champagne Mignonette & Cocktail Sauce 
+$35 per person

CAVIAR BITES waffle, creme fraiche, chive  $11
 

MUSHROOM TOAST balsamic & garlic aioli  $8
 

DEVILLED EGG spicy 'njuda  $6
ARANCINI ricotta, grana padano  $6

 TOSCA MEATBALLS spicy tomato sauce  $5

reception menu selections

 PASSED bites
Select Two or Three

TRUFFLED CHEESE PANINI gruyere, pecorino  $11
VEGE SKEWERS cherry tomato, peppers, Zucchini and Bocconcini  $9

ITALIAN MEAT PANINI prosciutto, mortadella, pear mostarda  $12
LEO'S LOBSTER ROLL celery, chive, sea salt, mayonnaise $16

heavier PASSED APPETIZERS
Select One or Two

STATIONED PLATTERS
Minimum order 8 people

ANTIPASTI  proscuttio, mortadella, salami, olives, crostini  $15pp
VEGETABLE CRUDITE seasonal vegetables, caesar aioli  $8pp

CHEESE PLATE selection of italian cheeses, mostarda, flatbread  $15pp

BREAD BOARD selection of fresh baked breads, pesto, whipped ricotta  $10pp
FRUIT PLATE melon, berries, pineapple, mint, evo, local honey  $8pp

dessert
MINI CONES  chocolate dipped vanilla ice cream, sugar cone  $6pp

COOKIE & TRUFFLE PLATE selection of housemade truffles & cookie bites  $10pp
CANNOLI classic and pistacio mini cannoli  $10pp



rye, sweet vermouth, amaro, orange

gin, blackberry, lavender, lime, sparkling

bourbon, cognac, chocolate, steamed milk

tito’s, cranberry, lemon, rosemary, lambrusco

tequila, amaro, citrus, basil, black walnut bitters

amaro nonino, pomegranate, ginger, lemon, served hot

beefeater, campari, sweet vermouth, lo-fi gentian amaro

organic vodka, prosecco, nonino apertivo, pomegranate, lemon
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THAT'S AMORE

LUSTY LADY 

MAMBO ITALIANO

TOSCA NEGRONI 

THE HUSTLER 

NORTH BEACH

SPRITZ ITALIAN

NIGHTCAP HOUSE

CAPPUCCINO 

Peroni, Italy 
Animal IPA, Fort Point, San Francisco
Golden State Mighty Dry Cider, Sonoma 

Damilano, Langhe Rosato, Piedmont, Italy
MV 

Frico, Lambrusco, Emilia Romagna, Italy MV 
Drusian Spumante Rosé, ‘Rosé Mari’, Veneto, Italy MV 
Paul Laurent, ‘Cuvée du Fondateur’, Brut, Champagne, France
MV 

Colpaola, Verdicchio Di Matelica, Marche, Italy 2019 
Vinaia, Pinot Grigio, Trentino, Italy, 2020 
Tansy, ‘Las Brisas Vineyard’, Vermentino, Carneros, California
2019 La Quercia, Pecorino, Abruzzo, Italy 2020 
Serrigny, Chardonnay, Bourgogne Blanc, Burgundy, France 2016 

 
Querceto di Castellina, ‘L’ Aura’, Chianti Classico, Tuscany, Italy 2018 
Château Gaby, Merlot/Cabernet Blend, Canon-Fronsac, Bordeaux, France 2012 

Abbazia di Novacella, Pinot Nero, Alto Adige, Italy 2020 Terre
Nere, Etna Rosso, Sicily, Italy 2019 
Banfi, ‘L’ Altra Anima’, Barbera D’Asti, Piedmont,Italy 2020
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 Pricing & Capacity

Chefs Lounge

SEATED: 10
RECEPTION: 14

$175 per person

Back Room 

SEATED: 30
RECEPTION: 50

$1800-$3800 
food & beverage minimum 

The Bar 

RECEPTION: 50
$500-$2000

 happy hour & late night

Restaurant Buyout 

SEATED: 95
RECEPTION: 150

food & beverage minimum 
depends on date & event details

*Pricing is subject to increases for holidays & conferences

For time sensitive requests or questions about events
please text your name & event date to

ANNA WEINBERG:  917-346-2574


