
PRIVATE DINING
ederast l . com |  3 14 . 361 . 7227



E N T R E E

BOLOGNESE
Pork, Rosemary, Tomato, Cream

ORECCHIETTE
Seasonal Preparation

SALMON
Ceci Bean

ROASTED CHICKEN
Fingerling Potatoes, Seasonal Vegetable, Gremolata

pre-select two options

S A L A D

SMOKED CAESAR
CHOPPED

pre-select one option

P I E D M O N T
PLATED DINNER

D E S S E R T

RICOTTA ORANGE CAKE
PRESERVED STRAWBERRY MASCARPONE CAKE

CARAMEL BLONDIE WITH CHOCOLATE

pre-select one option

Subject to 12.18% sales tax + 20% gratuity. Menus may change seasonally. 

$70 per person



E N T R E E

BOLOGNESE
Pork, Rosemary, Tomato, Cream

ORECCHIETTE
Seasonal Preparation

SALMON
Ceci Bean

ROASTED CHICKEN
Fingerling Potatoes, Seasonal Vegetable, Gremolata

pre-select three options

S A L A D

SMOKED CAESAR
CHOPPED

pre-select one option

T U S C A N Y
PLATED DINNER

D E S S E R T

RICOTTA ORANGE CAKE
PRESERVED STRAWBERRY MASCARPONE CAKE

CARAMEL BLONDIE WITH CHOCOLATE

pre-select one option

Subject to 12.18% sales tax + 20% gratuity. Menus may change seasonally. 

$80 per person



E N T R E E

BOLOGNESE
Pork, Rosemary, Tomato, Cream

ORECCHIETTE
Seasonal Preparation

SALMON
Ceci Bean

ROASTED CHICKEN
Fingerling Potatoes, Seasonal Vegetable, Gremolata

CHEF’S SELECTION BEEF
Polenta, Salsa Verde, Seasonal Vegetable

pre-select three options

S A L A D

SMOKED CAESAR
CHOPPED

pre-select one option

C A M P A N I A
PLATED DINNER

D E S S E R T

RICOTTA ORANGE CAKE
PRESERVED STRAWBERRY MASCARPONE CAKE

CARAMEL BLONDIE WITH CHOCOLATE

pre-select one option

Subject to 12.18% sales tax + 20% gratuity. Menus may change seasonally.

$90 per person



E N T R E E

BUTTERED NOODLES
SPAGHETTI POMODORO

CHEESE PIZZA
PEPPERONI PIZZA

pre-select two options

S A L A D

SMOKED CAESAR
CHOPPED

pre-select one option

B A M B I N O S
PLATED DINNER

D E S S E R T

RICOTTA ORANGE CAKE
PRESERVED STRAWBERRY MASCARPONE CAKE

CARAMEL BLONDIE WITH CHOCOLATE

pre-select one option

Subject to 12.18% sales tax + 20% gratuity. Menus may change seasonally.

$30 per person



B E E R & W I N E

$30 per person

unlimited - 2 hours

B A R  P A C K A G E S

Subject to 12.18% sales tax + 20% gratuity. Menus may change seasonally.

O P E N  B A R

$50 per person

unlimited - 2 hours

HOUSE WINE
Chardonnay
Pinot Grigio
Cabernet

Montepulciano

DOMESTIC BEER
Budweiser
Bud Light

Michelob Ultra

LIQUOR
Titos

Exotico
Bacardi Silver

4 Roses
Hendricks

B E V E R A G E  S E R V I C E
Coffee, tea, and soft drinks are included with all banquet menus



S E A S O N A L
A P P E T I Z E R S

Subject to 12.18% sales tax + 20% gratuity. Menus may change seasonally.

MEATBALLS
Baisl Pesto, Mozzarella

33 / dozen

CARBONARA ARANCICI
Asiago Cream, Cured Yoke

31 / dozen

SHRIMP CAPRESE
Basil, Tomato Jam, Rosemary

37 / dozen

POLENTA CAKE
Goat Cheese, Tomato Jam, Rosemary

37 / dozen

PROSCIUTTO FOCACCIA
Roasted Garlic Aioli, Giardiniera 

33 / dozen

VIVIANO’S FESTA TOASTED RAVIOLI
Red Sauce, Basil, Grana

25 /. dozen

MINI BURRATA
Burrata, Pesto

38 / dozen

FRIED PATA
Pecorino, Apple

29 / dozen

ROASTED SQUASH
Sage Pesto, Grana, Marcona Almonds, Chili

29 / dozen

CARROTS
Romesco, Goat Cheese, Pistachio

29 / dozen

CRAB CAKES
Calabrian Red Pepper, Romesco, Pistachio

41 / dozen
2 dozen minimum

ANTIPASTI PLATTER
Assortment of Italian Cured Meats, Accoutrements

150 / feeds 25

ROASTED VEGGIE PLATTER
Seasonal Vegetables

150 / feeds 25

CHEESE PLATTER
Artisan Cheeses, Nuts, Jams

150 / feeds 25


