
B  catering B
delivery

D R O P - O F F  D E L I V E RY     A  LA  C A RT E

We will drop off hot food to your event in disposible aluminim 
pans. Disposible utensils available upon request at no charge. 

Chaffing dishes and sternos for hot holding   + 30.00

STAT I O N E D  FO O D  S E RV I C E   +  1 2 5  P E R  S E RV E R

We will serve you and your guests at your residence, office, 
or venue of choice. Includes delivery and set up of your food 
selection in chaffing dishes with service utensils. Our staff 
will set up, serve, breakdown and clean up the stationed food 
service area -- all you have to do is enjoy!

We recommend one server for every 30 expected guests. 

We do not provide tableware, linens, or cutlery but can assist 
you in arranging for rentals through a third-party if needed. 

B  private events B
full buyout at Osteria

C O C KTA I L  H O U R       

Includes full private access to Osteria for the duration of your 
event, with bar service and a selection of four antipasti to be 
served passed or stationed. Minimum of 20 guests, 2 hours. 

Available between 12p-6p | Seats 50 guests, or 75 standing.

L I M IT E D  BA R  S E RV I C E      2 8 / p p / h r
 house wine, basic spirits, cocktails & beer

F U L L  O P E N  BA R  S E RV I C E      3 8 / p p / h r
 wine by-the-glass, all spirits, cocktails & beer

R E C E PT I O N

Includes full private access to Osteria for the duration of your 
event, with limited bar service and a selection of five antipasti 
to be served passed or stationed. 

Available between 12p-12a | Seats 50 guests, or 75 standing.

S U N - W E D    5,000       T H U R    6,000       F R I - SAT    7,000  

S E AT E D  D I N N E R

Includes full private access to Osteria for the duration of your 
event, with full open bar service and a five course, pre-set 
menu: antipasti, ensalate, primi, secondi, dolci. 

Menu customization is available at market pricing.

Available between 12p-12a | Seats 50 guests.

S U N - W E D    6,500       T H U R    7,500       F R I - SAT    8,500  

B   in-home chef B
private in-home dining

W IT H  C H E F  J O N AT H O N  ST R A N G E R  STA RTS  at  1 5 0 / P P

Host an all-inclusive event for up to 20 guests in your own 
home (or other venue with kitchen access). Work with Chef to 
create a custom menu and the perfect evening for your event. 

antipasti priced per person

CAPRESE SKEWERS  5

HOMEMADE BREAD & GARL IC  CONFIT   3

FR IED MOZZARELLA & ARRABIATTA  5

MEATBALLS IN  SUGO  8

CR ISPY TRUFFLE  POTATO JACKETS  6

CAUL IFLOWER ARANCIN I   7

CH ICKEN PARMESAN SL IDERS  5 .50

COCCOL I  PLATTER  6

MEAT AND CHEESE PLATTER  6

LOCAL GREENS SALAD  5

FIRE-ROASTED BEET SALAD  6 .50

pizza 14" neapolitan-style

PEPPERON I  FR ITO  15

MARGHER ITA  13

TALLEGG IO  FONDUTA  14

PROSCU ITTO AND PEAR CRUDO  16

SP INACH & ARTICHOKE  13

MEATBALL AND GR ILLED ON ION  14

primi priced per person

TAGL IATELLE  BOLOGNESE  12

SPAGHETTI & MEATBALLS ARRIBIATA  11

GNOCCH I  WILD MUSHROOM  14

GNOCCH I  BASIL  PESTO  13

secondi priced per person

BRAISED SHORT R IB   17

CH ICKEN PARMESAN  18

CH ICKEN marsala  17

HERB-CRUSTED PORCHETTA  16

SLOW-ROASTED ITAL IAN BEEF   18

contori priced per person

TRUFFLED POLENTA  5

R ISOTTO PARMESAN  6

ROASTED MUSHROOMS  5

FINGERL ING POTATOES  6

ROASTED CAUL IFLOWER  7

BROCCOL I  RAAB  6

dolci priced per person

LEMON R ICOTTA CAKE  8

DARK CHOCOLATE T IRAMISU  8

B
All private events will have tax & gratuity applied to final bill.


