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üBEO menu required for groups of 12 or more
üNot inclusive of 8% tax and an automatic 22% gratuity, 3% kitchen wage and 

2% benefits fee. 
ü$12,000 - $18,500 minimum for restaurant buy out
ü$4,000 - $12,000 minimum for Sotto Vocce
ü$1,500 - $8,500 minimum for Via Sopra
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Tax and Service Charge ς All food and beverage prices are subject to service charges totaling twenty-two percent (22%) 3% kitchen wage and 
2% benefits fee which are subject to change, and sales tax(es) at the prevailing rate, which is currently 8% and subject to change. Tax-exempt 
organizations must furnish a Colorado Certificate of Exemption to the us with this Agreement.

Food and Beverage ς WƻǾŀƴƛƴŀΩǎ ƛǎ ǘƘŜ ǎƻƭŜ ǇǊƻǾƛŘŜǊ ƻŦ ŀƭƭ ŦƻƻŘ ŀƴŘ ōŜǾŜǊŀƎŜ ǎŜǊǾŜŘ ŀǘ ǘƘƛǎ ǾŜƴǳŜόǎύΦ Lƴ ŎƻƳǇƭƛŀƴŎŜ ǿƛǘƘ /ƻƭƻǊŀŘƻ [ƛǉǳƻǊ [ŀǿǎΣ 
WƻǾŀƴƛƴŀΩǎ ƛǎ ǘƘŜ ƻƴƭȅ ŀǳǘƘƻǊƛȊŜŘ ƭƛŎŜƴǎŜŜ ŀōƭŜ ǘƻ ǎŜƭƭ ŀƴŘ ǎŜǊǾŜ ƭƛǉǳƻǊΣ ōŜŜǊΣ ŀƴŘ ǿƛƴŜ ƻƴ ǇǊŜƳƛǎŜǎΦ

Menusς WƻǾŀƴƛƴŀΩǎ ƳŜƴǳǎ ŎƘŀƴƎŜ ǿƛǘƘ ǘƘŜ ǎŜŀǎƻƴǎ ŀƴŘ ŀǊŜ ƻŦǘŜƴ ŀǘ ǘƘŜ ƳŜǊŎȅ ƻŦ ǘƘŜ ǎǳǇǇƭȅ ŎƘŀƛƴ ƻǊ ƻǘƘŜǊ ŦŀŎǘƻǊǎ ƻǳǘǎƛŘŜ ƻŦ ǘƘŜ ǊŜǎǘŀurants 
control.  We will always provide a great experience and will do our best to notify guests of any changes but please be aware that substitutions 
may occur.

PAYMENT
¢ƘŜ DǊƻǳǇΩǎ ŘŜǇƻǎƛǘ ƛǎ ƴƻƴ-ǊŜŦǳƴŘŀōƭŜ ŀƴŘ ǿƛƭƭ ōŜ ŀǇǇƭƛŜŘ ǘƻ ǘƘŜ DǊƻǳǇΩǎ Ŧƛƴŀƭ ōŀƭŀƴŎŜΦ ¢ƘŜ Ŧƛƴŀƭ ǇŀȅƳŜƴǘΣ ōŀǎŜŘ ƻƴ ǘƘŜ ŀƴǘƛŎƛǇŀted attendance, 
shall be made in full by cash or credit card the night of the  Event. If payment has not been secured within the specified timefǊŀƳŜΣ WƻǾŀƴƛƴŀΩǎ 
reserves the right to cancel the Event and retain the deposit. Once the details regarding the Event(s) have been finalized, JovaƴƛƴŀΩǎ ǿƛƭƭ ǎŜƴŘ 
them to the Engager in the form of a BEO(s), which will then be an addendum to this Agreement. 

In order to execute the Event(s), the Engager/Group Representative and authorized signature will sign the BEO(s) for food, beverage, other 
services and/or incidentals, acknowledging the fact that there is no dispute over such services and that the Engager/ group is solely responsible 
for the payment of the total amount due.



APPETIZER MENUS

× Assorted Selections of Cheese & Charcuterie  preserves + pickles + breads or crackers (12pp)
× Crispy Risotto Arancini  smoked mozzarella & herbs+ calabrian orange aioli (10pp)
× Grilled Bruschetta Roasted Mushroom ricotta fresca+ aged balsamic (12pp)
× Fresh Raw Oysters basil + mignonette (12pp)
× Prosciutto Wrapped Seared Scallops + red pepper aioli (16pp)
× Fresh Wood Oven Roasted Oysters butter + shallot + garlic + tarragon (12pp)
× Grilled Shrimp Spiedini lemon oil+ herbs (12pp)
× Short Rib Meat Balls fresh basil + pomodoro (15pp)
×Mozzarella Bocconcini + pomodoro (10pp)
×Marinated Artichokes (8pp)
× Brie En Croute (12pp)
× Pork Tenderloin Carving Station (18pp)
× Filet Mignon Carving Station (22pp)

*Priced by the person
**Menu subject to change based on seasons and supply 



$75 PER PERSON
SERVICE: FAMILY STYLE

FRESH BAKED HOUSE MADE BREAD

COAL ROASTED CASTELVETRANO 
OLIVES
Rosemary + orange zest + Calabrian 
chili

ORGANIC GREEN SALAD
aged balsamic vinaigrette + shaved 
fennel 

WOOD OVEN PORK LOIN
Creamy Polenta

            Choice Of Either
CAMPANELLE PESTO
basil + arugula + toasted cashew
OR
ELK BOLOGNESE
rosemary mascarpone ricotta + 
sage salt

BUDINO
fresh whipped cream 

FAMILY STYLE MENUS

**Menu subject to change based on seasons and supply 

$95 PER PERSON

SERVICE: FAMILY STYLE

FRESH BAKED HOUSE MADE BREAD

Marinated CASTELVETRANO OLIVES
rosemary + orange zest + calabrian chili

ORGANIC GREEN SALAD
aged balsamic vinaigrette + shaved fennel
 
CAMPANELLE PESTO
basil + arugula + toasted cashew

BAROLO BRAISED SHORT RIBS
roasted garlic whipped potato

WOOD OVEN ROAST SEASONAL FISH 
Roasted Vegetables 

BUDINO
 fresh whipped cream

$125 PER PERSON
SERVICE: FAMILY STYLE

FRESH BAKED HOUSE MADE BREAD

COAL ROASTED CASTELVETRANO OLIVES
rosemary + orange zest + calabrian chili

ORGANIC GREEN SALAD
aged balsamic vinaigrette + shaved fennel 

CAMPANELLE PESTO
basil + arugula + toasted cashew

BONE IN PORTERHOUSE STEAK
roasted garlic whipped potato

            Choice Of Either
WOOD OVEN ROAST SEASONAL FISH 
Roasted Vegetables 
OR
DUCK ROULADE
Roasted Vegetables

BUDINO
fresh whipped cream 

$85 PER PERSON
SERVICE: FAMILY STYLE

FRESH BAKED HOUSE MADE BREAD

COAL ROASTED CASTELVETRANO 
OLIVES
Rosemary + orange zest + Calabrian 
chili

ORGANIC GREEN SALAD
aged balsamic vinaigrette + shaved 
fennel 

CAMPANELLE PESTO
basil + arugula + toasted cashew

ELK BOLOGNESE
rosemary mascarpone ricotta + 
sage salt

WOOD OVEN PORK LOIN
Creamy Polenta

BUDINO
fresh whipped cream 
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*Optional* pay by consumption is also available. Package will last for 3 hours.

Well ($60pp)

includes:

Beer, Wine* & Well 
spirits

 & Draft Cocktails

Call ($75pp)

includes:

Beer, Wine*, Call Spirits 
& House Signature 

Cocktails

Premium ($100pp)

includes: 
Beer, Wine*, Premium 

Spirits, House Signature 
Cocktails & Two 

Personalized Cocktails 

Beer & Wine* Only ($45pp)

 
*Sommelier will choose an appropriate selection of wines for your package
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 COCKTAILS/PASSED APPS:70 
 SEATED DINNER: 70

SOTTO VOCE CHAMPAGNE SPEAKEASY-DOWNSTAIRS
 COCKTAILS/PASSED APPS: 60
 SEATED DINNER: 60

VIA SOPRA PRIVAE DINING-UPSTAIRS
 COCKTAILS/PASSED APPS: 70
 SEATED DINNER: 70


















