
PIETRO’S PRIVATE DINING

 
 

Lunch Availability
11:00am - 4:00pm

 
Dinner Availability

5:00pm - 9:30pm
 

For more information, please contact our
Private Dining Sales Coordinator, Jenna Ianni

 
209-470-6664

 
 



THE WINE ROOM

Capacity - 40 guests seated 

Lunch, Monday - Friday $800 f&b
Lunch, Saturday $1500 f&b
Dinner, Monday - Wednesday $1500 f&b
Dinner, Thursday - Saturday $2500 f&b

PRIVATE DINING SPACES AND MINIMUMS

THE GARDEN GROTTO

Capacity - 16 guests seated 

Lunch, Monday - Friday $500 f&b
Lunch, Saturday $800 f&b
Dinner, Monday - Wednesday $800 f&b
Dinner, Thursday - Saturday $1200 f&b

THE PATIO

Capacity - 40 guests seated 

Lunch, Monday - Friday $800 f&b 
Lunch, Saturday $2000 f&b
Dinner, Monday - Wednesday $2000 f&b
Dinner, Thursday - Saturday $3500 f&b

PATIO & GARDEN GROTTO

Capacity - 60 guests seated
 

Lunch, Monday - Friday $1200 f&b 
Lunch, Saturday $2500 f&b
Dinner, Monday - Wednesday $3000 f&b
Dinner, Thursday - Saturday $4500 f&b

THE COMMUNITY TABLE

Capacity - 50 guests seated 
Please note this is a semi-private space

Lunch, Monday - Friday $800 f&b 
Lunch, Saturday $1500 f&b
Dinner, Monday - Wednesday $1500 f&b
Dinner, Thursday - Saturday $2500 f&b

Capacity - 7 guests seated 
Please note this is not a private space

Dine at the Chef’s Table, next to the
restaurant’s open kitchen. You and your
guests can interact with the chef as he
prepares an innovative tasting menu.

Dinner, Monday- Saturday $700 f&b

THE CHEF'S TABLE

Capacity- 14 guests seated 
Please note this is not a private space

There is no f&b minimum. You will be
seated either inside or outside, with other
guests. You will have the choice between
the Calabria, Piedmonte, or Chef's
selection menus.   

PATIO, GARDEN GROTTO, & WINE ROOM

Capacity - 100 guests seated
Indoor and Outdoor Space
 

Lunch, Monday - Friday $2000 f&b 
Lunch, Saturday $3500 f&b
Dinner, Monday - Wednesday $4000 f&b
Dinner, Thursday - Saturday $7000 f&b

THE BANQUET

INDOOR OPTIONS OUTDOOR OPTIONS



CAPRI

INSALATA - choose one
pietro’s house salad
caesar salad
panzanella salad

PRIMI - choose one
ravioli with bolognese
penne cacio e pepe
gnocchi with oxtail sauce
seasonal risotto

PRIVATE DINING LUNCH MENUS
 

MILANO

ANTIPASTI - choose one
calamari fritti
antipasti
bruschetta
stagioni pizza

INSALATA - choose one
pietro’s house salad
caesar salad
panzanella salad 

PRIMI - choose two
ravioli with bolognese sauce
penne cacio e pepe
gnocchi with oxtail sauce
seasonal risotto

All options include soft drinks, iced tea and coffee as well as our housemade bread. Tax and a

20% service charge will be added to the final bill.

35 per person

30 per person

SECONDI - choose one
pork milanese
chicken piccata
catch of the day
eggplant parmigiana

CONTORI
seasonal vegetables

DOLCI - add 5 per guest
tiramisu
cannoli

SECONDI - choose one
pork milanese
chicken piccata
eggplant parmigiana
catch of the day

CONTORI
seasonal vegetables

DOLCI - add 5 per guest
tiramisu
cannoli



CALABRIA

 

ANTIPASTI - choose two
calamari fritti
antipasti
bruschetta
stagioni pizza

INSALTA - choose one
pietro’s house salad
caesar salad
panzanella salad 

PRIVATE DINING DINNER MENUS
 All options include soft drinks, iced tea, and coffee as well as our housemade bread. Tax and a

20% service charge will be added to the final bill.

50 per person

CONTORI
seasonal vegetables

DOLCI - can select multiple
tiramisu
cannoli

PIEDMONTE 

 75 per person

ANTIPASTI - choose two
calamari fritti
antipasti
bruschetta
stagioni pizza
ricotta
meatballs

INSALTA - choose one
pietro’s house salad
caesar salad
panzanella salad 
beet salad 

CONTORI - choose one
seasonal vegetables
reggiano vegetables 

DOLCI - can select two
tiramisu
cannoli
budino 
gelato pie 

PRIMI — choose one
ravioli with bolognese sauce
penne cacio e pepe
gnocchi with oxtail sauce

SECONDI - choose two
chicken piccata
rosie's pollo fritto
eggplant parmigiana
catch of the day
new york steak

PRIMI — choose two
ravioli with bolognese sauce
penne cacio e pepe
gnocchi with oxtail sauce
seasonal risotto 
amatriciana 

SECONDI - choose three
chicken piccata
rosie's pollo fritto
eggplant parmigiana
catch of the day
gamberoni 
new york steak

CHEF'S SELECTION

100 per person

Chef's choice! We will personalize an authentic Italian family-style dinner for you and your
guests using seasonal ingredients. All menus will be unique to your event. 

 



ALCOHOL PACKAGES

All guests in attendance over the age of twenty-one will be charged at the package price, if selected.

All alcohol packages require that you rent the mobile bar for an additional �100 over your minimum. Please

see the next page for more information.

THE BASIC

19 per person
 

Unlimited beer and wine package. Included are all bottled beers and all wines by the
glass less than $15.

THE BOOZY

24 per person

 Unlimited beer, wine, and well liquor package. Included are all bottled beers, wines by
the glass less than $15, and well liquor. This package does not include shots.

THE BOUJEE

31 per person

 Unlimited beer, wine, and premium liquor package. Included are all bottled beers, wines
by the glass, two specialty cocktails, and premium liquors from the list below. This

package does not include shots. 
 

Select one vodka, tequila, gin, and whiskey from the following:

Vodka- Choose One
Grey Goose
Ketle One
Belvedere

Absolut
Tito's

Gin- Choose One
Tanqueray

Bombay Sapphire
Beefeater
Bulldog
Hendrix

Whiskey- Choose One
Jack Daniels

Woodford Reserve
Crown Royal
Makers Mark

Jameson

Tequila- Choose One
Casamigos

Patron
Don Julio
Herradura
Bandero

Select two specialty cocktails:

basilico- tito's vodka, lime juice, fresh muddled basil
bellini- bocceli prosecco, peach nectar

italian gentleman- basil hayden's whiskey, brown sugar, lemon juice, club soda
mamma mia!- absolut pear vodka, st germain, lemon juice, cinnamon

mona lisa- grey goose l'orange, cranberry juice, peach nectar
negroni- bulldog gin, carpano antica vermouth, campari

sicilian seltzer- local pineapple seltzer, lemon juice, st germain, club soda
spanish steps- cazadores tequila, amaretto. agave, orange juice, squeezed lime

venetian spritzer- bocceli prosecoo, aperol, club soda



ADDITIONS

Add-on options that you can select to elevate your event. Please note, these costs do not count towards your

food and beverage minimum.

THE CHAMPAGNE WALL

�150

 Our Champagne wall is seven feet in height and
four feet wide. The wall can hold 36 glasses. For
renting our champagne wall, you will receive one
complimentary bottle of champagne. Glassware is

provided. Balloons are not included.

THE MOBILE BAR 

�100 per event

 An all-black mobile bar that can be rented for your
event. By renting the bar you will receive a private

bartender for your event. If you are renting the
mobile bar, it is required that you select a bar

package for you and your guests. All information
on the packages we offer can be found on the

previous page. 



PRIVATE DINING CONTRACT

 
1 A credit card is required to book a private event for any room or space at Pietro’s of Lodi.

2 Cancellations can be made up to 30 days prior to your event. A non-refundable deposit in the amount of �500 will

be charged if you cancel your event within 30 days of the scheduled event.

3 Private dining menu pricing does not include applicable tax or a 20% service charge. Applicable tax and a 20%

service charge will be added to your final bill.

4 All private dining spaces have a food & beverage minimum. All minimums must be met through the purchase of

food and alcoholic beverages (non-alcoholic beverages are included in the menu pricing). All food and alcoholic

beverages must be consumed on the property, at the time of your event. There will be no takeout food or bottles of

wine added to the final bill to reach the minimum. No gift cards can be purchased to reach the minimum.

Applicable tax and a 20% service charge are not included in the minimums for each space. If a minimum is not met,

a room fee will be added to the final bill to reach the agreed upon minimum.

5 Attendance must be confirmed 7 days in advance prior to the event date. This number will be considered your

guarantee and final guest count. You will be charged for your final guest count regardless of whether they show up

or not. If more guests attend than your guaranteed guest count, you will be charged for those additional guests at

the same menu pricing that you selected.

6 A dessert fee of �4 per person will be charged for any dessert brought in from an outside vendor.

7 A corkage fee of �20 per 750ml bottle will be charged for any wine brought into the restaurant. A corkage fee of

�35 per 1.5l bottle will be charged for any wine brought into the restaurant.

8 All décor must be approved by the restaurant for private events. No décor can be hung from the walls. No confetti

can be placed on tables. Staff does not assist with décor set up. Any décor left on the premises after 24 hours will

be surrendered.

9 We do not provide tablecloths or runners. If you would like to provide tablecloths or runners, they must be

dropped off at the restaurant at least 24 hours prior to the event.

10 Pietro's provides floral arrangements and signage for your event. The floral, vases, and frames are property of

Pietro's. You will be charged a �50 fee to the credit card on file if these items are taken from the premises.

11 The arrangement of tables is decided by the restaurant based on your guest count and the space booked. We

cannot accommodate special requests for the number of tables or number of guests at each table. If additional

tables are needed for a gift table, décor, etc. this needs to be noted at the time of booking.

12 Any party that will include additional events other than dinner, including but not limited to vow renewals,

weddings, etc., will be charged a �1000 surcharge that does not go towards the minimum food and beverage spend.

13 The restaurant does not assist in décor set up. If you are brining additional décor onto the property, set up and

take down are your responsibility. If the restaurant is assisting in décor set up there will be a �250 fee added to the

bill. Unless otherwise organized with the private dining manager, guests are allowed to arrive 30 minutes prior to

their event to decorate.

14 The additions of the Champagne Wall and/or The Mobile Bar are charged at the price listed. These additional

costs do not count toward your minimum food and beverage spend. These charges will be added once your

minimum has been met. You will be charged to the card of file if either of these items are damaged or destroyed so

that we are unable to use them for future events.

If you should have questions or concerns regarding our policies, please contact the restaurant at 209-642-5700.

Event Space ____________________________
Event Date _____________________________
Event Minimum __________________________

I, _______________________, agree to the following terms and conditions. 
Signature _______________________________


