
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BARTON SPRINGS 
 
 
 
 
 
 

 
Event guide 



capacity 
 

indoor & outdoor 
event spaces 

 
full restaurant 
Seated: 270 
Standing: 300 

 
THE CANTANIA ROOM 
Seated: 40 
Standing: 45 

 
THE CAlabria ROOM 
Seated: 28 
Standing: 30 

 
 
 

Full patio 

Seated: 135 
Standing: 200 

patio - canopy portion 

Seated: 65 
Standing: 85 



 

full restaurant 

We offer a full restaurant buyout. 
Pricing and menus will depend on 
group size, day and time of week, and season. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

THE CAlabria ROOM 
The Calabria Room faces historic Barton 
Springs Road and has a bright and unique 
energy. Seating arrangements are very 
flexible in this vibrant room. 

 
Full patio & canopy portion 

The patio is a perFect space for a 
sophisticated or casual event. Enjoy lush 
greenery & a beautiful water feature while 
dining al fresco. 

Multiple areas that can accommodate 
groups of 10 plus flexible seating 
arrangements, dedicated patio bar, 
enclosable canopy area, fans & misters, 
heaters. 

THE CANTANIA ROOM 
The Cantania Room is fun and playful with 
Chad Wys art hanging throughout the room. This 
room is perFect for large groups and seating can be 
arranged in many different ways. This is a great 
room for business meetings and has a 55 inch 
TV tucked away in a custom made walnut cabinet. 

 
 

 
 

 
 

 



Cocktail hour -Passed Antipasti 
 
 
 

PASSED APPETIZERS: 

Our passed appetizers are served by individually specified quantities. We can help 
determine how many of each item will be needed based on your guest count. 

 
$25 SELECTIONS: 

SALMON CRUDO BITES (10 per order) 
sliced raw salmon, capers, almonds, lemon sauce 

mozzarella STUFFED ARANCINI (10 per order) 
fried with almond basil pesto, mushroom risotto balls, stuffed with hand-pulled 

mozzarella cheese, drizzled with cool tomato basil puree 

BRUSCHETTA BITES (10 per order) 
toasted focaccia, tomato basil pesto, checca, shaved parmesan 

FIG AND PROSCIUTTO BITES (20 per order) 
sliced apple, fig, and goat cheese wrapped in prosciutto 

MOZZARELLA SKEWERS (24 per order) 
balsamic and herb marinated mozzarella, heirloom tomatoes, basil 

 
 
 
 
 
 
 

$14 Pizza Bites 

CACIO E PEPE (16 per order) 
mozzarella, pecorino romano, cracked black 
pepper 

MARGHERITA (16 per order) 
shaved tomato, mozzarella, basil, roasted 
garlic, extra virgin olive oil 

DOLCI 

CHEESECAKE BITES: $30 

new york style cheesecake with 

rasberry sauce (20 per order) 

CANNOLIS: $50 

sweet ricotta, cinnamon, lemon zest 

and chocolate chips (20 per order) 



Family Style Brunch 
 
 
 

$30 per person 
 
 

ANTIPASTI, SALAD (CHOOSE 1) 

CAPRESE BRUSCHETTA 

toasted foccacia, melted mozzarella, 
cherry tomatoes, basil 

GNOCCHI HASH 

sweet potato gnocchi, italian sausage, 
calabrese peppers, basil, fried egg 

Caprese salad 

hand-pulled mozzarella, heirloom 
tomatoes,torn basil, balsamic reduction 
drizzled, olive oil 

BUTTER LETTUCE 

red onion, avocado and candied pecans in a 
champagne Vinaigrette 

brunch only served saturdaY & sunday 

ENTRÉES (CHOOSE 2) 

PASTA CARBONARA 

capellini pasta, parmesan cream sauce, bacon, 
peas, poached egg 

dipped BREAD PUDDING 

french toast styled bread pudding, 
berry compote, whipped cream, maple syrup, 
sliced strawberries 

PROSCIUTTO FIG PIZZA 

parmesan cream, mozzarella, prosciutto, mission 
figs, egg yolk, arugula, black pepper 

BREAKFAST PANINO 

focaccia, bacon, romaine, avocado, tomato, fried 
egg, smashed fried potatoes, calabrese aioli 

BRUNCH RISOTTO 

mascarpone risotto, green peas, bacon, poached 
eggs 

 
 

Sides (Choose 1) 

fried BRUSSELLS SPROUTS 

tossed with parmesan, calabrese agrodolce 
SAUTéED VEGGIE MEDLEY 

squash, carrots, zucchini, heirloom tomato 
SMASHED FRIED POTATOES 

tossed in calabrese oil with roasted garlic aioli 

ALL family style PACKAGES EXCLUDE TAX, 
GRATUITY & BEVERAGE. 
ALL EVENTS ARE SUBJECT TO A 5% 
ADMINISTRATION FEE. 



Family Style  Lunch 
 
 
 

$30 per person 
 

 

ANTIPASTI, SALAD (CHOOSE 1) 

Caprese Bruschetta 

toasted foccacia, melted mozzarella, 
cherry tomatoes, basil 

 
Meatballs 

marinara with melted mozzarella, garlic 
bread 

 
Chopped Caesar 

romaine, pecorino, focaccia croutons, 
caesar dressing 

 
Butter Lettuce 

red onion, avocado and candied pecans in 
a champagne vinaigrette 

ENTRÉES (CHOOSE 2) 

Chicken Piccata 

chicken scallopine in a white wine caper sauce 
over sautéed spinach & polenta 

 
Italian Farmhouse Salad 

spring mix and romaine with sweet bell peppers, 
walnuts, cucumber, dried cranberries, cherry 
heirloom tomatoes, pecorino, grilled chicken, 
pepperoni with croutons tossed in golden Italian 

 
Italian sausage & Cheese Ravioli 

roasted garlic ricotta stuffed ravioli with almond 
basil pesto cream sauce, house Italian sausage 
with parmesan 

 
Shrimp Fettuccine Fresca 

fettuccine with gulf shrimp, fresh tomato sauce, 
basil, extra virgin olive oil 

 
chicken Fettuccine Funghi 

fettuccine, parmesan mushroom cream 
sauce, spinach 

 
 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs, may increase your risk of food-borne illness 



Family Dinner 

$50 per person 
 

for the table 

House-Made Focaccia, olive oil 
 
 

antipasta (choose 2) 
 

MOZZARELLA-STUFFED ARANCINI 
fried with almond basil pesto, mushroom 
risotto balls, stu˜fed with hand-pulled 
mozzarella cheese, drizzled with cool 
tomato basil puree 

Chopped Caesar 
romaine, pecorino, focaccia croutons, 
caesar dressing 

Butter Lettuce 
red onion, avocado and candied pecans in a 
champagne vinaigrette 

 
Caprese Bruschetta 
toasted house-made focaccia, melted 
mozzarella with tomato basil checca drizzled 
with almond basil pestoil 

 
 

Chicken Piccata 

principale (choose 2) 
 

Chicken Fettuccine Funghi 
chicken scallopine in a white wine caper sauce 
over sauteed spinach & polenta 

ITALIAN SAUSAGE & CHEESE RAVIOLI 
roasted garlic ricotta stuffed ravioli with 
almond basil pesto cream sauce, house Italian 
sausage with parmesan 

ITALIAN FARMHOUSE 
spring mix and romaine with sweet bell 
peppers, walnuts, cucumber, dried 
cranberries, cherry heirloom tomatoes, 
pecorino, grilled chicken, pepperoni with 
croutons tossed in golden Italian 

fettuccine, parmesan mushroom cream sauce, 
spinach 

Spaghetti Bolognese 
spaghetti with meat sauce 

 
Shrimp Fettuccine Fresca 
fettuccine with gulf shrimp, fresh tomato 
sauce, basil, extra virgin olive oil 

 
Spicy Rigatoni Alla Vodka 
rigatoni in a spicy rose tomato sauce 
with bacon 

 

 
 

fried Brussels Sprouts 
tossed with parmesan, calabrese 
agrodolce 

SIDES 
(choose 1) 

SAUTéED VEGGIE MEDLEY 
squash, carrots, zucchini, heirloom tomatos 

 

Smashed Fried Potatoes 
garlic, tossed in calabrese oil with roasted 
garlic aioli 

 
Gluten- Free upon request 

 
 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs, may increase your risk 
of food-borne illness 



F amily Dinner 
$70 per person 

for the table 

House-Made Focaccia, olive oil 

antipasta (choose 1) 

MOZZARELLA-STUFFED ARANCINI 
fried with almond basil pesto, mushroom 
risotto balls, stuffed with mozzarella cheese, 
drizzled with cool tomato basil puree 

Caprese Bruschetta 
toasted house-made focaccia, melted 
mozzarella with tomato basil checca drizzled 
with almond basil pesto 

calamari 
fried calamari, fried lemon, jalapeños with 
marinara 

meatballs 
marinara with melted mozzarella, garlic 
bread 

Salad (choose 1) 

Butter Lettuce 
red onion, avocado and candied pecans 
in a champagne vinaigrette 

Chopped caesar 
romaine, pecorino, focaccia croutons 
with caesar dressing, pepperoncini 

 

Chicken Piccata 

principale (choose 2) 

Chicken Fettuccine Funghi 
lightly chicken scallopine in a white 
wine caper sauce over sautéed spinach 

PORCINI PORK TENDERLOIN* 
porcini sugar cured pork on herb ricotta 
gnocchi with sautéed basil spaghetti squash, 
espagnole demi glaze 

seafood pasta 
sshrimp, 
sauce tossed with diced tomatoes and 
spinach with fettuccine 

 

SIDES 
(choose 1) 
Fried Brussels Sprouts 
tossed with parmesan, calabrese agrodolce 

Smashed Fried Potatoes 
tossed in calabrese oil with roasted garlic 
aioli 

SAUTéED VEGGIE MEDLEY 
squash, carrots, zucchini, heirloom tomatos 

Gluten- Free upon request 

fettuccine, parmesan mushroom cream sauce, 
spinach 

Spaghetti Bolognese 
spaghetti with meat sauce 

 
Shrimp Fettuccine Fresca 

fettuccine with gulf shrimp, fresh tomato 
sauce, basil, extra virgin olive oil 

 
Spicy Rigatoni Alla Vodka 
rigatoni in a spicy rose tomato sauce 
with bacon 

dolci TRIO 
(chef selection of assorted desserts) 

Chefs Platter 
platter of tiramisu, ny cheesecake, and 4 

cannoli 

 
*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs, may increase your risk of food- 
borne illness 



Plated Pre-Fixe Dinner 
$50 per person 

Parties of 20 or fewer 

for the table 

House-Made Focaccia, Olive oil 
 

antipasta (choose 1) 
MOZZARELLA-STUFFED ARANCINI 
fried with almond basil pesto, mushroom 
risotto balls, stuffed with hand-pulled 
mozzarella cheese, drizzled with cool tomato 
basil puree 

FRIED CALAMARI 
lemon wheels, jalapenos, marinara 

Caprese Bruschetta 
toasted house-made focaccia, melted 
mozzarella with tomato basil checca drizzled 
with almond basil pestoil 

Sharable salads 

Chopped Caesar 
romaine, pecorino, focaccia croutons, 
Caesar dressing 

 
Butter Lettuce 
red onion, avocado and candied pecans 
in a champagne vinaigrette 

 

principale (choose 3 TO BE OFFERED ALA CARTE) 

Sausage & CHEESE RAVIOLI 
roasted garlic ricotta stuffed ravioli with 
almond basil pesto cream sauce, house Italian 
sausage with parmesan 

SHRIMP CAPELLINI FRESCA 
angel hair pasta, gulf shrimp, fresh tomato 
sauce, basil, olive oil, breadcrumbs 

 
Italian Farmhouse Salad 
spring mix and romaine with sweet bell 
peppers, walnuts, cucumber, dried 
cranberries, cherry heirloom tomatoes, 
pecorino, grilled chicken, pepperoni with 
croutons tossed in golden Italian 

 
SIDES 

(choose 1) 

fried Brussels Sprouts 
tossed with parmesan, calabrese agrodolce 

Smashed Fried Potatoes 
garlic, tossed in calabrese oil with roasted 
garlic aioli 
SAUTéED VEGGIE MEDLEY 
squash, carrots, zucchini, heirloom tomatos 
Gluten- Free upon request 

Chicken Fettuccine Funghi 
fettuccine, parmesan mushroom cream sauce, 
spinach 

 
Spaghetti Bolognese 
spaghetti with meat sauce 

 
Spicy Rigatoni Alla Vodka 
rigatoni in a spicy rose tomato sauce 
with bacon 

 
MARGHERITA PIZZA 
shaved tomato, house-pulled mozzarella, basil, 
herb tomato sauce 

 
 
 
 
 
 
 
 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs, may increase your risk of 
food-borne illness 



Plated Pre-Fixe Dinner 
$70 per person 

parties of 20 or fewer 

for the table 
House-Made Focaccia, olive oil 

Sharable antipasta (choose 2) 
MOZZARELLA-STUFFED ARANCINI 
fried with almond basil pesto, mushroom risotto balls, 
stuffed with hand-pulled mozzarella cheese, drizzled 
with cool tomato basil puree 

Caprese Bruschetta 
toasted house-made focaccia, melted mozzarella with 
tomato basil checca drizzled with almond basil pesto 

FRIED CALAMARI 
lemon wheels, jalapenos, marinara 

Meatballs 
marinara with melted mozzarella, garlic bread 

Sharable salads 

Butter Lettuce 
red onion, avocado and candied pecans in a 
champagne vinaigrette 

Chopped Caesar 
romaine, pecorino, focaccia croutons, caesar 
dressing 

 

principale (choose 3 to be offered ala carte) 
 

Chicken Piccata 
lightly chicken scallopine in a white 
wine caper sauce over sautéed spinach 

NY ITALIAN STRIP* 
fingerling potatoes tossed in herb butter with grilled 
asparagus, drizzled with demi glaze 

PAN-SEARED FLOUNDER 
rainbow chard, heirloom cherry tomatoes, pea, 
asparagus puree with white wine lemon butter sauce 

 

 
SIDES 
(choose1) 
Fried Brussels Sprouts 
tossed with parmesan, calabrese agrodolce 

Smashed Fried Potatoes 
tossed in calabrese oil with roasted garlic aioli 

SAUTéED VEGGIE MEDLEY 
squash, carrots, zucchini, heirloom tomatos 

Gluten- Free upon request 

PORCINI PORK TENDERLOIN* 
porcini sugar cured pork on herb ricotta 
gnocchi with sautéed basil spaghetti squash, 
espagnole demi glaze 

seafood pasta 
shrimp, flounder in a white wine cream sauce 
tossed with diced tomatoes and spinach with 
fettuccine 

CHICKEN PARMIGIANA 
pan-fried chicken scallopine, melted 
mozzarella, parmesan, fresh tomato sauce & 
basil with spaghetti marinara 

 
dolci 
(chef selection of assorted side dishes) 

 
Chefs Platter 
platter of tiramisu, ny cheesecake, and 4 
cannoli 

 
 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs, may increase your risk of 
food-borne illness 
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