PRIVATE EVENTS

dell’anima

at
600 11th ave, New York, NY 10036
212.366.6633
dellanima.com

T H E SOU L O F H E L LS K I T C H E N
Thank you so much for your interest in dining with us!
dell’anima first opened in October, 2007 in the heart of New York City’s West Village. More
recently, dell’anima relocated to Hell’s Kitchen in Gotham West Market just a few blocks away
from Times Square on 44th Street and 11th Avenue.
dell’anima means “of the soul” in Italian and the food features hearty, eloquent dishes of
thoughtful simplicity. Our menu offerings change daily, and we use local, seasonal, and
sustainably harvested produce whenever possible.
Executive Chef Andrew Whitney’s menu boasts a selection of pastas made fresh in house
every day – a combination of traditional dishes rarely found outside of Italy, and his own
Italian-inspired creations.
With an open kitchen in the heart of the market, intimate gatherings become a festive affair
in our modern yet charming space. Let us welcome you into our home by hosting your next
occasion at dell’anima. Dell’anima is available for booking private parties in our private event
space, as well as full buyouts of the Chef’s Counter.

Family Style Menu Options:

four course family style menu
ANTIPASTI Choose Three (3)
PASTA Choose Three (3)
SECONDI Choose Two (2)
ASSORTED DOLCI
$85 PER PERSON

five course family style menu
ANTIPASTI Choose Four (4)
PASTA Choose Three (3)
SECONDI Choose Three (3)
DOLCI
CHEESE Course
$105 PER PERSON

available supplements:

HOUSEMADE RICOTTA served family style with handmade

crackers and condiment

$6 PER PERSON

Additional menu items may be added to expand the
number of offerings per course
Additional menu Selections
$7 PER PERSON PER SELECTION
Additional contorni $5 PER PERSON PER SELECTION

Dell’anima Menu Selections
Winter 2019

primi

passed canapés

BUCATINI ALLA ARRABBIATA calabrian chilies, tomato, parmesan, breadcrumbs

*available for full buyouts only

PAPPARDELLE INTEGRALE oyster mushrooms, shallots, thyme, aleppo, pecorino

Three selections – $20 PER PERSON
Five selections – $25 PER PERSON

TAJARIN ALLA CARBONARA speck, egg, black pepper, scallion, pecorino
TAGLIATELLE ALLA BOLOGNESE parmigiana reggiano

bruschetta course

RISOTTO ALLA PILOTA housemade sausage, salumi, pecorino romano

Chef’s selection of 3 seasonal toppings on grilled breads $7 PER PERSON

secondi

antipasti

BRANZINO IN CARTOCCIO confit potatoes, cerignola olives, citrus, aleppo pepper

ARUGULA lemon, parmigiano reggiano

POLLO AL DIAVOLO broccoli rabe, chilies

ENDIVE anchovy citronette, pecorino romano

LONG ISLAND DUCK BREAST confit carrot, cipollini onion, golden sultanas, pine nuts

SHISHITO PEPPERS lemon
CHARRED OCTOPUS rice beans, chorizo, chicories

$3 PER PERSON SUPPLEMENT

BONE MARROW testa, charred cippolini, red onion $3 PER PERSON SUPPLEMENT
BRUSCHETTE chef’s selection of seasonal toppings (3) on grilled breads
ADDITIONAL SELECTIONS $3 PER PERSON

ORECCHIETTE lamb ragu, horseradish, pecorino

$5 PER PERSON SUPPLEMENT

contorni

BROCCOLI RABE garlic, chilies
ANSON MILLS POLENTA parmigiano reggiano
$5 PER PERSON PER SELECTION

BEVERAGES PACKS

Beverage

We offer a beverage packages, as well as the option to pay on consumption.
BEVERAGE PACKAGES
Beverage packages are priced per-person and are customizable to both your
needs and the menu. Packages can include wine, beer, and our seasonal
cocktails. All packages include non-alcoholic beverages.
BEVERAGE ON CONSUMPTION
If you will be selecting wines to be charged based on consumption, we request
that you make your selections from our wine list in advance. We will be happy
to guide you through our options.

BEVERAGES PACKAGES
For all beverage packages, we are happy to work with you to customize your
selections based on your personal reference.

CLASSIC

PREMIUM

HIGH - END WINE LEVEL

$55 per guest
House Sparking
House White
House Red
Selection of Beer

$75 per guest
Selection Sparking
Selection White (2)
Selection Red (2)
Selection of Beer

$105 per guest
Selection Sparking
High-End White (2)
High-End Reds (2)
All beer
Signature cocktails

Custom Cake Options

Below are our options for private event cakes:
Custom cakes can be made in a variety of sizes for groups of 6 or larger.
The size of the cake is based upon the number of guests, and is priced at $8 PER PERSON.
Personalized messages can be inscribed in icing to customize your cake. Please specify upon ordering if there is a
message you would like written.
Your custom cake will be presented and servced at the time of the dessert course along with the assorted dolci.
A cake cannot be substituted in place of the standard dolci items.
Custom cake orders can be placed at any time up to 72 hours in advance of the event

