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SEATED + SPACE FOR COCKTAILS: 16 Guests 

SEATED + LIMITED SPACE FOR COCKTAILS: 28 Guests 

 
 





 
 

SEATED DINNER 



 
 

Selections are subject to seasonal change based on market availability. 

 
 

CHICKEN MEATBALLS Tomato, Gaeta Olives, Garlic, Rosemary  

GARLIC “NOTS” Fried Pizza Dough, Pecorino, Oregano, Marinara (V*) 

STRACCIATELLA CROSTINI Creamy Pulled Mozzarella, Wood Roasted Seasonal Fruit, Balsamico (V) 

MARTA MISTA Chicories, Artichokes, Sweet Peppers, Grana Padano, Red Wine Vinaigrette (GF/V*) 

FARRO PICCOLO Roasted Fall Vegetables, Pecorino Toscano, Apple Vinaigrette (V*) 

CAESAR SALAD Greenmarket Lettuce, Anchovy Dressing, Egg Yolk, Sourdough Breadcrumbs 

GRILLED MARTA PANCETTA Seasonal Accoutrements (GF) 

 
 

MARGHERITA Tomato, Mozzarella, Basil (V) 

THE BUTCHER Soppressata, Pork Sausage, Guanciale, Mozzarella, Grana Padano  

FUNGHI Wood Roasted Mushrooms, Mozzarella, Fontina, Red Onion, Thyme (V) 

STRACCIATELLA Creamy Pulled Mozzarella, Tomato, Basil, Olio Verde (V) 

MARINARA Tomato, Garlic, Calabrian Oregano, Olive Oil, Basil (V+) 

 

 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 

RICOTTA-ALMOND TART Seasonal Fruit, Whipped Ricotta (V) 

TARTUFO BITES Pistachio, Chocolate, Brandied Cherry-Vanilla (GF/V) 

OLIVE OIL CAKE Orange Zabaglione, Thyme (V) 

SEASONAL FRUIT Balsamico, Basil (GF/V+) 

 

 

 

(GF)=Gluten Free, (V)=Vegetarian, (V+)=Vegan, (V*)=Vegetarian, can be prepared Vegan upon request 

 
HAPPY VALLEY BEEF Seasonal Accoutrements (GF) 

GRILLED GOFFLE FARM CHICKEN Seasonal Accoutrements (GF) 

BRANZINO Herbs, Lemon, Olive Oil (GF) 

CHEESE ROTOLO Rolled Lasagna, Marinara (GF/V) 

CRISPY POTATOES Pecorino Fonduta (GF/V) 

HEIRLOOM CARROTS Almond Gremolata (GF/V) 

GRILLED MUSHROOMS Pickled Onions (GF/V+) 

BROCCOLI RABE Brown Butter Bagna Cauda (GF)



 

Selections are subject to seasonal change based on market availability. 
 
 
 

 

RICOTTA CROSTINI 

 

 

 

(GF)=Gluten Free, (V)=Vegetarian, (V+)=Vegan, (V*)=Vegetarian, can be prepared Vegan upon request 

 
 



 
 

 
All costs and fees associated with food and hospitality for the event have been accounted for in the price of the event. 



 

Guests are welcome to select a beverage package outlined in the information to below or to serve all beverages to be charged based on  
consumption. If you will be selecting wines to be charged based on consumption we request that you make selections from our wine list in  

advance, our wine team will be happy to guide you through our options. Wine list available upon request. 

Beverage package service for seated events is available from the contracted arrival time to the contracted end time of your event. The below 
beverage package pricing is reflective of the wines that will be served. All package options below include unlimited beer, and 

 non-alcoholic beverages, with the exception of bottled water.  
 

Additionally, the Superiore and Riserva selections include unlimited spirits from the below list. Spirits can be ordered at the preference of your 
guests (cocktails, on the rocks or neat).  

 
The below beverage packages will include selections made by our wine team to include one sparkling wine option, one white wine option and 
one red wine option. We are happy to work with you to customize your selections based on your personal preference, the below are not our 

default wine options but rather examples of what to expect for each package option. 
 

 

SPARKLING: 

Ananas Prosecco NV, Veneto  
 

WHITE: 

Maculan Chardonnay, Veneto,2018   
 
  

RED: 

Campobello Chianti, Borghi, 2018  

 

 

 

SPARKLING: 

Lambrusco Dell’emilia Baldini, 
Montelocco,  Emilia-Romagna  

 

WHITE: 

Ermacora Sauvignon, Friuli, 2017  
 

RED: 

Brigaldara Valpolicella Classico, 
Veneto 2019   

 

SPARKLING: 

La Caravelle Blanc des Blancs Brut, 
NV, Champagne  

 

WHITE: 

Wenzlau Chardonnay, Sta. Rita Hills 
California, 2016 

 

RED: 

Villa Cafaggio, Cabernet Sauvignon, Basilica 
del Cortaccio, Toscana, 2015 

Current Draft Beer Offerings  

(Please see beverage list 
online for reference) 

 

Beefeater  

Spring 44  

Plymouth 

Titos  

 Ruskova   

Ketel One 

 

Flor de Cana  

Coruba Dark Rum 

 

Johnnie Walker Black 

    

 

 

Pueblo Viejo 

Fortaleza Reposado  

Corralejo Anejo 

 

Four Roses Bourbon  

Bird Dog 7yr Bourbon 

Rittenhouse Rye 

 

 



 

SEMI-PRIVATE MEZZANINE 



Overlooking the main dining room, the semi private mezzanine space is a wonderful way to enjoy the lively energy of Marta in a space exclusive to 

your group. The mezzanine can accommodate 16 guests seated at one table with space for pre dinner drinks or 28 guests seated at two tables 

with limited space for cocktails. 
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