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PRIVATE DINING PROGRAM 

 
 

Thank you for bringing your business to us. 
We look forward to creating a beautiful event for you! 

 
 

Sandra Dyeak, CMP 
Catering Sales Director 

ferrarisevents@gmail.com 

(469) 999-8811 

 
 

Francesco Secchi 
Executive Chef 

 
 

Honorio Mendoza 
General Manager 
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ABOUT US 

The Secchi family history begins on the sea and is 
enriched by details that read as intricately as a treasure 
map.   
 
At the young age of 23, Francesco decided to join the Royal 
Caribbean Cruise Line as maître d’ of the ship’s fine dining restaurant. 
Originating from the Italian island of Sardinia, his goal was to see the 
world and learn about the many cultures by visiting the ship's port 
cities. His plans changed when he met his soon-to-be bride, Jane an 
on-board beautician who hails from Great Britain. The two were 
married not long after and worked together on the cruise line for the 

next eight years. When Francesco and Jane made the decision to dock on dry land, they chose Dallas, Texas. 
Struck by the city’s charm and affability, the climate reminded Francesco of Sardinia, a new place to call 
home. 
 
Francesco and Jane opened the first Ferrari’s Italian Villa, on October 26, 1983, in the West End and 
introduced the Dallas/Ft. Worth Metroplex to authentic Italian cuisine comprised of recipes that have been in 
Secchi family for over 100 years. Much has changed since the inaugural date, but the family’s commitment to 
serving traditional Italian food has remained the same. Francesco and Jane’s three sons, Stefano, Gavin and 
Gianni, all offer their own unique addition and flare to the restaurant. The eldest, Stefano, is a 2001 graduate 
of New York’s Culinary Institute of America (CIA) and was formerly Ferrari’s featured chef. He's now moved to 
New York City to open his own restaurant Rezdôra which was recently ranked in 2019 the number 7 new 
restaurant in the USA according to Esquire Magazine. 

Another prevailing theme that has also stood the test of time is the attitude with which the Secchi’s greeted 
their first customer on that first fateful day. Nearly three decades later, Jane and Francesco are still at the 
front door every single day, greeting their customers on a first name basis and getting to know each and 
every new guest . . . “Buona sera, good evening and how are you?” 

The food prepared is representative of everything the Secchi’s hold sacred: family, tradition and pride. The 
service is brought forth from a collective group and continues to underscore quality and excellence. The 
Secchi’s have watched the dining population of Dallas/Fort Worth explode over the years, but still prevail 
with classic Italian dishes such as: Gnocchi, Lasagna, and Cioppino while at the same time featuring Prime 
Steaks, Chops and the Freshest Seafood with an Italian flare. 

The Secchi family has carved out a true Italian culinary alcove in a busy cosmopolitan arena and look forward 
to greeting each and every guest on a first name basis for many years to come. 

 

HOURS OF OPERATION 

 
Mon - Thurs 5pm – 9:30pm 
Fri & Sat 5pm – 10pm 
Sunday  5pm – 9pm  
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PRIVATE DINING ROOMS 
 

 

The following are a list of all of our private dining rooms. 

We offer indoor and outdoor dining  
and can accommodate groups of various sizes. 
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PRIVATE DINING ROOMS 

FERRARI’S  SEATED COCKTAIL AV MUSIC 

Baci 10     
house 
sound 

Padrino 18 40 1 TV 
house 
sound 

Solo Mio 18 25   
house 
sound 

Milano 28 40   
house 
sound 

Roman 28 40   
house 
sound 

Capri (semi-private) 28 40   
house 
sound 

Milano/Roman   or 
Roman/Capri 60 80   

house 
sound 

Milano/Roman/Capri 100 120   
house 
sound 

Piazza Patio 60 100   
house 
sound 

Main Dining Room 100     
house 
sound 

Full Restaurant 
Buyout 250 350/500   

house 
sound 

     
SIDECAR TAVERN SEATED COCKTAIL AV MUSIC 

Babbo Room 30 30 3 TVs 
house 
sound 

Main Dining 30 40 3 TVs 
house 
sound 

Beer Garden Patio 100 250 2 TVs 
house 
sound 

Fireplace Patio 20 60 1 TV 
house 
sound 

Full Restaurant 
Buyout 60 /180 80 /390 9 TVs 

house 
sound 
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PRIVATE DINING MENUS 
 

 

The following are suggested menus for private dining. 

We are more than happy to create a customized menu to fit your needs. 
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MENU #1 
“CREATE YOUR OWN” ITALIAN MENU 

 
$69 per person 

 
APPETIZERS 

**please pick 4** 
served family style 

 
Mozzarella Caprese 

Crab Stuffed Mushrooms 
 

Rice Balls 
Fried Bocconcini with Pesto 

 

Fried Calamari  
Prosciutto di Parma with Fruit 

 
MAIN 

**please pick 2** 
served as a plated tasting (both items served on one plate) 

served with vegetable of the day 
 

Pollo Valdostana 
chicken breast, ham, mozzarella, 

cream sauce, mushrooms 
 

Pollo Parmigiana 
breaded chicken breast,  

parmigiano, mozzarella, tomato 
 

Pollo Marsala 
chicken breast, marsala wine, 

mushrooms 
 
 
 

Veal Limone 
veal scallopini, white wine,  

lemon, capers 
 

Veal Pizzaiola 
veal scallopini, olives, oregano,  

capers, tomato 
 

Veal Marsala 
veal scallopini, marsala wine, 

mushrooms 
 
 
 

Salmon Belladonna 
filet of salmon, white wine, cream, 

topped with shrimp 
 

Salmon Caperi 
filet of salmon, white wine, lemon, 

capers 
 

Salmon Pizzaiola 
filet of salmon, olives, oregano, 

capers, tomato 
 

 
 

PASTA 
**please pick 1** 

served family style with main entree 
 

Rigatoni Cardinale 
rigatoni, half cream,  

half tomatoes and mushrooms 
 

Penne Basilico 
penne, tomato, fresh basil 

 

Gnocchi Della Mamma 
potato dumplings, cream,  
gorgonzola, parmigiano 

 
 
 
 

Rigatoni Nonna 
rigatoni, half meat,  

half cream sauce 
 

Farfalle Alfredo 
farfalle, cream, parmigiano 

 
DESSERT 

**please pick 1** 
 

Chocolate Stefano          Ferrari’s Tiramisu          Debbie’s Cheesecake          Crème Brulee 
 

Italian Surprise 
layered sponge cake, soaked in espresso & Italian liqueur, three layers of pistachio, vanilla & chocolate ice cream 

encased with sponge cake drizzled in espresso, topped with white meringue, served with hot chocolate sauce      
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MENU #2 

TUSCAN SURF & TURF MENU  
 

$81 per person 
 
 
 

APPETIZERS 
served family style 

Rice Balls 
Roasted Red Peppers 

Portobella Mushrooms 

Fried Calamari 
Mozzarella Caprese 
Mamma’s Focaccia

 
 

MAIN 
served as a plated tasting (both items served on one plate) 

with vegetables of the day 
 

Filet Mignon 
4 oz filet grilled medium rare,  

served with pepper sauce 
and 

Sea Bass al Forno 
sea bass roasted in our wood burning oven 

 
 

PASTA 
served family style with main entree 

 
Penne Basilico 

penne, tomato, fresh basil 
 
 

DESSERT 
 

Italian Surprise 
 

layered sponge cake, soaked in espresso & Italian liqueur, three layers of pistachio, vanilla & chocolate 
ice cream encased with sponge cake drizzled in espresso, topped with white meringue,  

served with hot chocolate sauce 
 
 
 

 
*All menu items and pricing are seasonal and subject to change**  
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MENU #3 

CHEF’S “CHOICE-OF” MENU 
 

$88 per person 
 

APPETIZER 
served family style 

 
Antipasto Platter 

assortment of 6 items from the antipasto bar 
such as: roasted peppers, portobello mushrooms, roasted fruit, stuffed mushrooms, 

cannellini bean salad, Italian olives, broccolini, tomatoes & mozzarella 
 

MAIN 
choice of one entrée per person 
served with vegetable of the day 

 
Pollo Valdostana 

chicken breast, ham, mozzarella, cream sauce, mushrooms 
or 

Double Filet Mignon 
grilled aged angus beef served with brandy cream, peppercorn sauce on the side 

or 
Chilean Sea Bass 

oven roasted sea bass topped with crab meat 
 
 

PASTA 
served family style with main entree 

 
Penne Basilico 

penne, tomato, fresh basil 
 
 

DESSERT 
choice of one dessert per person 

 
Chocolate Stefano 

rich mousse made with Belgian chocolate & hazelnut butter,  
finished with whipped cream, chocolate shavings & toasted hazelnuts 

or 
Ferrari’s Tiramisu 

sponge cake, soaked with espresso & amaretto liquor,  
draped with mascarpone cream & Belgian chocolate shavings 

  
*All menu items and pricing are seasonal and subject to change* 
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MENU #4 

CHEF FRANCESCO’S TABLE 
 

$110 per person 
 

APPETIZER 
choice of one per person 

 
Carpaccio 

w/ mamma’s focaccia bread 

or 

Prosciutto di Parma with Seasonal Fruit 
 
 

MAIN 
choice of one entrée per person 

 
Veal Osso Bucco 

braised for 5 hours with fresh vegetables, tomato, chicken broth, and Barolo wine.   
served with 4-cheese gnocchi sardi 

or 
Lobster a la Francesco 

lobster, mushrooms, heavy cream, shallots, topped with parmigiana cheese, finished in the wood burning 
oven.  served with vegetables and pasta fra diavolo. 

or 
Steak a la Ferrari’s 

6 oz prime filet pounded, cooked with shallots, garlic, Dijon mustard, chives, worcestershire, brandy and 
flamed tableside.  served with roasted brussels sprouts. 

 
 

 
DESSERT 

 
Cherries Jubilee a la Francesco 

served over homemade vanilla ice cream 
flamed tableside 

 
*Maximum 12 guests for this menu. 

*Wine must be pre-ordered. 
*Order must be placed 5 days ahead of time. 

 
*All menu items and pricing are seasonal and subject to change*  
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FERRARI’S BEVERAGES 

 
 
 
We HIGHLY RECOMMEND that all parties choose at least ONE red wine and ONE white wine 
to serve to offer guests.   
 
*Large groups must send wine selections to the catering director 1 week prior to their event 
to ensure timely delivery of product. 
 
Additionally, here are some other options that you are welcome to consider: 
 

● Full Open Bar – pay on consumption 
● Full Open Bar – pay on consumption w/ individual drink price limits 
● Drink tickets 
● Wine & Beer Only 
● Limited Dollar Amount on Total Alcohol Spend 
● 1 -2 Specialty Cocktails 

 
 
 
Please work with your Catering Director to create a plan that works best for you. 
 
 
 
We are more than happy to special order items that are not on our current list.  All special 
orders will be charged to the guest for the entire amount ordered (aka entire case), 
regardless of whether it is consumed or not.  Please note that special requests are subject 
to availability. 
 
 


