
Private Dining Events at Tomasso Trattoria 
Thank you for considering Tomasso Trattoria and Enoteca for your 
special event.  We offer Tuscan inspired cuisine and an outstanding 
Italian Wine List to create an Italian dining experience that revives the 
senses and restores the soul. 

At Tomasso, guests are immersed in a lively, warm ambiance with an 
open kitchen and rustic Italian décor. In the Tuscan tradition, the 
emphasis is on seasonal dishes which consist of only the freshest and 
highest quality local, sustainably, and humanely raised artisanal 
ingredients. Tomasso's culinary repertoire spans Tuscany, Emilia 
Romagna, Lombardia, Umbria, Campania and other regions of Italy. 
Our Executive Chef Justin Melnick prepares nearly everything from 
scratch in our kitchen, including bread, pasta, sausage, salumi and 
dessert. 

Tomasso is a wine lover's paradise with an extensive selection of 
Italian wines by the glass as well as an ever-changing bottle list 
encompassing all of the world's wine regions. Tomasso Trattoria and 
Enoteca features a wide list of Italy's most reputable wine makers from 
the most discriminating and experienced wine importers. 

Tomasso strives to provide superb service. Our servers regularly have 
the opportunity to taste and learn about our food and wine and attend 
our in house wine school. 

Private Dining events, whether social or business, come alive with the 
welcoming warmth of true Italian food, wine and service. Tomasso 
offers personalized menus, expert food and wine pairings, and service 
with attention to every detail. 

 



The Restaurant 
At Tomasso Trattoria and Enoteca, we have several options to suit 
your needs whether it is for a private dinner table for an important 
business client, a private room for presentations, or even a large dining 
room for holiday parties. We can accommodate you. 

The Private Dining Room - 40 Guest Maximum - Options: 25 guests (at a 
banquet table) - 36 guests (3 tables of 12) - 40 guests (no seating, buffet 
tables only). This room is equipped with a private entrance, wireless internet 
(as is the entire restaurant) and an 8 foot pull down presentation screen. 

The Trattoria Main Dining Room – 50 Guest Maximum for sit-down lunch 
or dinner 

The Kitchen-View Dining Area – 18 Guest Maximum for sit-down lunch or 
dinner 

The Enoteca (full bar) - 60 Guest Maximum for cocktail reception with 
buffet food service.  25 Guest Maximum for sit-down lunch or dinner 

The Entire Restaurant - 120 Guest Maximum 

Private Wine Tastings and Wine Dinners. This is an excellent way to 
entertain and impress guests. We will present up to 5 wines along with Chef 
Melnick’s Tuscan delicacies. 

We offer the option of a 3-course lunch menu to a 4 or 5-course dinner menu. 
There are several dishes to choose from to suit your guests as well as catering 
to their dietary needs and food allergies. 

 



Sample 5-course Dinner Menu 

antipasti 
Chef’s Choice Antipasti 

primi 
Served Family Style: 

Tagliatelle alla Bolognese 
Flat cut fresh pasta with a traditional meat sauce 

insalata 
Served Family Style: 

Insalata Verde   
Baby Arugula, pickled Red Onion, Lemon Vinaigrette and 

shaved Pecorino Toscano 

secondi 
Choice of: 

Steak 
 

Chicken 
 

Pork 
 

Fish 
 

Vegetarian Option 
 

contorni 
Served Family Style: 

Cavolfiore & Patate alla Salvia 
Roasted Cauliflower & Roasted Potatoes 

dolci 
Choice of: 

Crostata di Mirtilli e Noci 
Cranberry and Walnut Tart with Honey Ginger Gelato 

Torta di Spezie 
Spice Cake with a Golden Raisin and Black Currant 

Compote 

 



About Your Event 

Depending on your choice of options here at Tomasso, there will be 
certain charges associated with your event. These are the basic 
components: 

For every event there is always a food and beverage minimum 
guarantee for each space. This will vary depending on the space you 
choose for your event, and the day of the week you choose.  

To smoothly execute your events, we request that all parties of 15 
people or more order off a pre-set menu. This is anything from a menu 
of passed appetizers for cocktail parties, a 3-course menu for lunch, 
and a 4-course or 5-course menu for dinner.  

Finally there is a minimal room fee for each event. Again the fee will 
vary depending on the time of day, and day of the week that you book 
an event with us for. 

Booking 

For more information on booking an event with us, we refer you to our 
website at www.tomassotrattoria.com, or you may email your inquiry 
to us at tom@tomassotrattoria.com or by calling us at 508.481.8484. 

In Conclusion 

Again, I want to thank you for your interest in Tomasso Trattoria and 
Enoteca as a venue for your special event. We look forward to 
speaking with you further about creating the perfect event. 

    -Tom Prince 
    Owner, Tomasso Trattoria and Enoteca 

 

 

 
 
 
 
 
 

 
 


