
E v e n t s
par t ies  o f  16 or  more

V IA T OSCANA
r i s t o r a n t e

To reserve your  Event  s imply  se lect  a  menu (or  create one wi th  a  coord inator ) ,  and then
we wi l l  need a cont ract  and deposi t  to  conf i rm the Event .

P lease phone or  e-mai l  an Event  Coord inator  for  more in format ion:
303-604-6960 |  events@viatoscana.com

G eneral  Event  Pol ic ies
All menus will be printed on full sheets with item descriptions and a custom header for your Event.

All menus include bread, sodas, and coffee.
Guidelines and pricing may change at any time & events may be declined for any reason.

Guidelines and pricing may vary due to seasonality or other business factors.
All attendees are subject to contract pricing regardless of age, whether eating or any other factor.

Client will be charged for full attendance count even if less attend.
Table layout and section will be at the sole discretion of Via Toscana.

Customer may not bring in any food or dessert. Exceptions will require an additional per person charge.
Additional policies are stated on Event Contract.

A 5% Coordination fee, Sales tax, and Gratuity (at customer discretion) will be added to all Event charges
Bar and additional items will be billed on a single check with the above charges added.

Via Toscana | 356 McCaslin Blvd., Louisville, CO 80027 | www.viatoscana.com | ph 303.604.6960 | fax 303.604.6959



A n t i p a s t i
This is a great option for Events starting with a social or cocktail period for $5 or $9.  We can
also serve this at the table prior to the dinner courses.  See Coordinator for pricing details.

I n s a l a t a  e  Z u p p e
Insalata  di  Casa    -    Caesar   sa lad *

Zuppa Ribol l i ta     -    Zuppa di  Giorno

S e c o n d i
Trota Rubino * -    Pollo Carbonara Rustico

Pol lo Marsa la   Sal t imbocca    -    Lasagne Bolognese

D o l c i
Cannol i         -        Tiramisu * -        Venet ian Mousse

For other dessert options please speak to an Event coordinator

Menu 2  $28 : available anytime except for Friday and Saturday Nights

A n t i p a s t i
This is a great option for Events starting with a social or cocktail period for $5 or $9.  We can
also serve this at the table prior to the dinner courses.  See Coordinator for pricing details.

I n s a l a t a  e  Z u p p e
Insalata  di  Casa    -    Caesar   sa lad *

Zuppa Ribol l i ta     -    Zuppa di  Giorno

S e c o n d i
Lasagne Bolognese    -     Scampi Toscana
Baked Parmigiana    -    Linguine Meatbal l

D o l c i
House Desser t  Plat ter

For other dessert options please speak to an Event coordinator

Menu 1  $22 : available for Lunch only

V IA T OSCANA
r i s t o r a n t e

All menus will be printed on full sheets with item descriptions and a custom header for your Event.  All menus include bread,
sodas, and coffee.  For further menu options please speak to an Event Coordinator.

A n t i p a s t i
This is a great option for Events starting with a social or cocktail period for $5 or $9.  We can
also serve this at the table prior to the dinner courses.  See Coordinator for pricing details.

I n s a l a t a  e  Z u p p e
Insalata  di  Casa    -     Spinach Salad    -    Fr ied Brussel   Sprouts

Zuppa Ribol l i ta     -    Zuppa di  Giorno

S e c o n d i
Cioppino    -    Pollo Carbonara Rustico

Risotto Verdura    -    Trota Rubino * -     Steak Soppraf ino *

D o l c i
Cannol i         -        Tiramisu * -        Venet ian Mousse

For other dessert options please speak to an Event coordinator

Menu 3  $34 : available anytime

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



A n t i p a s t i  
This is a great option for Events starting with a social or cocktail period for $5 or $9.  We can
also serve this at the table prior to the dinner courses.  See Coordinator for pricing details.

I n s a l a t a  e  Z u p p e
Spinach Salad    -    Roasted Red Beets     -    Bur rata  di  Casa
Crab Cakes  -  Zuppa Ribol l i ta     -    Zuppe di  Giorno

S e c o n d i
Beef  Tender loin * -    Rabbit   and Bison Ragu * -     Sa lmon Puttanesca

Cioppino * -    Penne Vodka di  Mare *

Pesce di  Giorno * -    Wild Mushroom Risotto
Add or substitute any menu entrees at no additional cost

D o l c i
Cannol i     -    Tiramisu * -    Venet ian Mousse *

Add or substitute any menu desserts for no additional cost

Menu 5  $45 : available anytime

A n t i p a s t i  
This is a great option for Events starting with a social or cocktail period for $5 or $9.  We can
also serve this at the table prior to the dinner courses.  See Coordinator for pricing details.

I n s a l a t a  e  Z u p p e
Insalata  di  Casa    -    Bur rata  di  Casa    -     Spinach Salad    -  Fr ied Brussel

Sprouts
Zuppa Ribol l i ta     -    Zuppa di  Giorno

S e c o n d i
Pol lo Piccata  Milanese    -    Wild Mushroom Risotto

Salmon Puttanesca    -     Steak Toscana *

Scampi Toscana * -    Pecatore Bianco *

D o l c i
Cannol i     -    Tiramisu * -    Venet ian Mousse *

For other dessert options please speak to an Event coordinator

Menu 4  $38 : available anytime

V IA T OSCANA
r i s t o r a n t e

All menus will be printed on full sheets with item descriptions and a custom header for your Event.  
All menus are templates only and any menu item is available -  see Event coordinator for customized menu pricing

All menus include bread, sodas, and coffee.  For further menu options please speak to an Event Coordinator.

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


