
 
SPECIAL EVENTS GENERAL INFORMATION  

 

Thank you for considering Frasca Pizzeria & Wine Bar for your special event. Our semi-private 

dining area, located in the main restaurant, is available seven days a week for lunch or dinner. 

It would be our pleasure to accommodate you and up to 30 guests for a fabulous luncheon, sit- 

down dinner, or cocktail reception,  prepared by our expert chefs.  

 

We can also accommodate up to 125 guests for a relaxing cocktail party, or family style dinner, 

complete with our extraordinary wine selections and top-quality cuisine. Perfect for weddings 
and other special occasions.  Please see page 8 for a great special occasion menu or we will 

gladly work with our Chef’s to create the perfect menu for your big day!  

 

If you have any questions or concerns regarding the information on the following pages or would 

simply like to run an idea by us, please do not hesitate to call or e-mail. If you do not see what you 

are looking for, we will be happy to customize a menu to fit your group! 

 

MINIMUM FOOD AND BEVERAGE COST  

THERE ARE NO ROOM RENTAL FEES AT DOC WINE BAR. A minimum food and beverage cost may be 

required. The food and beverage cost varies depending upon time and day of week. Please contact us 

(see contact information below) for more specific information. 

 

RESERVATIONS,  GUARANTEES AND DEPOSIT  

We reserve private party space on a first come, first serve basis. A signed contract and credit card 

number are required to reserve your date. Your reservation is guaranteed upon receipt of the signed 

contract and credit card number. Your final guest guarantee must be received 4 business days 

before the scheduled event. If guarantee isn’t provided, your final bill will be based on the 

number of guests listed on the Private Party Order or the actual number of guests in 

attendance, whichever is greater.  

 

CANCELLATION POLICY  

No deposit is charged unless you cancel less then 14 days prior to event date (30 days in December). 

Additional fees apply if an event is canceled less then 7 days prior to the event date. 

 

PARKING/TRANSPORTATION  

Frasca Pizzeria & Wine Bar is located directly off the Paulina Brown Line Stop. 

Street parking may also be available. 

 

 

 

For more information or to make a reservation please contact 

Mindy Shafer 

Director of Special Events 

773.480.3708 phone 

parties@4SRG.com 
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SPECIAL EVENTS DRINK PACKAGES 

Prices do not include 10% tax and 20% gratuity 

 

HOUSE BEER & W INE PACKAGE  

House Red and White Wine*, Domestic Beer*, Soda, Coffee & Tea 

2 hr event: $22.00 per person $6.00 each additional hour 

 

W INE TOUR PACKAGE  

Our version of a great wine tasting! 

A selection of 3 reds, 2 whites and 1 sparkling*, Domestic Beer*, Soda, Coffee & Tea 

2 hr event: $26.00 per person $6.00 each additional hour 

 

CALL BAR PACKAGE   

2 Red Wines*, 2 White Wines*, Call Liquors, Domestic Beer*, Soda, Coffee & Tea 

2 hr event: $30.00 per person $6.00 each additional hour 

 

PREMIUM BAR PACKAGE   

2 Red Wines*, 2 White Wines*, Premium Liquors, Domestic Beer*, Soda, Coffee & Tea 

2 hr event: $35.00 per person $6.00 each additional hour 

 

HOST BAR TAB  

All drinks are charged by consumption and will be paid for by the Host 

 

CASH BAR TAB  

All drinks are charged by consumption and will be paid for by the Guest 

$40.00 server fee may apply 

 

SODA PACKAGE 

Unlimited Soda, Coffee & Tea 

$4.00 per person 

 

 

*selections chosen by Frasca 
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SPECIAL EVENTS BRUNCH SELECTIONS  

Prices do not include 9.25% tax and suggested 20% gratuity and are subject to change 

 

W HITE PACKAGE:  $16.95 PER PERSON  

Served pla ted.  Includes unlimited fountain  so da ,  coffee and tea  

par t i es  mus t  beg in  by 3pm to  take advantage o f  th is  package  

 

 

Appetizer Add to your party! 

Hot and Fresh Cinnamon Sugar Donuts (Available for an additional $3.00 per person) 

 

Entrée  

Please select three for your guests to choose from 

(add a fourth entree selection for an additional $3.00 per person) 

Granola + Yogurt a large bowl of fresh fruit, house made granola, and greek  yogurt 

Buttermilk Pancakes full stack served with maple butter 

Fresh Fruit Pancakes full stack loaded with seasonal fresh fruit 

French Toast orange liqueur and cinnamon battered baguette with maple butter 

Tomato Braised Pork Hash with over easy eggs, spicy bacon hollandaise, and green onion  

Italian Farmhouse Breakfast two wood fired eggs, spicy tomato sauce, speck, crostini* 

Fried Egg Sandwich two eggs over easy, cheddar, bacon, lettuce, tomato, onion and mayo on rye* 

Lincoln Ave. Omelette with sundried tomatoes, basil pesto, smoked provolone cheese* 

Paulina St. Omelette mozzarella, bacon, wild mushrooms, spinach, and hollandaise sauce* 

Roscoe St. Omelette mozzarella, provolone, italian sausage, bacon, carmelized onions* 

Breakfast Pizza eggs, sausage, bacon, and cheese atop our housemade crust 

Wrightwood Salad with chicken, tomatoes, craisins, avocado, corn, almonds, and goat cheese  

BLT loads of bacon, lettuce, vine ripe tomatoes and cheddar. served with potatoes 

Chicken Pesto Panini fresh mozzarella, oven dried tomatoes, basil pesto, farmers market salad 

Smoked Turkey Panini with avocado, fontina, bacon and tomato served with a farmers market salad 

Italian Chopped Salad with tomato, pepperoncini, cecci beans, genoa, provolone,  

              red wine-oregano vinaigrette 

 

*served with potatoes 

 

Dessert 

Available for an additional $3.00 per person. Served family style 

Iron Skillet Cookie or Classic Tiramisu 

 

 

Drinks by the glass! 

Juice $5.00 each 

Mimosa $8.00 each 

Bloody Mary’s $9.00 each 

Peach Bellini $10.00 each 

 

 

 

03  

 

0 4 

 

0 3 

 



 

 
SPECIAL EVENTS LUNCH & DINNER MENU SELECTIONS  

Prices do not include 9.25% tax and suggested 20% gratuity and are subject to change 

 

P IZZA PACKAGE:  $22 PER PERSON 

Served fami ly or bu ffet  s tyle  

 

Appetizer Add to your party! 

Assorted Bruschetta (Available for an additional $2.50 per person) 

Assorted Meats and Cheeses (Available for an additional $4.50 per person) 

 

Salad  

Please select one for your guests to enjoy 

Farmers Market with mixed greens, tomatoes, olives, and chianti vinaigrette 

Caesar Salad topped with fresh reggiano, croutons, and homemade caesar dressing 

Italian Chopped Salad with tomato, pepperoncini, cecci beans, genoa, provolone,  

            red wine-oregano vinaigrette  

 

Pizza 

Please select three for your guests to enjoy 

(add a fourth pizza selection for an additional $3.00 per person) 

Prosciutto- olive oil, fresh mozzarella, arugula, prosciutto 

Salsiccia – fennel sausage, cured tomatoes, pickled fennel, havarti cheese 

Caponata – tomato sauce, eggplant, goat cheese, red peppers, mushrooms, artichokes 

Spinaci- fresh spinach, bacon, caramelized onions, and goat cheese 

Rustica – diced prosciutto, oven dried tomatoes, basil pesto, smoked provolone 

Margherita – tomato sauce, fresh mozzarella, sliced tomatoes, basil 

Soprano – hot capicola, sausage, pepperoni, sopressata and roasted red peppers 

Pepperoni – tomato sauce, oregano, provolone, fresh mozzarella 

Quattro Formaggi – mozzarella, gorgonzola, ricotta, provolone 

Create Your Own – with up to 3 ingredients 

 

 

Dessert 

Available for an additional $3.00 per person. Served family style 

Iron Skillet Cookie or Classic Tiramisu 
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SPECIAL EVENTS LUNCH & DINNER MENU SELECTIONS  

Prices do not include 9.25% tax and suggested 20% gratuity and are subject to change 

 

HORS D’OEUVRES TASTING MENU :  $28 PER PERSON 

Served fami ly or bu ffet  s tyle  

 

Includes  

*approximately 1.5 pieces of each item 

Assorted Seasonal Bruschetta  

Assorted Artisanal Meats and Cheeses 

Meatballs + Marinara 

Panko Crusted Calamari  

 

Pizza 

Please select three for your guests to enjoy 

(add a fourth pizza selection for an additional $3.00 per person) 

Prosciutto- olive oil, fresh mozzarella, arugula, prosciutto 

Salsiccia – fennel sausage, cured tomatoes, pickled fennel, havarti cheese 

Caponata – tomato sauce, eggplant, goat cheese, red peppers, mushrooms, artichokes 

Spinaci- fresh spinach, bacon, caramelized onions, and goat cheese 

Rustica – diced prosciutto, oven dried tomatoes, basil pesto, smoked provolone 

Margherita – tomato sauce, fresh mozzarella, sliced tomatoes, basil 

Soprano – hot capicola, sausage, pepperoni, sopressata and roasted red peppers 

Pepperoni – tomato sauce, oregano, provolone, fresh mozzarella 

Quattro Formaggi – mozzarella, gorgonzola, ricotta, provolone 

Create Your Own – with up to 3 ingredients 

 

 

Dessert 

Italian Cookies 
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SPECIAL EVENTS DINNER MENU SELECTIONS  

Prices do not include 9.25% tax and suggested 20% gratuity and are subject to change 

 

FRASCA FAVORITES:  $35 PER PERSON  

Served fami ly or bu ffet  s tyle  

 

Appetizer  

Assorted Bruschetta 

Assorted Meats and Cheeses 

 

Salad  

Caesar Salad topped with fresh reggiano, croutons, and homemade caesar dressing 

 

Pizza 

Please select three for your guests to enjoy 

(add a fourth pizza selection for an additional $3.00 per person) 

Prosciutto- olive oil, fresh mozzarella, arugula, prosciutto 

Salsiccia – fennel sausage, cured tomatoes, pickled fennel, havarti cheese 

Caponata – tomato sauce, eggplant, goat cheese, red peppers, mushrooms, artichokes 

Spinaci- fresh spinach, bacon, caramelized onions, and goat cheese 

Rustica – diced prosciutto, oven dried tomatoes, basil pesto, smoked provolone 

Margherita – tomato sauce, fresh mozzarella, sliced tomatoes, basil 

Soprano – hot capicola, sausage, pepperoni, sopressata and roasted red peppers 

Pepperoni – tomato sauce, oregano, provolone, fresh mozzarella 

Quattro Formaggi – mozzarella, gorgonzola, ricotta, provolone 

Create Your Own – with up to 3 ingredients 

 

Pasta 

Rigatoni with sausage, peas, and tomato cream sauce 

Bucatini pomodoro sauce, parmigiana reggiano, basil    

 

Dessert 

Available for an additional $3.00 per person. Served family style 

Iron Skillet Cookie, Classic Tiramisu, or Italian Cookies 
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SPECIAL EVENTS LUNCH & DINNER MENU SELECTIONS  

Prices do not include 9.25% tax and suggested 20% gratuity and are subject to change 

 

TASTE OF FRASCA:  $42 PER PERSON  

Served fami ly or bu ffet  s tyle  

 

Appetizer  

Butcher’s Block with assorted meats, cheeses, and bruschetta 

Panko Crusted Calamari 

Meatballs + Marinara 

 

Salad  

Wrightwood Salad with chicken, tomatoes, craisins, avocado, corn, almonds, and goat cheese  

Italian Chopped Salad with tomato, pepperoncini, cecci beans, genoa, provolone,  

               red wine-oregano vinaigrette  

 

Pizza 

Please select three for your guests to enjoy 

(add a fourth pizza selection for an additional $3.00 per person) 

Prosciutto- olive oil, fresh mozzarella, arugula, prosciutto 

Salsiccia – fennel sausage, cured tomatoes, pickled fennel, havarti cheese 

Caponata – tomato sauce, eggplant, goat cheese, red peppers, mushrooms, artichokes 

Spinaci- fresh spinach, bacon, caramelized onions, and goat cheese 

Rustica – diced prosciutto, oven dried tomatoes, basil pesto, smoked provolone 

Margherita – tomato sauce, fresh mozzarella, sliced tomatoes, basil 

Soprano – hot capicola, sausage, pepperoni, sopressata and roasted red peppers 

Pepperoni – tomato sauce, oregano, provolone, fresh mozzarella 

Quattro Formaggi – mozzarella, gorgonzola, ricotta, provolone 

Create Your Own – with up to 3 ingredients 

 

Pasta 

Four Cheese Ravioli with porcini mushroom broth 

Chef’s Fresh Seasonal Risotto  

 

Entrée 

Chef’s Fresh Seasonal Chicken 

 

Dessert 

Available for an additional $3.00 per person. Served family style 

Iron Skillet Cookie, Classic Tiramisu, or Italian Cookies 

 

 

 

 

 

 

 
 

 



 

 
SPECIAL EVENTS  

Prices do not include 9.25% tax and suggested 20% gratuity and are subject to change 

 

THE BIG DAY:  $85 PER PERSON  

Served fami ly or bu ffet  s tyle  

 

Passed Hors D’oeuvres 

Cured tomato, basil & saba bruschetta 

Whipped ricotta, melon, speck bruschetta 

Warm prosciutto wrapped asparagus 

 

Appetizer  

Butcher’s Block with assorted artisanal meats & cheeses 

 

Salad  

Panzanella Salad with croutons, tomato, red onion, basil, red wine vinaigrette & saba 

Spinach, bacon, braised shallot, warm pancetta vinaigrette 

 

Pasta 

Penne, zucchini, squash, tomato, pesto 

Orecchiette, sausage, rapini, chili 

 
Entree 

Pork loin “Porchetta”, creamy polenta 

Tilapia, braised fennel, sweet lemon sauce 
 

Dessert 

Italian Cookies & Dessert Bars 

 

Late Night Snack 

Assorted Gourmet Pizzas 

 

 

Add Drinks To Your Package:  

Premium Bar Package for 4 hours 

Includes unlimited 2 reds*, 2 whites*, Premium Liquor, Domestic Beer, Soda, Coffee, & Tea 

Sparkling Wine Toast* 

$52.00 per person 

(*see page 2 for additional drink package options) 

 

 

Don’t see your favorites? Let us know! We are happy to customize a menu for your big day! 

 

*Selected by Frasca 
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