
 

 

 

 

 

 

 

Thank you for considering Pizzeria Tra Vigne for your upcoming event! 

Pizzeria Tra Vigne is a Napa Valley local favorite. 

With a menu serving up Pizza, Pasta and Insalata, it’s a place where every 

Napa Valley vintner and their families dine.  

Authentic Neopolitan pizzas are expertly cooked in a handmade brick oven.  

Small and large parties are welcomed by our staff with a passion to please. 

 

 

 

 

PIZZERIA TRA VIGNE 

Available for restaurant buyouts Monday thru Thursday. The room can be 

easily customized for social and corporate groups. The Pizzeria is equipped 

with a large plasma screen television and pool table. 

 

 

 

 

 

 

PIZZERIA TRA VIGNE PATIO 

Available in the summer months, 

the patio can accommodate up to 55 guests. 

 

 

 

 

 

 

INN AT SOUTHBRIDGE COURTYARD ROOM 

Located in the same building at Pizzeria Tra Vigne, the Courtyard Room 

offers 775 square feet of bright, comfortable dining space. A series of tall 

French doors fill the room with natural light and open onto a garden 

courtyard. The room can seat up to 60 inside and another 40 outside in the 

courtyard during summer months. 

 

 

Contact:  Kimmie Husted, Director of Sales and Special Events 

kimmieh@travignerestaurant.com 

Phone: (707) 963-4449 

 

mailto:kimmieh@travignerestaurant.com


 

  Group Dining Menus 
 

 

Napoli 
Served Family Style 

Caesar Salad 

Assorted Meat and Vegetarian Pizzas 

$ 20 per person 

 

 

Tuscan 
Served Family style 

Mixed Greens with balsamic vinaigrette 

Nonna’s Spaghetti and meatballs with tomato sauce and parmesan 

Linguine with pesto 

$ 25 per person 

 

 

Ligurian 
Plated 

Caesar salad 

Chicken parmesan “al forno” with marinated mozzarella and tomatoes 

Tiramisu or season fruit with whipped cream 

$ 30 per person 

 

 

Additions 
 

Appetizer Board 

Appetizer Board – served family style, passed or buffet 

Sampling of appetizers, they may change seasonally 

Crostini, stuffed mushrooms, asparagus and garlic rolls with dip 

$ 15 per person 

 

Ice Cream Sundae Bar 

Italian ice cream with assorted toppings 

$ 7.50 per person



 

GUIDELINES & INFORMATION FOR GROUP EVENTS AT PIZZERIA TRA VIGNE 

 

To ensure a successful event, please review the following policies: 

 

1. Food and beverage is subject to a 20% service charge. 

 

2. There is a $300 facility fee to use the Inn at Southbridge Courtyard Room. 

 

3. Food, beverage, facility fee and service charge are subject to a 8.75% sales tax pursuant to 

California law. 

 

4. To secure a date for your event, we require a deposit and signed contract/confirmation. 

The deposit is non-refundable. Your deposit will be credited toward the final bill. 

 

5. Payment is due in full the night of the function. All banquet charges must be applied to one account, as we 

cannot be responsible for collecting from individuals. We accept cash, check, Visa, Mastercard, Diners Club, 

Discover, American Express and Carte Blanche. We regret we cannot bill directly. 

 

6. A final head count for your function is required 72 hours prior to the event. This is the amount for which you 

will be billed. If an updated count is not received 72 hours out, we will use the estimated count as a guarantee 

and this is the amount for which you will be billed. Any special orders on the day of the event will be added to 

the bill. 

 

7. We encourage you to select wines from the wine list that has been provided in the banquet packet. Should 

you choose to bring your own wine, you must have prior approval from Pizzeria Tra Vigne Banquet Department 

and there will be a corkage fee of $20.00 per 750ml bottle of wine plus tax. Arrangements must be made for 

delivery of wine for the day of the event with all boxes labeled to ensure proper handling. 

 

8. Any additional rental equipment needed for your event will be ordered for the rental company and billed 

directly to you. The rental company will require a credit card and deposit. We will be happy to place the order 

for you and review your needs. 

 

 

Signature:         Date: 

 

 

Name of Event:       Event Date: 

 

Contact:  Kimmie Husted, Director of Sales and Special Events 

kimmieh@travignerestaurant.com 

Phone: (707) 963-4449 
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