
 

Buon Cibo, Buon Vino, Buoni Amici 

Tra Vigne Restaurant, nestled in the heart of Napa Valley’s historic St. Helena, is a local favorite. Our signature 

pastas, house cured meats and renowned “mozzarella al minuto” are among the many dishes that keep our 

patrons returning time and again. 

Tra Vigne is a destination for celebrations- a place to toast an anniversary, a promotion, or the end to a long 

week. But it’s also a place to hold life’s most precious occasions- weddings, rehearsal dinners, proposals, 

showers, milestone birthdays, or anniversaries. 

For your business needs, Tra Vigne’s flexible event space is ideal for corporate dinners, working lunches, 

meetings or incentives. 

With eight unique private dining venues, Tra Vigne can accommodate private groups of ten to 200 guests. Our 

Special Events department, led by a management team with over 30 years of combined fine dining and event 

planning experience, is committed to helping you create an event that is memorable, magical and effortless. 

We invite you to explore our enchanting venues and to peruse Chef Nash Cognetti’s menus- a delightful fusion 

of rustic Italian and Napa Valley cuisines. 

Salute! 
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The Tuscan Courtyard is ideal for groups of 20 

to 180 and is available May through October.  

The Tuscan Courtyard is reminiscent of a visit 

ÉÎÔÏ )ÔÁÌÙȭÓ /ÌÄ #ÏÕÎÔÒÙȢ &ÅÓÔÉÖÅ ÌÉÇÈÔÓ ÁÒÅ 

strung through a canopy of mulberry trees, 

setting the mood for an unforgettable 

evening al fresco. Our wrought iron chairs are 

the perfect complement to this delightful 

venue. 

The Cantinetta is a historic stone building, 

once home to a sherry distillery in the 1800s. 

#ÏÖÅÒÅÄ ÉÎ ÉÖÙȟ ÉÔȭÓ ÂÅÅÎ ÒÅÎÏÖÁÔÅÄ ÔÏ ÂÅ Á 

charming private event space. Your guests 

will enter through two giant red barn doors 

into a warm, inviting room complete with 

Italian inspired art and a grand,  copper 

topped bar.   

The Cantinetta is available year round and 

can accommodate groups of up to 40 

guests. 

The Magnum Library is named for a 

collection of vintage wine bottles from 

around our valley. The dark, rich wood 

paneling, lit with soft, warm light is an 

inviting place to spend an evening among 

friends. The room can easily transform to 

space ideal for meetings with full audio 

visual capabilities. 

The Magnum Library can accommodate up 

to 72 guests in a variety of configurations 

and is available year round. 



 

 

 

 

 

  

 

 

  

 

 

 

 

 

  

  

Tra Vigne Restaurant, a landmark location in 

the Napa Valley, is available for buy outs, 

Monday through Thursday. The high, vaulted 

ceilings, dramatic bar and modern Italian prints 

will set a stunning backdrop for any private 

event. 

The restaurant can accommodate 100 

guests in the winter months, and 300 or 

more in the summer months.  

The Terrazzo is a covered patio overlooking 

the courtyard, off of our main dining room. 

This open air venue is truly unique in that it can 

be modified for use through each season, 

making it a perfect spot for lunch or dinner any 

time of year.  

The Terrazzo can seat up to 32 guests 

throughout the year. 

The Tavolo Sociale is a lovely outdoor venue, 

perfectly suited for a single long table, in the 

great Italian tradition of family style dining. 

With all of the charm of the courtyard in a 

more intimate setting, the Tavolo Sociale is the 

place to share great food and wine with great 

friends and family. 

The Tavolo Sociale can accommodate 20 

guests at a single long table, or 24 on round 

tables. It is available May through October. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

The Tavolo Romantico is a private, secluded garden 

ÓÅÔÔÉÎÇ ÆÏÒ ÌÉÆÅȭÓ ÍÏÓÔ ÒÏÍÁÎÔÉÃ ÍÏÍÅÎÔÓȢ )Ô ÉÓ ÁÎ 

idyllic location for a marriage proposal, to celebrate 

a special birthday or a milestone anniversary. 

7ÈÁÔÅÖÅÒ ÔÈÅ ÏÃÃÁÓÉÏÎȟ ÉÔȭÓ ÓÕÒÅ ÔÏ ÂÅ ÔÈÅ ÓÏÕÒÃÅ ÏÆ 

magical memories for years to come.  

The Vineyard is available May through 

/ÃÔÏÂÅÒ ÆÏÒ ÄÉÎÎÅÒȢ )ÔȭÓ ÐÅÒÆÅÃÔ ÆÏÒ ÅÖÅÎÔÓ 

of up to 26 guests. 

Just for two, available 

May through October. 

$ÉÄ ÙÏÕ ËÎÏ× ÔÈÁÔ Ȱ4ÒÁ 6ÉÇÎÅȱ ÍÅÁÎÓ among 

the vines? You can dine Tra Vigne in our 

Vineyard, with incredible views of the 

mountain range and the serenity of the 

ÓÅÔÔÉÎÇ ÓÕÎȢ ,ÉÔ ×ÉÔÈ ÃÁÎÄÌÅÓȟ ÉÔȭÓ Á ÍÁÇÉÃÁÌ 

spot, and a true Napa Valley experience. 



 

 

Our Menus 
Chef Nash Cognetti has crafted a list of menus that are a perfect balance of classic Italian and upscale Napa 
Valley. They are intended to allow our clients to customize the event menu to preference. Please design your 
menu from any of the options below. A minimum of 49.50 per person is applicable to all dinner events, and a 
minimum of 39.50 is applicable to all lunch events. 

 
BOCCONCINI 

Passed Appetizers 

pizza from our wood burning pizza oven 

fried risotto balls with mozzarella and cherry tomato sauce 

polenta fries with roasted garlic aioli 

warm eggplant caponata on garlic bruschetta 

seared beef filet in crispy parmesan cup 

“sloppy guisseppe” sandwich with melted fontina 

prosciutto wrapped grissini with arugula 

pancetta wrapped gulf prawn skewers with basil vinaigrette 

 
two items: $ 10 per person 

three items: $ 13 per person 
four items: $ 15 per person 

 
 

ANTIPASTI 
Served family style 

 

roasted peppers 

thinly sliced prosciutto, pecorino 

house cured olives 

tomato and rosemary foccacia, olive pizzetta 

house cured meats 

fresh mozzarella, extra virgin olive oil 

 

two items: $ 8 per person 
three items: $ 10 per person 
four items: $ 12 per person 

 

 
 



 
 
 
 

INSALATA 
Choose one 

INSALATA CAESAR 
tra vigne’s classic caesar salad with garlic croutons and parmigiano reggiano 

 
LIVING WATERS 

living waters’ butter lettuce salad dressed in a champagne vinaigrette 
 

INSALATA MISTA – FALL / WINTER 
organic local lettuces with pears, candied walnuts and blue cheese 

(available late October – April) 
 

INSALATA MISTA – SPRING/SUMMER 
Local organic greens, baby strawberries, toasted hazelnuts, goat cheese crostini  

(available May – September) 
 

CAPRESE 
living water farms’ heirloom tomatoes, house made mozzarella, garden basil and aged balsamic 

(available July – October) 
 

TRECOLORI 
italian chicories with goat cheese and citrus vinaigrette 

 
Includes bread and olive oil 

 
$ 12.00 per person 

 

ZUPPA 

House made seasonal soup 

$ 7.50 per person 

  



 

 

PASTA FATTA IN CASA 
Choice of one for individual service or choice of two for family style

 
PAPPARDELLE CON SUGO DI CONIGLIO 

wide pasta noodles with braised rabbit ragu, 
wild mushrooms and fresh sage 

 
RIGATONI ALLA CARBONARA 

handmade pasta tubes with guanciale bacon, 
onions, black pepper and organic eggs 

 
SPINACH RAVIOLI 

house made ravioli with spinach, 
ricotta and sage butter 

 
SPAGHETTI ALLA AGLIO, OLIO, E PEPPERONCINI 

classic spaghetti with new press extra virgin olive oil, 
garlic, calabrian chiles and parmesan 

 
Tasting portion: $ 12 per person 
Entrée portion:  $ 18 per person 

 

 
  



 
 
 
 

ENTREE 
Choose one*  

 
COSTATA DI BUE 

braised beef short ribs with creamy three cheese polenta and natural jus 
 

PESCE 
salmon with black rice, shaved fennel and tarragon salad, citrus vinaigrette 

 
POLLO ARROSTO 

organic chicken on olive oil crushed potatoes, 
wild mushrooms and balsamic 

 
PESCE AL GIORNO 

pan roasted local white fish on buttermilk whipped potatoes 
and lemon caper sauce 

 
RISOTTO VEGETARIANO 

risotto with seasonal vegetables, 
aged parmesan cheese 

 
TAGLIO DI MANZO 

grilled flat iron steak with arugula, fingerling potato 
and mushroom salad, peppercorn sauce 

 
$ 28.00 per person 

 
 

* For 30 guests or less, you can choose 2 options for your guests to choose on site 
for an additional $5 per person 

 
* For groups larger than 30 guests, you can choose 2 options for an additional $5 per person.  

We require you to provide the entrée counts 7 days prior to the event 
and provide place cards denoting entrée selection for each guest. 

 
 

  



 
 
 
 

DOLCE 
Choose one 

 
TIRAMISU 

tra vigne’s classic tiramisu with savoiardi cookies, amaretto and mascarpone mousse 
 

BISCOTTI MISTI 
selection of biscotti cookies and gelato 

 
POT DE CREME 

chocolate pot de crème, financier cookies, 
chevre crème 

 
PANETTONE 

panettone bread pudding, candied citrus, frangelico gelato 
 

CROSTATA 
seasonal fruit crostata with caramel sauce  

and house made vanilla gelato 
 

FORMAGGIO 
selection of local and Italian cheeses 

 
Includes coffee service 

 
$ 9.50 per person 

 
 

  



 
 
 

Business Luncheon Menus 
A business lunch should be delicious and simple. We’ve designed these menus to be both, 

allowing you to work efficiently while enjoying signature Tra Vigne dishes. 
 

All Luncheons include olives, olive oil and bread service 

 
LUNCHEON MENU #1 

 
INSALATA ALLA CAESAR CON POLLO 

tra vigne’s classic caesar with grilled organic chicken 
 

BISCOTTI MISTI 
selection of biscotti cookies and gelato 

 
$ 20.00 per person 

 
LUNCHEON MENU #2 

 
INSALATA MISTA 

seasonal set listed under salads 
 

RIGATONI ALLA CARBONARA 
hand made pasta tubes with guanciale bacon, onions, 

black pepper and organic eggs 
 

TIRAMISU 
tra vigne’s classic tiramisu with savoiardi cookies, amaretto and mascarpone mousse 

 
$ 30.00 per person 

 
LUNCHEON MENU #3 

 
INSALATA MISTA 

seasonal set listed under salads 
 

PESCE 
pan seared local fish with fresh salad of english peas, 

pea tendrils and snap peas, lemon caper sauce 
 

TIRAMISU 
tra vigne’s classic tiramisu with savoiardi cookies, amaretto and mascarpone mousse 

 
$ 45.00 per person 

 



 

Private Dining Wine Collection 

SPARKLING & CHAMPAGNEΧwŜŦƛƴŜŘ /ƛǘǊǳǎ ǘƻ wƻōǳǎǘ wŜŘ CǊǳƛǘ 

Schramsberg, Blanc de Blanc, 2007 Napa Valley        65. 

Roederer Estate, Brut, Anderson Valley, Non Vintage Medocino County     60. 

Domain Chandon, Blanc de Noir, Non Vintage Napa Valley      45. 

Sorelle Bronca, Prosecco Brut, Non Vintage        52. 

WHITE WINESΧ/ǊƛǎǇ ǘƻ 9ƳǇƘŀǘƛŎŀƭƭȅ wƛŎƘ 

Hall, Sauvignon Blanc, 2010 Napa Valley         48. 

Merryvale, Sauvignon Blanc,’Starmont’, 2010 Napa Valley                       35. 

Caymus, Sauvignon Blanc, Semillon, ‘Conundrum’, 2009 California     50. 

Pavi, Pinot Grigio, 2009 Napa Valley         44. 

Swanson Vineyards, Pinot Grigio, Estate, Oakville, 2009 Napa Valley      38. 

Frank Family, Chardonnay, 2009 Napa Valley        60. 

Merryvale, Chardonnay, ‘Starmont’, 2009 Napa Valley       56. 

Tra Vigne, Chardonnay, by Markham Winery, 2008 California      36. 

RED WINESΧ{ǳǇǊŜƳŜƭȅ 9ƭŜƎŀƴǘ ǘƻ {ǳƛǘŀōƭȅ !ǎǎŜǊǘƛǾŜ 

Etude, Pinot Noir, 2008 Carneros         78. 

Cep, Pinot Noir, 2009 Sonoma Coast                                               60. 

Markham, Merlot, 2007 Napa Valley         42. 

Whitehall Lane, Merlot, 2007 Napa Valley                                                                 56. 

Frog’s Leap, Zinfandel, 2008 Napa Valley    55. 

Joel Gott, Zinfandel, 2008 California         35. 

Uvaggio, Barbera, 2005 Lodi          35. 

Beringer, Cabernet Sauvignon, Knights Valley, 2008 Sonoma County     50. 

Franciscan, Cabernet Sauvignon, 2008 Napa Valley       60. 

Rombauer, Cabernet Sauvignon, 2007 Napa Valley       80. 

Duckhorn, Cabernet Sauvignon, 2007 Napa Valley       120. 

Tra Vigne, Cabernet Sauvignon, by Markham Winery, 2008 California     36. 


