
FROM DINNER PARTIES TO WEDDINGS, BAR MITZVAHS TO 

BABY SHOWERS, OUR EVENTS TEAM CAN ORCHESTRATE 

YOUR EVENT AT DIVINO, IN YOUR HOME, OR IN THE VENUE 

OF YOUR CHOICE.

Regardless of the occasion, scale or nature of your event, our 
event team will work closely with you — from food and decor to 
staffing and budget — to customize an experience that exceeds 
your expectations. Our goal is your ultimate satisfaction and an 

event you’ll remember for a lifetime.

Please contact us at events@divinodc.com or 
(202) 621-7221 for more information.

YOUR PRIVATE EVENT AT 

mailto:events@divinodc.com
tel:+12026217221
tel:+12026217221
tel:+12026217221


PRIVATE EVENTS AT DIVINO

DINING ROOM

• The dining room of Divino has a warm and inviting 
ambiance, blending rustic and modern elements. It 
features terracotta tile flooring, wooden beams on 
the ceiling, and soft, arched alcoves with wall sconces 
providing a cozy glow. The seating includes a mix of 
plush, upholstered booths in green and blue tones 
and elegant chairs in navy and white. The overall 
aesthetic is upscale casual yet relaxed, creating an 
atmosphere that reflects the rich culinary traditions of 
Northern Italy.

• Seats: 88 Guests

• Reception: 120 Guests



The bar area at Divino seamlessly extends the restaurant’s 
warm and sophisticated design, featuring the same rich 
wooden finishes as the dining room. The color palette 
remains consistent, with elegant navy and white chairs 
complementing plush blue-toned sofas. High-top tables 
and sleek bar stools provide a stylish yet comfortable 
seating arrangement. A standout feature of the space is 
the floor-to-ceiling windows that span the entire length of 
the bar, allowing for ample natural light during the day 
and offering a stunning backdrop in the evening. The 
ambiance is both inviting and refined, making it an ideal 
spot for enjoying handcrafted cocktails, fine wines, and 
small plates in a relaxed yet upscale setting.

• Seats:  40 Guests
• Reception: 65 Guests

PRIVATE EVENTS AT DIVINO

BAR AREA



This elegant hotel ballroom is ideal for weddings, 
corporate events, and private dinners. It features modern 
lighting fixtures, neutral tones, and large windows that 
provide natural light and views of greenery. The space 
includes round tables with formal place settings, floral 
centerpieces, and a plush patterned carpet for added 
sophistication and comfort. Its open layout allows flexible 
seating arrangements, making it perfect for both intimate 
and large-scale events.

• Seats: 100 Guests

• Reception: 160 Guests

PRIVATE EVENTS AT DIVINO

BALLROOM



Our outdoor wine garden offers a relaxed yet stylish 
atmosphere, perfect for social gatherings and casual dining. 
The space features a large dining area with natural light, lush 
greenery, and earthy tones, creating a Mediterranean vibe. A 
20-seat bar with TVs and an open kitchen adds energy and 
interaction, while high-top tables offer flexible seating 
options. Ideal for happy hours, birthday parties, and 
brunches, the garden combines comfort with charm—inviting 
guests to enjoy great food, wine, and company in a vibrant 
yet laid-back setting.

• Seats: 70 Guests

• Reception: 80 Guests

PRIVATE EVENTS AT DIVINO

TERRAZZA
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CONTINENTAL BREAKFAST BUFFET 
(2hr maximum) 

 
$20 PER PERSON  

 

Assorted Breakfast Pastries, Seasonal Fruit, Yogurt, Granola 

 

Includes orange juice, tea and fresh brewed coffee 
 
 

HOT BREAKFAST/BRUNCH BUFFET 
(2hr maximum) 

$35 PER PERSON  
Choose Two Options 

 
               Fresh Seasonal Fruit                Greek Yogurt Parfait 

               Maple Granola and Berries 

         Assorted Breakfast Pastries      Caesar Salad or Mixed Greens Salad 
 

Choose Two Options  

            Scrambled Eggs & Bacon​  
Home Fries, Applewood Smoked Bacon 

                   Local Farm Egg Frittata       
       Roasted Peppers, Caramelized Onions 

Lemon Ricotta Pancakes 
Maple Syrup, Berries​ ​  

Smoked Salmon Bagel       
Bagels, Whipped Cream Cheese, Capers  

French Toast 
Maple Syrup, Fresh Berries 

Cheeseburger Sliders  (add $4) 
Maple Syrup, Fresh Berries 

Chicken Sliders (add $4) 
Mozzarella, Tomato, Mayonnaise 

 

 
 

Includes orange juice, tea and fresh brewed coffee 
                        

 
Divino Restaurant 

2505 Wisconsin Ave NW, Washington D.C. 20007 
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   LUNCH – Private Event 

Select from the options below. All prices listed per person and exclusive of tax and gratuity.  
At least 48 hours’ notice required.  

 

 
​ SALUMI & FORMAGGIO PLATTER ​ ​ ​             ROSEMARY & OLIVE OIL FOCACCIA​  
​ ​ $15 per person​ ​ ​ ​ ​ ​          $28 ½ sheet/ $54 full pan 
 

SHRIMP COCKTAIL​ ​ BEEF POLPETTE​ ​ CRISPY ARANCINI 
​ ​ $45 per dozen​ ​ ​ $40 per dozen​ ​ ​ $35 per dozen 

 
 

EXPRESS LUNCH PACKAGE ​
 $20 per person 

 
Appetizer​

Mixed Baby Lettuces or Soup​
 

Pasta or Panino 
(choose one) 

 
Pasta Bolognese 

 
Pasta Pomodoro 

 
Prosciutto Panino 

stracciatella, arugula, basil pesto 
 

Caprese Panino 
heirloom tomato, mozzarella, basil, olive oil, balsamico  

 
Chicken Parm Panino 

stracciatella, basil pesto, hand-cut fries  
 

Dessert 
Add $10 per person 

 
Classic Tiramisu 

 
Chocolate Mousse 

 
 
 
 
 

 



 

PLATED LUNCH PACKAGE 
$40 Per Person 

 

Appetizer 
(choose one) 

 
Mixed Baby Lettuces  

 
Caesar Salad 

 
 

Entrée 
(choose two options for guests to pick one from) 

 
Wild King Salmon 

 
Grilled Branzino 

 
Amish Roasted Chicken 

 
Pasta Bolognese or Pesto 

 
 

Two Sides 
 

Roasted Fingerling Potatoes 
Seasonal Local Farm Vegetables 

 
Dessert 

(choose one) 
 

Classic Tiramisu 
 

Chocolate Mousse 
 
 

 

 
 

 
 



 

​
HOT BREAKFAST/BRUNCH BUFFET 

(2hr maximum) 

$35 PER PERSON  
Choose Two Options 

 
               Fresh Seasonal Fruit                Greek Yogurt Parfait 

               Maple Granola and Berries 

         Assorted Breakfast Pastries      Caesar Salad or Mixed Greens Salad 
 

Choose Two Options  

            Scrambled Eggs & Bacon​  
Home Fries, Applewood Smoked Bacon 

                   Local Farm Egg Frittata       
       Roasted Peppers, Caramelized Onions 

Lemon Ricotta Pancakes 
Maple Syrup, Berries​ ​  

Smoked Salmon Bagel       
Bagels, Whipped Cream Cheese, Capers  

French Toast 
Maple Syrup, Fresh Berries 

Cheeseburger Sliders  (add $4) 
Maple Syrup, Fresh Berries 

Chicken Sliders (add $4) 
Mozzarella, Tomato, Mayonnaise 

 

 
Includes orange juice, tea and fresh brewed coffee 

  

  

 
 

 
 
 

 
 



 

 

 
 

COCKTAIL RECEPTION 
Select from the options below. All prices listed per person and exclusive of tax and gratuity.  

Canapes  
(Priced per dozen) 

 

Tomato Bruschetta 
Scallop Crudo or Ceviche 

Shrimp Cocktail 
  Oyster on the half shell 

Beef Tartare​  
Prosciutto & Seasonal Fruit 

Robiola Cheese Tartlet 
Beef & Pork Meatballs 

Crispy Calamari  
         Cheeseburger Sliders 
Chicken Parmigiana Sliders 

Arancini  
mushroom&cheese or cheese only) 

_____________ 

Bomboloni - dessert 
Cannoli - dessert 

30 
40 
45 
45 
45 
38 
35 
45 

   36 
   55 
   55 
   40 
 

 

35 
40 

 

Passed Canapes  
$35 per person for 2 hrs 

(choose three) 
 

Arancini (mushroom&cheese or cheese only) 

Bruschetta 
Beef & Pork Meatballs  

Ricotta & Spinach Crostini 
Crispy Calamari 
Crispy Zucchini 

                  Vegetarian Flatbread (option: add bacon)​ 
​ ​  

 

Platters and Displays​
Salumi & Formaggio​ ​ ​ 20 pp 

 Shrimp Cocktail​ ​  ​  22 pp​  
Oysters on the half shell ​ ​ 24 pp 
Assorted Desserts ​ ​ ​ 16 pp 

 
SEAFOOD TOWER  240 each 

 

1 lobster, 12 oysters, 12 mussels, 12 clams, 6 shrimps 
seafood salad, scallops crudo or ceviche 

 
 



 

divino 

DINNER MENU 

Select from the options below. Minimum of 12 guests.  All prices listed per person and exclusive of tax and 
gratuity.  

SILVER DINNER PACKAGE 
$45 Per Person  

3 Courses   
​ ​ ​ ​ ​  

Appetizer 
 

Mixed Green Salad 
Warm or Cold Seasonal Soup 

 
 

Entrée 
 (choose two options) 

Roasted Chicken Breast 
Spaghetti Pomodoro 
Rigatoni Bolognese 

Trofie Pesto 

Sides for Entrees 
Patate al Forno 

Seasonal Local Farm Vegetables                    

 

Dessert 
Seasonal Sorbetto 

 
 

GOLD DINNER PACKAGE 
$55 Per Person  

3 Courses   
​ ​ ​ ​ ​  

Appetizer 
(choose two options) 

 
Chopped Caesar Salad 

baby gem lettuce, parmigiano reggiano,  
garlic croutons, anchovies 

 

Caprese Salad 
Tomato, Mozzarella, Basil 

 

Seasonal Soup  
(choose btw Warm or Cold) 

 

Entrée 
(choose two options) 

Branzino Fillet 
Roasted Chicken 

Rigatoni Bolognese 
Braised Short Ribs 

Sides for Entrees 
(choose two options) 

Patate al Forno 
Broccoli Rabe 

Seasonal Local Farm Vegetables 
Creamy Polenta                          

 
Dessert 

(choose one) 
 

Chocolate Mousse 
Seasonal Sorbet (GF) 

​ Sicilian Style Cannoli​  

 

*menu subject to change 
Divino Restaurant 

2505 Wisconsin Ave NW, Washington D.C. 20007  



 

 
 
 

DELUXE DINNER PACKAGE  
3 Courses   

 

$70 Per Person  
 
​ ​ ​ ​ ​  

Appetizer 
(choose two options) 

 
Mixed Baby Lettuces  

 

Chopped Caesar Salad 
 

Burrata Salad 
 

Warm Seasonal Soup 
 
 

                           Entrée​ ​ ​
​ (choose two options)​ ​ ​

​ ​ ​  
                     Wild King Salmon​ ​  
                      Grilled Branzino​​ ​  
                       Fillet Medallions ​ ​  
                  Roasted Chicken Breast​ ​

Wild Mushroom Risotto 
Rigatoni Bolognese 

Sides for Entree 
(choose two options)     

 
Seasonal Local Farm Vegetables     

Patate al Forno 
Sautéed Wild Mushrooms 

Roasted Broccolini 

 
 

Dessert 
(choose one) 

 
Classic Tiramisu 

Chocolate Mousse 
Seasonal Sorbet (GF) 

​ Sicilian Style Cannoli​  
 

 
 
 

 
 
 
 
 
 
 
 

*menu subject to change 
Divino Restaurant 

2505 Wisconsin Ave NW, Washington D.C. 20007  



 

 

 
HOT DINNER BUFFET PACKAGE 

$60 Per Person 
(Minimum 15 people. two hours maximum) 

 
 

APPETIZER SECTION 
 

Mixed Baby Lettuce  
side of lemon vinaigrette  

 
 

ENTREE SECTION 
 

Pasta Bar  
(choose two sauces) 

Pasta with sides of pomodoro, pesto, or cream sauce. 
 

Proteines 
(Choose two) 

 

Black Angus Short Ribs 
 

Roasted Chicken 
 

Wild King Salmon 
 
 

Served with (choose two) 
 

Local Farm Vegetables 
Patate al forno  

Creamy Polenta 
 
 

Dessert Station 
Chocolate Mousse  

Cannoli  

 
 



BEVERAGE PACKAGES 

Price of each package is per person per 2 hours 
 
 
 

Premium $35 Deluxe $40 Platinum $45 

Nue Vodka 

Ford Gin 

Blanco Tequila  

Bacardi White Rum 

Old Old Forester 

Bourbon 

 
2 Signature Cocktails 

2 Mocktails 

            Lager Beer 

 
Sommelier Selection of: 

Sparkling 

White 

Red 

Tito’s Vodka 

Ford Gin 

Blanco Tequila  

Espolon Reposado Tequila 

Bacardi White Rum 

Rittenhouse Rye 

Old Forester Bourbon 

Dewar’s Scotch 

 
      2 Signature Cocktails 

2 Mocktails 

Lager & IPA Beer 

Sommelier Selection of: 

Sparkling 

White 

Red 

Grey Goose Vodka 

Tanqueray Gin 

Espolon Blanco Tequila 

Espolon Reposado Tequila 

Espolon Anejo Tequila 

Bacardi White Rum 

Templeton Rye 

Four Roses Single Barrel 

Johnnie Walker Red 

Scotch Hennessy VS 

3 Signature Cocktails 
2 Mocktails 

 
 Lager& IPA Beer 

Sommelier Selection of: 

Sparkling 

White 
Rose 
Red 

BEER & WINE $25 
Lager and IPA 

Sommelier selection of: White, Red, Sparkling 
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