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SA N TI

The  nam e  “ S ant i ” honor s  C he f Mi cha el  

White s ’s  mento r -  G ia n lu ig i  Mo ri n i ,  When 

v i si t ing  th e ki t chen at  the  Mi che l in S tar red 

S an Domeni co , he  wa ved o ff  p la te s and  

utens il s and  s ay , “Le  man i deg li  ch ef  s ono  

com e l e m ani  d el  s ant i ”  -  “ The  h ands  of  c he fs  

ar e  l i ke  th e ha nds  o f s ain t s.”  Mori n i  woul d 

then t as te  the  di she s  d ir e ct l y fr om  the ir  

ha nds .



M IC H A E L W H I TE

Mich ael,  a ren owned Am er ican  c hef c elebrated  for his  

mast ery  of  Ital ia n cuis ine,  makes his awa it ed  return home 

to the heart of  New York  C ity  with  t his  brand -new 

restaurant.  The menu promises  a del ig htful  exp loration 

of Ita lian  c uisine drawing insp ira tion f rom Ch ef  White's 

extens iv e t ra vels  and  appren tic eship  t hroughou t Italy.  

Prepa re to exper ience th e c ulm in ation  of  his  cul inary 

jou rney , p resented wit h artis try,  care, a nd a comm it ment 

to timeless  f lavors.  

BBIANCO HOSPITALITY

BBian co Hosp ita li ty  is  a New York -ba sed  h ospita li ty  

group co-fou nded by  Chef  M ic hael  White and 

restaurateur and hospital i ty a ttorney  Bruce Bronster.  

With a  com mitment to elev ating the gu est exper ien ce, 

BBian co Hosp ita li ty  curates  hig h-end d ining  con cepts .  

Notable p ro jects  inc lu de res tauran ts:  Pa ranza at  t he 

Atlant is  Bahamas R esort , Mirabel la  at Fonta in eb leau 

Miam i Beach , Mika  in Coral  Gab les , a nd Levan t in Puerto 

Rico .

BRUCE BRONSTER

Bru ce, a renown ed  hosp ita li ty  attorney and  

restauranteur , worked in  t he f ron t and b ack  of  hou se of 

restaurants , invested an d pa rtn ered in food and  beverage 

vent ures , represent ed  chefs,  owners,  pa rtn ers , an d 

purv eyors ,  a nd dispenses warm g reetings  in  t he f ron t of  

the house a t Santi .



LA RGE PA RTIE S

P E R F E C T  F O R

Groups up to 15

M E N U S

For parties of up to 15 guests, our mezzanine 

provides a fantastic dining experience. While 

it is not a private space, there are no 

food and beverage minimums and a prix fixe 

menu is required.

B E V E R A G E  O P T I O N S

Beverage Package

C O S T

Seasonal Prix Fixe Menu

Lunch: 2- course or 3-course

Dinner: 3-course or 4-course



T H E  P R I V A T E  D I N I N G  R O O M



THE  PRI VATE  

DI NI NG ROOM

C A P A C I T Y

14 Guests Comfortably

Up to 16 Guests

M E N U

Seasonal Prix Fixe Menu 

Lunch: 2-course or 3-course

Dinner: 3-course or 4-course

B E V E R A G E

Beverage Package 

Sommelier Service

F & B  M I N I M U M

$2000 Lunch 

$4000 Dinner

A M E N I T I E S  included with rental

AV Capabilities

Private Sound System 

Soundproof Room

I N T I M A T E  G A T H E R I N G S



P A R T I A L  B U Y O U T :  T H E  M E Z Z A N I N E



P A R T I A L  B U Y O U T

THE MEZ ZANI NE

C A P A C I T Y

Up to 55 Guests

M E N U

Seasonal Prix Fixe Menu 

Lunch: 2-course or 3-course

Dinner: 3-course or 4-course

B E V E R A G E

Beverage Package 

Sommelier Service

F & B  M I N I M U M

Inquire for pricing



T O T A L  B U Y O U T :  F U L L  R E S T A U R A N T



Full Buyout at SANTI

E NTIRE  REST AURANT

C A P A C I T Y

Up to 150 Guests

M E N U

Seasonal Prix Fixe Menu 

Lunch: 3-course

Dinner: 3-course or 4-course

B E V E R A G E

Beverage Package 

Sommelier Service

R E N T A L  F E E

Inquire for pricing

F U L L  B U Y O U T



M E N U  O P T I O N S



D E L I Z I E  A L  L I M O N E
citrus sponge, 

l imoncello, basil

~ D O L C I ~

T O R T A  D I  M A S C A R P O N E
caffe d’orzo ,  mascarpone cream, cocoa

P A N N A  C O T T A
roasted strawberries, honey brioche

branca menta

t h r e e  c o u r s e  d i n n e r  m e n u  

$225 per person

I N S A L A T A
ita l ian chicories, pears

gouda cheese 
mustard vinaigrette

C A P E S A N T E
diver scallops, st rawberries, bottarga

rispry buckwheat , ver jus

T A R T A R E  D I  M A N Z O
handcut wagyu tartare

pinenut  pesto, puntarelle panzanella

G N O C C H I
ricotta gnocchi, sa lsa pomodoro 

basil

S P I G O L A
p a n  s e a r e d  b l a c k  b a s s

b r o c c o l i n i ,  s o r r e n t o  l e m o n  

c r i s p y  a r t i c h o k e

~ S E C O N D I ~

F A R O N A
roasted gu inea hen

marinated garbanzo, rosemary jus

~ A N T I P A S T I ~

M e n u  S u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l i t y



f o u r  c o u r s e  d i n n e r  m e n u

$275 per guest

D E L I Z I E  A L  L I M O N E
citrus sponge, l imoncello, basil

I N S A L A T A
ita l ian chicories, pears

gouda cheese 
mustard vinaigrette

T A R T A R E  D I  M A N Z O
handcut wagyu tartare

pinenut  pesto, puntarelle 
panzanella

C A P E S A N T E
d i v e r  s c a l l o p s ,  

s t r a w b e r r i e s  b o t t a r g a
c r i s p r y  b u c k w h e a t ,  

v e r  j u s

G N O C C H I
ricotta gnocch i, sa lsa pomodoro 

basil

T O R T E L L I N I
classic meat f i l led rav iolin i , 

parmigiano reggiano

~ P R I M I ~

S P I G O L A
pan seared black  bass

broccol ini , sorrento lemoncr ispy 

artichoke

~ S E C O N D I ~

~ D O L C I ~

B I S T E C C A
grilled angus f lat iron, potato torino 

carmelized onion , red w ine sugo

F A R O N A

roasted gu inea hen

marinated garbanzo, rosemary jus

T O R T A  D I  M A S C A R P O N E
caffe d’orzo ,  mascarpone cream, cocoa

P A N N A  C O T T A
r o a s t e d  s t r a w b e r r i e s  

h o n e y  b r i o c h e ,  b r a n c a m e n t a

~ A N T I P A S TA ~ 

M e n u  S u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l i t y



T w o  c o u r s e  l u n c h  m e n u  

$125 per person

I N S A L A T A
ita l ian chicories, pears

gouda cheese 
mustard vinaigrette

CAPESANTE
diver scallops, st rawberries, bottarga

crispry buckwheat , ver jus

T A R T A R E  D I  M A N Z O
handcut wagyu tartare

pinenut  pesto, puntarelle panzanella

G N O C C H I
ricotta gnocchi, salsa pomodoro 

basil

S P I G O L A
p a n  s e a r e d  b l a c k  b a s s

b r o c c o l i n i , s o r r e n t o l e m o n

c r i s p y  a r t i c h o k e

~ S E C O N D I ~

P O L L O
heritage ch icken breast

marinated garbanzo, rosemary jus

~ A N T I P A S T I ~

M e n u  S u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l i t y



C R O S T A T A
cassis, lemon

chartreuse

~ D O L C I ~

M U S E E  A L  C I C C O L A T O
d a r k  c h o c o l a t e  m o u s s e ,  P i e d m o n t e  h a z e l n u t s ,  

s a l t e d  c a r a m e l  g e l a t o

P A N N A  C O T T A
roasted strawberries, honey brioche

branca menta

t h r e e  c o u r s e  l u n c h  m e n u  

$175 per person

I N S A L A T A
ita l ian chicories, pears

gouda cheese 
mustard vinaigrette

C A P E S A N T E
d i v e r  s c a l l o p s ,  s t r a w b e r r i e s ,  

b o t t a r g a
c r i s p r y  b u c k w h e a t ,  v e r  j u s

T A R T A R E  D I  M A N Z O
handcut wagyu tartare

pinenut  pesto, puntarelle panzanella

G N O C C H I
ricotta gnocchi, salsa pomodoro 

basil

P O L L O
heritage ch icken breast

marinated garbanzo, rosemary jus

~ S E C O N D I ~

B I S T E C C A
N i m a n  R a n c h  p r i m e  s t r i p  

l o i n ,  p o t a t o  t o r t i n o
c a r a m e l i z e d  o n i o n ,  t r u f f l e

~ A N T I P A S T I ~

M e n u  S u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l i t y

S P I G O L A
p a n  s e a r e d  b l a c k  b a s s

b r o c c o l i n i , s o r r e n t o l e m o n c r i s p y  

a r t i c h o k e



B E V E R A G E  O P T I O N S



w i n e  &  s p i r i t s  l i s t  o n  r e q u e s t

BE VERA GE  OPT IONS

B E E R  &  W I N E

$65 per guest | per hour

O P E N  B A R  -  S T A N D A R D

$95 per guest | per hour

O P E N  B A R  -  P R E M I U M

$135 per guest | per hour



P R E S E T  M E N U S

Some items may be subject to change  due to seasonality , ingredient qualit y and/or availabil ity .  All menu and beverage selections wil l be f inalized 14 days 

before the event .

F O O D  &  B E V E R A G E  M I N I M U M

Events booked with a F&B min imum must meet  the required sales amount based on food and beverage select ions. 

These minimums are exclusive of 8.875% NY sales tax, 5% admin ist rat ive fee, 20% gratu ity and 3% processing fee on every bil l (unless guests make a wire 

payment, in which case we will waive the credit  card fee).

G U E S T  C O U N T  G U A R A N T E E S

The final cost  is based upon the guaranteed number of guest s attending the event , or the actual number of guests in attendance, whichever is greater. 

Final headcount  must be provided by the c lient 72 hours prior to the  event.  At  that t ime , the guarantee cannot  be reduced, but increases must be 

communicated to guarantee the accommodation of your menu setup.

W I N E  P R E S E L E C T E D

Wines w ill be chosen be fore  arrival per tier l ist.  If you want additional wine options our wine list w il l be provided to you on the event  day. 

O P E N  B A R  P O L I C Y

Within the 3 Tiers of our open bar, spirit s are to be mixed and not in the form of shots or neat pours.

T E R M S  A N D  C O N D I T I O N S

A non-refundable 50% deposit is required to secure your event  date.  The remaining balance is due in full 14 days prior to the event. All payments must be 

made by credit card or other agreed-upon methods.  Ple ase note that unpaid balances may resu lt in the cancellat ion of your reservation. Lunch events are 

booked for a min imum of 2 hours. Dinner e vents are booked for a min imum of 3 hours. You will be l iable for an additional t ime fee of $750 per half hour 

over your event  end time. Clients are responsible for any damages caused by their gue st s or vendors. We reserve the right to charge for repair costs and 

any necessary c leanup due to exce ssive mess or damage. 

C A N C E L L A T I O N  P O L I C Y

Cancelat ions made 14 days prior to the event date will result in a fu ll refund of any payments made beyond the non-refundable deposit.  If you cancel 

within 14 days of the event date, you will forfeit the full amount  paid. We offer a one-time opportunity to re schedule your event, provided it's requested 

at least 14 days in advance. Availabil ity on alternative dates is not  guaranteed. Reque st s to adjust  the event st art  or end times should be made no later than 

72 business hours prior to the e vent. Approval for timing changes is subject to availabil ity and may incur addit ional fee s.  In the event  of se vere weathe r or 

other unforeseen circumstances that nece ssitate  rescheduling , we will work with you to find an alternative date base  on availabi l ity . However, please note 

that our cancellat ion policy sti l l applies.

Pl ea se  mak e  n o t e  of t he  f o l l o w in g  w he n  b o o k in g  an  ev e n t  a t  S an t i …



t o  b o o k  y o u r  e v e n t  c o n t a c t

a trois i@bbiancohospita l it y.com

11 5 3
r d
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