
ITALIAN KITCHEN



FULL RESTAURANT
We offer a full restaurant buyout. Pricing and

menus will depend on group size, day & time

of week, and season. Inquire with our events

team for details. 



THE DINING HALL
The Dining Hall is fun and playful with Chad Wys art

hanging throughout the room. This room is perfect

for large groups and seating can be arranged in many

different ways. This is a great room for business

meetings and has a 55 inch TV tucked away in a

custom made walnut cabinet. 

Seated | 35-40



THE SUNROOM
The Sunroom faces historic Barton Springs Road

and has a bright and unique energy. This room is

nice for smaller, more intimate events.

Seated | 25-28



CANOPY PORTION OF PATIO
The Canopy is a lush, greenery-filled patio

space designed for ultimate versatility and

comfort. Perfect for gatherings of any size, it

features flexible seating arrangements that

can be tailored for intimate dinners or large

celebrations. The area is fully enclosable to

suit any weather, with built-in heaters, fans,

and ambient string lights creating a cozy,

inviting atmosphere year-round.

Seated : 75 | Standing : 80



FULL PATIO
The patio is a perfect space for a sophisticated or

casual event. Enjoy lush greenery & a beautiful water

feature while dining al fresco.

Seated: 150 | Standing: 200

THE GARDEN
 Nestled in a cozy corner, this charming garden space is

the perfect setting for an elegant and intimate cocktail

hour. The small yet stylish layout creates an inviting

atmosphere, ideal for sipping handcrafted cocktails

and enjoying light bites.

Seated: 14 | Standing: 28 



FREQUENTLY ASKED
QUESTIONS

Where can I park?

Do you offer Valet Services?

Can I bring outside food and/or beverages? 

How do you handle beverages for large group events?

Do you allow outside cakes?

What kind of decor can I bring in?

When can I come do a site visit?

What time can I get in to load decor/florals/etc.?

There is  a free parking lot on the backside of Juliet. It is first come, first served. There is
also “pay to park” street parking along Jessie, Josephine, and Toomey Road.

We offer complimentary valet Friday and Saturday during peak season.  Event valet can be
purchased for $200 Sunday-Thursday. 

Our restaurant is a TABC licensed venue, no outside beverages and most food are allowed.  All
beverages can be purchased on site and can accommodate dietary and allergy restrictions.

All beverages are charged by consumption. Private events will be given a limited beverage
menu that tends to consist of 5 cocktails, 3 beers, and 2-5 wines. 

Yes, guests may bring their own desserts. For all outside desserts there is a flat fee of $40. You may drop
off your desserts 3 hours prior to your event, there will be a holding fee of $10 per hour for any additional
time outside of our 3 hour grace period. 

We do not permit the use of confetti, glitter, rice/food items, or birdseed. Candles, flowers,
balloons, and table decor is allowed, as long as candles are in a votive that is taller than the
flame. Please ask your Event Coordinator for additional information and for final approval.

Site visits are by appointment only, no walk ups. Please contact the Event Coordinator
to set up your visit.

Events are allotted 45 minutes prior to start time for set-up, unless otherwise
communicated by Venue. Please note that a labor fee that will apply if staff is required
to handle the decoration and/or vendor setup and breakdown without assistance from
your team. This labor fee is subject to change based on event requirements.



FREQUENTLY ASKED
QUESTIONS

What is your cancellation policy?

Are event staff included in pricing?

What is the service fee?

What furniture is included?

Do you require an event planner on-site?

What happens if we come early or stay late?
Guests are not permitted in the event space outside of agreed upon hours.
Extended time charges apply 15 minutes after the event end time. Upon request, an
event can be extended for an additional hourly rate. The rate is dependent upon
event requirements.

Do you require a deposit?
We do require a 50% deposit of your Food & Beverage minimum to secure your
booking. Events are not finalized until we receive your deposit.

We require a minimum (7) day notice for all cancellations for large group dining. For peak event
dates, cancellation policies may vary. Please refer to your event contract for all cancellation
requirements.  Deposits are non-refundable but are transferable to different date, upon request. 

All pricing includes basic event staffing for each event, pending your final guest
counts, etc. If you’d like to request additional staff, talk to your Event Coordinator to
determine costs. 

The service fee covers the use of our equipment, liability insurance fees, clean up,
site visits, and our coordination fees. Please note that the Service Fee is taxable and
is not a gratuity for the personnel.

Tables, chairs, 55" Flat screen with HDMI and wireless capability.

Client is solely responsible for planning and coordinating their event, including day-
of coordination, Juliet will manage food and beverage services along with
equipment at venue. 


