
PRIVATE EVENTS



OUR STORY

The New York outpost of Italy’s 
internationally-acclaimed Roman street food 
concept, Trapizzino, brings a taste of the 
Eternal City to the corner of Orchard and 
Rivington Streets.

Thank you for considering Trapizzino for your 
special event. 



THE ICONIC ITALIAN
PIZZA POCKET

In 2008, Stefano Callegari, renowned Italian pizzaiolo, 
craved a novel way to serve his favorite dishes on-the-go 
and invented the trapizzino. This sourdough pizza 
triangle filled with Roman classics like eggplant 
parmigiana, braised oxtail, and chicken cacciatore, 
quickly became a hit across Italy.

Trapizzino, the restaurant and the eponymous 
street-food, made its U.S. debut in New York in 2017 and 
was met with glowing reviews from customers and sites 
like Eater, Viceland, and the Travel Channel. 

“Trapizzino is the hot pocket of 
your dreams” Eater  





EVENT SPACES
Indoor, outdoor, standing, or seated, Trapizzino offers a 
customizable experience for your next event. 

We have capacity of up to 25 seated or 40 standing in the 
dining room with our open kitchen and bar or 10 heated 
outdoor dining hut. 

Open the doors and host a joint indoor and outdoor event for 
up to 75 guests.



CUISINE
ROMAN STREET FOOD

SPECIALITIES

TRAPIZZINI

SUPPLì



BEVERAGE 

VINO
Our selection of sparkling, white, 
rose, orange, and red natural 
wines hail from Italy and pair 
effortlessly with our menu.

Ask us about wine program 
options for a custom selection 
curated for your event, including 
magnum bottle options. 

COCKTAILS

HIGHBALL ITALIANO 
grappa rue, plum wine, 

cocchi americano, italicus prosecco

FIG NEGRONI
gin, campari, house infused fig vermouth

BICICLETA SPRITZ
house-canned with martini fiero, 

san pellegrino pompelmo, prosecco

GIN & TONIC
gin, cocchi americano, mediterranean tonic

SIESTITA
mezcal, campari, lemon, grapefruit, habanero

ESPRESSO MARTINI
vodka, coffee  liqueur, espresso, vanilla, cinnamon

SGROPPINO TRAPIZZINO
lemon-rosemary sorbetto, vodka, prosecco

BIRRE
MENABREA
ALMOND ‘22 PINK IPA
BIRRA NAZIONALE



CATERING SELECTIONS
BEVERAGE 
PACKAGES

TRAPIZZINI - $9.00 each

POLLO ALLA CACCIATORA
chicken, garlic, white wine, rosemary 

POLPETTA AL SUGO
Nonna's beef meatball, tomato sauce 

CODA ALLA VACCINARA
9-hour braised oxtail, red wine, tomato 
PARMIGIANA DI MELANZANE

roasted eggplant, tomato, parmigiano, basil oil 

DOPPIA PANNA
stracciatella di burrata, cantabrian anchovies

FRITTI - $4.00 each

SUPPLÌ (RISOTTO BALLS)
classico, cacio e pepe, leek & taleggio, seasonal 

SALUMI PLATTER - $6.00 PER PERSON

FINOCCHIONA, MORTADELLA
salame tuscano, berkshire pork, parmigiano, sliced 

bread

DESSERTS - $5 PER PERSON

TIRAMISU
espresso, aged rum, mascarpone

OLIVE OIL CAKE
whipped mascarpone, orange zest

ANTIPASTI - $5.50 PER PERSON

MIXED OLIVES
CARCIOFI ALLA GIUDIA
crispy artichokes, aioli, lemon 

SLOW COOKED BROCCOLINI
ricotta salata, garlic confit

MARINATED MUSHROOMS
maitake, shiitake, crimini, white wine vinegar

CHICKPEAS
artichoke, red onion, celery

SALADS - $4.80 PER PERSON
TUSCAN KALE CAESAR

garlic-anchovy breadcrumbs, parmigiano

ENDIVE & RADICCHIO
fennel, artichoke, grana padano, pine nuts

PASTAS - $5.50 PER PERSON

CACIO E PEPE
casarecce, black pepper, parmigiano, pecorino

BEEF & PORK RAGU
rigatoni, grass-fed beef, heritage pork, 

parmigiano

*Please notify us of any allergies in the group at 
time of booking.

Select Wines & Beers 
$35 pp | 2 hour service

+ $17 each additional hour

Open Well Bar
House cocktails and selection of 

spirits, wines, and beers
$48 per person | 2 hour service

+ $22 each additional hour



PRICE
Parties larger than 15 
guests require a full buyout 
of the space. Food and 
beverage choices go 
towards the buyout fee, 
which varies based on the 
date and time of the event. 

Please contact 
info@trapizzinousa.com for 

a quote for your buyout.  

mailto:info@trapizzinousa.com




HOST YOUR NEXT EVENT AT TRAPIZZINO
Join us at Trapizzino for your next get together, reunion, 

corporate party or annual celebration. 

Email info@trapizzinousa.com for booking inquiries. 

mailto:info@trapizzinousa.com

