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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 i an l u ig i Mor in i ,  who  o f ten  

v i si t ed the  k it ch en  a t  the  Mi che l in S tar red  S an 

Domeni co . Wavi ng of f p late s  a nd utens il s,  

he ’ d sa y, “Le  ma ni deg li  ch ef  s ono  com e l e 

m ani  de i  s ant i ”  -  “ The  h ands  of  c he fs  a re  l i ke  

the  hand s o f sa int s .”  M or i n i would  then t as te  

the  di she s  d ir e ct ly  f r om  th ei r  ha nds .



c he f  

M IC H A E L W H I TE

Chef Michael White  is a renowned American 

chef celebrated for h is mastery of Ita l ian cuisine 

who makes h is awaited return home to the 

heart  of New York City with this brand-new 

restaurant.  The menu promises a delightful 

exploration of I ta lian cu isine, drawing 

inspiration from Chef White's extensive t ravels 

and apprenticeship throughout the country. 

Prepare  to experience the cu lmination of h is 

culinary journey, presented with dil igence 

and a commitment to t imeless f lavors. 

BBIANCO 

HOSPITALITY

BBianco Hospitalit y is a New York-based 

hospitality group co-founded by restauranter 

chef Michael White  and hospit ality attorney 

Bruce Bronster.  With a commitment to 

elevat ing the guest experience, BBianco 

Hospitalit y creates h igh-end dining concept s.  

Notable  projects include re staurants:  Paranza 

at the At lantis Bahamas Re sort , Mirabe lla at 

Fontainebleau Miami Beach, Mika in Coral 

Gable s, and Levant in Puerto Rico.



LA RGE PA RTIE S

P E R F E C T  F O R

Groups of 9-25 guests 

M E N U S

For parties of 9-25 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: 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

16 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

F & B  M I N I M U M

$2500 up to 8 Guests 

$3500 9-16 Guests

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

26-55 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

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

90-130 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

R I S O L A T T E
almond bay le af rice pudding, 

green gage plum, apricot

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

$225 per person

I N S A L A T A
spring greens, plums 

goat  cheese 
mustard vinaigrette

C A N E S T R E L L I
nantucket bay scallops 

black truff le,  ce le ry root  
hazelnut oil

C A R N E  A L B E S E
truff led wagyu beef tartare, shaved celery, parmig iano reggiano

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

basil

S P I G O L A
black bass, squash blossom

seppia

~ S E C O N D I ~

F A R A O N A
roasted gu inea hen, wild mushrooms 

savoy cabbage, 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  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
spring greens, plums 

goat  cheese 
mustard vinaigrette

C A R N E  A L B E S E
truff led wagyu 

beef tartare, shaved celery, 
parmigiano reggiano

C A N E S T R E L L I
nantucket bay scallops, 

black truff le,  ce le ry
 root, hazelnut oil

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
black bass, squash blossom

seppia 

~ S E C O N D I ~

~ D O L C I ~

M A N Z O
grilled wagyu strip, ch ickpea panell i,  

sa lsa verde lumache, red wine bordelaise

F A R A O N A
roasted gu inea hen, wild mushrooms 

savoy cabbage, 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

R I S O L A T T E
almond bay le ad rice  pudding

green gage plum, apricot

~ 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



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 7 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 any additional rental fees.

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 7 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 pe r 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 wil l result in  a fu ll refund of any payments made beyond the non-refundable deposit.  If you cancel 

within 7 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. Request s to adjust  the event st art  or end t imes should be made no later than 

72 hours prior to the event.  Approval for t iming change s is subject to availabil ity and may incur additional fees.   In  the  event of seve re weather or other 

unforeseen circumstances that nece ssitate  rescheduling , we will work with you to find an alternative date base  on availabil it y . However, please  note  that 

our cancellation 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
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