
GROUP DINING 2018

CONTACT
To schedule your event or a tour, please contact us at  773-687-8568 or email leizl@cdvolpe.com.



Southern Italian cuisine coupled with neighborhood charm can be found at  
Coda di Volpe. The first collaboration between hospitality veterans Billy Lawless  

(Gage Hospitality Group), Ryan O’Donnell (Gemini) and Executive Chef Chris Thompson, 
Coda di Volpe (Italian translation of "tail of the fox") is named after the white grape 

 variety that is indigenous to Italy's Campania region.

Chef Thompson brings his passion for the lesser-explored  
regions of Southern Italy to a dynamic menu comprised of seasonally-evolving  

handmade pasta dishes and house-cured meats. Using the restaurant's Stefano Ferrara 
wood-fire oven, Thompson crafts traditional VPN-certified Neapolitan pizzas served 

with authentic pizza shears to uphold the integrity and history of each pizza. Decadent 
desserts from Executive Pastry Chef Marjorie Easley complete Volpe's menu.  

Craft cocktails or a glass of wine from the award-winning wine list (one glass and the 
Award of Excellence from Wine Spectator). 

Coda di Volpe's ambiance, mid-century decor and versatile seating options make this 
Southport Corridor gem a perfect destination. From group gatherings, showers and 
luncheons to cocktail parties and celebratory dinners, the long, cozy dining room is 

matched by a wrap-around bar where guests can sip on 

WELCOME



FLOORPLAN

BAR AREA
Capacity Seated 24 | Cocktail Reception 72

MAIN DINING AREA
Full Dining Area 85 | East Half 35 | West Half 40

LA TAVOLA
Seated 12-14

WEST

BAR AREA

EASTLA
 TAVO

LA

SCALE: 1/4" = 1'-0"



Capacity:  
Dining Area: 85 | Bar: 24 | Entire Restaurant: 109

FulL-Venue Buyout

SCALE: 1/4" = 1'-0"





*Our event wine will include 2 reds, 2 whites, and a sparkling. 
Shots and martinis are not included in the price of beverage packages 

prices are exclusive of tax & gratuity. 

HOST BAR 
beverages are charged on consumption

FIVE O’CLOCK 

SOMEWHERE 

available until 3 pm, 

house-made bloody mary's, 

mimosas, all draft beer, wine,* 

and non-alcoholic beverages

CDV 

all draft beer, wine*, and 

non-alcoholic beverages

CIN CIN'S SELECTION 

two Coda di Volpe  seasonal 

cocktails, all draft beer, wine,* 

andnon-alcoholic beverages

ULTIMO 

premium brand spirits, 

two Coda di Volpe seasonal 

cocktails, all draft beer, wine,* 

and non-alcoholic beverages

TWO HOURS

$30 / guest

$27 / guest

$37 / guest

$45 / guest

THREE HOURS

$37 / guest

$37 / guest

$47 / guest

$56 / guest

FOUR HOURS

$47 / guest

$47 / guest

$57 / guest

$66 / guest

PARTY PACKAGES

NON-ALCOHOLIC PACKAGES 
available upon request

Libations



PLATED/PASSED APPETIZERS 
 

$45/dozen  •  two dozen minimum per order

HOT  
 

Fiori di Zucca 
 zucchini blossom, ricotta, saba 

 
Crocchette 

Berkshire pork, castelvetrano aioli 
 

Pork & Prosciutto Meatballs 
basil, grana padano 

 
Calabrian Shrimp Skewers 

preserved lemon, honey

COLD 
 

Ahi Tuna Crudo 
pickled fresno chili, meyer lemon 

 
Truffle Beef Tartare 
bianchetto truffles, caper 

 
Burrata Bruschetta 

pumpkin seed pesto, crispy sage 
 

Pork Liver Crostini 
honey, trapani sea salt 

 
Beet & Goat Cheese Crostini 

saba, micro basil

PASSED DESSERTS 
 

Mini Gelati & Sorbetti Cones 
Chocolate Cannoli 

COCKTAIL RECEPTION



NEAPOLITAN PIZZA  
$12/person 

 
Margherita Di Bufala  

san marzano tomato, grana padano, basil 
 

Pera e Gorgonzola  
bosc pear, fior di latte, grana padano, arugula, saba 

 
Salsiccia CDV 

fennel sausage, roasted peppers, chili flake, garlic, fior di latte, pecorino 
 

CHEF’S PER LA TAVOLA SELECTIONS 
 

Vegetable Antipasti  
marinated olives, pickled vegetables, grilled chicory agro dolce,  

roasted delicata squash 
$12/person 

 
Artisanal Cheeses 

fresh robiola, tartufino, big woods blue, apricot chutney, 
local honeycomb, candied nuts 

$14/person 
 

House-Cured CDV Salumi 
finocchiona, soppressata calabrese, pork liver terrina, bresaola 

$16/person 
 

PASTA STATION 
 

Bucatini Pomodoro 
fire-roasted cherry tomato, basil, fior di latte 

$14/person 
 

Squid Ink Spaghetti 
lump crab, uni butter, calabrian chili, mint, charred scallion 

$16/person 
 

Mafaldine Bolognese 
berkshire pork ragu, mascarpone, spinach pasta 

$16/person 
 

Mezzaluna Crescenza 
tart apple, black walnut pesto, saba 

$16/person

COCKTAIL RECEPTION 

 

CARVING STATION

accompanied by wood grilled carrots  
and calabrian chili roasted  

fingerling potatoes

 
Chicken Diavola 

preserved lemon, honey, thyme  
$18/person

 
Crispy Porchetta 

rosemary, bay leaf, lemon zest 
$22/person

 
Beef Tenderloin 

madeira mushroom reduction 
$28/person

 
Roast Rib Eye 

lemon caper salsa verde 
$28/person

 
Crispy Skin Branzino 

shaved fennel, pinenut currant soffritto,  
golden raisin, orange 

$26/person

STATIONARY SELECTIONS



INDIVIDUALLY PLATED 
 

$75/person 
 
 

ANTIPASTI  
host to select two 

 
Wood-Grilled Octopus fingerling potato, celery, senise pepper, castelvetrano olive 

 
Pancetta or Vegetable Minestrone Soup 

 
Baked Goat Cheese bianchetto truffle, roasted beets, rosemary ciabatta 

 
Chop Kale Salad green apple, celery root, candied hazelnut, poppy seed vinaigrette  

 
Arugula Salad pickled & roasted grapes, fried almond, pecorino monte poro, lemon citronette

PRIMI 
host to select one to two 

 
Bucatini Pomodoro fire-roasted cherry tomato, basil, fior di latte 

 
Mafaldine Bolognese berkshire pork ragu, mascarpone, spinach pasta 

 
Lobster Tortelli buffalo ricotta, sun-dried tomato, butter, tarragon, arugula

SECONDI 
host to select two to three 

 
Chicken Diavola preserved lemon, calabrian chili, thyme, crispy fingerling potato 

 
Crispy-Skin Branzino celery root puree, lemon caper salsa verde 

 
Grilled Skirt Steak bloomdsale spinach, cream polenta 

 
Wood Grilled Pork Chop celery root puree, lemon caper salsa verde 

 
DESSERT 

host to select one 
 

Brown-Butterscotch Budino maple walnuts, walnut cream, black sea salt 
 

Chocolate Coffee Tiramisu lady fingers, coffee mascarpone, candied cocoa nibs 
 

Apple Crostata pumpkin spice gelato, vanilla whipped cream

Seated Dinner



Seated Dinners
FAMILY STYLE 

 
$65/person 

 
 

ANTIPASTI  
host to select two 

 
Arugula Salad pickled & roasted grapes, fried almond, pecorino monte poro, lemon citronette  

 
Wood-Grilled Octopus fingerling potato, celery, senise pepper, castelvetrano olive 

 
Pork & Prosciutto Meatballs san marzano tomato, basil, grana padanoa 

 
Burrata Bruschetta imported puglian burrata, hazulnut butter, blood orange marmalleta 

 

PRIMI 
host to select two 

 
Salsiccia Pizza CDV fennel sausage, roasted broccolini, chili flake, garlic 

 
Funghi Pizza roasted mushroom, scamorza, bloomsdale spinach, grana padano 

 
Bucatini Pomodoro fire-roasted cherry tomato, basil, fior di latte 

 
Mafaldine Bolognese berkshire pork ragu, mascarpone, spinach pasta  

 
Lobster Tortelli buffalo ricotta, sun-dried tomato, butter, tarragon, arugula 

 

SECONDI 
host to select two 

 
Crispy-Skin Branzino celery root puree, lemon caper salsa verde 

 
Chicken Diavola preserved lemon, calabrian chili, thyme, crispy fingerling potato 

 
Wood Grilled Porchetta celery root puree, lemon caper salsa verde 

 
Polenta & Roasted Vegetable Ragu fresh herbs, balsamic 

 
SIDES 

host to select two – served family style 
 Wood Grilled Broccolini  

Calabrian Chili Roasted Potatoes 
Cauliflower & Romanesco Agrodolce  

Oven Roasted Carrots & Pecorino Cream  
 

DESSERT 
host to select one 

 
Brown-Butterscotch Budino maple walnuts, walnut cream, black sea salt 

 
Chocolate Coffee Tiramisu lady fingers, coffee mascarpone, candied cocoa nibs 

 
Apple Crostata pumpkin spice gelato, vanilla whipped cream



COURSE ONE 
host to select one 

 Pancetta or Vegetable Minestrone Soup 
 

Arugula Salad pickled & roasted grapes, fried almond, lemon citronette 
 

Little Gem Caesar anchovy vinaigrette, grana padano, crostini, cured egg yolk 
 

Bresaola 
watercress, pickled mustard seed, caciocavallo 

 
 

COURSE TWO 
host to select two 

SANDWICHES 
 

Caprese Panini mighty vine tomato, basil pesto aioli 
 

Prosciutto Piadini prosciutto san danielle, scamorza  
 

Open Face Porchetta Panuzzo ricotta, wild arugula, mortetti mustard vinaigrette 

PROTEIN 
Chicken Diavola preserved lemon, honey, thyme 

 
Crispy Branzino shaved fennel, pinenut currant soffritto, golden raisin, orange 

 
PASTA 

Seasonal Risotto carnaroli rice, mascarpone, grana padano 
 

Bucatini Pomodoro fire roasted cherry tomato, fior di latte, basil  
 

Mafaldine Bolognese berkshire pork ragu, marscapone, spinach pasta 
 

PIZZA 
 Margherita di Bufala Pizza san marzano tomato, grana padano, basil 

 
 

DESSERT 
host to select one 

 
Spiced Brioche con Gelato banana cognac gelato, chocolate anglaise 

 
Sicilian Cassata vanilla sponge cake, amarena cherries, marzipan 

 
Chocolate Almond Mousse Cake  coconut sorbet, apricot sauce, chocolate poprocks

Seated LUNCH
$45/person



COURSE ONE 
host to select one 

 
Seasonal Scone chantilly cream 

 
Fresh Fruit Plate 

 
Imported Italian Yogurt house made granola  

 
 
 COURSE TWO 

 host to select two 
 

Wood Grilled Chicken Salad wild arugula, candied hazelnut, fennel seed vinaigrette 
 

Prosciutto Piadina housemade flatbread, basil aioli, scamorza, chili dusted potato chips 
 

Cacio e Pepe Pizza farm egg, pecorino jagas, wild arugula, pink peppercorn 
 

Spicy Sausage Pizza CDV fennel sausage, roasted broccolini, housemade ricotta, calabrian chili oil 
 
 
 DESSERT 

host to select one 
 

Citrus Tiramisu yuzu soaked lady fingers  
 

Chocolate Carrot Cake carrot gelato, candied ginger, pecans

Seated Brunch
$35/person



PRIVATE MADE PERFECT
With over 20 versatile spaces in five prime locations, award-winning cuisine and  

libations, and stellar service, Gage Hospitality Group offers ideal options for gatherings of all sizes.  
To begin planning your event, please call 312.372.4001 or email events@gagehospitality.com


