
The Garden
Since its inception, Del Popolo has strived to showcase 
the abundance of California’s compelling ingredients in a 
convivial and warm atmosphere. We welcome travelers 
and neighbors alike to our hearth for a unique meal that 
effortlessly blends the best of what our local farms have to 
offer with the traditions of Italian hospitality. 

Our private dining area is situated directly behind Del 
Popolo and nestled amongst early twentieth-century 
architecture. Guests are welcomed down a candlelit 
staircase to what feels like a secret urban oasis, quiet and 
inviting.

The Garden’s character is rustic, congenial and intimate, 
like a familial countryside party in the heart of San 
Francisco. 





The Garden offers three seasonal menus to cater to distinct
occasions:

Menu A is produced almost entirely on 
the tableside wood-burning grill, providing an interactive 
element along with the aesthetic boost of a live fire. Entrées 
come off the grill to accompany pizza, which follows an 
antipasti & salad course. 

Menu B is for larger & more casual groups- a rustic salad & 
antipasti course followed by family-style pizzas and a seasonal 
entrée accompaniment. This menu is simplified so that it can 
come from the main kitchen, and entrees are roasted rather 
than grilled.

Menu C is a selection of canapes, appetizers and of course, 
pizza. This menu is for standing receptions where guests are 
invited to mingle and circulate. 

Each menu may change somewhat up until the 24 hours 
before the event– we strive for the shortest possible distance 
between farm and fork and appreciate your understanding 
that some adjustments will be made based on availability at 
farmer’s markets as well as inspiration. Dishes will offer 
comfort and accessibility yet not necessarily feel familiar –
beautiful flavor combinations are honored by simple 
presentation. 



Menu A
STARTERS- Choose 2

Bufala Mozzarella with Rapini Pesto & Prosciutto
Lacinato Kale Salad with Grapes, Capers & toasted Pepitas

Chicories with Apples, Pecorino & Hazelnut Vinaigrette
Crudo with Fennel & Citrus

Roasted Kobucha Squash Soup

PIZZA- Choose 2
Margherita with Crushed tomato, Mozzarella & Basil

Bianca with Ricotta, Mozzarella, Basil & Garlic
Salami Piccante with Crushed Tomato, Mozzarella, Gypsy peppers & Onion

House-Made Sausage with Mozzarella, Charred Escarole & Red Onion
Eggplant with Calabrian Chilis, Ricotta Salata, Dried Olive & Mint 

SECONDS - Choose 2
Grilled Sweet Potatoes with Gypspy Peppers & Feta

Local Fish with Cauliflower & Olives
Grilled Chicken with Broccolini & Parmesan Aïoli

Bone-In Pork Loin with Chicories & Winter Squash
Hanger Steak with Grilled Cabbage & Mushrooms (+$6 per person)

This menu has a base price of $90 per person including Pizza midcourse, 
Included is a dessert course of Panettone From Roy



Menu B
STARTERS- Choose 2

Chicories with Apples, Pecorino & Hazelnut Vinaigrette 
Bufala Mozzarella with Rapini Pesto & Prosciutto

Lacinato Kale Salad with Grapes, Capers & Toasted Pepitas

PIZZA- Choose 2
Margherita with Crushed tomato, Mozzarella & Basil

Bianca with Ricotta, Mozzarella, Basil & Garlic
Salami Picante with Crushed Tomato, Mozzarella, Gypsy peppers & Onion

House-Made Sausage with Mozzarella, Charred Escarole & Red Onion
Potato with Prosciutto di San Daniele, Fontina & Rosemary

Eggplant with Crushed Tomato, Calabrian Chilis, Ricotta Salata, Dried Olive & Mint

SECONDS
Roasted Sweet Potatoes with Gypspy Peppers & Feta

Choose 1 additional:
Pork Shoulder with Chicories & Winter Squash

Roasted Chicken with Broccolini & Parmesan Aïoli

This menu has a base price of $70 per person. 
Included is a dessert course of Panettone From Roy



Menu C
STATIONED

Salumi & Select Cheeses
Butter Bean Hummus with Crudite

Yellowfin Tuna Crudo with Lemon & Calabrian Chili (+$4 per person)
Duck Rillette Crostini with Apple Marmalade (+$4 per person)

Marin Miyagi Oysters with Champagne Mignonette (+$6 per person)

PASSED
Tempura Delicata Squash with Date & Black Garlic Crema

Housemade Meatballs with Arrabiatta Sauce
Housemade Meatballs with Pistachio Pesto

Feta & Olive Fritter with Roasted Pepper Chutney
Roasted Beet Skewers with Smoky Gribiche

Mozzarella, with Persimmon & Prosciutto

PIZZA
Margherita with Crushed Tomato, Mozzarella & Basil

Bianca with Ricotta, Mozarella, Basil & Gralic
Salami Picante with Crushed Tomato, Mozzarella, Gypsy Peppers & Onion

House-Made Sausage with Mozzarella, Charred Escarole & Red Onion
Eggplant with Crushed Tomato, Calabrian Chilis, Ricotta Salata, Dried Olive & Mint

Potato with Prosciutto di San Daniele, Fontina & Rosemary  

$50 per person // your choice of 5 stationed & Passed appetizers 
+ 4 Pizzas

Additional Appetizers + $10 per person each



Del Popolo and The Garden are open for dinner Tuesday through Sunday starting at 
5:30pm. 

The Garden’s capacity is 36 seated and 50 standing. 

The Food and Beverage Minimum to reserve The Garden is $2,000 - $3,500 dependent 
on headcount, and is subject to SF sales tax, a service fee, and a booking fee .

The Garden at Del Popolo is one level below ground and accessible only via staircase. 
Restrooms are located one floor up from the Garden, at ground level, via a staircase.

Because our venue is located in a residential neighborhood with typical residential noise 
concerns, we require that dinner begins wrapping up by 9:30 PM and that all guests 
vacate the Garden by 10:00 PM. Due to this restriction and to ensure a timely dinner, we 
are unable to accommodate reservation times in The Garden commencing after 7:00PM.

Del Popolo supplies ample heating and coverage for The Garden in the case of 
inclement weather.

All beverages in The Garden are charged on consumption– you choose the wines that 
will be provided to your group from our list. We also include beer and nonalcoholic 
beverages in the selection.

More pictures of the Garden can be found here.

We are available for full restaurant buy-outs seven days a week, with flexible timing. The
main dining room has a seated capacity of 60, and a standing capacity of 80.

The main dining room also serves a family-style prefixe for parties of up to 16 people at 
either 6pm or 8:30. Please email privatedining@delpopolosf.com for inquiries. 
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