
Private dining 

General Information 

Deposits / Cancellations - in order to secure your function, a deposit and signed contract must be re-

ceived. All deposits are non-refundable and an additional fee will apply for cancellations within seven days of the function. 

Guarantee  - the final guaranteed number of guests must be received by Ravello’s via phone or email three 

(3) business days prior to your function; otherwise, the guest count listed on the signed contract will be considered your minimum 
guarantee. You will be charged for the actual guest count in the case it exceeds your guaranteed number. 

Sales Minimums  - each function is assigned a “sales minimum” based on the day of the week and the 

meal period. The sales minimum represents the minimum dollars that must be spent to secure the function rooms. If the sales min-
imum is not met, then an additional room rental charge will be added to the final bill. Only Ravello’s food & beverages are applied 
toward the sales minimum; taxes, event fees and any other items do not apply. 

Event/ Set up Fees - Food, beverages and other services provided by Ravello’s will be subject to the state 

and local taxes, along with a 21% event fee. The event fee is an administrative fee retained entirely by Ravello’s for the staffing, set 
up, and administrative expenses related to hosting your function. The event fee is not considered a tip, because it is not distributed 
to the servers, bartenders or other service employees working your function, however our servers working your function receive a 
higher rate of pay, so a gratuity is not required. All customized and private events incur a set up fee of $150 

Chef Requests - At Ravello’s we believe every guest deserves to enjoy fresh, abundant food, made from the 

highest quality ingredients available. If you or any of your guests have an allergy or dietary restriction, please inform the staff at the 
onset of your function and our chefs will be happy to accommodate your needs. 

Event Planner Rewards - For those of you who plan multiple banquet events throughout the year, 

Ravello’s offers a rewards program. Following your first qualifying event*, you will be eligible to receive your choice of reward for 
each qualifying event hosted thereafter in the calendar year. Reward options: 

$10 dining room certificate for each guest attending your event 

$100 certificate to use in the dining room or for a future banquet function 

$50 certificate to use as a door prize 

Audio-Visual Equipment - audio-visual needs can be accommodated through rental partners 

 

All food and beverage prices do not include sales tax or 21% event fee. Prices are subject to change. 

*qualifying events require a $750 minimum spend in order to receive rewards 

 

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBOURNE ILLNESS 


