
 
Meetings Catered by 

 

 Seasonal changes may occur prior to the event date 

Added to all food and beverage is a 20% service charge, 8.5% CA sales tax  

and 2.5% San Francisco Employer Mandate.   

 

 

The Villa Florence Hotel evokes San Francisco’s Italian heritage through its luxury hotel décor, 

family-style hospitality and Italian spirit.  An oasis amidst the excitement of San Francisco’s 

famous theatres and shopping district, Union Square and along the Powell Street Cable Car line, 

the hotel is also just a short walk from the Moscone Convention Center.    

 

Kuleto's Italian Restaurant provides catering that highlights the best features of classical 

Northern Italian cuisine with a contemporary California influence.  By bringing together only 

the finest and freshest ingredients, Executive Chef Robert Helstrom produces superb dishes that 

distinguish Kuleto’s as a San Francisco favorite. 

 

The Villa Florence Hotel offers four meeting rooms to accommodate your needs.  Each room is 

decorated with traditional Italian artwork, elegant mirrors framed by rich mahogany walls and 

Pat Kuleto’s renowned, sophisticated lighting.    

Complimentary note pads, pens, ice water and Italian mints will be provided for your event.  

We also offer complimentary Wi-Fi internet service in our meeting rooms and lobby.  
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Meeting & Event Space Measurements 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 Machiavelli Caruso Board Da Vinci 

Size 816 sq ft / 17x48 330 sq ft / 11 X 30 187 sq ft / 11 X 17 292 sq ft / 11 X 19            

X  21 

Ceiling Height 9 ft 9 ft 9 ft 9 ft 

Banquet 29-72 13-28 6-12 12-16 

Rounds 72 -- -- 16 

Half Rounds 40 - - - 

Conference 40 23 12 16 

Hollow Square 40 -- -- -- 

U-Shape 40 -- -- -- 

Reception 100 40 -- 20 

Classroom 56 -- -- -- 

Theater 80 30 -- -- 
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The Caruso Room 
 

~Accommodates 12 to 28 guests~ 

The Machiavelli Room  
 

~Accommodates up to 80 guests ~ 
 

The Board Room 
 

~ Accommodates 4 to 12 guests ~ 

The Da Vinci Room 
 

Our newest private room 

~ Accommodates 10 to 16 guests ~ 
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BUSINESS SERVICES 
 

Fax and Copy Service 

 
Receiving Faxes - Complimentary 

Sending Faxes - $5.00 for first page and $1.00 subsequent pages 

 (no charge for cover page) 

Copy machine is available at .10 per copy 

 
Standard Audio-Visual Equipment 

 
Microphone (Lavalier or Hand Held) and PA System $150.00 

27” Monitor, Skirted Cart and Single DVD Player $200.00 

LCD Projector with Screen and Cart $350.00 

Screen, Cart and Extension Cord $50.00 

 
Additional Meeting Aids 

 
Flip Chart, Easel and Markers $30.00 

Flipchart Post-it® Pad, Easel and Markers $35.00 

Dry Erase Whiteboard with Markers $30.00 

Extension Cord (rental) $10.00 

Easel $15.00 

Laser Pointer $50.00 

Mobile Cart with Skirt $20.00 

Speaker Phone, Phone Line for Domestic Calls $150.00 

Please speak with your Events Manager if you require an International Call Rate 

 

Please submit audio-visual requests one week prior to meeting date 

Referral to additional audio-visual services are available should you require equipment other than those listed above.  

Prices are subject to change without notice.   
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 MENU OPTIONS 
All menus are served buffet style  

 

BREAKFAST 

 

Buon Giorno              $20.00 per person  

 

Renaissance              $28.00 per person 

 

The Lucca                 $34.00 per person 
 

 

BUFFET LUNCH 

 

Panini Assorti                                  $35.00 per person 

 

Insalatoni               $33.00 per person 

 

Primi                 $38.00 per person 

 

Portata Principale            $43.00 per person 

 
 

ALL DAY MEETING PACKAGE 
      

     Business Meeting Deluxe Package    $70.00 per person 
 

 

BREAK TIME 

 

 

Break Out! Packages          $12.00-20.00 per person 
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COLAZIONE~BUSINESS BREAKFASTS 
 

Buon Giorno~$20.00 per person 

Fresh- Squeezed Orange Juice 

Fresh, Seasonal Fruit Platter 

House made Croissants, Muffins & Scones with Butter and Preserves 

Regular and Decaffeinated Illy Coffee and Assorted Tea Forte 
 

 

   Renaissance ~$28.00 per person 

Fresh-Squeezed Orange Juice 

Fresh, Seasonal Fruit Platter 

Bagels Served with Cream Cheese 

Vanilla Yogurt and House made Granola Parfait 

House made Croissants, Muffins & Scones with Butter and Preserves 

Regular and Decaffeinated Illy Coffee and Assorted Tea Forte 

 

The Lucca ~$34.00 Per Person 

(Minimum 15 guests) 

House made Cinnamon Brioche French Toast with Warm Berry Compote 

Cage Free Scrambled Eggs 

Apple Wood Smoked Bacon and House-made Italian Sausage 

Home-Style Potatoes 

House made Croissants, Muffins & Scones with Butter and Preserves 

Fresh-Squeezed Orange Juice 

Regular and Decaffeinated Illy Coffee and Assorted Tea Forte 
 

Additions to Your Buffet 

 

Assorted Yogurt 

$4.00 per person 

 

Smoked Salmon, Cream Cheese Bagels with Sliced Tomatoes, Red Onion and Capers 

$10.00 per person 
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BEVERAGES 

Regular and Decaffeinated Illy Coffee and Assorted Tea Forte- $5.00 Per Person 

Freshly-Squeezed Orange Juice - $4.75 Per Person 

Assorted Soft Drinks and Bottled Waters - $4.75 Per Person 

 

SNACKS 

Fresh Fruit Kabobs - $4.25 Per Person 

Soft Pretzels - $3.00 Per Person 

House made Granola Trail Mix- $4.50 Per Person 

Kettle Chips with Buttermilk Dip - $25.00 Per Bowl 

Smoked Almonds - $3.50 Per Person 

Parmesan Popcorn - $4.00 Per Person  

 

APPETIZER PLATTERS 

Traditional Antipasti Platter~$16 per guest 

A seasonal array of assorted house cured meats, grilled vegetables, artisanal cheeses,  

seasonal and dried fruit, mixed olives, smoked almonds and our housemade bread 

 

Artisan Cheese Platter~$14 per guest 

Assorted specialty cheeses, seasonal and dried fruits smoked almonds and our housemade bread 

 

SWEETS 

Petite Fruit Tarts with Lemon Curd - $22.00 Per Dozen 

Petite Chocolate Mousse Cups - $24.00 per Dozen 

Tiramisu Bites - $24.00 Per Dozen 

Petite Cream Puffs- $24.00 Per Dozen 

Kuleto’s Brownies - $32.00 Per Dozen 

Kuleto’s Cookies - $36.00 Per Dozen 
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Break Out Packages! 
 

 

 

CANDY SHOP~$12pp 

Gummy Bears, Mini Candy Bars, Licorice, M&M’s (Plain & Peanut), Skittles  

  

SWEET & SAVORY SNACK ATTACK~$18pp 

Assortment of Cookies, Brownies and Chocolate Truffles 

Parmesan Popcorn, Soft Pretzels 

 

HEALTHY DAY~$20pp 

Veggie Crudités with Yogurt Herb Dip,  

Fresh Fruit Kabobs, Smoked Almonds, Kuleto’s Granola Trail Mix  

 

 

 

 

Add a Specialty Seasonal Package-Select Two~$5pp 

Infused Waters-Lighter, Healthy Option for your group. Create your own combination. 

Fruit: Strawberry, Raspberry, Blueberry, Lemon, Lime, Orange 

Herb: Rosemary, Mint, Thyme, Basil, Ginger 

Vegetable: Cucumber 

 

Add a Standard Beverage Station-Select One~$7pp 

Coffee, Decaffeinated Coffee, Hot Tea & Iced Tea 

Assortment of Soft Drinks and Bottled Water 

 

Add a Premium Beverage Station-Select Two~$9pp 

Red Bull 

Selection of Vitamin Waters  

Aranciata and Limonata Italian Sodas 

Blended Lemonade Station-Regular, Strawberry and Blueberry 

Seasonal Fruit Smoothie
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BUSINESS MEETING DELUXE PACKAGE 
$70.00 per person 

 

Includes 

 

Buon Giorno Breakfast 

 

Morning Break 

Choice of Regular Beverage Station 

Fresh Fruit Kabobs 

Kuleto’s Granola Trail Mix 

 

Buffet Lunch 

Choice of Regular Beverage Station 
 

 

Afternoon Break 

Choice of Regular Beverage Station   

Sweet and Savory Snack Attack Package 
 

 

 

Package Upgrades are available and Custom Packages can be created

Panini Assorti 

Choice of Three 

~ 

Insalate 

Choice of 2 

~ 

Individual Bagged Chips 

~ 

Sweets 

Select 2 from list 

Insalatoni 

Gourmet Salads 
Choice of Three 

~ 

Selection of Housemade 

Bread and Crackers 

~ 

Sweets 

Select 3 from list 

Primi 

Choice of Two 

~ 

Insalate 

Choice of 2 

~ 

Selection of Housemade 

Bread and Crackers 

~ 

Sweets 

Select 2 from list 
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INSALATE 
• Fresh Mozzarella and Tomatoes with Basil and Extra Virgin Olive Oil 

• Garden Salad with Tomato, Cucumber, Carrot and White Balsamic Vinaigrette 

• Roasted Beets with Arugula and Goat Cheese 

• Hearts of Romaine with Garlic Anchovy Dressing, Parmesan and Croutons 

 

INSALATONI (Gourmet Entrée Salads)  
• Bloomsdale Spinach with Goat Cheese, Roasted Peppers, Mushrooms, Pine Nuts and Sherry Pancetta Dressing 

• Chicken Caesar-Hearts of Romaine with Garlic Anchovy Dressing, Grilled Chicken Breast, Parmesan and 

Croutons 

• Butter Lettuces, Chilled Shrimp, Tomato, Cucumber, Sweet Red Pepper, Egg, Avocado and Herbed Vinaigrette 

• Chopped Chef’s Salad with Romaine Hearts, Ham, Chicken, Tomatoes, Olives, Cheddar, Swiss and Blue 

Cheese Dressing 

• Fusilli Pasta Salad with Salumi, Peperoncini, Sun Dried Tomatoes, Pecorino, Olives and Sherry Vinaigrette 

• Mediterranean Chicken Salad – Roasted Chicken, Baby Greens, Olives, Green Beans, Tomatoes and Aged 

Ricotta 

Panini Assorti                                                                  $28.00 per person 

               Choice of Three Panini, Choice of Two Insalate, Individual Bagged Chips,  

               Choice of Two Sweets, Includes a Selection of Sodas and Bottled Water 

 
Insalatoni                       $30.00 per person 

           Choice of Two Gourmet Salads, Selection of Housemade Bread and Crackers,  

               Choice of Two Sweets, Includes a Selection of Sodas and Bottled Water  

 

Primi                                           $34.00 per person 

               Choice of Two Primi, Choice of Two Insalate, Selection of Housemade Bread  

               and Crackers, Choice of Two Sweets, Includes a Selection of Sodas and Bottled Water 

 
Portata Principale                                     $43.00 per person 

              Choice of Two Secondi, Choice of Two Insalate, Selection of Housemade Bread  

               and Crackers, Choice of Two Sweets, Includes a Selection of Sodas and Bottled Water 
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PANINI-Served on House made Ciabatta Rolls 
• Grilled Chicken with Fontina, Arugula and Caramelized Onions 

• Grilled Eggplant with Roasted Peppers and Provolone 

• Roma Tomatoes, Sweet Basil, Fresh Mozzarella and Balsamic Vinaigrette 

• Roast Beef with Horseradish Aioli, Red Onions, Tomato and Baby Lettuce   

• Prosciutto di Parma, Aged Provolone, Arugula and Nicoise Aioli  

• Hobbs’ Smoked Turkey Breast with Swiss Cheese, Avocado, Baby Lettuces and Herbed Aioli 

 

PRIMI 
• Farfalle with Prosciutto, Zucchini, Mint, Olive Oil and Parmesan 

• Spicy Penne Pasta with Italian Sausage, Red Chard, Marinara and Ricotta 

• Tomato Braised Beef & Ricotta Lasagna 

• Spinach and Mushroom Vegetarian Lasagna 

• Wild Mushroom Risotto with Mascarpone and White Truffle Oil 

•  Baked Fusilli Quatro Formaggio with, Pancetta and Foccacia Crust 

 

SECONDI 
• Chianti Braised Beef Tenderloin with Pearl Onions, Mushrooms and Olive Oil Mashed Potatoes 

• Roasted Chicken Cacciatore with Creamy White Polenta 

• Pan Roasted Salmon with Tuscan White Beans and Roasted Mushroom Tapenade 

• Balsamic Braised Pork Tenderloin “Agro Dolce” with Creamy Rosemary Polenta 

 

DOLCI-Sweets 
• Petite Fruit Tarts with Lemon Curd  

• Petite Chocolate Mousse Cups  

• Tiramisu Bites  

• Petite Cream Puffs 

• Kuleto’s Brownies  

• Kuleto’s Cookies  


