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Overall Concept
Simple, elegant, and sophisticated
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Exclusive Event
For the important figures 
in Cafe Milano’s history, 
we suggest a plan for an 
exclusive one-night 
event hosted in the 
restaurant.

Week-long Set Menu
To bring in the 
community and celebrate 
their role in Cafe Milano’
s success, the restaurant 
will run a specially 
crafted set menu for one 
week.

Featured Philanthropy
True to Cafe Milano’s 
roots, its owner Franco 
Nuschese, the 25th 
anniversary celebrations 
will all have a generous, 
philanthropic nature.

Our Strategic Plan



Tribute to Minori
Celebrating a large milestone calls back memories of a humble 

beginning



Events timeline

Friday Nov. 3rd:
Private dinner Event

Nov. 4th-11th:
Set Menu for 

the public 
available

Nov. 13th : 
Press Release
following the 

week-long 
celebration
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Set Menu for the Public
Sharing the celebrations with the community



Intimate Menu Choices
The menu features Franco’s 
current favorite dish: 
Puttanesca. This dish will only 
be available in the set menu and 
for the week of the 25th 
anniversary celebrations.

Event features

Philanthropic Element
When ordered, 15% of the 
proceeds for the set menu will 
be donated to the Georgetown 
University Italian Research 
Institute, one of the many 
philanthropies Franco supports. 
The set menu cost is $50.



Georgetown, 
Washington, DC



Set Menu

As a special set menu for the 25th anniversary of Café Milano, these dishes have been handpicked to feature the tastes 
of the owner, Franco Nuschese. The appetizer features the classic combination of tomatoes and buffalo mozzarella. 

THe main course is Franco’s current personal favorite. Then, the menu is finished with a dessert typical to the Amalfi 
coast, prepared in the style of Franco’s hometown of Minori.

 
For each order, 15% of the proceeds will be designated to helping the Italian Research Institute.

 
BOCCONCINI DI MOZZARELLA DI BUFALA CON POMODORI GIALLO

Imported buffalo mozzarella bocconcini with Tuscan yellow tomatoes finished with olive oil and cracked 
pepper

 

PUTTANESCA
Pasta with olives, capers, and anchovies in a tomato sauce

  
CROSTATA DI LIMONE DI MINORI

Lemon pastry tart prepared as in Minori
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Private Dinner
For the important figures in Cafe Milano history



100 invitees
75 projected to attend

3.5 hours
Estimated total time

Four-course meal
featuring select, off-menu dishes



RSVP image



Event features

▣ Cocktail hour & hors d'oeuvres
▣ Live music
▣ Four-course dinner
▣ Closing speech by Franco
▣ Parting gift for all guests

The objective of the event is to be the epitome of the 
Cafe Milano experience the restaurant has prided itself 
in giving for 25 years.



Event necessities

▣ Valet service
▣ 15 servers for dinner

○ 12 assigned to tables
○ 3 stationed

▣ 2 bartenders in the Wine Room
○ 3 servers for trays of specialty cocktails
○ 5 servers for hors d'oeuvres
○ Bartenders move to main dining room for dinner



Menu selections from the Amalfi Coast
Our menu features four courses that 
aim to reflect the culture and tastes of 
the Amalfi Coast, and in particular 
Franco’s hometown of Minori.





Specialty Cocktail   Sgroppino al limone
A refreshing italian classic, this cocktail 
features prosecco, vodka, lemon sorbet, 
and mint. For the event, a partnership 
could be made with SKYY vodka to 
sponsor the cocktail at the event.
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Parting Gift & 
Thank You

Limoncello-filled chocolate bar with coordinating 
and personalized thank you note. 


