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PRIVATE EVENTS

EXPERIENCE SOGNO

Sogno is the place to enjoy a delicious meal inspired by the
culture, history, and warmth of Italian hospitality. Enjoy your
plush surroundings while traveling through the Italian terroir.
Our culinary team prepares each meal with a focus on the best
ingredients, both locally sourced and imported from Italy.
Enjoy inventive cocktails and sip from our award-winning wine
list. Gather with family, friend and colleagues to embark on the

exquisite dining experience.

304 CAMBRIDGE ROAD
WOBURN, MA 01801
EVENTS@SOGNOITALIAN.COM

EXPERIENCES & CAPACITIES

CHEF’S COUNTER 6 seated
GLASS ROOM 8 seated
PRIVATE DINING Up to 44 seated, 75 standing

MAIN DINING Up to 88 seated, 150 standing
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PRIVATE DINING ROOM

CAPACITY - Seated 44 | SQUARE FOOTAGE - 864 sq ft

The private dining room allows for upto44 guests to
experience a seated meal with their choice of pre-fixe menu.
Smaller parties seeking the privacy of the room for their event
are able to order off the full dinner menu. The room and table
configurationiscustomizable to whatever the party’s needs
might be. Doors can be left open to the lounge&bar so guests
don’t miss any of the action or closed entirely to ensure an
intimate special occasion.
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GLASS ROOM

CAPACITY - Seated8 | SQUARE FOOTAGE - 252 sq ft

The semi-private dining room allows for upto8 guests to
experience a seated meal inbuzzofthemaindiningroom,with
the acoustical privacy offered by a separate room. The glass
room sits at the center of the dining room and guests may
chose from a prix fixe or order from the full dining menu.
Doors can be left open so guests don’t miss any of the action or
closed entirely to ensure privateconversationforaspecial event
or business discussion.



SLNAAA SSANISNY




PATIO DINING

CAPACITY - Seated44 | SQUARE FOOTAGE - 975 sq ft

Patio dining at Sogno offers a unique event setting. With
seating for up to 44 guests, celebrate your event alfresco. The
patio is covered by our award-winning pergola that includes
gas fired heat, glass walls, sun-shades, cushioned seating and
Carrara marbletables.Partiesof20ormoreareofferedour pre-
fixe menu options. Smaller parties may choose the pre-fixe
menu or order off the full dinner menu. Table configurations
are customizable to whatever the party’s needs might be.
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CHEF’S COUNTER EXPERIENCE

CAPACITY - Seated6 | SQUARE FOOTAGE - 152sqft

Step into the kitchen and celebrate your special event with a
one-of-a-kind experience. Six high-top chairs and place
settings overlook the exposition kitchen line. Sogno offers an-
up close and personal dining experience for your party. Dine
at the Carrera countertop and watch as your meals (and
those of all our guests) are prepared and sent out. Chat with
Chef and learn about some of the inspiration and techniques
behind your meal.
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Sample menus;
items subject to change.
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LUNCH MENU
OPTION 1 $39

CHOOSE TWO
SALAD (1/2 PORTION)

choose two

MIXED GREENS
SOGNO CESARE
SANDWICH (1/2 PORTION)

choose three
MELANZANE (VEG)
MICHELANGELO (ITALIAN)
CHICKEN PESTO BLT
POLPETTE (MEATBALL)
(Cup)
Soup
choose two
SQUASH SOUP
ITALIAN WEDDING
DESSERTS FOR THE TABLE

choose one
APPLE ZEPPOLE
GELATO/SORBET

ADD-ONS TO SHARE (ADDED COST)

PIZZE
TRUFFLE FRIES
SALUMI & FORMAGGI
BOARD ARANCINI

INCLUSIVE OF COFFEE & TEA.
OTHER BEV, TAX & GRATUITY NOT
INCLUDED.

LUNCH MENU
OPTION 2 $55

SALAD (1/2 PORTION)

choose two
BABY KALE
SOGNO CESARE
MIXED GREENS
MAIN COURSE

choose two

BURRATA RAVIOLI
RIGATONI ALLA BOLOGNESE
ORECCHIETTE
CHICKEN PICATTA
CHICKEN ALLA CAPRESE

DESSERTS FOR THE TABLE

choose two

APPLE ZEPPOLE
GELATO /SORBET

ADD-ONS TO SHARE (ADDED COST)

SALUMI & FORMAGGI BOARD
BRUSCHETTA DI PROSCIUTTO BOARD
FRUIT BOARD
PIZZE
TRUFFLE FRIES
FRITTO MISTO
ARANCINI
POLPETTE

INCLUSIVE OF COFFEE & TEA.
OTHER BEV, TAX & GRATUITY NOT

INCLUDED.




DINNER

——
MENUS DINNER MENU DINNER MENU
OPTION 1 $65 OPTION 2 $95
SALAD ANTIPASTI FOR THE TABLE
choose two choose two
BABY KALE ARANCINI
SOGNO CESARE MELANZANE FRITTE
MIXED GREENS POLPETTE
MAIN COURSE SALAD
choose three choose two
BURRATA RAVIOLI BABY KALE
RIGATONI ALLA BOLOGNESE SOGNO CESARE
ORECCHIETTE MIXED GREENS
CHICKEN ALLA CAPRESE
INVOLTINI DI LASAGNE MAIN COURSE
RICOTTA CAVATELLI choose three
DESSERT ALL MAIN COURSES FROM OPTION 1
hoose fwo TAGLIATELLE ALLA GENOVESE
APPLE ZEPPOLE PACCHERT
CHICKEN PICATTA

GELATO /SORBET
TIRAMISU (+12)
TORTA AL CIOCCOLATO (+12)
CREME BRULEE (+12)

ARROSTO DI IPPOGLOSSO
VEAL VALDOSTANA
PESCE SPADA ALLA GRIGLIA

DESSERT FOR THE TABLE

SALUMI & FORMAGGI BOARD choose two
BRUSCHETTA DI PROSCIUTTO BOARD
MARGHERITA PIZZA APPLE ZEPPOLE
SALSICCIA PIZZA GELATO/SORBET
TIRAMISU (+12)

TRUFFLE FRIES
FRITTO MISTO TORTA AL CIOCCOLATO (+12)
CREME BRULEE (+12)

(ADD ONS-ADDED COST)

ARANCINI
POLPETTE

Sample menus;
items subject to change.

DINNER MENU
OPTION 3 $115
ANTIPASTI FOR THE TABLE
choose two

ARANCINI
MELANZANE FRITTE
POLPETTE

SALAD

choose two

BABY KALE
SOGNO CESARE

MIXED GREENS
MAIN COURSE

choose three

ALL MAIN COURSES FROM OPTION 1
ALL MAIN COURSES FROM OPTION 2

GRILLED BRANZINO
FILET, MASHED, ASPARAGUS
ARTICHOKE CAPONATA
ADD LOBSTER TAIL TO FILET (+24)

DESSERT FOR THE TABLE

choose two

APPLE ZEPPOLE
GELATO / SORBET
TIRAMISU (+12)
TORTA AL CIOCCOLATO (+12)
CREME BRULEE (+12)



CUSTOM CAKES & DESSERTS

Celebrate your event with a custom cake from our executive
pastry chef and the culinary team. Sogno offers a wide range
of options and flavors to best suite your event and menu.
Consult with the Sogno team to get the final course of your
dreams.



(D) S19asSSAd 3 SEMVD WOLSND







	P R I VA T E
	D I N I NG  &  EV E N T S
	INDULGE YOUR SENSES
	PRIVATE EVENTS
	EXPERIENCE SOGNO
	304 CAMBRIDGE ROAD WOBURN, MA 01801 EVENTS@SOGNOITALIAN.COM

	EXPERIENCES & CAPACITIES
	CHEF’S COUNTER GLASS ROOM PRIVATE DINING MAIN DINING


	AWARD WINNING WINE LIST
	LUXURY & COMFORT
	PRIVATE DINING ROOM
	CELEBRATE TOGETHER
	GLASS ROOM
	BUSINESS EVENTS
	PATIO DINING
	ENJOY ALFRESCO
	CHEF’S COUNTER EXPERIENCE
	AUTHENTIC & INSPIRED
	LUNCH
	MENUS
	Sample menus;
	items subject to change.
	LUNCH MENU OPTION 1 $39
	CHOOSE TWO
	SALAD (1/2 PORTION)
	MIXED GREENS SOGNO CESARE
	SANDWICH (1/2 PORTION)
	MELANZANE (VEG) MICHELANGELO (ITALIAN) CHICKEN PESTO BLT
	POLPETTE (MEATBALL)
	(CUP)

	SOUP
	SQUASH SOUP
	ITALIAN WEDDING
	DESSERTS FOR THE TABLE
	APPLE ZEPPOLE
	GELATO / SORBET
	ADD-ONS TO SHARE (ADDED COST)
	PIZZE
	TRUFFLE FRIES
	SALUMI & FORMAGGI BOARD ARANCINI
	INCLUSIVE OF COFFEE & TEA.
	OTHER BEV, TAX & GRATUITY NOT
	INCLUDED.

	LUNCH MENU
	OPTION 2 $55
	SALAD
	(1/2 PORTION)
	BABY KALE
	SOGNO CESARE
	MIXED GREENS
	MAIN COURSE
	BURRATA RAVIOLI
	RIGATONI ALLA BOLOGNESE ORECCHIETTE
	CHICKEN PICATTA
	CHICKEN ALLA CAPRESE
	DESSERTS FOR THE TABLE
	APPLE ZEPPOLE
	GELATO / SORBET
	SALUMI & FORMAGGI BOARD BRUSCHETTA DI PROSCIUTTO BOARD FRUIT BOARD
	PIZZE
	TRUFFLE FRIES
	FRITTO MISTO
	ARANCINI
	POLPETTE
	INCLUSIVE OF COFFEE & TEA.
	OTHER BEV, TAX & GRATUITY NOT
	ADD-ONS TO SHARE (ADDED COST)
	INCLUDED.


	DINNER MENUS
	Sample menus;
	items subject to change.
	DINNER MENU
	OPTION 1 $65
	SALAD
	BABY KALE SOGNO CESARE MIXED GREENS
	MAIN COURSE
	BURRATA RAVIOLI
	RIGATONI ALLA BOLOGNESE ORECCHIETTE
	CHICKEN ALLA CAPRESE INVOLTINI DI LASAGNE
	RICOTTA CAVATELLI
	DESSERT
	APPLE ZEPPOLE
	GELATO / SORBET
	TIRAMISU (+12)
	TORTA AL CIOCCOLATO (+12) CRÈME BRULEE (+12)
	(ADD ONS-ADDED COST)

	SALUMI & FORMAGGI BOARD BRUSCHETTA DI PROSCIUTTO BOARD MARGHERITA PIZZA
	SALSICCIA PIZZA
	TRUFFLE FRIES
	FRITTO MISTO
	ARANCINI
	POLPETTE

	DINNER MENU
	OPTION 2 $95
	ANTIPASTI FOR THE TABLE
	ARANCINI MELANZANE FRITTE POLPETTE
	SALAD
	BABY KALE SOGNO CESARE MIXED GREENS
	MAIN COURSE
	ALL MAIN COURSES FROM OPTION 1 TAGLIATELLE ALLA GENOVESE
	PACCHERI
	CHICKEN PICATTA
	ARROSTO DI IPPOGLOSSO
	VEAL VALDOSTANA
	PESCE SPADA ALLA GRIGLIA
	DESSERT FOR THE TABLE
	APPLE ZEPPOLE
	GELATO / SORBET
	TIRAMISU (+12)
	TORTA AL CIOCCOLATO (+12) CRÈME BRULEE (+12)

	DINNER MENU OPTION 3 $115
	ANTIPASTI FOR THE TABLE
	ARANCINI MELANZANE FRITTE POLPETTE
	SALAD
	BABY KALE
	SOGNO CESARE
	MIXED GREENS
	MAIN COURSE
	ALL MAIN COURSES FROM OPTION 1 ALL MAIN COURSES FROM OPTION 2
	GRILLED BRANZINO
	FILET, MASHED, ASPARAGUS
	ARTICHOKE CAPONATA
	ADD LOBSTER TAIL TO FILET (+24)
	DESSERT FOR THE TABLE
	APPLE ZEPPOLE
	GELATO / SORBET
	TIRAMISU (+12)
	TORTA AL CIOCCOLATO (+12) CRÈME BRULEE (+12)
	ALL PRICES NOT INCLUSIVE OF BEVERAGE, TAX & GRATUITY


	CUSTOM CAKES & DESSERTS
	CUSTOM CAKES & DESSERTS
	304 CAMBRIDGE ROAD WOBURN, MA EVENTS@SOGNOITALIAN.COM

