
Private & Semi-Private
Reception Menus

25 – 400 Guests

www.StradaDTLA.com 
T: 213.822.4558 | events@StradaDTLA.com | IG: @StradaDTLA | FB: StradaDTLA 



C o u r t y a r d
Up to 220 guests

D i n i n g  R o o m
Up to 120 guests

P a t i o  &  L o u n g e
Up to 60 guests

Venue



Bruschetta
tomato, garlic, cilantro, basil, olive oil, balsamic, ciabatta toast points

Amsterdam Croquets
Deep fried beef, cream dijon tomato sauce 

Ceviche de Peru
wild Alaskan cod, lime, onion, avocado, tomato, cilantro, virgin oil, chile 
(leche de tigre available upon request, very spicy) 

Indo-Impaler
Indonesian style lamb skewers, hint of sweet & spice, seafood chips

Strada Pizza
mozzarella & Manchego cheese, cherry tomatoes, fresh basil 

The Embrace (charcuterie / cold cuts & cheese)
lomo, sobrasada, gypsy bacon, Pamplona chorizo, fig cake, green onion, 
olives, Manchego cheese, ciabatta bread, Jamon Serrano, Truffle Manchego, 
Valdeon blue cheese 

We offer a full bar service, with fresh squeezed ingredients that can be added to any food package

25 up to 400 Guests

Reception Menu #1 ($47/pers) 



Bruschetta
tomato, garlic, cilantro, basil, olive oil, 
balsamic, ciabatta toast points

The Guac
avocado, garlic, cilantro, lime, tomato, pomegranate (when in season), 
ciabatta

Ceviche de Peru
wild Alaskan cod, lime, onion, avocado, tomato, cilantro, virgin oil, chile (leche 
de tigre available upon request, very spicy)

Amsterdam Croquettes
deep fried, beef, cream, Dijon tomato sauce

Indo-Impaler 
Indonesian style lamb skewers, hint of sweet & spice, seafood chips

Strada Pizza
mozzarella & Manchego cheese, cherry tomatoes, fresh basil

Gypsy Meadow Pizza 
pork belly, gypsy bacon, cherry tomatoes, pickle, chipotle aioli

The Embrace (charcuterie / cold cuts & cheese)
lomo, sobrasada, gypsy bacon, Pamplona chorizo, fig cake, green onion, 
olives, Manchego cheese, ciabatta bread, Jamon Serrano, Truffle Manchego, 
Valdeon blue cheese

We offer a full bar service, with fresh squeezed ingredients that can be added to any food package

25 up to 400 Guests

Reception Menu #2 ($55/pers)  



Bruschetta
tomato, garlic, cilantro, basil, olive oil, 
balsamic, ciabatta toast points

The Guac
avocado, garlic, cilantro, lime, tomato, pomegranate (when in season), ciabatta

Capelin & Salmon Caviar
onion, tomato, dill, toast

Ceviche de Peru
wild Alaskan cod, lime, onion, avocado, tomato, cilantro, virgin oil, chile (leche de tigre 
available upon request, very spicy)

Amsterdam Croquettes
deep fried, beef, cream, Dijon tomato sauce

Indo-Impaler 
Indonesian style lamb skewers, hint of sweet & spice, seafood chips

Strada Pizza
mozzarella & Manchego cheese, cherry tomatoes, fresh basil

Gypsy Meadow Pizza 
pork belly, gypsy bacon, cherry tomatoes, pickle, chipotle aioli

The Embrace (charcuterie / cold cuts & cheese)
lomo, sobrasada, gypsy bacon, Pamplona chorizo, fig cake, green onion, olives, Manchego 
cheese, ciabatta bread, Jamon Serrano, Truffle Manchego, Valdeon blue cheese

We offer a full bar service, with fresh squeezed ingredients that can be added to any food package

25 up to 400 Guests

Reception Menu #3 ($65/pers) 



Bruschetta
tomato, garlic, cilantro, basil, olive oil, 
balsamic, ciabatta toast points

Capelin & Salmon Caviar
onion, tomato, dill, toast

Mojama (sun dried Ahi) *
onion, tomato, roasted almond, toast 
OR 
Poke Classic (6 oz.) 
Ahi, sesame seeds, soy, onion, chili, macadamia nuts, avocado, seaweed

Ceviche de Peru
wild Alaskan cod, lime, onion, avocado, tomato, cilantro, virgin oil, chile (leche de tigre available 
upon request, very spicy)

Amsterdam Croquettes
deep fried, beef, cream, Dijon tomato sauce

Indo-Impaler 
Indonesian style lamb skewers, hint of sweet & spice, seafood chips

Strada Pizza
mozzarella & Manchego cheese, cherry tomatoes, fresh basil

The Embrace (charcuterie / cold cuts & cheese)
lomo, sobrasada, gypsy bacon, Pamplona chorizo, fig cake, green onion, olives, Manchego 
cheese, ciabatta bread, Jamon Serrano, Truffle Manchego, Valdeon blue cheese

Wagyu Truffle Ravioli
kale, red onion, tomato, truffle Manchego

Tomahawk Steak
charred cauliflower, mushrooms, green onion, harrisa sauce

We offer a full bar service, with fresh squeezed ingredients that can be added to any food package

25 up to 400 Guests

Reception Menu #4 ($135/pers) 



Available Lunch & Dinner, Monday – Sunday

www.StradaDTLA.com 

T: 213.822.4558 | events@StradaDTLA.com | IG: @StradaDTLA | FB: StradaDTLA 
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