
 

 

 
 

 
 
 

 

 
 

~Group Events~ 
 
 

 
 

 
 

                       Timpano Italian Chophouse 
 

 

Reminiscent of the Classic Restaurants & Clubs of Chicago & New York City, 
Timpano Italian Chophouse revives the Big City Dining Experience with              

Big Flavorful Steaks, Chops & Pasta matched by  
Full-Bodied Wines & Intimate Torch Songs 

 

450 East Las Olas Boulevard   Ft. Lauderdale, Florida 33301 
 

Group Sales Office   954.462.3698 
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~Group Event Sales~ 
Our Group Event Sales Office is ready to assist you at anytime, whether you are planning a 
Business Luncheon or Dinner, Company Meeting, Birthday Party, Wedding Reception, Employee  
or Client Recognition, Pharmaceutical Sales Meeting or any sort of Social Gathering. 

 
 

Ft. Lauderdale, Florida - Sales Office  
450 East Las Olas Boulevard     

Ft. Lauderdale, Florida 33301 
 

Carrie Allgaier, Event Sales Manager 
FtLauderdaleSales@TavistockRestaurants.com 

Office: 954.462.3698 
Fax: 954.463.8541 

 
Rob Hollowell, Event Sales Assistant 

FtLauderdaleConcierge@TavistockRestaurant.com 
Office: 954.462.3698 

Fax: 954.463.8541 
 

 

~Restaurant Exclusive Events~ 
 

Timpano Italian Chophouse is available for  
social or corporate “Restaurant Exclusive”  

events up to 600 guests.    
 

Our entire team will collaborate to produce a memorable 
event to include custom  

menus, beverage and wine offerings  
while our service team prepares  

to wow your guests and  
assist you in reaching  

your specific vision 
 

 
Restaurant Exclusive Events: 

Seated – 350 guests  / Reception Style- 600 guests 
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~Group Event Locations~ 
INDOOR EVENT SPACES 
 

The Dean Martin & Jerry Lewis Room 
Seated -130 guests  / Reception style – 175 guests 

 
 

This Room can be divided equally into two rooms 
 
 

The Dean Martin Room 
Seated- 60 guests  / Reception style- 75 guests 
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The Jerry Lewis Room 
Seated- 60 guests / Reception style – 75 guests 

 
 
 
 
 

The Frank Sinatra Room 
 

Seated- 24 guests  
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Main dining Room 
Seated- 10 -140 guests  

 
 

Starlight Lounge 
Reception style  - 20 to 130 guests 
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OUTDOOR EVENT SPACES 

 
Arbor Terrace 

      Seated – 40 guests / Reception style - 75 guests 

 
 

    
Boulevard Terrace 

Reception style - 75 guests 
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~The Nat “King” Cole Lunch Menu ~ 
 

~Soup Course~ 
 

Chef’s Daily Soup Cup 
 

 
Timpano Bread Service 

 
~Entrée Course~ 

Guests’ selection of 
 

Caesar Salad with Salmon 
Crispy Hearts of Romaine, Ciabatta  Croutons, Grana Padano  

Topped with Pan Seared Salmon 
 

Grilled Chicken Sandwich 
Gouda, Peperonata, Arugula, Honey Mustard and Herbed Fries 

 

Italian Burger 
Ciabatta, Basil Aioli, Prosciutto, Parmesan Rosemary Fries 

 
 

~Dessert Course~ 
 

Timpano Duo 
Chef’s samplings of timpano desserts 

 
 

Coffee, Tea, Iced Tea & Soft Drinks 
 
 

$23 per person 
Plus 20% Service Charge & 6% Sales Tax 
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~The Louis Armstrong Lunch Menu~ 

 
 

~Salad Course~ 
Mixed Field Greens  

 Tossed with Extra Virgin Basil Oil, Lemon & Fresh Herbs   
 
 

 

Timpano Bread Service 
 
 

~Entrée Course ~ 
Guests’ selection of 

Chicken Parmesan 
Breaded in Herb Panko & Cooked Until Crispy with Spaghettini Pasta 

 

Shrimp Fra Diavolo  
 Fettuccini, Asparagus, Goat Cheese, Pine Nuts & Spinach 

Tossed in a Spicy Rosa Sauce 
 

Veal Marsala 
Medallions of Veal Sautéed with Sweet Marsala, Garlic, Shallots,  

Wild Mushrooms, Vine Ripened Tomatoes & Fresh Herbs.  Served with pasta 
 
 

~Dessert Course~ 
Timpano Duo 

Chef’s samplings of timpano desserts 
 
 

Coffee, Tea, Iced Tea & Soft Drinks 
 
 

$26 per person 
Plus 20% Service Charge & 6% Sales Tax 
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~The Sammy Davis Lunch Menu ~ 
 

 ~Appetizer Course~ 
 Served Sharing Style 

Assorted Flatbreads 
Chef’s Assortment from the Classic Selections Offered at Timpano Chophouse 

 
Black Skillet-Roasted Mussels 

Tossed with Extra Virgin Olive Oil and Kosher Salt 
 
 

~Salad Course~  
Mixed Field Greens 

 Tossed with Extra Virgin Basil Oil, Lemon & Fresh Herbs   
 
 

Timpano Bread Service 
 
 

~Entrée Course~  
Guests’ selection of 

Chicken Parmesan 
Herb Crusted Crispy Chicken, Mozzarella, Housemade Pomodoro Sauce  

with Spaghettini Pasta 
 

Shrimp Fra diavolo 
Fettuccini, Asparagus, Goat Cheese, Pine Nuts, Spinach  

and Tossed in Spicy Rosa Sauce 
 

Prime Top Sirloin 
 Served with Garlic Whipped Potatoes  

 
 

~Dessert Course~ 
Timpano Duo 

Chef’s samplings of timpano desserts 
 

 Coffee, Tea, Iced Tea & Soft Drinks 
 

$30 per person  
Plus 20% Service Charge & 6% Sales Tax 
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~The Tony Bennett Dinner Menu~ 
 
 

   ~Appetizer Course~ 
    Served Sharing Style 

Mozzarella Bocconcini 
Breaded Fresh Mozzarella Served with Roma Tomato Basil 

 
Assorted Flatbreads 

Chef’s Assortment from the Classic Selections Offered at Timpano Chophouse 
 

Meatballs 
House Made Marinara, Garlic Crostini 

 
 

  ~Salad Course~ 

Mixed Field Greens  
Tossed with Extra Virgin Basil Oil, Lemon and Fresh Herbs   

 
Timpano Bread Service 

 
 

~Entrée Course~ 
Guests’ Selection of 

Chicken Parmesan 
Breaded in Herb Panko & Cooked until Crispy 

Served with Spaghettini Pasta   
 

Prime top Sirloin 
Served with Garlic Whipped Potatoes and Grilled Asparagus 

 

Roasted Salmon Filet 
Sauteed Artichokes and Spinach with Mustard Cream 

 and a Dill Pernod Sauce 
 
 

~Dessert Course~ 
Timpano Duo 

Chef’s samplings of timpano desserts 
 
 

 
Coffee, Tea, Iced Tea & Soft Drinks  

 

$50 per person 
Plus 20% Service Charge & 6% Sales Tax 
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~The Dean Martin Dinner Menu~ 
 

~Appetizer Course~ 
 Served Sharing Style 

Assorted Flatbread 
Chef’s Assortment from the Classic 

Selections Offered at Timpano Chophouse 
         Served with House Made Flatbread  
 

Black Skillet Roasted Mussels 
Tossed with Extra Virgin Olive Oil                              

& Kosher Salt 

 
                                                    Meatballs 

    House Made Marinara, Garlic Crostini 
 

~Salad Course~ 
Guests’ Selection of 

Caesar Salad  
 Crispy Hearts of romaine, Ciabatta Croutons,  

Caesar Dressing and Grana Padano  

The Wedge  
Crispy Iceberg Lettuce,  

Crumbled blue cheese, Grape Tomatoes,  
Maple Cajun Bacon and Chives in our 

Housemade Blue Cheese Dressing 
 

Timpano Bread Service 
 

~Entrée Course~ 
Guests’ Selection of 

 

Roasted Salmon Filet 
Sautéed Artichokes and Spinach with Mustard Cream  

and a Diill Pernod Sauce 
   

Chicken Marsala 
Medallions of Chicken Sautéed with Sweet Marsala, Garlic, Shallots,  

Wild Mushrooms, Vine Ripened Tomatoes and Fresh Herbs.   
Served with Pasta. 

 
 

New York Strip Steak 
Served with Garlic Whipped Potatoes and Grilled Asparagus 

 
 
 

Veal & Wild Mushroom Rigatoni 
Braised Veal & Hand Picked Mushrooms  

Simmered in a Roasted Garlic Cream Sauce over Rigatoni  
 

~Dessert Course~ 
Timpano Duo 

Chef’s samplings of timpano desserts 
 
 

Coffee, Tea, Iced Tea & Soft Drinks  
$60 per person 

Plus 20% Service Charge & 6% Sales Tax 
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~The Frank Sinatra Dinner Menu~ 
 

~Appetizer Course~ 
Served Sharing Style 

Assorted Flatbread 
Chef’s Assortment from the Classic Selections Offered at Timpano Chophouse 

 

Black Skillet Roasted Mussels 
Tossed with Extra Virgin Olive Oil & Kosher Salt 

 

                Meatballs 
House Made Marinara, Garlic Crostini 

 
 

~Salad Course~ 
Guests’ selection of 

The Wedge 
Crispy Iceberg Lettuce, Crumbled blue cheese, Grape Tomatoes,  

Maple Cajun Bacon and chives in our Housemade Blue Cheese Dressing 
 

Grilled Portobello & Spinach 
Fresh Spinach, Red Onions, Crispy Prosciutto, Grape Tomatoes  

In a Roasted Red Onion vinaigrette 
 

Timpano Bread Service 
 

~Entrée Course~ 
Guest’s selection of 

Clams Oregenatta 
Spaghettini Pasta, Fresh Herbs, Oreganata Butter 

 

Filet Mignon 
Hand Cut & Aged In-House, Served with Garlic Whipped Potatoes 

 

Roasted Salmon Filet 
Sautéed Artichokes and Spinach with Mustard Cream 

 and a Dill Pernod Sauce.  
 

Chicken Marsala 
Medallions of chicken Sauteed with Sweet Marsala, Garlic, Shallots,  

Wild Mushrooms, vine ripened Tomatoes and Fresh Herbs chicken 
Served with Garlic Mashed Potatoes. 

 
 

~Dessert Course~ 
Timpano Duo 

Chef’s samplings of timpano desserts 
 
 

Coffee, Tea, Iced Tea & Soft Drinks  
 

$70 per person 
Plus 20% Service Charge & 6% Sales Tax 
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~Rat Pack Dinner Menu~ 
 
 

~First Appetizer Course~ 
Served Sharing Style 

Black Skillet Roasted Mussels 
Tossed with Extra Virgin Olive Oil & Kosher Salt 

 

Deconstructed Bruschetta 
                         Burrata Mozzarella,  Vine Ripened Tomatoes,  Roasted Onions, Garlic Ciabatta  

 
 

~Second Appetizer Course~ 
Served Individually 

Big City Shrimp Cocktail 
Jumbo Prawns with Horseradish Cocktail Sauce 

 
 

~Salad Course~ 
Watercress & Arugula Salad 

Blue Cheese, Spicy Candied Walnuts & Granny Smith Apples tossed with Champagne Vinaigrette 
 

Timpano Bread Service 
 

~Entrée Course~ 
Trio Mixed Grill Plate 

Aged Petite Filet Mignon Topped with Gorgonzola, Herb Crusted Lamb Chop &  
Jumbo Lump Crab Cake, Served with Asparagus & Roasted Garlic Whipped Potatoes 

 
 

~Dessert Course~ 
Served Serving Style 

Timpano Duo 
Chef’s samplings of timpano desserts 

 
 

Coffee, Tea, Iced Tea & Soft Drinks  
 
 

$90 per Person 
Plus 20% Service Charge & 6% Sales Tax 
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~Reception Menu Package~ 

 

Beef Brochettes with Basil Pesto Sauce 

Crab Stuffed Mushroom Caps 

Jumbo Lump Crab Cakes with Lemon Chive Aioli 

Assortment of Timpano Flatbreads 

Stuffed Portobello Mushrooms with Artichoke Formaggio 

Lemon & Chive Marinated Shrimp Brochette with Lemon Aioli 

Italian Sausage in a Puff Pastry with Roman Garlic Mustard Sauce 

Wild Mushroom Bruchetta Topped with Imported Blue Cheese 

Spiked Marinated Artichokes & Bocconcini Mozzarella 

Calamari Frito Misto 

Imported & Domestic Cheeses with Breads & Crackers 

Assorted Timpano Mini Panini Sandwiches 

Tuscan Chicken Skewers with Pomodoro Sauce 

Chilled Asparagus Wrapped in Prosciutto with Goat Cheese Dressing 

Display of Local Seasonal Fruits & Berries 

Grilled Vegetable Crudités with Antipastos and House Made Crostini 

Spinach & Artichoke Formaggio 

Chef's Mini Desserts  
 

Selection of any of the above Passed &  
Buffet Style Hors d’ oeuvres 

 
6 items $43 per person 

 
8 items $51 per person 

 
10 items $57 per person 

 
Plus 20% Service Charge & 6% Sales Tax 

 
The above prices are based on 2 hours of service and require a 
Selection of either the Consumption or Package Bar Service 

 
Minimum of 20 Guests is required for a Reception Package 
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~Reception Package Menu Add-On’s~ 
 
 

The Following menu items can be added to your “reception menu package” 
 

 
~Chef Attended Station~ 

 
Thyme Marinated Pork 

Tenderloin 
with Caramelized Onion Sauce 

$7.00 per person 
 

 

Prime Rib 
with Horseradish Cream Sauce 

$8.00 per person 
 

Tenderloin of Beef 
with Chianti Demi Glaze, Served with Rolls, Sauces & Dressings  

$12.00 per person 
 

Skillet-Roasted Jumbo Prawns 
Tossed with Extra Virgin Olive Oil,  

Rosemary and Garlic with a Citrus Glaze 
$6.00 per person 

 

Black Skillet Roasted Mussels 
Tossed with Extra Virgin Olive Oil  

& Kosher Salt  
$4.00 per person 

 
 
 
 

~Pasta Station~ 
 

Selection of (2) Pastas: 
Penne Arrabbiata with Italian Sausage 

Granna Padano & Fresh Basil 
 

Rigatoni & Grilled Chicken 
Tossed in a Pesto Cream Sauce 

Wild Mushroom Pasta 
With Sautéed Mushrooms and a Light Herb Cream Sauce 

Seafood Cioppino 
Sweet Shrimp, Calamari, Fresh Fish, Mussels & Herbs over Fresh Pasta in a Lobster Broth 

$8.00 per person 
 

~Display Station~ 
 

Alaskan Cold Poached Salmon or Norwegian Style 
With Dill Crème Fraiche, Onion, Capers, Eggs, Cucumber & Salmon Caviar  

$7.00 per person 
 

Seafood Display Station 
Chilled peeled Shrimp Cocktail, Oyster Shooters, Alaskan King Crab Legs, Imported 

Scottish Smoked Salmon & Sweet Shrimp 
Displayed Ice and Served with an Assortment of Sauces  

$24.00 per person 
 

 
                                                             Plus 20% Service Charge & 6% Sales Tax 
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~Beverage Service~ 

Consumption Bar 
Consumption Bar Service allows your guests to order beverages of their choice.   

Each beverage ordered will be added to the host’s bill and charged at the end of the event. 
 

Open Bar 
Open Bar Service is a per person priced bar with limited types of beverages offered.   

The per person price will be determined based on the package and time selected. 
(Shot service is not included in any bar packages) 

 

Beer & Wine Bar Package 
Silver Level Brand Domestic & Imported Beers, Wines, Soda and Juice 
$20.00 per person/2 hours    each additional hour $8.00 per person 

 

Full Service Silver Brand Bar Package 
Silver Brand Level Liquors, Domestic & Imported Beers, Wines, Soda and Juice 

$26.00 per person/2 hours    each additional hour $10.00 per person 
 

Full Service Gold Brand Bar Package 
Gold Brand Level Liquors, Domestic & Imported Beers, Wines, Soda and Juice 

$30.00 per person/2 hours    each additional hour $10.00 per person 
 

Silver Level Brands Gold Level Brands 

Svedka Vodka Grey Goose Vodka 
Flor de Cana Rum Bacardi 8 Rum 

New Amsterdam Dry Gin Bombay Sapphire Gin 
Dewar’s Scotch Dewar’s 12 Scotch 

Jim Beam Bourbon Maker’s Mark Bourbon 
Sauza Tequila Sauza Tequila 

Silver Level Wines Gold Level Wines 
Budweiser & Bud Light Domestic Beers Budweiser & Bud Light Domestic Beers 

Corona, Heineken & Amstel Imported Beers Corona, Heineken & Amstel Imported Beers 
Soft Drinks Soft Drinks 

Orange & Cranberry Juice Orange & Cranberry Juice 
 

 
Bottled Wine Service 

It is highly recommended to pre-select bottled wine for your group event 
to ensure your selection will be available when you arrive on-site.   

Wine List Available Upon Request 
 

All beverages must be purchased from Timpano Chophouse 
 

Cordial Service 
Available Upon Consumption 

 
Cash Bar 

Cash Bar Service requires that each of your guests pay for their own beverages when ordered. 
 $100.00 private bar fee will be charged to the host’s bill. 

 
Plus 20% Service Charge & 6% Sales Tax 
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~Directions~ 

 
 
Coming from the North   
I-95 South 
Exit Broward Boulevard East (2.6 miles) 
Turn Right (South) on SE 3rd Ave (0.2 miles) 
Turn Left (East) on Las Olas Boulevard (0.1 miles) 
 
Coming from the South 
I-95 North 
Exit Broward Boulevard East (2.6 miles) 
Turn Right (South) on SE 3rd Ave (0.2 miles) 
Turn Left (East) on Las Olas Boulevard (0.1 miles) 
 
Coming from the West   
I-595 East 
Exit I-95 North (2.3 miles) 
Exit Broward Boulevard East (2.6 miles) 
Turn Right (South) on SE 3rd Ave (0.2 miles) 
Turn Left (East) on Las Olas Boulevard (0.1 miles) 
 
Coming from the Fort Lauderdale - Hollywood International 
airport 
US 1 North (3.9 miles) 
Turn Left (West) on Broward Boulevard (0.1 miles) 
Turn Left (South) on SE 3rd Avenue (0.2 miles)  
Turn Left (East) on Las Olas Boulevard (0.1 miles)  
 
Coming from the Broward County Convention Center 
SE 17th Street West (0.7 miles) 
Turn Right (North) on US 1 (1.2 miles)  
Turn Left (West) on Broward Boulevard (0.1 miles) 
Turn Left (South) on SE 3rd Avenue (0.2 miles) 
Turn Left (East) on Las Olas Boulevard (0.1 miles)  
 
Coming from the Florida Turnpike 
Exit I-595 East 
Exit I-95 North (2.3 miles) 
Exit Broward Boulevard East (2.6 miles)  
Turn Right (South) on SE 3rd Ave (0.2 miles)   
Turn Left (East) on Las Olas Boulevard (0.1 miles) 

 
 


