
S A N  F R A N C I S C O

T H E  M I N A  T E S T  K I T C H E N  

The MINA TEST KITCHEN is a fun and welcoming space in 

the heart of the Marina/Cow Hollow neighborhood.  The 

first-ever test kitchen for MINA Group, this 1,600-square-foot 

space serves as the R&D laboratory for James Beard Award-

Winning Chef, Michael Mina, and his team of star chefs and 

beverage experts. 

The menu will continually evolve and showcase a variety of 

different cuisines and techniques through a series of public 

“pop-ups” before potentially making their way onto other 

MINA Group restaurant menus nationwide.

 

L O C A T I O N 

2 1 2 0  G R E E N W I C H  S T R E E T 

S A N  F R A N C I S C O ,  C A  9 4 1 2 3 
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M A N A G I N G  C H E F S 

M I C H A E L  M I N A  

A D A M  S O B E L

E X E C U T I V E  C H E F 

A N T O N I O  V O T T A

G E N E R A L  M A N A G E R 

D I N O  K O N S T A N T A T O S

E V E N T  M A N A G E R S 

J I N  P A R K 

K E L S E A  A L B R E C H T

 

V E N U E  C A P A C I T Y 

 

S E A T E D  D I N N E R 

4 0 

S T A N D I N G  R E C E P T I O N 

6 0



M I N A  T E S T  K I T C H E NP R I V A T E  D I N I N G  O V E R V I E W

P R I V A T E  D I N I N G 

MINA TEST KITCHEN is available to reserve in its entirety for special 

events. The restaurant can host up to 40 guests seated or up to 60 

guests as a standing reception.

415 .625 .5460 EVENTS-SF@MINAGROUP.NET W W W W.MICHAELMINA .NET



Michelin-Starred Chef Michael Mina first appeared on the culinary 

map as executive chef at Aqua Restaurant in San Francisco. Shortly 

after, Mina’s culinary and business vision led to the founding  

of his company Mina Group, with partner Andre Agassi in 2002.

Under the auspices of Mina Group, he has opened 24 restaurants. His 

accolades include James Beard Foundation “Who’s Who  

of Food & Beverage” inductee in 2013 Wine Enthusiast Magazine 

Restaurateur of the Year 2012, Gayot Restaurateur of the Year  

2011, Food Arts Silver Spoon Award winner May 2011, Bon Appétit 

Chef of the Year 2005, San Francisco Magazine Chef of the Year 2005, 

as well as the International Food and Beverage Forum’s Restaurateur 

of the Year 2005.

Michael Mina has also played an integral part in the development 

of the San Francisco dining scene, contributing to such outstanding 

projects as RN74, MICHAEL MINA, BOURBON STEAK, CLOCK BAR, 

PABU and THE RAMEN BAR.

A B O U T M I C H A E L  M I N A

415 .625 .5460 EVENTS-SF@MINAGROUP.NET W W W W.MICHAELMINA .NET



S E A S O N A L  C A N A P É S

L O B S T E R  M A N I C O T T I 

R i c o t t a ,  M a i n e  L o b s t e r ,  S p i c y  M a r i n a r a

M I M M O ’ S  M O Z Z A R E L L A 

E g g p l a n t  C a p o n a t a ,  S e m o l i n a  C r o s t i n i

W I L D  M U S H R O O M  A R A N C I N I 

P a r m i g i a n o  E s p u m a

M O Z Z A R E L L A  E  F O N D U T A  D I  P A T A T E 

A m e r i c a n  C a v i a r ,  O n i o n  Z e p p o l a 

( A d d i t i o n a l  $ 1 5  P e r  P e r s o n )

 $3 5  P E R  P E R S O N

P L AT T E R S

C H E F ' S  S E L E C T I O N  O F  C H E E S E 

T r a d i t i o n a l  A c c o m p a n i m e n t s 

$ 1 0  P E R  P E R S O N

C H E F ' S  S E L E C T I O N  O F  C H A R C U T E R I E 

T r a d i t i o n a l  A c c o m p a n i m e n t s 

$ 1 5  P E R  P E R S O N

M A R K E T  O Y S T E R S 

$3 . 5 0  E A C H

P O S T C A R D S  F R O M  L A  C O S T I E R A



A N T I PA S T I

“ T A G L I A T E L L E ”  D I  S E P P I A 

C u t t l e f i s h ,  L e e k  S o f r i t o ,  P o m e l o ,  C a l a b r i a n  C i t r u s  B r o d o

R A G Ù  D I  F U N G H I 

W i l d  M u s h r o o m ,  S a p o r e ,  C r i s p y  S p e c k ,  G o l d e n  E g g ,  S a g e  C r è m a 

 

P R I M I

T A G L I A R I N I  C O N  G A M B E R E T T I 

R o c k  S h r i m p ,  G r e e n  G a r l i c ,  F e n n e l  S o f r i t o ,  B a s i l  P e s t o

 

S E C O N D I

D E N T I C E  ( W I L D  S N A P P E R ) 

S u n c h o k e ,  B l a c k  O l i v e ,  C i t r u s

B I S T E C C A  A L L A  S I C I L I A N A 

C r e e k s t o n e  B o n e - I n  N e w  Y o r k

P A N C E T T A - W R A P P E D  S C A L L I O N

 

C O N TO R N I

P A T A T E  C R O C C A N T I 

T u s c a n  H e r b s ,  B o t t a r g a ,  G a r l i c

B R U S S E L S  S P R O U T S  ‘ A G R O D O L C E ’ 

A p r i c o t  M o s t a r d a

 

D O LC E

P A N N A  C O T T A 

S t r a w b e r r y ,  R h u b a r b ,  V a n i l l a

$ 1 2 5  P E R  P E R S O N

P O S T C A R D S  F R O M  L A  C O S T I E R A
S E R V E D  F A M I L Y - S T Y L E



MINA HOS PITALIT Y 

Our talented and experience team will work closely with you throughout to  

ensure that your event is seamless and outstanding. 

PARKIN G 

We do not have parking available on-site, however there is ample street parking 

and meters expire at 6 pm. You may also look into local parking lots neighboring 

the area. 

PRE FE RRE D VE NDORS 

Enhance the look and feel of your event with these recommended professionals. 

FLOR AL S 

Desiree De Lara 

desireedelara@me.com 

www.DesiFlower.com

REVEL Floral 

Marisa Tsikounas 

marisa@revelfloral.com	  

www.RevelFloral.com 

AU D IO VISUAL  

Pinnacle Communications 

Michael Gregory 

415-772-5800 

mgregory@pinncomm.com 

Access Video  

Dennis Bishop 

accessvideo@sbcglobal.net 

Got Light. 

415-863-4300 

design@got-light.com  

www.got-light.com 

D ECOR 

AM Party Rentals 

Dulce Baizabal 

650-363-1050  

dulce@ampartyrentals.com  

www.ampartyrentals.com 

Hensley Event Resources 

650-692-7007 

info@hensleyeventresources.com 

www.hensleyeventresources.com 

Classic Party Rentals 

650-652-0300 

www.classicpartyrentals.com

415 .625 .5460 EVENTS-SF@MINAGROUP.NET W W W W.MICHAELMINA .NET

SAM PLE FLOOR PL AN  |   40 S E ATE D


