
 Dinners, Events, Cooking Classes, Team Buildings few steps from the Dome of Florence
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OUR OFFERS
FOR EVENTS AND SPECIAL INITIATIVES

MEETING
Lunches and dinners on request

Coffee Breaks
Team  buildings / Incentives

Business events
Theme events

Cooking Shows, Tastings, Cooking Classes
Cocktails Parties, Christmas Parties

Concerts, Readings
Birthdays whatever your age
Enogastronomic hen parties

Catering Banqueting
BUY OUT



our spaces

3 levels, 2000 mq
2 Restaurants

4 Emotional Market Areas
Weekly Passages

100 footsteps from the Dome
Dehor with a view to the Battistero

Internal Terrace
2 didactic Rooms



OUR SPACES

l’osteria di sopra

THE RESTAURANT

TuSCAN
EATALIANO

Veggie
Themed Menu



OUR SPACES
THE didactic

Cooking classes | pizza, fresh pasta, 
desserts, Eatalian cuisine

Wine, Beer, Extra Virgin Olive Oil tastings
Personalized Activities

Possibility of personalized classes also:

other didactic spaces

in our Pizzeria
 with our Pizza Chef

in our Winehouse
around the olive tree

in our Piazza



OUR SPACES

EXTERNAL SPACE  

the terrace



OUR EVENTS

theme and business events

pizza
Tuscan menu

eataliano
Fish

Veggie
On request



OUR EVENTS

TEAM BUILDINGS & 
BIRTHDAYS FOR ADULTS

A perfect challenge for dynamic and creative 
groups, passionate about good Italian food & wine! 

Teamwork, entertainment, enhancement of 
manual, organizational, sensorial skills in an 

unique organoleptic  journey.
Types of team building:

Pizza Challenge
Fresh Pasta Challenge

Tuscan desserts to compare
wine challenge

oil challenge
Events on request

light dinner or light lunch 
served or buffet

coffee break
dessert from our Pasticceria

themed gadget

Possibility to add:



OUR EVENTS

COOKING CLASSES
Perfect for people who love good cuisine and who 

wants to discover the values of the Italian tradition 
in the kitchen. Thanks to the creativity and the 
professionalism of our chefs you will be able to 

learn the secrets and the most famous recipes of 
our Country.

Types of cooking classes

 pizza
Fresh Pasta

Tuscan desserts
Cooking shows

Personalized Cooking Classes

light dinner or light lunch 
served or buffet

coffee break
dessert of our Pasticceria

themed gadget

Possibility to add:



OUR EVENTS

And for the kids:

 pizza
Cookies

Menu for little Chef
In the kitchen with mum and daddy

Birthdays

Eatalian merenda 
dinner all together

dessert from our Pasticceria
aperitivo for the parents

Possibility to add:
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OUR EVENTS

GUIDED TASTINGS

Extra Virgin Olive oils in comparison
Wine Verticals

Jams and marmelades
Tuscan beer

Cold cuts & cheeses
luxury

Possibility  to add:

light dinner or light lunch 
served or buffet

menu Pizza
coffee break

dessert from our Pasticceria
themed gadget
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I NOSTRI eventi
in esterna

CATERING & BANQUETING, 
PERSONAL CHEF:

Take where you want the world of Eataly!

External buffet
Coffee break & light lunch

Personal chef 
cooking class + dinner
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OUR EVENTS

OTHER TYPES

Our location is perfect 
also for the organization of:

cooking shows
enogastronomic hen parties

“A Chef just for you”
lectures

charity dinner
concerts

Possibility to add:

light dinner, light lunch,
 aperitivo, dinner

dessert of our Pasticceria
wine tastings

desserts  tastings



0. WE’RE IN LOVE WITH FOOD
We love high-quality food and drink. We love the stories about 
it, its customs, the people who produce it, and the places it 
comes from.

1. FOOD CONNECTS
Good food allows us to stay together, to share with different 
social levels and to find a common point of view. We know that 
eating togheter around a table helps us to find momets of real 
happiness.

2. OUR PASSION IS OUR JOB
We’ve dedicated our daily lives to promoting a real 
understanding of high-quality food and drink. How lucky are 
we that we get to do what we love?

Choosing the best food, we improve our own lives and bring 
added value to yours. Discover a world dedicated to quality: that 
means quality food, quality drink, and ultimately, quality time.

3. QUALITY OF LIFE

4. EVERYONE
Our target audience is simple: EVERYONE. We decide to 
design openspaces, where everyone can feel good and not only a 
customer. You are our guests and we want to make you aware of 
what you are eating, buying and seeing. We want you to be 
comfortable, happy, and enriched by every visit.

il manifesto
eataly’s



il manifesto
eataly’s

9. THE END GOAL
Our goal is to have you as our customer for a lifetime. The 
easiest means to that end is to offer the best food and drink, 
as well as the best environment in which to discover and 
expand your tastes.
On that note, we look forward to seeing you again very soon!

8. YOUR TRUST IS EARNED EVERY DAY
In all ways, we promise to be scrupulously honest. We'll never 
encourage you to buy more than you need or spend more than you 
can afford.

6. WE’RE IN THIS TOGETHER
What you choose every day determines what we'll stock on our 
shelves over time. When you demand quality products, you 
support the local farmers, fishermen, butchers, bakers, and 
cheesemakers who produce them. You create a better 
environment—for eating and beyond.

5. EAT. SHOP. LEARN
This is a store with stories. Here, you won't just discover what 
you love: you'll also learn about what you love.

7. OUR THREE PROMISES TO YOU
Choice: We offer a diverse selection of quality food and 
drink. Accessibility: We are dedicated to offering the best 
products at the lowest possible price points.
Knowledge: We feel that it's not just important that we 
know everything about what we sell and serve but that you 
also learn about the products we are so passionate about. 
We share with you the stories of the people and places 
behind all that we offer. The more you know, the more you 
enjoy.



Per maggiori informazioni:
For more information:

Infobox Eataly Firenze
Via De’ Martelli, 22r

055 015 3610


