TERRA MIA EVENTS 2026

Looking for a unique and memorable way to bring your team together?

Our team-building experiences are designed to foster connection, collaboration, and
creativity, all while sharing the joy of food. Whether rolling out fresh pasta, crafting your
perfect tiramisu, or enjoying a delicious Italian meal, your group will bond over
laughter, learning, and shared accomplishments.

I
g

. /=

= =z g

While these packages are designed with corporate groups in mind,
they're absolutely open to everyone!

If one of the experiences interests you, we'd love to host you!
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MINIMUM SPENDS

While we don't have a minimum guest count we do require a
minimum spend on all private experiences

WEEKDAY DAYTIME EVENTS
$500.00 MINIMUM BEFORE TAXES

WEEKDAY EVENING EVENTS
$800.00 MINIMUM BEFORE TAXES

FRIDAY EVEI\SI

NG, SATURDAY & SUNDAY EVENTS
0:0%0: QQ-BEFORE TAXES

RESERVATION CONFIRMATION AND POLICIES

To secure your reservation and hold your desired date, we require a valid credit card to be placed
on file. You’ll need to complete and return our credit card authorization form, along with
acknowledgment of our cancellation policy, guest confirmation policy, and terms and conditions.
Your date and time is not confirmed until you have signed the credit card authorization form.

Please note that no charges will be made to the card unless in accordance with our cancellation
policy.

A confirmed guest count is required no later than 72 hours prior to the event.
All forms and details regarding allergies and food sensitivities must be submitted prior to the
event date as we may be unable to accommodate the dietary restrictions of our guests with no
advance notice.

PACKAGE PRICES ARE SUBJECT TO CHANGE. TAXES AND GRATUITIES ARE NOT INCLUSIVE OF
ANY PRICING
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TERRA MIA

PASTA CLASSES | EXPERIENCES

TEAM BUILDING 2026

Package 1

Pasta Making Experience
Learn the fundamentals of pasta making,
including dough preparation and choice
of long pasta or gnocchi.

Pasta Lunch/Dinner

Baked tomato bruschetta and garlic
bread, plate of pasta made in class with
our signature house made tomato sauce,
non-alcoholic beverages, dessert, and
coffee

$7O +tax Add on a

Terra Mia
apron to any
package for

$15.00 pp

Package 2

Pasta Making Experience
Learn the fundamentals of pasta making,
including dough preparation

Pasta Lunch/Dinner
Two types of family style salads,
bruschetta and garlic bread, a plate of
pasta made in class with our signature
tomato sauce and meatballs
One 50z glass of VQA wine, dessert, and
coffee

$9 O+tax
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TERRA MIA

PASTA CLASSES | EXPERIENCES

TEAM BUILDING 2026

Package 3

Welcome Beverage
Welcome reception, including small bites

and a cocktail, beer or wine
(non-alcoholic options always available)

Pasta Making Experience
Learn the fundamentals of pasta making,
including dough preparation and choice
of long or short pasta or gnocchi. T
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Enjoy signature Terra Mia grand
antipasto served family style, pasta made
in class with chefs selected sauce and
chicken parmigiana
One glass of VQA wine,
dessert and coffee

$11 httax
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TERRA MIA

PASTA CLASSES | EXPERIENCES

TEAM BUILDING 2026

For groups exceeding 28
guests, please contact our
sales team at the email below.

We can accommodate larger
corporate experiences and
will work with you to create
exclusive, curated packages
tailored to your group size
and event goals!
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