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OUR DINING ROOMS 
DeQuattro’s offers three distinct private dining spaces, each 
tailored to suit varying group sizes and ambiance 
preferences. Whether you’re hosting a casual gathering or a 
formal event, our spaces provide a unique Italian 
atmosphere with versatile settings.

S E M I - P R I V A T E  D I N I N G  O P T I O N S

THE FRONT ROOM 
UP TO 45 GUESTS SEATED OR 80 STANDING  

Experience the lively ambiance of our Front Room, a 
semi-private space that accommodates seating for 12-45 
guests, along with bar seating for 12 at our elegant marble 
bar. This room is perfect for groups who want a vibrant 
setting with access to our 8-foot American-style pool table 
for added entertainment. For standing receptions, the Front 
Room can hold up to 50 guests. While this room offers bar 
access please note that the Back Room will remain 
accessible to other restaurant guests. Available every night.

THE BACK ROOM
UP TO 60 GUESTS SEATED OR 80 STANDING  

Step into a warm, rustic Italian setting in The Back Room, 
reminiscent of a traditional Northern Italian restaurant. This 
semi-private space features arched ceilings and a cozy 
atmosphere, suitable for seated dinners for 18-60 guests or 
standing receptions for up to 80 guests. For added privacy, 
a sliding bookcase wall can discreetly separate the space 
from the main dining area. While this room offers a small 
stage perfect for speeches or presentations, please note that 
the Front Room bar will remain accessible to other 
restaurant guests. Available every night.

Inspired by our Chef’s grandfather’s iconic restaurant, 
"The Elbow Room," this space provides a fully private and 
versatile setting. Joe’s Elbow Room Lounge features its own 
private bar, private bathroom, and flexible seating 
arrangements suitable for corporate meetings, casual 
dinners, or intimate gatherings. Enjoy the option to host a 
cocktail party with a fully-serviced bar or simply relax with 
your own dedicated dining space. 
Available nightly with a 100,000 MNT hourly charge
The room fee will be waived with 3 million minimum bill 

PRIVATE ROOM: JOE’S ELBOW ROOM LOUNGE
UP TO 25 GUESTS SEATED OR 30 STANDING

FULL RESTAURANT BUYOUT: THE WHOLE SHOW
UP TO 100 GUESTS SEATED OR 150 STANDING

COMPLIMENTERY AMENITIES FOR EVENTS :
Custom-printed menus
Complimentary filtered water
Freshly baked breads
Changing room*  

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

For larger events, DeQuattro’s entire restaurant can be 
reserved for exclusive use, offering full access to the bar, 
dining room, and lounge. Ideal for grand gatherings, this 
option accommodates up to 100 guests for a seated dinner 
or up to 150 guests for a standing cocktail reception. We 
offer various seating configurations and the flexibility to 
design a memorable experience for your guests.



FAMILY-STYLE & BUFFET 
Guests choose from two option 

“THE LINCOLN CIRCLE”
Price per person: 300,000 
Includes: 2 Antipasti 2 Primi 3 Main 
3 Side Dishes 1 Dessert

BEVERAGE: Welcome cocktail, 
100ml Vodka or Whisky, soft drink,
150ml Prosseco or wine,  
house made lemoncello 
Includes 5 hours of free room fee

“THE ANDOVER”
Price per person: 260,000 
Includes: 2 Antipasti 2 Primi 2 Main
 2 Side Dishes 1 Dessert

BEVERAGE: Welcome cocktail, 
100ml Vodka or Whisky, soft drink,
150ml Prosseco or wine,  
house made lemoncello 
Includes 5 hours of free room fee

4-COURSE PLATED MENU
Guests enjoy a fully curated 4-course meal
Price per person: A 280,000 or B 260,000 
Includes: 2 Starter (one to share) 
2 Main Course 1 Dessert

BEVERAGE: Welcome cocktail, 
100ml Vodka or Whisky, soft drink,
150ml Prosseco or wine,  
house made lemoncello 
Includes 5 hours of free room fee

ADD-ONS FOR ALL MENU OPTIONS:

Pre-ordered Wine or Alcohol Bottles
(e.g., Wines, champagne, whiskey): 
Price on request

Custom Cake or Special Dessert: 
Starting from +90,000 MNT (serves 6-8)

Bottle Beer + 8,000 - 15,000 MNT 
Bottle Water + 8,000 - 15,000 MNT 

LATE NIGHT SNACKS 
by Request from La Rosa or Fat Hen  

MENU OPTIONS

DEQUATTRO’S FAMILY HOME ON LINCOLN 
CIRCLE IN MASSACHUSETTS, USA CIRCA 1970’SGREET YOUR GUESTS WITH WARM ITALIAN HOSPITALITY JUST LIKE 

COMING TO GRANDMAS HOUSE. 
ENJOY THE TASTE OF CLASSIC AMERICAN ITALIAN DEQUATTRO’S 
STYLE! WELCOME TO OUR BIG ITALIAN FAMILY!



FAMILY-STYLE & BUFFET 

ANTIPASTI MISTO 
Crued meats, fresh & dried fruits,

 grilled marinated vegetables 

SHRIMP SCAMPI 
Sauteed shrimp, roasted tomatos,
 fermented chili, butter, parsley 

TAGLIATELLE CON SUGO 
wide ribbon noodles with Beef & Pork ragu

DEQUATTRO’S MEATBALLS
smoothered in tomat gravy

100 DAY HOUSE AGED “RAZORBACK”  RIBEYE
porcini rubbed beef steak with local mushroom glaze 

CHICKEN PARMIGIANA
 Chicken breast, our bread crumbs,

tomato & melty Mozz  

COHO SALMON
 Lemon caper piccata sauce 

VERDE MISTO 
Mixed green, radish, onion, herbs 

SPINACH &  KALE
Olive oil, Garlic 

TIRAMISU
 the classic cream dessert 

served table side

ANTIPASTI ANTIPASTI

PRIMI

THE MAIN EVENT

DOLCE

SIDE

JOE’S TOMATOES & MOZZ 
tomatoes, Fresh Mozz, oregano dressing, 

aged balsamic  

HOUSE FAVORITE PENNE VODKA  
Creamy tomato,fermented chili, DOP Parmesan 

DEQUATTRO’S MEATBALLS
smoothered in tomat gravy

OSSO BUCO
tomato braised beef, carrots, gremolata

  

CHICKEN MARSALA
chicken cutlets Local mushroom marsala wine 

butter sauce

   

VERDE MISTO 
Mixed green, radish, 

onion, herbs 

WHIPPED POTATOES 
butter & rosemary

DAD’S  POTATOES 
So good, so garlicy….

Joe said this is the way

CHEF’S FAVORITE CARROT CAKE 
Cream cheese frosting….love

PRIMI

THE MAIN EVENT

DOLCE

SIDE

SPECK HAM
melons, balsamico bianco, olive oil 

FIRST

CRUNCHY “CAESAR”  
crispy Pancetta (italian bacon) crumbs, celery, 

broccoli hearts, mixed herbs, extra virgin olive oil,  
creamy dressing, lemon zest 

DEQUATTRO’S MEATBALLS
 served family style (1per person)

 PESCE SECONDI 

 COHO SALMON PICCATA
Creamy caper garlic lemon sauce

CARNE SECONDI 

GRILLED RIBEYE STEAK
with local mushroom glaze, Cauliflower purée,

 baby greens with balsamic dressing 
 

DOLCE

CHEF’S FAVORITE CARROT CAKE 
Cream cheese frosting….love

Beverage: Welcome cocktail, 
100ml Vodka or Whisky, 150ml Prosseco or wine, soft drink, 

house made lemoncello 
Semi Private*(maximum 30-40 guests) 

Includes 5 hours of free room fee

FIRST

CRISPY PROSCIUTTO & BEETS 
roasted beets, baby greens

 winter citrus, mint, toasted hazelnuts, goat cheese 

DEQUATTRO’S MEATBALLS
 served family style (1per person)

POLO SECONDI 

CRISPY CHICKEN  
Tender chicken thighs , 

vegetable ragu, pan sauce

CARNE SECONDI 

GRILLED BAVETTE STEAK
Roasted potatoes, roasted red peppers 

Sautéed spinach 

DOLCE

RICOTTA CHEESE CAKE 
Toasted pine nut honey, whipped cream, fruit

Beverage: 
Welcome cocktail, 100ml Vodka or Whisky, 150ml Prosseco or wine, soft drink, 

house made lemoncello 
Semi Private*(maximum 30-40 guests) 

Includes 5 hours of free room fee

4-COURSE PLATED MENU A 4-COURSE PLATED MENU B
280,000 PER PERSON 

BEVERAGES INCLUDED BEVERAGES INCLUDED

300,000 PER PERSON 260,000 PER PERSON 

260,000 PER PERSON 



THE FRONT ROOM 
UP TO 45 GUESTS SEATED OR 80 STANDING  

EXPERIENCE THE LIVELY AMBIANCE OF OUR 

FRONT ROOM, A SEMI-PRIVATE SPACE THAT 
ACCOMMODATES SEATING FOR 12-45 GUESTS, 

ALONG WITH BAR SEATING FOR 12 AT OUR 
ELEGANT MARBLE BAR. THIS ROOM IS PERFECT 
FOR GROUPS WHO WANT A VIBRANT SETTING 

WITH ACCESS TO OUR 8-FOOT AMERICAN-STYLE 
POOL TABLE FOR ADDED ENTERTAINMENT. FOR 
STANDING RECEPTIONS, THE FRONT ROOM CAN 

HOLD UP TO 50 GUESTS. WHILE THIS ROOM 
OFFERS BAR ACCESS PLEASE NOTE THAT THE 

BACK ROOM WILL REMAIN ACCESSIBLE TO OTHER 
RESTAURANT GUESTS. AVAILABLE EVERY NIGHT



THE BACK ROOM
UP TO 60 GUESTS SEATED OR 80 STANDING 

V

STEP INTO A WARM, RUSTIC ITALIAN SETTING IN THE 

BACK ROOM, REMINISCENT OF A TRADITIONAL 
NORTHERN ITALIAN RESTAURANT. THIS 

SEMI-PRIVATE SPACE FEATURES ARCHED CEILINGS 
AND A COZY ATMOSPHERE, SUITABLE FOR SEATED 

DINNERS FOR 18-60 GUESTS OR STANDING 
RECEPTIONS FOR UP TO 80 GUESTS. FOR ADDED 

PRIVACY, A SLIDING BOOKCASE WALL CAN 
DISCREETLY SEPARATE THE SPACE FROM THE MAIN 
DINING AREA. WHILE THIS ROOM OFFERS A SMALL 

STAGE PERFECT FOR SPEECHES OR PRESENTATIONS, 
PLEASE NOTE THAT THE FRONT ROOM BAR WILL 

REMAIN ACCESSIBLE TO OTHER RESTAURANT 



PRIVATE ROOM: JOE’S ELBOW ROOM LOUNGE
UP TO 25 GUESTS SEATED OR 30 STANDING

INSPIRED BY OUR CHEF’S GRANDFATHER’S ICONIC RESTAURANT, 
"THE ELBOW ROOM," THIS SPACE PROVIDES A FULLY PRIVATE AND VERSATILE SETTING. JOE’S 
ELBOW ROOM LOUNGE FEATURES ITS OWN PRIVATE BAR, PRIVATE BATHROOM, AND FLEXIBLE 

SEATING ARRANGEMENTS SUITABLE FOR CORPORATE MEETINGS, CASUAL DINNERS, OR INTIMATE 
GATHERINGS. ENJOY THE OPTION TO HOST A COCKTAIL PARTY WITH A FULLY-SERVICED BAR OR 

SIMPLY RELAX WITH YOUR OWN DEDICATED DINING SPACE. 
AVAILABLE NIGHTLY WITH A 100,000 MNT HOURLY CHARGE

THE ROOM FEE WILL BE WAIVED WITH 3 MILLION MINIMUM BILL 



FAMILY-STYLE 

300,000 PER PERSON 

ANTIPASTI MISTO 
Crued meats, fresh & dried fruits,

 grilled marinated vegetables 

SHRIMP SCAMPI 
Sauteed shrimp, roasted tomatos,
 fermented chili, butter, parsley 

TAGLIATELLE CON SUGO 
wide ribbon noodles with Beef & Pork ragu

DEQUATTRO’S MEATBALLS
smoothered in tomat gravy

100 DAY HOUSE AGED “RAZORBACK”  RIBEYE
porcini rubbed beef steak with local mushroom glaze 

CHICKEN PARMIGIANA
 Chicken breast, melty Mozz  

COHO SALMON
 Lemon caper piccata sauce 

VERDE MISTO 
Mixed green, radish, onion, herbs 

SPINACH &  KALE
Olive oil, Garlic 

TIRAMISU
 the classic cream dessert 

served table side

ANTIPASTI

PRIMI

THE MAIN EVENT

DOLCE

SIDE

WHIPPED POTATOES 
butter & rosemary

BEVERAGE:
Welcome cocktail, soft drink,  

100ml Ketal one Vodka or Old Forester Whisky, 
150ml Prosseco or RED or White wine 

House made lemoncello 

Includes 5 hours of free room fee

EXCLUDING VAT, CITY TAX AND SERIVCE



FAMILY-STYLE 

ANTIPASTI

PRIMI

THE MAIN EVENT

DOLCE

SIDE

BEVERAGE:
Welcome cocktail, soft drink,  

100ml Ketal one Vodka or Old Forester Whisky, 
150ml Prosseco or RED or White wine 

House made lemoncello 

Includes 5 hours of free room fee

JOE’S TOMATOES & MOZZ 
tomatoes, Fresh Mozz, oregano dressing, 

aged balsamic  

HOUSE FAVORITE PENNE VODKA  
Creamy tomato,fermented chili, DOP Parmesan 

DEQUATTRO’S MEATBALLS
smoothered in tomat gravy

VERDE MISTO 
Mixed green, radish, 

onion, herbs 

CHEF’S FAVORITE CARROT CAKE 
Cream cheese frosting….love

SPECK HAM
melons, balsamico bianco, olive oil 

260,000 PER PERSON 

OSSO BUCO
tomato braised beef, carrots, gremolata

  

CHICKEN MARSALA
chicken cutlets Local mushroom marsala wine 

butter sauce

  

DAD’S  POTATOES 
So good, so garlicy….

Joe said this is the way

EXCLUDING VAT, CITY TAX AND SERIVCE



BEVERAGE:
Welcome cocktail, soft drink,  

100ml Ketal one Vodka or Old Forester Whisky, 
150ml Prosseco or RED or White wine 

House made lemoncello 

FIRST

CRUNCHY “CAESAR”  
crispy Pancetta (italian bacon) crumbs, celery, broccoli 

hearts, mixed herbs, extra virgin olive oil,  creamy 
dressing, lemon zest 

DEQUATTRO’S MEATBALLS
 served family style (1per person)

 PESCE SECONDI 

 COHO SALMON PICCATA
Creamy caper garlic lemon sauce

CARNE SECONDI 

GRILLED RIBEYE STEAK
with local mushroom glaze, Cauliflower purée,

 baby greens with balsamic dressing 
 

DOLCE

CHEF’S FAVORITE CARROT CAKE 
Cream cheese frosting….love

4-COURSE PLATED MENU A

Semi Private*(maximum 30-40 guests) 
Includes 5 hours of free room fee

280,000 PER PERSON 
EXCLUDING VAT, CITY TAX AND SERIVCE



BEVERAGE:
Welcome cocktail, soft drink,  

100ml Ketal one Vodka or Old Forester Whisky, 
150ml Prosseco or RED or White wine 

House made lemoncello 

Semi Private*(maximum 30-40 guests) 
Includes 5 hours of free room fee

FIRST

CRISPY PROSCIUTTO & BEETS 
roasted beets, baby greens

 winter citrus, mint, toasted hazelnuts, goat cheese 

DEQUATTRO’S MEATBALLS
 served family style (1per person)

POLO SECONDI 

CRISPY CHICKEN  
Tender chicken thighs , 

vegetable ragu, pan sauce

CARNE SECONDI 

GRILLED BAVETTE STEAK
Roasted potatoes, roasted red peppers 

Sautéed spinach 

DOLCE

RICOTTA CHEESE CAKE 
Toasted pine nut honey, whipped cream, fruit

4-COURSE PLATED MENU B

260,000 PER PERSON 
EXCLUDING VAT, CITY TAX AND SERIVCE



BOOKING INFO & FAQ
DEPOSIT
Deposits of 30% must be paid at the time of 
booking. Final payment for the function must be 
made on the day of the function by bank transfer, 
credit or debit card or cash. 

WHAT IS THE CANCELLATION POLICY? 
If notice of cancellation is received with less than 
48hours notice, the deposit is forfeited. 

If notice of cancellation is received with less than 
24 hours’ notice, you will be charged the booked 
guest count number, plus tax and gratuity. 

EXCEEDING CONTRACTED END TIME
When signing the contract, the client agrees to pay 
an additional 25,000mnt per person for each half 
hour, that the event exceeds the contracted time.
all events must end by 2:00am at lastest.  

BREAKAGE
Damage, breakage, disorderly conduct, smoking 
inside will add additonal fees  

OUTSIDE DECOR
Balloons, confetti, signs, and any other items are 
permitted but they must be cleaned and removed 
by the guest on the evening of the event.
No glitter is permitted, if the decorations are not 
removed and cleaned it will result in 500,000mnt 
cleaning fee 

WHEN IS THE FINAL GUEST COUNT DUE? 
The guaranteed number of guests attending the 
event is required at least two business days 
(weekends not included) in advance of the event 
date. Please note, if we do not receive the final 
count two business days before the event, the 
number originally contracted will be assumed as 
the guarantee. You will be billed for the guaranteed 
number given or the actual number in attendance, 
whichever is greater

 

WHO IS MY CONTACT ONSITE FOR THE 
EVENT? 
A DeQuattro event manager will be your on-site  
upon arrival and will be for the duration of your 
event.

WHAT SERVICES & ITEMS DOES 
DEQUATTRO’S SUPPLY? 

The following services are complimentary: 

-Service staff
-Existing tables and chairs
-Filtered Water
-Fresh baked bread
-Table numbers
-Votive candles
-Standard table flatware and glassware
-Printed personalized menus  
-Billard Table*Front Room or Full Buyout
-Changing Room* by request 
-All severing equipment for buffets
-Table Clothes by request* additonal charge 

DO YOU SUPPLY AUDIO VISUAL EQUIPMENT? 

We offer 
-Wall mounted or movable Tv screens 
-Built in background music speakers 
-Lighting options
-Built in stage* Backroom or Full buy out only 

If you would like live music, djs or a sound system, 
we can suggest suppliers and help coordinate all of 
your audio visual needs.
Please note that adding audio visual equipment may alter room 
capacities. 

DO YOU PROVIDE REFERRALS TO 
MUSICIANS, FLORISTS, CAKE MAKERS, ETC.? 
We are happy to provide referrals for all of your 
needs! 



FIRST

CRISPY PROSCIUTTO & BEETS 
roasted beets, baby greens

 winter citrus, mint, toasted nuts, Asiago cheese 

DEQUATTRO’S MEATBALLS
 served family style 

POLO SECONDI 

CRISPY CHICKEN  
Tender chicken thighs , 

vegetable ragu, pan sauce

CARNE SECONDI 

GRILLED BAVETTE STEAK
Roasted potatoes, roasted red peppers 

Sautéed spinach, mushroom sauce

DOLCE

RICOTTA CHEESE CAKE 
Toasted nuts, Orange, honey, whipped cream, fruit


