
Cinotti’s Bakery
& Italian Market
1523 Penman Road Jax Bch

BOOK YOUR
THURSDAY

GOOD VIBES.
GREAT WINES

NIGHT
WINE TASTING

*ONLY ADULTS AGED 2 1  AND
UP WILL BE ALLOWED
DURING THIS EVENT

L E A R N  M O R E  O R  B O O K  Y O U R
P R I V A T E  E V E N T  T O D A Y !  

E M A I L :
M E L I S S A @ C I N O T T I S B A K E R Y . C O M

full tasting menu of imported
Italian wines

hearty foods provided by
Cinotti’s Italian Market

desserts by Cinottis Bakery
a commemorative gift

Y O U R  
 N I G H T

I N C L U D E S :

R E L A X ,  S I P ,  S H O P ,
A N D  E N J O Y  A N

E V E N I N G  W I T H  A
V A R I E T Y  O F  I T A L I A N

W I N E S  A N D  G O O D
C O M P A N Y .PRIVATE

P R I V A T E  E V E N T  D E T A I L S
MINIMUMS
REQUIRED

CALL FOR PRICING

EVENT STARTS AT 5 :30
AND IS  AVAILABLE ON
THURSDAY EVENINGS W I N E S ,  I T A L I A N

M A R K E T ,  &
B A K E R Y  P R O D U C T

W I L L  B E
A V A I L A B L E  T O

P U R C H A S E
T H R O U G H O U T

T H E  E V E N T



Private Wine Tasting Events – Upgrade Menu
Base Private Event – $1,200 minimum (30 guests @ $40 per person)
Includes 5 curated wine tasting options, hearty tapas,
desserts, guided tasting experience, one commemorative
gift per guest, standard table setup & glassware, approx.
90-minute experience.

Additional guests beyond 30: $30 per person

Wines will be available for purchase along with items
from our Italian Market and Bakery. 

Food Upgrades
Cheese & Charcuterie Enhancement – $50 flat fee
Hearty Tapas Upgrade – $75 per person
Italian Small Plates Station – $15 per person
Elevated Dessert & Sweet Wine Pairing – $10 per person
Wine Experience Upgrades
Premium Pour Add-On – $6 per person
Sparkling Welcome Toast – $5 per person
Reserve Take-Home Bottle Upgrade – $10 per person
Décor & Ambiance Upgrades
Elevated Table Styling – $75 flat fee
Floral Centerpieces – $50 per table
Personalized Printed Menus – $3 per person
Booking Notes
Deposit of at least 50% required for booking. Final guest
count due 7 days prior. Upgrades must be selected at
least 7 days prior to event. 


