
For tickets and more information visit:
www.SocietaDaVinci.com

302-631-1542

Main Event – $75 per person
VIP Champagne Reception – additional $50 per person

Primavera Hotel Package – includes 2 tickets to the 
Main Event, Overnight accommodations and breakfast for two - $259

(Must be 21 to attend Primavera da Vinci)

Tickets

• Live cooking demonstrations
• Spectacular food stations featuring homemade pastas, veal, 
   seafood, beef tenderloin, desserts plus other specialties
• Over 25 fine wines that compliment each food station
• A discounted wine store to purchase your favorite wines
• Live entertainment featuring “The Smooth Sounds of 
   Steve Silicato” and pianist “Michael Malatesta”
• A silent auction
• VIP Champagne reception from 6PM to 7PM with 
   upscale Hors D’oeuvres

PRIMAVERA da VINCI features:

Friday, April 13, 2012
7PM to 10PM

Hilton Wilmington/Christiana

TThis inaugural event is a culinary and wine  
extravaganza featuring an array of Masterpieces 
prepared by Celebrity Chefs complimented with 
over 25 fine wines.



CELEBRITY CHEFS

Brought to you by and benefiting the Societa da Vinci the  
organization that brings you Vendemmia da Vinci in October.  

Societa da Vinci’s mission is to promote and advance the rich, but often 
invisible, cultural heritage of the Italian people through education,  

service, charity and community events.

Tickets are also sold at:
Concord Pike Liquors on Concord Pike & Hilton Wilmington/Christiana

Chef Roberta Adamo
Executive Chef, Penne Restaurant & Wine Bar,  
Philadelphia, PA Chef

Roberta will be preparing “Handmade 
Ricotta Cavatelli with Braised Lamb Ragu”

Chef Franco Paterno
Executive Chef, Providence Marriott Hotel/Blue Fin Grille, 
Providence, RI

Chef Franco will be preparing “Medallions
of Tenderloin with Porcini Mushrooms in 
a Barolo Wine Sauce”

Chef Nino Germano
Executive Chef/Owner, La Scala Ristorante,  
Little Italy Baltimore, MD

Chef Nino will be preparing 
“Veal Scallopini Piard”

Chef Joseph Grech
Executive Chef/Owner, Joe and Rachel’s Gourmet Catering, 
Detroit, MI

Chef Joseph will be preparing “Rustic Shrimp
Primavera with a Caper Wine Sauce”


