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PRIMAVISTA FOR PRIVATE PARTIES 

 
Primavista is the premier location in Cincinnati for all of your private dining needs.  

From business meetings to rehearsal dinners, we are dedicated to making your special event 
unforgettable! Primavista has been voted Cincinnati's best Italian restaurant for seven 
consecutive years and is located only five minutes from downtown. We truly offer the city's 
"best view", professional, friendly service, and authentic Italian cuisine.   
 

Primavista is excited to present our same delicious food and remarkable view in a 
private dining setting. We will be happy to offer your group a choice of two entree selections 
with advance pre-counts. Banquet dinner menus include the following: Mixed Green salad 
and Italian bread. All appetizers, Caesar salad, and desserts are a la carte and listed 
separately.  

An advance deposit of $500 is required and payment is due upon completion of the 
function. A guaranteed attendance number is due two business days in advance and you will 
be charged for your guaranteed number or the number of guests served, whichever is 
greater. A minimum food and beverage cost will be required of groups and our room fee is 
$100. We regret that we’re unable to offer separate checks to private parties. 
 

If you would like to see our beautiful accommodations, have a date held, or if you have 
questions or concerns please call 513.251.6467 or email us at primavistaparty89@gmail.com 
and ask to speak with Cristie R. Reynolds.    
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APPETIZER BUFFET- 
$7 per person—Antipasto platter (fontina, provolone, pepperoni, prosciutto wrapped 
asparagus, marinated artichokes, tomatoes and olives, gorgonzola butter and olive oil 
crostini) 
 
Additional $5 per person—Italian Sausage (simmered in Marsala veal glaze with assorted 
mushrooms) 
 
Additional $7 per person—Sautéed Shrimp (Sautéed with bell peppers and red onions with 
sherry-garlic butter sauce)  
 
 
 

*** We can also customize a special menu for hors d’oeuvre parties only*** 
 

 
 

 
 

SALAD 
**Mixed Green salad is included in entrée price** 

Mixed Green –Red leaf, Bibb, escarole, radicchio and carrots tossed with Italian vinaigrette.  
 
Caesar-Romaine lettuce with Parmesan, croutons and traditional Caesar dressing. Additional 
5.00 per person 
 
Arugula- with toasted walnuts, Marsala soaked raisins, gorgonzola, olive oil and balsamic 
glaze. Additional 8.00 per person 
 
 
 

 
DESSERT- Choose one 

Budino di Panettone- Bread pudding with dark caramel sauce, Marsala-soaked raisins and 
whipped cream. 10.00 
 
Tiramisu- Savoiardi cookies layered with fresh cream, espresso, mascarpone cheese, 
chocolate and zabaglione. 10.00 
 
Tuscan Brownie with caramel sea salt gelato and white chocolate bark with toasted  
Almonds. 10.00 
 
Raspberry Sorbet   6.00                with fresh strawberries 7.00 

 
 
 

 
 



BANQUET DINNERS 
CHOOSE ONE OR TWO 

If two entrees are offered, pre-counts are required. 
 For groups of 14-20, (except for Saturdays and some dates in December), 

 other menu options may be available.        

All prices include: Mixed Green salad and Italian bread.  
For the vegetarian in your group we will offer Penne “Cionni” for $27 

**Prices subject to change** 
 

Ravioli- Cheese filled with Italian sausage, mushrooms and tomato basil sauce           29     
 

Penne “Cionni”- pasta with roasted tomatoes and portabella mushrooms in garlic and oil 
topped with scallions and Gorgonzola.                                                    27 

 
(5) Sautéed shrimp—additional 14 or Grilled chicken breast—additional 17 

 
The following entrées include roasted green beans with red onions 

 
Veal Picatta- Sautéed scallopine with lemon caper butter sauce                        41 

 
Veal Marsala- Sautéed scallopine, mushrooms, Marsala veal glaze                      41  

                                                       
Center Cut Filet Mignon- with mushrooms, veal glaze and rosemary roasted potatoes    52 

SERVED MEDIUM 
 

Grilled Pork Loin Chop- with gorgonzola, pine nuts, balsamic glaze and parmesan polenta                                                                                                               
                                                                                           38 

 
Sautéed Verlasso Salmon- lemon butter sauce, capers, sautéed mushrooms and arugula                                                                                 

44 
 

Sauteed Seasonal Fish with Lump Crab- bell peppers, arugula and shellfish butter                                                                                     
52 

 
Shrimp Scampi- sautéed shrimp with garlic butter sauce, mushrooms, red onion,                                                                    
artichoke and arugula over penne pasta                                                38 

 
Sauteed Chicken Breast- lemon-garlic vinaigrette, mushrooms, bell peppers and arugula                                                                          

36 
 
Chicken Breast and Lump Crab- mushrooms, pancetta and Dijon mustard cream sauce                                                            

45 
*Our Chicken is raised without antibiotics* 

 
*Children may choose from Angel hair pasta with a Meatball and tomato basil sauce or    
Cheese pizza                                                                              8 
 
 

 



 
BAR 

 
All bars will be charged by the drink on consumption and 7.8% sales tax. 

*** CASH BAR PRICES SLIGHTLY HIGHER *** 

 
Cocktails- Choose either Call or Premium Liquors 
 
Call brands—8.50 per 1.5 oz.     

 Dewar’s Scotch, Jim Beam Bourbon, Canadian Club, Bounty Rum,  
Beefeater Gin, Tito’s Vodka. 

 

Premium brands—9.00 per 1.5 oz.    

 Chivas Regal Scotch, Maker’s Mark Bourbon, Crown Royal, Captain Morgan Spiced        
Rum, Bombay Gin, Ketel One Vodka. 
 

House wines (We suggest you choose 2 reds and 2 white) 

 
White--Beringer White Zinfandel-8, Bernard Griffin Riesling - 9, Sean Minor Sauvignon Blanc- 

11, Fourteen Hands Chardonnay-8, Scarpetta Frico Bianco Chardonnay-9, Kendall 
Jackson Chardonnay-10, Torresella Prosecco-10, La Morandina Moscato -12, Pinot 
Grigio Tavo-9, Summer Water Rose - 10, Chardonnay Grand Ardeche -12, Viognier 
Chenin Blanc - 9  

 

Red-- Beringer Cabernet Sauvignon- 8, Montinore Estate Pinot Noir-14,Lambrusco “Amabile” 9, 

Chianti Classico Piegala – 13, Tedeschi Valpolicella 10.50 ,Hays Merlot-9.00, R Collection 
Cabernet Sauvignon-10, Cult Cabernet Sauvignon - 14, Kuleto “Native Son” Zin/Cab/Sang- 13, 
Aglianico Pipoli -11.50, Don Manuel Malbec-11 
BEER- Choose 1-3 

 
 Miller Lite, Bud Light, Haake Beck N/A, Peroni, Michelob Ultra, and Sam Adams 
  5.00 each  
 
       Weihenstephaner Hefe Weiss, Madtree Happy Amber, High Grain Pilsner, and Rhinegeist 
Zappy Cider 
  6.00 each 
 
       Left Hand Milk Stout, High Noon Seltzer,  and Rhinegeist Truth 
  7.00 each 
 

Soft Drinks 3.75 with refills 

Juice 3.75    

 
 



DIRECTIONS TO PRIMAVISTA 
 

 

From Downtown: Take 6th street straight out of downtown onto Rt. 50 west. Get in center 

lane and take Elberon Ave Exit. (1-¼ miles from downtown).  Go straight onto Elberon.  Just 

past the sharp right hand curve, turn right onto Mt. Hope.  Take Mt. Hope to top of hill and go 

right on 8th Street.  We’re at the end of the street in the Queen’s Tower. 

 

From 471: Take exit-6A Take Rt. 50 west past stadiums and get in far left lane to take exit 1G 

onto Rt. 50 West.  Get in center lane to take Elberon Ave. exit.  Go straight onto Elberon.  

Just past sharp right hand curve, turn right onto Mt. Hope.  At top of hill, turn right onto 8th 

street.  We’re at the end of the street in the Queen’s Tower. 

 

From Columbia Pkwy:  Take Rt. 50 west past stadiums and get in far left lane to take exit 

1G onto Rt. 50 West.  Get in center lane to take Elberon Ave. exit.  Go straight onto Elberon.  

Just past sharp right hand curve, turn right onto Mt. Hope.  At top of hill, turn right onto 8th 

street.  We’re at the end of the street in the Queen’s Tower. 

 

From 71 heading south:  71 south past stadiums.  Get in far left lane and exit onto Rt. 50 

west/River Rd.  Get in center lane to take Elberon Ave. exit.  Go straight onto Elberon.  Just 

past sharp right hand curve, turn right onto Mt. Hope.  At top of hill, turn right onto 8th street.  

We’re at the end of the street in the Queen’s Tower. 

 

From 75 heading south: Take Freeman Ave. exit. Go through 2 lights to entrance onto 50W. 

Get in center lane to take Elberon Ave. exit.  Go straight onto Elberon.  Just past sharp right 

hand curve, turn right onto Mt. Hope.  At top of hill, turn right onto 8th street.  We’re at the 

end of the street in the Queen’s Tower. 

 

From West (off 74): Take to 75 south and follow those directions (above). 

 

From airport or 75/71 going North: On bridge, get in center left lane and 50W/River Rd. 

exit.  Get in center lane to take Elberon Ave. exit.  Go straight onto Elberon.  Just past sharp 

right hand curve, turn right onto Mt. Hope.  At top of hill, turn right onto 8th street.  We’re at 

the end of the street in the Queen’s Tower. 

  

From Clifton: If familiar with Western Hills Viaduct, Take it around onto Queen City Ave. At 

2nd light, go left onto Grand Ave. Follow Grand up hill and through two lights to first stop 

sign. Turn left onto Price; we're at the end of the street in Queen's Tower. 
**** If not familiar w/ viaduct take to 75 and use 75 heading south directions**** 
 

Heading east on Rt. 50(River Rd.): Follow Rt. 50(River Rd.) to light at State St. Turn left 

onto State and follow to 5-way intersection. Make a hard left onto Elberon.  Just past sharp 

right hand curve, turn right onto Mt. Hope.  At top of hill, turn right onto 8th street.  We’re at 

the end of the street in the Queen’s Tower. 


