Location 640 Sacramento Street, San Francisco between bloety and Kearny Streets in the
center of the financial district; walking distarfcem major hotels

Chef/Owner Daniel Scherotter
General Manager & Wine Director Juli Gregg
Founder Gianni Fassio
Event Manager Abby Leutholdt
Event Captain Katherine Prentice
Pastry Chef Mimi Young

“Enoteca della Douja”

Décor and Feel Housed in a building that dates back to 1907yv## ground-floor space with mammoth
concrete pillars suggests the streets and piaZzhe medieval city of Asti with its
bright flags in the representative patterns andrsodf the various clans agdartieri
(rioni in Piemonteseflying overhead. The grand celebratory atmospbeag/s crowds
from San Francisco and beyondll Palio is an ancient bareback horse race that
culminates a week of food festivals and wine coiitipes in the ancient city of Asti, in
Italy’s Piemonte region. From Marco Sassonexd?200 square foot mural, to the
award winning restaurant design and exhibitionhétt, Palio’s Italian chic wears well.

‘Campo del Palio”
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Reviews

Seated/ Standing
Capacity

Hours

Cuisine

Bar

Parking

Payment

Other Services

Palio has not just survived since 1990, butthaged. The Philosophy instilled by
founder Gianni Fassio and continued by his “addjpsed, Chef Scherotter, was to bring
real Italian cuisine and service to San Francisbloe critics have agreed with the regular
customers and the financial districtsgnoscenti. Caroline Bates of Gourmet Magazine
states:
“In or outside the city, Palio d'Asti gets littlegss, perhaps because it's
never been a restaurant about hotshot chefs ancetids-of-the-month. But
make no mistake: It's one of the great restaurah&an Francisco.”

Following on the heels of that glorious review vaa® by Robin Davis of the San
Francisco Chronicle/Examiner. She awarded three stall categories and concluded
by saying “Such smooth service, so many deliciaske$ and a wonderful wine bar: It
can only mean good things for Palio — and for Samé&isco Diners.”

120/200 - Main dining room, Campo del Palio
50/70 - Private dining room, San Pietro

40/60 - Private dining room, Enoteca della Douja
30/50 - Bar and lounge, Piazza Alfieri

240/400 - The entire restaurant

Breakfast Meetings 7:00 a.m. to 10:30 a.m.

Lunch 11:30 a.m. to 2:30 p.m. Monday through Friday

Dinner 5:30 p.m. to 9:00 p.m. Monday through Fyida

Happy Hour 4:00 p.m. to 7:00 p.m.

Monday through Friday Available nightly and on Wweeds for private functions.

Italian, more Northern in colder months, and n®o&ithern in warmer months. Fish is
more often Southern while Meat is more NorthernshBs tell stories.

“Piazza Alfieri”

Full bar

Daytime parking, on weekdays only, is availabléhate public garages located directly
across the

street. These garages close early and two additatéic garages are available at night
within two blocks. Street parking is also possilienight. For weekends or private
functions valet parking can be requested.

Visa, MasterCard, American Express, Diners Clurt€Blanche and Discover

We can assist you with floral arrangements, spéeieorations, audio/visual rental
needs, transportation, music and live entertainment
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Party Pricing Per Person

Food and Beverage
Minimums

Menus

Three course meal 45.00+
(salad, main course and dessert)

Four course meal (salad, pasta or risotto, maimseoand dessert) 55.00+
Reception before meal (1/2 hour) with choice oé¢hhors d’oeuvres 15.00+
Reception only (2 hours) with choice of seven libeguvres 35.00+

Prices are exclusive of sales tax, service changebaverages. A 20% service charge will
be added to all parties. Per person meal pricefbamne predetermined choice of each
course.

A pre-selected choice of two entrees is availaBleere will be a five dollar surcharge

per person if guests have to select entrée on-sdftentrée choices are offered and counts
supplied in advance, place cards or other forndediification is required in order to

allow our wait staff to serve the entrée selectedhe correct guest. We must have a
guaranteed head count and entree choices 48 hoadvance.

Palio does not charge room rental if certain fond beverage minimums are met (pre-
service and pre-tax).

Evening events in either private room require aimiiim of $1,200, except in December
when the minimum is $1,500

Luncheon events in either private room require mimmiim of $800, except in December
when the minimum is $1,200

To buy out the entire restaurant on a weekdayuioch, the minimum is $10,000

On a weeknight, the main dining room would req$is000

To buy out the entire restaurant on a weeknightlfioner, the minimums start at
$8,000*

Weekend buy-outs minimums start at $6,500*

*Buyout Rates are for events taking place Januaoyd¥nber. Food & Beverage
minimums for December events vary. Please corttacEpecial Events Department for a
quote.

The menus change seasonally. If desired, ourwitidie happy to prepare a custom
menu.

“San Pietro”
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Chef Owner, Daniel Scherotter

In October of 1999, after a 5 year absence worfangome of San Francisco’s finest Hotels and Reatds,
Daniel Scherotter returned to Palio d’Asti as ExteeuChef. Scherotter brought with him not onlyagppreciation
for the lavish table of Bologna, Italy, where herkex for two years, but also an affinity for theoég fusion of
Sicily, where in 2003 he married his wife, Ninaaisecret civil ceremony set in a castle outsidalGethe setting
for Cinema Paradiso.Chef Dan (as he’s known to thegnoscentin the financial district) decided to elope while
on a business trip researching one of Italy’s mogtterious and gastronomically intriguing regiotina imports
Burgundy for a living.

Drawn to cooking while getting his Philosophy deged The College of William and Mary in Virginiagl®erotter
started his formal training at La Academia Italiaigla Cucina in Bologna and in a number of thgtsifamed
trattorie andristoranti, and continued at the California Culinary Acadeém$an Francisco, graduating with honors.
Scherotter interned for Gary Danko, at the Ritzltdar and worked for the likes of Bruce Hill, Craggoll, Tony
Gulisano, Jody Denton, Reed Hearon and the Kim@@up, all in San Francisco. In 2004, Scherotézaime a

full partner in Palio d'Asti, only to finish buyingut Mr. Fassio in May of 2006.

Scherotter spends a great deal of time and mongegriimg and preparing rare specialties for his tpigsorder to
transport the diner to another time and anothareplaFluent in Italian, Scherotter has a no-nossdtalian
sensibility that allows the best of ingredientshow off without being forced. Of the many Italighefs in San
Francisco, it is usually Scherotter that gets tilewvehen the Italian American Museum or the CorGaheral of
Italy or the Italian Trade Commission or the Itali@hamber of Commerce needs something to eat.

Scherotter, a 37 year old California native, cutlseresides in San Francisco. When he’s not capkinPalio, this
seasoned, three star chef consults on the lagestdifor multinational food companies, writes mefoudellow
restaurateurs and enjoys Gin Martinis, Latin AmemiGiterature, Puccini Opera and ImprovisationakzJaNow that
he’s married, he’s started working on his first kobhe Bachelor's Guide to Cookingnd serves as the Vice
President of the Golden Gate Restaurant Associgtimmoting and protecting the entire industry.
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