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DINING GUIDE

Midtown and Krog Street Market




ach bite of pizza at Varuni Napoli transports you from Atlanta fo the beautiful streets of Naples. Native Italian chef and owner Luca

Varuni prides himself on authentic ingredients and world-class pies, making each visitor of the Midtown and Krog Street Market
pizzerias feel like a member of the Varuni family. Behind the bar, we offers guests an extensive list of signature Italian cocktails,
wines and beers. We invite you to fake part in our dining experiences af our Midtown and Krog Street Market locations. Buon appetito!

Luca Varuni Benedetto Varuni Marco Moran
Owner and Executive Chef Head Pizzaiolo and Administrator General Manager
Locations
Midfown Krog Street Market
1540 Monroe Drive, NE 99 Krog Street NE
Atlanta, 6A 30324 Atlanta, GA 30307
404-709-2690 404-500-5550
Sun: Noan fo 9pm; Mon: Closed Sun-Thur: 11:30am to 9pm
Tue-Thurs: & to 9pm; Fri: 5 fo 3:30pm; Sat: Noon to 3:30pm Fri-Sat: 11:30am to 10pm
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Experience Varuni

Semi-Private Dining Room

Hosted at Midtown location.

Up to 27 seated quests, up to 40 standing quests.

500 square feet.
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Patio

Hosted at Midtown location.

« Up fo 40 seated quests, up to 100 standing quests.
650 square feet.
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Restaurant

o Hosted at Midtown location.
o Upto 130 seated guests.
o 4,200 square feet.

Catering

o Gall our Midtown or Krog Street Market locations to order.
« 24 hours nofice required.
o  No menu restrictions.

o Available for pick up at Midfown or Krog Street Market locations.



Experience Varuni

Pizza Making Classes

o Hosted at Midtown location on Wednesday + Thursday from 4-Gpm
and Saturday from 2-4pm. “Currently on pause due fo COVID.

o Under the wafchful eye of one of our professional pizzaioulo, you'l
learn the art behind making authentic Neapolitan pizza with a behind-

the-scenes look at the room where we craft fresh dough daily.

o Gost: $60 per person, max 8 people per class. Must pay in full 1
week in advance. For groups of 6+, we offer a 15% discount. For
classes of 2-5 people, there is a 48-hour cancellation policy. For 6+,
there is a 72-hour cancellation policy. If you cancel too late, you wil
not be refunded but we sfill offer a 50% discount for you fo rebook.
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Hosted at Midtown and Krog Street Market locations.

Need a place to host your social get together? There's
no better place than Varuni Napoli. We've got two spaces
that are perfect for mixing and mingling.

Call or email for any inquiries.

Whether you're hosting an infimate event, celebrating a
milestone o planning a party, we'd love to celebrate with you.

We offer special at-home kits during the holidays including our
margherita pizza kit ($90), cannoli kit (6-pack $30, 12-pack
$55), t0-go cocktails (6-pack $75), and holiday bundle including
everything (§175). Call our Midtown location o order and pick
up, 24 hrs advance nofice requested.

Gift Cards are available year-round at our Midtown and Krog
Street Market locations.
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Book a Dining Experience
If your party is more than 20 people, please call 404-703-2690 or
email reservation@varuni.us to inquire or to book a dafe.

On Friday, Saturday, and Sunday evenings, there is a $500 food
minimum (must be paid in advance) to secure the semi-private dining
room and the rental limit is two hours. We will give you a gift card for
the $500 to be redeemed during your visit.

Booking includes pre-selected menu if chosen.

There is a $6,000 full restaurant buyout fee Tuesday through Thursday
and a $13,000 full restaurant buyout fee Friday through Sunday. Food,
beverage and gratuity are not included in the rental fee.

No less than a week nofice for private booking requests.
Dining quests are preferred to dine with a pre-selected menu.

Outside decorations are not permitted.

All food and beverages are subject fo a 20% gratuity fee in addition fo
sales fax.

Payments must be made 24 hours prior to the event.

Gredit/Debit cards or cash will be accepted, checks and gift cards wil
not be accepted.

Stay in Touch

WWW.varuni.us

=1 reservation@varuni.us

€ Veruni Napoli
@VaruniNapoliATL

@varuninapoliafl
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