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The restaurant “La Casa degli Spiriti” is located on the road to San Zeno di Montagna, in a setting of rare 
natural beauty, with a beautiful view overlooking Lago di Garda and the city of Verona, Giulietta and 
Romeo’s town. Privileged location with good motorway links with the A22 (exit Affi to 10 minutes) and the 
A4 Milan-Venice (exit Peschiera del Garda to 20 minutes). Comfortable private parking for 70 cars.  
 
Gourmet Restaurant 
Elegant and refined restaurant with Menu à la carte, recognized with 1 Michelin Star, careful service and a 
unique atmosphere located in the beautiful garden with breathtaking view of the lake Garda, and the city 
of Verona. 
 
Bistrot Restaurant  
Casual but chic setting, situated on a beautiful balcony with a great view of the lake where you can taste 
typical local dishes and a Mediterranean cusin and have the opportunity to have a selection of local wines.  
Lounge Coffee Bar  & Pastry. The trendiest corner of our terrace where to enjoy the pleasure of a break 
with coffe and tea service accompanied by fragrant pastries. Every day our pastry chef prepares cremy ice 
cream and desserts. At the sunset the enjoyment of a glamorous cocktail created by the skilled hands of 
our barman. 
 
Wine Cellar & Enoteca 
Our cellar has been elected by Wine Spectator as one of the best wine cellar in Italy. In the year 2011, 
our wine list has won the first award for the best selection of wines and spirits in the region of Veneto.  
This careful choice ensure to our customers to find the best production of Italian and International wines. 
 
Party Room 
The main hall with a maximum capacity of 160 persons, with daylight, open directly to the garden with 
panoramic views over Lake Garda, an ideal setting for a successful gala dinner, an unforgettable wedding  
or an exciting party company.  



Your Fairytale Wedding 
with an amazing view on Garda’s lake ... 

Romantic, Unforgettable, Magical: 
Your wedding in La Casa degli Spiriti is much more! 

 
 Touched faces, ecstatic looks and happy smiles are the guests of the weddings 
that celebrated in La Casa degli Spiriti where a qualified team is available to accompany 
you with passion and experience in the realization of your dream in order to make imagi-
nation into reality. 
 
 On this great day you deserve the best: the warm welcome of a smiling and ressu-
ring team, the wonder of an enchated house with its party dining room that opens into a 
lush park overlooking the lake under a bright sun or a starry sky, a gourmet food and wi-
ne proposal that is able to satisfy all palates and signed by the experience and conti-
nuous research of our Chef Federico Chignola and his brigade, an impeccable service 
that puts everyone at ease with a great attention to the details and requests for young 
and old, a party made up of music, dancing and open bar service to stay in the company 
of loved ones until late at night. 



Terms and Conditions 
of our “Sala delle Feste” in exclusive 

 

 

 

 

Twenty six years of wedding hospitality experience have shown us how exclusivity and privacy 
area are so important and make the difference for a such important day as a wedding. 
For this reason we like to share our project, offering for every single event (whether intimate or 
large) the exclusivity of our party room and its garden. 
 
    Full day economic value  euro 2.500 
   
This economic value keeps in consideration the use of the structure and more precisely “The Par-
ty Room”, the well-kept green garden park with all the accessories necessary to a confortable 
wedding such as: sofas, chaise longs, umbrellas, tables, chairs, lighting and much more …. 
 

The exclusivity of the restaurant is guaranteed for a minimum number of confirmed people: 
90 on SATURDAYS 

70 on FRIDAYS and SUNDAYS  
50 on MIDWEEK DAYS 

Below the minimum number guaranteed for the exclusivity 
a fee of Euro 100 is required for each less person. 



Create a successful menu it is not the only 
thing concerning that we assume when we 
need to organize a prestigious event. 
 
Our experience makes possible to suggest 
some ideas that will surely make your wedding  
an unforgettable event.. 
 
Choosing the restaurant “La Casa degli Spiriti”,  
you choose the professionalism of a staff of  
people that takes care personally of the  
organisation of your day in order to guarantee  
the satisfaction of your guests. 
         
          
 
 
          
         Our proposal offers an exclusive menu that 
         follows the ingredients of the season and  
         also proposes a combination of wines from 
         our territory.  
 
         Moreover We take care of the flowers  
         arrangements and also of the room furnishing 
         giving the opportunity to choose from different 
         tableclothes and mise en place.   
          
          
 

. 
 
In our house we also offer a “pastry service” and 
for this reason we produce your amazing  
Wedding Cake in order to guarantee quality and  
freshness. 
 
In the beautiful room outdoors we have a  
wonderful Grand piano to offer you a romantic 
Atmosphere. 
 
Please do not forget that we love to give you  
the guarantee of a completely service  
following each detail to ensure a  
fabulous wedding. 
 

 



Menu “La Favola Incantata” 
 

A menu of traditional dishes with a rich buffet of starters (included 4 different areas)  
and the presentation of the Wedding Cake in the garden with home made pastries 

 
 

Wellcome Buffet with starters in finger food style 
 

The Mediterranean Corner 
Octopus salad with potatoes and tomatoes, Salmon Sandwich 

Vegetables Pinzimonio with raspberry sauce, Cous Cous with chicken and herbs 
Tomato Gazpacho with Bufalo mozzarella and basil, Cod in Mediterranean style 

The Tradition Corner 
Home made Polenta with an interesting choice of different combination: 

Black Cuttlefish, Venetian style of liver. Creamy Gorgonzola  
Prawns with tomato sauce, Creamed salted Cod, Pike in Gardesana style 

Il Territory Corner 
Selection of traditional salumi with home made bread and Focaccia 

Gnocco Fritto and home made vegetables “giardiniera” with oil: 
Mortadella La Favola, Soppressa Veneta, Coppa di Parma, Porchetta tradizionale  

Culaccia cotta al forno, Speck dell’Alto Adige, Prosciutto Crudo di Parma 
Ricotta del casaro, stracciatella di bufala, cherry tomatoes and rocket, Quiche Lorraine 

The Fried Corner 
Vegetables in Beer Aroma, Aolette little fish of Garda’s lake, Calamaretti spillo 

Rice Croquettes, Ascolana Olives, Panzerotti with tomato and mozzarella 
 

§ 
 

Risotto with parmesan and black truffle  
 

Home made Ravioli with burrata on tomato and basil sauce 
 

Sirloin of beef in Amarone della Valpolicella sauce 
with roasted potatoes and Rosemary and seasonal vegetables 

 

§ 
 
 

Buffet in the garden 
“Wedding cake” 

Home made pastries 
 

§ 
 

Caffè 
 

Beverages: 
Analcolich Drinks 

Spumante Cuvée Morbin - Ruggeri 
Pinot Grigio o Pinot Bianco - La Prendina 

Cabernet Sauvignon o Merlot - La Prendina 
 Moscato “Le Nature” - Pelissero 

Sparkling and Still Water 

The economical value of the Menu Proposal “La Favola Incantata” is € 150,00 per person and includes:  
VAT, the starters buffet, the three-courses menu, wines as in wine package, coffee, still and sparkling water, 

the wedding cake, the dining room in exclusive and the tasting menu for 2 person. 



Menu “La Magia degli Spiriti” 
 

A menu of traditional dishes with a rich buffet of starters (included 4 different areas)  
the Wedding Cake in the garden with fresh fruit flambèe, ice cream and home made pastries 

 
Wellcome Buffet with starters in finger food style 

 
The Mediterranean Corner 

Octopus salad with potatoes and tomatoes, Salmon Sandwich 
Vegetables Pinzimonio with raspberry sauce, Cous Cous with chicken and herbs 
Tomato Gazpacho with Bufalo mozzarella and basil, Cod in Mediterranean style 

The Tradition Corner 
Home made Polenta with an interesting choice of different combination: 

Black Cuttlefish, Venetian style of liver. Creamy Gorgonzola  
Prawns with tomato sauce, Creamed salted Cod, Pike in Gardesana style 

Il Territory Corner 
Selection of traditional salumi with home made bread and Focaccia 

Gnocco Fritto and home made vegetables “giardiniera” with oil: 
Mortadella La Favola, Soppressa Veneta, Coppa di Parma, Porchetta tradizionale  

Culaccia cotta al forno, Speck dell’Alto Adige, Prosciutto Crudo di Parma 
Ricotta del casaro, stracciatella di bufala, cherry tomatoes and rocket, Quiche Lorraine 

The Fried Corner 
Vegetables in Beer Aroma, Aolette little fish of Garda’s lake, Calamaretti spillo 

Rice Croquettes, Ascolana Olives, Panzerotti with tomato and mozzarella   

§ 
 

Fusilloni with tomato, smoked mozzarella and basil 
 

Risotto with seafood and lemon 
 

Seabass filet in Mediterranean style 
 

§ 
 

Buffet in the garden 
“ Wedding Cake” 

Show Cooking with the chef  
with fresh fruit flambée and home made ice cream 

Selection of pastries 
 

§ 
 

Caffè 
 

Beverages: 
Spumante Cuvée Morbin - Ruggeri 

Pinot Grigio o Pinot Bianco - La Prendina 
Cabernet Sauvignon o Merlot - La Prendina 

 Moscato “Le Nature” - Pelissero 
Sparkling and Still Water 

The economical value of the Menu Proposal “La Magia degli Spiriti” is € 165,00 per person and includes:  
VAT, the starters buffet, the three-courses menu, wines as in wine package, coffee, still and sparkling water 
the wedding cake, the Show Cooking of the Chef with fruit flambèe and a wonderful selecion of ice cream,  

the dining room in exclusive and the tasting menu for 2 person. 



Menu “Prestigio Esclusivo” 
 

A menu of traditional dishes with a rich buffet of starters (included 4 different areas)  
the Wedding Cake in the garden with Chocolate Fountain and fresh fruit,  

an elegant selection of cheeses and home made pastries 
  

Wellcome Buffet with starters in finger food style 
The Mediterranean Corner 

Octopus salad with potatoes and tomatoes, Salmon Sandwich 
Vegetables Pinzimonio with raspberry sauce, Cous Cous with chicken and herbs 
Tomato Gazpacho with Bufalo mozzarella and basil, Cod in Mediterranean style 

The Tradition Corner 
Home made Polenta with an interesting choice of different combination: 

Black Cuttlefish, Venetian style of liver. Creamy Gorgonzola  
Prawns with tomato sauce, Creamed salted Cod, Pike in Gardesana style 

Il Territory Corner 
Selection of traditional salumi with home made bread and Focaccia 

Gnocco Fritto and home made vegetables “giardiniera” with oil: 
Mortadella La Favola, Soppressa Veneta, Coppa di Parma, Porchetta tradizionale  

Culaccia cotta al forno, Speck dell’Alto Adige, Prosciutto Crudo di Parma 
Ricotta del casaro, stracciatella di bufala, cherry tomatoes and rocket, Quiche Lorraine 

The Fried Corner 
Vegetables in Beer Aroma, Aolette little fish of Garda’s lake, Calamaretti spillo 

Rice Croquettes, Ascolana Olives, Panzerotti with tomato and mozzarella 
 

§ 
 

Risotto with saffron, red prawns and Recioto della Valpolicella sauce 
 

Ravioli with porcini and black truffle cheese cream fondue 
 

Veal cheek with mashed potatoes  
and green beans with extravergine olive oil 

 

§ 
 

Buffet in the Garden 
Rich selection of fresh and matured cheese  

with honey, marmelade and fig mustard 
“Wedding Cake” 

Chocolate Fountain and fresh fruit 
Home made apstries 

 

§ 
 

Caffè 
 

Beverages: 
Analcolich Drinks 

Prosecco d.o.c. - Casa Bianca Venegazzù 
Lugana d.o.c. - Perla del Garda 

Valpolicella classico d.o.c. - Meroni 
Moscato “Le Nature” - Pelissero 

Sparkling and Still Water 

The economical value of the Menu Proposal “Prestigio Esclusivo” is € 200,00 per person and includes:  
VAT, the starters buffet, the three-courses menu, wines as in wine package, coffee, still and sparkling water, 

the wedding cake, the Chocolate Fountain, Fresh Fruit, Cheese Buffet,  
home made pastries,  the dining room in exclusive and the tasting menu for 2 person. 



Wedding Accessories 
“The Wedding Cake ” 

Some ideas to realize your amazing Wedding Cake 
 

“It is correct to remember that the Wedding Cake is home made” 



Wedding Accessories 
“Wine Package” 
 The proposals of our sommelier. 

The wine proposal includes 1 bottle each 2 person for each Package 
 

Standard Proposal 
 

Analcolich Drinks 
Spumante Cuvée Morbin - Ruggeri 

Pinot Grigio o Pinot Bianco - La Prendina 
Cabernet Sauvignon o Merlot - La Prendina 

 Moscato “Le Nature” - Pelissero 
Sparkling and Still Water 

 
The Standard Proposal Wine is considered already included in the price 

in the size of 1 bottle each 2 guests. 
Extra bottles have an economical supplement of Euro 25,00 for bottle. 

 
 

From our Wine Cellar: 
 

With Wines 
  Pinot Grigio or Pinot Bianco – La Prendina   included in the price 
  Lugana d.o.c. - Perla del Garda    supplement  euro 5 a persona 
  Lugana “Limne” - Tenuta Roveglia    supplement  euro 5 a persona 
  San Vincenzo - Roberto Anselmi    supplement  euro 5 a persona 
  Soave classico - Pieropan     supplement  euro 6 a persona 

   
Red Wines 

  Cabernet Sauvignon or Merlot - La Prendina  included in the price 
  Valpolicella classico d.o.c. - Meroni    supplement  euro 5 a persona 
  Valpolicella sup. Ripasso - Manara    supplement  euro 8 a persona  
  Amarone della Valpolicella - Meroni    supplement  euro 10 a persona 

  
Sparkling Wines 

  Moscato “Le Nature” - Pelissero      included in the price 
  Franciacorta “Cuvèe Prestige” - Cà del Bosco    euro   70 a bottiglia 
  Spumante Brut Ferrari Perlè - Ferrari      euro   70 a bottiglia   

 Franciacorta Brut – Majolini       euro   60 a bottiglia 
 Franciacorta Brut Vintage – Majolini - Magnum    euro 120 a bottiglia  
 Franciacorta Brut – Majolini – Mathusalem 6 lt.    euro 600 a bottiglia 
 

 Champagne Grand Brut - Perrier Jouet     euro    100 a bottiglia 
  Champagne Grand Brut - Perrier Jouet - Magnum   euro    240 a bottiglia 

 Champagne Grand Brut - Perrier Jouet – Jéroboam 3 lt.  euro    600 a bottiglia 
 Champagne Grand Brut - Perrier Jouet – Mathusalem 6 lt.  euro 1.200 a bottiglia 

  
Dessert Wines 

  Moscato Giallo “Dindarello” - Maculan    euro 40 a bottiglia 
  “I Capitelli” 375 ml - Roberto anselmi    euro 50 a bottiglia 



Wedding Accessories 
“Wedding Ceremony” 

 

 

Your Ceremony with a stunning view of Garda Lake … 
  
Our location is a renowed restaurant with twentyfive years of experience in organizing banquets and 
receptions, and now, thanks to a special agreement with the municipality of Costermano, offers the 
opportunity to celebrate civil ceremony directly on site. (anagrafe@comunecostermano.it) 
The garden welcomes exclusive Wedding Receptions. 
The setting up of the ceremony includes elegant white chairs and an altar with the backdrop of our     
beautiful lake. 
After the civil ceremony the wedding continues in the panoramic Sala delle Feste, in order to make 
your wedding an unique and memorable event for everyone. 
To get married with a religious rite, the Romanesque Church of San Zeno di Montagna is located just 
900 meters from the restaurant  
 
Price:  euro   1.500,00  Economical value for the Area for Ceremony  
      and includes the set up with white chairs and altar   
 
Floral decoration    not included, on request according to personal needs 



Wedding accessories 
“I Must degli Spiriti” 

Fashion and Trends  
 

 

 

Fresh Cheese Corner 
From the Campania Region the best of the fresh dairy 

products: Stracciatella di bufala, ricotta fresca,  
mini bufaline, Treccione affumicato,  

ciliegine di mozzarella,  
served with extra virgin olive oil 

  
Price:  Euro 15,00 per person 

Aged Cheese Corner 
Selection of seasoned national cheese served with honey, 

mustard and home made marmelate accompained  
with home made bread and a glass of Passito Wine 

 
Price:  Euro 15,00 per Person 

Oriental Charme 
Selection of Sushi, Sashimi and Tataki 
with soia Sauce, Wasabi and Ginger 

 
Price:  Euro 25,00 per person 

Sea Fish Cruditè  
Ostriche Fines de claire  euro  5,00 per piece 

Scampi nostrani dell’Adriatico  euro 8,00 per piece 
Gamberi rossi della Sicilia  euro 8,00 per piece 

 
Carpaccio of: Tuna, Ricciola, Sea Bass and Salmon 

Price:  Euro 25,00 per person 



Wedding Accessories to add at the sweet buffet 
“I Must degli Spiriti” 

 

 

 

Show Cooking with fruit flambèe and ice cream 
During the Sweet Buffet we propose  

the Show Cooking” with fresh fruit flambèe and ice cream.  
Sure a special moment to make your wedding  

unique and unforgettable.  
The most delicious entertainment for everyone.  

 
Price:  Euro 15,00 per person 

Spirits Corner & Open Bar 
And "last but not least" a bar with a specialized staff  
to serve and surprise your guests with a selection of  

national liqueurs, cocktails and long drinks.  
 

Price per drink:  
Liqueurs and beers Euro 5,00   
 Cocktails Euro 10,00    
Premium Cocktails Euro 15,00  

Confetti Corner  
For the lovers of the Italian tradition, we propose a selection 
of various types of sweets, taste, shape and color variations   

of Sulmona’s confetti in chocolate, hazelnut, coconut,  
limoncello, watermelon, liqueur Aroma ... ...  

 
Price:  Euro 5,00 per person 

 

La Magia di Dessert 
In addition to our sweet buffet, we propose a greedy  

selection of dessert:  
Crema al caramello, Mousse di Yogurt e tartara di fragole 

Semifreddo al mango e vaniglia, Tiramisù  
Panna cotta ai frutti di bosco e Candy Corner  

 
Price:  Euro 20,00 per person 

 



Wedding Accessories 
“I Must degli Spiriti” 

 

 

Flower decoration 
 

We take care to follow the style and the colors  
of the bride’s bouquet in order to guarantee  

a harmonious line with the wedding.  
 

A lot are the combination of flowers and colors. 
We organize a meeting with  

our florist design in order to create  
something really special for you. 

Caricaturist 
 

By the skilled hands of the artist an idea exclusive to leave 
an indelible memory of the event, a caricature portrait 
which will host in place of an original wedding favor.  

 
Price: Euro 600,00 

     

Mary Poppins 
 

We reserve a special treatment for our little guests  
(kids from 3 till 9 years old) 

offering a special menu and a Baby sitter service.  
Our teachers, with great experience and enthusiasm  

will entertain children with many fun games,  
in order to allow their parents to have the freedom to enjoy  

the party in complete tranquility. 
 

Mary Poppins service is in the size of a teacher  
each 4/6 children for 5 hours of service  

  



Wedding Accessories 
“I Must degli Spiriti” 

Fashion and Trends 
 

 
 

 
 

Rum, chocolate and Toscani Cigars  
And why not!  

For a Special day a special tasting  
a fine selection of Caribbean Rum in combination  

with the taste of the dark chocolate and a delicious  
selection of smoked tobacco of the best Italian Toscani.  

 
Price per package:  Euro 450,00 x 30 drinks  
    Euro 850,00 x 60 drinks  

Fireworks   
To make your event unforgettable and paint the sky 
with many colors, we can arrange a fireworks display 

at the buffet of cake with the greatest surprice  
and involvement of your guests  

 
Price:  Euro 1.200,00 

(Counts only if we actually fired) 

Music Entertaiment  
In collaboration with a well-known agency  

we coordinate the musical entertainment of the event.  
We guarantee the total involvement of the guests offering 

different solutions according to the different requests.  
We propose during the welcome cocktail sax, violin, guitar  

or dj lounge; during the dinner service the magical 
atmosphere of the grand piano and to end the evening 

disco for dancing in the garden under the stars till midnight. 
 

Price: based on the request,  
from a minimum of Euro 600,00  
till a maximum of Euro 2.200,00 

(S.i.a.e. and E.n.p.a.l.s permission excluded) 



 

The Room’s Configuration 
 

Our Restaurant room is located in a wonderful outdoor veranda  
directly in the garden with a wonderful view.  

 
Each guest in the dining room has the opportunity to enjoy  

an amazing view of the lake Garda and of the city of Verona. 
 

Also in case of bad weather it is possible to dine in the garden as usual. 
 

The room has round tables for six guests and in case of needs some of eight seats. 
 



General Conditions  
 

The values described in our brochure are inclusive of:  
VAT, wedding cake, wines as agreement in wine package, the starters buffet, the three-courses menu,  

coffee service, still and sparkling water and all the accessories concerning the organisation  
of the wedding in our house as the print of the menu, the tableau de mariage, the name tags at the tables,  

the arrengement in the garden and the lighting and our wedding consulting. 
 

The exclusivity of the Party Room is guaranteed for a minimum of people confirmed according to the days of the week. 
90 on SATURDAYS 

70 on FRIDAYS and SUNDAYS  
50 on MIDWEEK DAYS 

  
• The decor of the restaurant room consists of round tables for 6 guests each one. In case of needs there is also 

the opportunity to organize some round tables for 8 seats. 
 
• The table of the bride and the groom may be smaller, intimate and just for two (as Italian Tradition) or it is possible 

to realize a top table for 10 guests with witnesses and parents. 
 
• The tablecloth can be chosen from a rich variety of colors: classic white ivory, pure white, midnight blue, romantic 

burgundy or champagne.  
 
• The cutlery is made of steel or silver and the glasses are fine crystal goblets. For the service the plates are used 

are in fine German porcelain Rosenthal, with the choice of the mise en place between the different proposals 
available.  

 
• We guarantee the installation of beautiful and elegant white ombrellas, lighting and comfortable tables and sofas  
 for guests. In case of bad weather the buffet will be organized in our wine cellar. 
 
• During the wedding the service is guaranteed by the constant presence of our Event Manager, who takes care as 

a guardian angel to coordinate the event in each detail, in order to ensure an elegante, exclusive, careful and 
courtly result.  

 
• We remember that at Midnight any kind of Music performance has to stop and the restaurant closes.  
 

Payment Terms 
 
• To book an event it is requested a non-refundable deposit that names caparra confirmatoria  
 by bank transfer of Euro 3.000,00 to guarantee the reservation and the exclusivity of the date. 
 
• Two months before the event it is required a second deposit equivalent to the 50% of the total 

amount of the event. 
 
• Two weeks before the event it is required the confirmation of the number of the partecipants at the 

event and the rest of the payment. 

Via Monte Baldo, 28 - 37010 Costermano sul Garda - Verona - Veneto - Italia 
Telefono +39 045 6200766 - Telefax +39 045 6200760 - Mobile +39 335 5996535 
www.casadeglispiriti.it - info@casadeglispiriti.it - Helipad: 45°37’04’’N / 10°43’04’’E 


