
 
 
 
  
 
 
 
 
 
 

Team Building 
 

 
Palio d’Asti is an ideal location for team building events. 
We offer several options to help you celebrate your group’s 
accomplishments.  
We have several different party plans for you to choose from, including: 
Wine education, Mixology classes, shopping with the chef at the local 
farmers market and preparing a meal together, and a complete series of 
cooking classes. 

 
 
 
Wine Tasting with Martin DiGrande 
Martin DiGrande, our General Manager and Wine Director, will work with you to plan a fun, 
yet educational wine tasting party. Whether you are planning a casual, interactive station, a 
highly competitive blind tasting challenge, or a formal seminar, your guests will not only get 
the chance to try some amazing wines but they will also learn a thing or two about the 
wonderful world of wine!             Pricing starts at $50 per person 
 
 
 
 
 
 
 
 
 

Customized Gifts Available: 
 Add your company logo or occasion to brand your event 

minimum order of 25 required 
 
 

Wine Opener 

Champagne stopper 

Tasting Notebook 



 

 
 
 
 
 
 
 

Mastering Mixology with Martino 
Join Martin DiGrande to learn how to plan a memorable mix of cocktails to offer at your next 
social gathering. In the first half of the class, the guests attend an information session and in the 
second half, the teams will get a chance to step behind our bars to practice their skills as a 
professional bartender.  A selection of hors d’oeuvres will be selected that compliment the 
featured cocktails.                    Pricing starts at $40 per person      
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Customized Gifts Available: 
      Add your company logo or occasion to brand your event 

           minimum order of 25 required 
 
 

Bar Kit: Steel finish martini shaker, measuring cups and strainer. 

 
 
 
 
 
 



 
 
 
 
 
 
 
  

Palio’s Cooking Classes (Available on Saturdays) 
It has been said that too many cooks in the kitchen can be a bad thing. We beg to differ! 
Join Chef Daniel’s Scherotter and learn the secrets to preparing Modern Regional Italian Cuisine.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Student chefs will be assigned to different stations to prepare various Italian-inspired dishes 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



At the end of the class, everyone sits downs for a family meal and enjoys the "spoils of their labor" with wine 
pairings by wine director Martin DiGrande.  
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
For an added treat, start out the day with an ingredient gathering trip at the famed San Francisco Farmer’s Market   
                   Pricing starts at $85 per person 
 

 
 
 
 
 
 
 
 
 
 

  
 
 
 

Customized Gifts Available: 
      Add your company logo or occasion to brand your event 

           minimum order of 25 required 
 

                                                                                                                                                   Recipe Binder 

                                           Aprons 

            Market Bags 

 


