
DOWNTOWN HOUSTON
PRIVATE EVENTS
1515 Texas Ave. | Houston



“One of the Most
Romantic Restaurants”
by Dining Out Houston.

“One of the Best
Pastas in the

Country” by the Food
Network.

“Top Italian Restaurants
in Houston” by the
Houston Chronicle.

“One of the Best
Brunches in Houston” by

CultureMap.

“One of the Best Italian
Restaurants in Houston”

by Modern Luxury.

“One of the Best
Restaurants in

Downtown” by the
Houston Chronicle.

Potente Osso  & Kristalla

https://www.foodnetwork.com/restaurants/photos/best-pastas-in-the-country
https://www.foodnetwork.com/restaurants/photos/best-pastas-in-the-country
https://www.foodnetwork.com/restaurants/photos/best-pastas-in-the-country
https://www.houstonchronicle.com/projects/2025/best-italian-restaurants-houston/
https://www.houstonchronicle.com/projects/2025/best-italian-restaurants-houston/
https://www.foodnetwork.com/restaurants/photos/best-pastas-in-the-country
https://www.foodnetwork.com/restaurants/photos/best-pastas-in-the-country
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POTENTE | PRIVATE EVENTS
1515 Texas Ave. | Houston



THANK YOU for considering Potente
for your special occasion. No matter the
need for your event, we will ensure that
we create the most memorable
experience for you and your guests.

Once you have reviewed the enclosed
information, please do not hesitate to
contact us to arrange a tour or answer
any questions.

Potente Private Dining: 713.237.1515

WORLD SERIES ROOM 2022



LOCATED DOWNTOWN across the street from Daikin
Park in downtown Houston. Potente is a dining
experience like no other with a creative Italian menu,
extensive wine list and modern, yet elegant interior.
The kitchen is led by Executive Chef Danny Trace and
focuses on using the highest quality local ingredients. 

ITALIAN LUXURY REDEFINED.
available for parties of many sizes and our dedicated
private dining team is on-hand to assist in carefully
planning your event. The private dining spaces feature
chandeliers, chic Astros photography and custom
furniture designed to create a comfortable, yet
sophisticated environment. Our private dining rooms
have the ability to connect to audiovisual equipment for
presentations or to enjoy a baseball game.

Potente is



COCKTAILS + SPIRITS
Potente offers a fresh spin on classic

cocktails and features a renowned allocation
list with dozens of Tequilas, Scotch, Whiskeys
and many other spirits you can only find here!

Seasonal cocktail menus also available.

WINE SELECTION
Venture through the pages of our New and 

Old World’s extensive wine list
complementing our Chef’s cuisine. Coursed

pairings available.

PARKING
Valet is available and optional. Free 

street parking is available after 
6 pm, Monday through Saturday 

and all-day Sunday.

AUDIOVISUAL EQUIPMENT
Flat-Panel Television 

Wi-Fi Internet Connection
Wireless Handheld Microphone

*Each room has different capabilities. 

MENU PLANNING
We offer three condensed menu 

options. The menus can 
be customized for each event. 

Upon request, Potente also 
offers the option for 

Chef’s Tasting and A La Carte menus.

DRESS CODE
Our required attire is business casual. 
No shorts or hats on non-Astros game 

days, please. 



CHOICE SALAD

LATTUGA
HEARTS OF ROMAINE CHIFFONADE, BOQUERONE, PARMESAN RIBBONS, CAESAR DRESSING

BURRATA DI PUGLIA
LOUISIANA FARMER’S TOMATO, CUCUMBER, AVOCADO, PETITE BASIL, BALSAMICO BIANCO 

CHOICE ENTRÉE

SPAGHETTI AL TARTUFO NERO
CACIO E PEPE, PARMIGIANO REGGIANO, ITALIAN BLACK TRUFFLE

BRANZINO
CAST IRON SEARED SEA BASS, FARMER’S VEGETABLE CONFETTI, PETITE PEA SPROUT

CAPESANTE
DIVER SCALLOPS, FIRE ROASTED TEXAS CORN RISOTTO, CHERRY BELLE SPARKLER RADISH 

FILETTO DI MANZO
PETITE ARGENTINE BEEF FILET MIGNON, WHIP POTATO, FARMER’S VEGETABLE, BORDELAISE

CHOICE DOLCE

CIOCCOLATTO
DOUBLE CHOCOLATE DOBERGE STYLE CAKE WITH CHAMBORD SPLASH

TORTA DI MARSALA
MARSALA BUTTER CAKE, VANILLA ZABAGLIONE, CITRUS TUILE

POTENTE CHEESECAKE
TEXAS HONEY ROASTED PISTACHIO CHEESECAKE, FARMERS BERRY

3-Course Sample Menu



CHOICE SALAD
LATTUGA

HEARTS OF ROMAINE CHIFFONADE, BOQUERONE, PARMESAN RIBBONS, CAESAR DRESSING

BURRATA DI PUGLIA
LOUISIANA FARMER’S TOMATO, CUCUMBER, AVOCADO, PETITE BASIL, BALSAMICO BIANCO 

PASTA
SPAGHETTI AL TARTUFO NERO

CACIO E PEPE, PARMIGIANO REGGIANO, DR DELICACY ITALIAN BLACK TRUFFLE

CHOICE ENTRÉE
CAPESANTE

COLOSSAL DIVER SCALLOPS, FIRE ROASTED TEXAS CORN RISOTTO, CHERRY BELLE SPARKLER RADISH

POUSSIN
PEARL RIVER MS CHICKEN, CRACKED LOBSTER RAVIOLO, TEXAS FARMER’S VEGETABLE BRODO

LOMBATA
PRIME TEXAS WAGYU STRIP, LYONNAISE POTATO, APPLE BACON, GARLIC SALMORIGLIO 

FARMER’S VEGETABLE TART
FIRE ROASTED ROOT VEGETABLES, EGGPLANT, LAURA CHENEL GOAT CHEESE, 

HONEY BUTTERNUT SQUASH, CALABRESE PAINT

CHOICE DOLCE
CIOCCOLATTO

DOUBLE CHOCOLATE DOBERGE STYLE CAKE WITH CHAMBORD SPLASH

TORTA DI MARSALA
MARSALA BUTTER CAKE, VANILLA ZABAGLIONE, CITRUS TUILE

CRAFT CREAMERY GELATO & SORBETTO
BLOOD ORANGE CRISP, SEASONAL FLAVORS

4-Course Sample Menu



PASTA
SPAGHETTI AL TARTUFO NERO

CACIO E PEPE, PARMIGIANO REGGIANO, DR DELICACY ITALIAN BLACK TRUFFLE
CHOICE ENTRÉE

CAPESANTE
COLOSSAL DIVER SCALLOPS, FIRE ROASTED TEXAS CORN RISOTTO, CHERRY BELLE SPARKLER RADISH

POUSSIN
PEARL RIVER MS CHICKEN, CRACKED LOBSTER RAVIOLO, TEXAS FARMER’S VEGETABLE BRODO

LOMBATA
PRIME TEXAS WAGYU STRIP, LYONNAISE POTATO, APPLE BACON, GARLIC SALMORIGLIO 

FARMER’S VEGETABLE TART
FIRE ROASTED ROOT VEGETABLES, EGGPLANT, LAURA CHENEL GOAT CHEESE, 

HONEY BUTTERNUT SQUASH, CALABRESE PAINT
CHOICE DOLCE
CIOCCOLATTO

DOUBLE CHOCOLATE DOBERGE STYLE CAKE WITH CHAMBORD SPLASH

TORTA DI MARSALA
MARSALA BUTTER CAKE, VANILLA ZABAGLIONE, CITRUS TUILE

CRAFT CREAMERY GELATO & SORBETTO
BLOOD ORANGE CRISP, SEASONAL FLAVORS

5-Course Sample Menu
CHOICE STARTER

POLIPETTI ARROSTITI
CHARRED OCTOPUS, SQUID INK SPAGHETTI, FAVA BEAN, 

GRAPE TOMATO, CALABRESE PAINT

CARPACCIO
TEXAS PRIME WAGYU X, HORSERADISH RICOTTA, LILY

MUSHROOM, 1836 OLIVE OIL

CHOICE SALAD
LATTUGA

HEARTS OF ROMAINE CHIFFONADE, BOQUERONE,
PARMESAN RIBBONS, CAESAR DRESSING

BURRATA DI PUGLIA
LOUISIANA FARMER’S TOMATO, CUCUMBER, AVOCADO,

PETITE BASIL, BALSAMICO BIANCO 



WORLD SERIES ROOM
Seats 60, Reception 100 – This room is an L-shape, perfect for a
cocktail reception on one side, then transitioning to a seated
dinner. This spacious room is equipped with two televisions on
either side of the room, perfect for a large presentation or
slideshow. The room is 68x16.5 feet, with carpeted flooring. You
may opt for one long table, several small tables or rounds. The
room can also be divided into two separate rooms and booked
individually for smaller events.

WORLD SERIES ROOM (2017 & 2022)

WS 2017 ROOM
Seats 20, Reception 30 - The room is 24x14.5 feet. 

WS 2022 ROOM
Seats 40, Reception 50 - The room is 44x16.5 feet.

BAR & LOUNGE
Reception 150 max. – Enjoy the entire space or part of the bar as your
own personal event venue. This is the perfect space for a cocktail hour
or networking event. Outdoor courtyard space available.

The room is 50 feet in length, 26 feet in width on the long side of the bar
and 10 feet on the shorter side of the bar. The space has a mix of high-
top tables, lounge tables and bar seating.WS 2017  ROOM  |   WS 2022 ROOM BAR/LOUNGE



HALL OF FAME  ROOM  |     WINE ROOM

HALL OF FAME ROOM
Seats 32, Reception 40 - The Hall of Fame
Room provides an intimate and upscale space
for professional and social gatherings with views
of the main dining space and wine room. The
room offers a variety of amenities and can easily
transform to meet the need of any event. The
room is equipped with two televisions perfect for
presentations, slideshows or live sporting events.

The room is 36x19 feet with carpeted flooring.
You may opt for one long table, several small
tables or rounds.

WINE ROOM
Seats 10 - Enclosed in glass and sure to impress
any guest with access to enter only available
through the private wine locker room. The space
is the restaurant’s actual working wine room and
is ideal for smaller parties or business meetings.

The room is 18x11 feet with black tile flooring.
Table set up is one long table.

BUY-OUT
200 seated, 225 Reception - Enjoy the entire
restaurant as your own personal event venue.
Based on limited availability, we offer the
possibility of exclusive use of the restaurant and
attention of our staff. Scheduled a minimum of 
30 days in advance. 



MEET OUR CHEF,
Chef Trace joined Potente and Osso &
Kristalla in 2017. He received his formal
education at the culinary arts program at
Johnson & Wales University in Rhode Island.
Trace then perfected his skills under Chef
Jamie Shannon and mentor Ella Brennan in
the kitchen of Commander’s Palace in 
New Orleans.
 
Chef Trace later worked as Executive Chef at
Café Adelaide and Commander’s Palace in
Destin and Brennan’s of Houston, before
coming to Potente and Osso & Kristalla. 

Trace grew up in Louisiana where he learned
about cooking from his Italian grandmother
and Cajun grandfather.

“The most memorable meals for me are of my
grandparents in the kitchen. My
grandmother’s family was from Milan and
Naples and my grandfather was from
Thibodaux, Louisiana. From étouffée to grand
bowls of pasta, the marriage of these
traditional dishes and family experiences is
the very reason I am a chef."

Danny Trace. Executive



OSSO & KRISTALLA | PRIVATE EVENTS
1515 Texas Ave. | Houston



HOST your next event in style at Osso &
Kristalla, located in the heart of
downtown Houston. Our dining spaces
offer a warm, modern Italian ambiance
ideal for corporate dinners, celebrations,
or special occasions. Enjoy a customized
menu featuring fresh, seasonal dishes
and expertly crafted cocktails, all served
with signature hospitality.

Make your next gathering memorable —
the Osso & Kristalla way.

MAIN DINING ROOM



LOCATED DOWNTOWN across the street from Daikin
Park in Houston, Osso & Kristalla is a is a modern
Italian-American trattoria. The kitchen is led by
Executive Chef Danny Trace and focuses on using the
highest quality local ingredients. Osso & Kristalla is
open for lunch, dinner and weekend brunch.

Private Dining
Exclusive spaces for small and large groups
Customizable seating arrangements and décor
Dedicated event coordinator to handle all details
Full buyout options for larger events

Catering Services
On-site and off-site catering available
Tailored menus featuring our signature dishes
Buffet, plated, and family-style service options
Professional staff to ensure seamless execution



BAR ROOM | PATIO

MAIN DINING
80 Seated, 100 Reception

BAR
25 Seated, 75 Reception

PATIO
50 Seated, 75 Reception

BAR & PATIO
75 Seated, 125 Reception

BUY-OUT
100 Seated, 175 Reception
Enjoy the entire restaurant as your own personal
event venue. Based on limited availability, we
offer the possibility of exclusive use of the
restaurant and attention of our staff.

MAIN DINING ROOM



CARNE

APPLEWOOD BACON DEVILED EGGS
PEPPER JELLY, PETITE SPROUTS, PICKLED OKRA

PROSCIUTTO DE PARMA CROSTINI
WHIPPED BURRATA, RUBY PORT SYRUP, TX OLIVE OIL

CRACKED BLACK PEPPER BEEF SKEWER
PORTABELLO MUSHROOM, WHIPPED HORSERADISH

CREAM, SALMORIGLIO, CALABRESE

MINI ITALIAN MEATBALLS
TEXAS WAGYU BEEF, MARINARA

Sample Cocktail Reception Menu
VEGETARIAN

CANNELINNI BEAN HUMMUS
FLATBREAD, CALABRIAN PEPPER, TX OLIVE OIL

CAPONATA BRUSCHETTA
PARMIGIANO REGGIANO, AGED BALSAMIC, TX OLIVE OIL

SEASONAL ARANCINI
CARNAROLI RICE, FARMERS VEGETABLES, 

ARUGULA GREMOLATA

CAPRESE SKEWERS
FRESH MOZZARELLA, CHERRY TOMATOES, BASIL, PESTO

SEAFOOD

CAMPECHANA
GULF COAST CRAB, SHRIMP, COCKTAIL, AVOCADO, PICO

CRISPY CALABRESE SHRIMP
TEXAS WILD SHRIMP, ANDOUILLE SAUSAGE

CALAMARI FRITTI
PEPPERONCINI, MARINARA, PARMIGIANO REGGIANO

SHOOTERS

SMOKED TOMATO BISQUE
RIPPED BASIL, TEXAS OLIVE OIL

CAMPECHANA
GULF COAST CRAB, SHRIMP COCKTAIL, AVOCADO, PICO

TX HONEY BUTTERNUT BISQUE
PEPITA, ALLSPICE CREME FRAICHE

ACTION STATIONS

TEXAS SHRIMP AND GRITS
DAPPER GOAT CHEESE GRITS,

SMOKED TOMATO BUTTER

BRICK OVEN PIZZA
PEPPERONI, ITALIANO, OR MARGHERITA

SLICED GRILLED RIBEYE
ARTISAN BREAD, BLACK PEPPERCORN, 

HORSERADISH

COLD SEAFOOD STATION
SEASONAL ASSORTED GULF COAST SEAFOOD

ITALIAN PLAYGROUND
ASSORTED IMPORTED MEATS, CHEESE,

OLIVES, JAM, CROSTINI

DESSERT STATION
ASSORTED HOUSE MADE DESSERTS



PASTA BELLISIMO
PENNE, FARMERS VEGETABLES, KALE,

TEXAS OLIVE OIL

SHRIMP & GRITS
DAPPER GOAT CHEESE GRITS,

SMOKED TOMATO BUTTER

DUROC PRIME PORK CHOP
PICKED OKRA POTATO SALAD, BUTTERMILK

FRIED ONIONS, BLACKBERRY BBQ

CAST IRON SEARED REDFISH
FIRE ROASTED FARMERS VEGETABLES,

PETITE GREENS, TEXAS OLIVE OIL

ROASTED SALMON
LIMA BEAN, OKRA, CHERRY TOMATO, RIPPED BASIL

PETITE FILET MIGNON
6OZ ARGENTINE BEEF, GARLIC WHIPPED POTATO,

FARMERS VEGETABLES, BOURDELAIS

DOLCI

TEXAS WHISKEY BREAD PUDDING
FARMERS BERRIES, BLUE BELL ICE CREAM, 

BOOZY SAUCE

DARK CHOCOLATE DREAM
BLACKOUT CAKE, CHOCOLATE MOUSSE, 

RASPBERRY PAINT

LIMONCELLO CHEESECAKE
CITRUS TUILE, VANILLA CREAM, BLUEBERRY GLAZE

Sample Cocktail Reception Menu
INSALATA

(Groups under 50 Select 2; over 50 select 1)

CAESAR
ROMAINE, PARMIGIANO REGGIANO, GARLIC CROSTINI

KRISTALLA
APPLES, KALE, BACON, PEPITAS, RICOTTA, LEMON

DRESSING

SIMPLE GREEN
CHERRY TOMATO, MIXED GREENS, RED ONION,

RED WINE VINAIGRETTE

PIATTO
(Select up to 3 Choices)

RIGATONI BOLOGNESE
MEATBALL, PECORINO ROMANO, TEXAS OLIVE OIL

CHICKEN PENNE PESTO
SQUASH RIBBONS, JALAPENO, PARMESAN,

OKRA PESTO

CHICKEN PARMIGIANO
SPAGHETTI, ITALIAN BREADCRUMBS, POMODORO

CHICKEN PICATTA
ROASTED ARTICHOKE, LINGUINI, LEMON CAPERS

LASAGNA
TEXAS WAGYU BEEF, MOZZARELLA, MARINARA

SHRIMP LINGUINE
TEXAS SHRIMP, SMOKED TOMATO, TEXAS OLIVE OIL



To inquire about a private event at 
Osso & Kristalla, please contact our events team:

713.221.6666
events@ossoandkristalla.com.

To inquire about a private event at 
Potente, please contact our events team:

713.237.1515
events@potentehouston.com.



potentehouston.com ossoandkristalla.com


