
At Mothers & Sons, we believe the nostalgia of Sunday supper is alive and well. Located in downtown 

Durham, owners Josh DeCarolis and James Beard semi-finalist Matthew Kelly create an atmosphere 

reminiscent of a classic Italian trattoria. By focusing on fresh, hand rolled pasta and a meticulously crafted 

beverage program, we plan to continue the tradition of classic food, flowing wine and great conversation.

Our private dining room is located behind the main dining area and can comfortably seat 28 guests. 

Reminiscent of an old world wine cellar, warm light shines on linen colored walls, and dark wooden 

shelves are filled with collected wine bottles— all illuminated by candlelight. Your party will have its  

own designated server and sole use of the room, for guaranteed atttentiveness and privacy.

There is a $200 non-refundable deposit required for use of the private dining room due at time of signed 

contract. The deposit will be applied to the cost of the meal. Since we do not require a food and beverage 

minimum, there is a minimum gratuity of $250 (Sunday-Thursday), or $300 (Friday and Saturday). If 20% 

of the total bill is greater than the stated minimum gratuity, you will be charged the higher amount.

107 W. Chapel  Hil l  Street ,  Durham, N.C.  27701      (919)  294-8247

J O S H  “ S K I N N Y ”  D EC A R O L I S      CHEF & OWNER
Our pasta, made by hand each day

FAT T O  A  M A N O

events@mothersandsonsnc.com



M E N U S

Our chef will create a unique, plated menu specifically 
for your event. Special occasions require special  

attention—a two week notice is needed for all plated 
dinners. Menu samples available upon request.

Prices Vary

Platter of seasonal bruschetta
Platter of cured meats

Marinated olives
Ceci e fava

Rigatoni alla norma

Bombelloti cacio e pepe

Cavatelli pugliese, cime de rapa, fennel sausage, 
Calabrian chiles

Porchetta, hearth roasted new potatoes, 
balsamico vecchio

Seasonal Sides

Farm lettuce, radish, ricotta salata, 
Romano beans

Escarole, anchovies, capers, bread crumbs, 
pecorino Romano

Fritto Misto
Anchovies, squid, smelts, shrimp, zucchini, 

chiles, lemon

Seasonal seafood entree $5 per person

32oz Dry aged bone-in steaks  $75 each

Dessert $6 per person

$50 per person
All Items Served Family Style

Our Beverage Packages feature a variety of exclusively 
Italian wines to compliment your meal. Sourced from 

small growers to extremely skilled vintners, we’ve 
showcased the best the region has to offer. Packages are 
priced based on consumption. The full liquor and beer 

selection is also available upon request. 

La Viarte Pinot Grigio ‘16

Light with great structure and acidity, with hints of 
citrus and honey.

Mason Farms Tuscano Rosso ‘15

Smooth and elegant, fruit forward with hints of cherry and spice.  

$40 per bottle

We are pleased to offer pairings tailored to your event. 
Alternative selections may also be made from our wine list 
or special ordered. To ensure availability, one week notice 

is required for all pairings/special orders. All bottles  
purchased for the event will reflect on the final bill  

regardless of consumption. 

Prices Vary

Colle Stefano Verdicchio di Metalica ‘15

Complex with a grassy nose, great acidity, and a fresh finish. 

Caburnio Supertuscan ‘12

Cabernet forward with a medium body, great structure and 
tannins, complex with and earthy balance 

$55 per bottle

A toast is a perfect way to begin or end your special occasion,  

it brings everyone together for a communual moment. 

Prosecco         $10 per person
Franciacorta    $15 per person
Champagne     $25 per person


