
MASSERIA is the perfect location for groups, small or large. You may book a table or the entire restaurant for events.
As a group, we kindly ask you to preorder your meal so that we can give you a great service on a buzzing evening.

Please send your preferred menu and any allergies latest 48 hours before your visit.

By proceeding with a booking you are agreeing to our group terms.

See our group terms

BENVENUTI!

SUNDAY - WEDNESDAY THURSDAY - SATURDAY

GROUPS

OPTION 1 :

MASSERIA FAVORITES

3 Antipasti - 1 Pasta - 1 Main Course - 1 Dessert
Includes our homemade focaccia and EVOO

 Chef’s choice. Served family-style
Should be ordered for the whole table

465 kr

OPTION 2 :

A BITE OF MASSERIA 

1 Antipasto - 1 Pasta - 1 Dessert
Includes our homemade focaccia and EVOO
 Chef’s choice. Served as individual dishes

Should be ordered for the whole table

350 kr

OPTION 3 :

Order as you wish from our a la carte selection

See current menu on next page

OPTION 1 :

MASSERIA FAVORITES
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465 kr

OPTION 2 :

A BITE OF MASSERIA 

1 Antipasto - 1 Pasta - 1 Dessert
Includes our homemade focaccia and EVOO
  Chef’s choice. Served as individual dishes

Should be ordered for the whole table
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10 guests +

GROUP MENU OPTIONS

BEVERAGE
PAIRING

1 White wine
2 Red wines

Espresso Martini
450 kr

1 White wine
1 Red wine

Espresso Martini
350 kr

If you need a different format, let us
know and we will be happy to create a
personalized package for your group.

https://masseria.dk/wp-content/uploads/sites/34/2023/09/Vilkaar-for-selskaberUK.pdf


BENVENUTI!
A la Carte

Groups

We recommend sharing 2 - 3 dishes per person
Dishes come as they are ready

Menu is subjected to seasonal changes

ANTIPASTI

Spaghetti                                                                           185 kr
with roasted langoustine, garlic, oil and chili sauce

Maccheroni                                                                       145 kr
with yellow datterino tomato sauce, stracciatella cheese
and fresh basil

Trottole                                                                                  180 kr
with octopus ragu 

Tortelli                                                                               165 kr
with chanterelle mushroom filling, butter and black cabbage

Reginette                                                                           190 kr
with lobster ragu, chive and bread crumbs

Rigatoni carbonara                                                             150 kr
with fried guanciale and pecorino cheese

Tagliatelle                                                                          175 kr
with bolognese ragu

Cerignola olives                                                                     60 kr
marinated green olives

Sourdough bruschetta                                                           90 kr
with prosciutto crudo, parmesan cheese cream and truffle

Sourdough bruschetta                                                           90 kr
with anchovies and roasted pumpkin cream
 
Deep-fried oyster mushrooms                                                   85 kr
with dried fennel seed powder and lemon mayonnaise

Burrata                                                                             110 kr
with seasonal tomato, radicchio and balsamic vinaigrette

Marinated Yellowtail Kingfish carpaccio                                  145 kr
with spicy grape juice, cucumber and herbs
   
Grilled prawns                                                                   145 kr
with lovage and lemon butter sauce 

Focaccia                                                                               60 kr
with olives and dried tomato

Vitello tonnato                                                                   125 kr
sous-vide cooked veal with tuna cream and caperberry

Salami Pizza                                                                     155 kr
with tomato sauce, buffalo mozzarella, Italian salami
and red onions
Good for sharing!

MAIN COURSE

DESSERT

PASTA

Grilled chicken                                                                    235 kr
with aubergine cream, greens and mustard sauce

Vanilla ice cream                                                                  85 kr
with pistachio praline and cherry

Tiramisu                                                                              85 kr
with hazelnut cream, coffee and savoiardi biscuit



FACILITIES

Indoors 
Warm interior design with wood, plants and large windows
Bar with high-chair seating
Open kitchen
Visible pasta laboratory
2 possible front entrances 
3 guest restrooms (1 on ground floor and 2 in the basement)

CAPACITY

Indoors 
85-105 guests with table seating, depending on the seating
arrangement

10-12 guests on high chairs around the bar

Outdoor Terrace
From May 1 - October 31: 100-115 guests on tables of 6,
depending on the seating arrangement

All year around: 33 guests on tables of 6
Our terrace is covered with parasols / awnings and have
heating

PRACTICALITIES

Open 7 days a week
Upon event agreements, we are able to remain open until 04:00
DJ and selfie booth can be ordered 
Interior decorations can be customized for events
Menu structure and seating arrangements are organized accordingly

LOCATION

Flæsketorvet 50, 1711

We are situated in Kødbyen, Copenhagen’s Meatpacking District,
which is located just behind Copenhagen Central Station. 
 
Nearest Metro Station: København H (800 m)
Nearest Train Station: Dybbølsbro (350 m)

Parking: 
Inside Kødbyen, parking is free for 1 hour between 8 - 17
Monday - Saturday and without limit after 17H. Free all day on
Sundays. 
There is a parking house just behind Masseria
There is public street parking just behind Masseria, subjected to
Copenhagen’s public parking rules which is easily paid via, for
example, the EASYPARK app.

CONTACT US AT:
INFO@MASSERIA.DK

PRIVATE EVENTS AT MASSERIA
lets start planning!


