
The Pace Room
Accommodating up to 50 seated guests, 
and 75 in a standing meet and greet, the 
Pace Room is engaging.  Weather 
permitting, bring the outdoors inside! The	
  
Pace	
   Room	
   can	
   easily	
   morph	
   into	
   a	
  
pavilion	
   by	
   opening	
   our	
   doors	
   to	
   the	
  
patio,	
  allowing	
  for	
  al	
  fresco	
  dining.

Event	
  menus	
  are	
  customized	
  and	
  offered	
  to	
  each	
  guest	
  upon	
  sea5ng,	
  
so	
  they	
  may	
  make	
  their	
  personal	
  selec5ons.

All	
  menus	
  include	
  Ar-san	
  bread	
  &	
  whipped	
  bu4er	
  together	
  with	
  Lakehouse	
  Coffee,	
  Iced	
  Tea,
Coca	
  Cola,	
  Lemonade,	
  Diet	
  Coke	
  and	
  Sprite.	
  	
  	
  

Events	
  include	
  customized	
  printed	
  menus	
  and	
  table	
  linens.	
  Video	
  screen	
  &	
  projector	
  available.
All	
  prices	
  are	
  per	
  person,	
  and	
  do	
  not	
  include	
  18%	
  gratuity	
  and	
  6%	
  Cobb	
  Sales	
  Tax.

Due	
  to	
  seasonality,	
  all	
  menus	
  are	
  subject	
  to	
  change	
  without	
  no6ce.

The Sun Porch

Enclosed by windows overlooking 
the Vinings Jubilee courtyard, the 
Sun Porch is an intimate gathering 
area that accommodates 14 to 22 
guests in a semi-private setting 
and up to 50 as a private room.

PRIVATE EVENT
DINNER MENUS

4300 PACES FERRY ROAD
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CHELSEA DINNER MENU - $32.00
Appe6zer

Field	
  Green	
  Salad,	
  Tomatoes,	
  Blue	
  Cheese,	
  Balsamic	
  Vinaigre4e
Choice	
  of	
  Entrée

Tea	
  Brined	
  Chicken,	
  Mashed	
  Potatoes,	
  Sweet	
  Onion	
  Jus
Farfalle	
  Pasta,	
  San	
  Marzano	
  Tomatoes,	
  Fresh	
  Mozzarella,	
  Basil

BBQ	
  Glazed	
  Sco9sh	
  Salmon,	
  Roasted	
  Fingerling	
  Potatoes,	
  Swiss	
  Chard
Dessert

Belgian	
  Waffle,	
  Toffee	
  Ice	
  Cream,	
  Caramel	
  and	
  Chocolate	
  Sauces

TRIBECCA DINNER MENU $40.
Choice	
  of	
  Appe6zer

Hawaiian	
  Poke	
  Tuna,	
  Sweet	
  Onions,	
  Seaweed,	
  Sesame	
  Soy	
  Sauce
Fried	
  Green	
  Tomatoes,	
  Herbed	
  Goat	
  Cheese,	
  Cajun	
  Remoulade

Tempura	
  Calamari,	
  Ginger	
  &	
  Soy	
  Glaze,	
  Serrano	
  Peppers
Wagyu	
  Beef	
  Carpaccio,	
  Asiago	
  Cheese,	
  Capers,	
  Shallots,	
  Creamy	
  Dijon

Choice	
  of	
  Soup	
  or	
  Salad
Chicken	
  TorClla	
  Soup,	
  Avocados,	
  Tomatoes,	
  Corn,	
  Chilies

Field	
  Green	
  Salad,	
  Tomatoes,	
  Blue	
  Cheese,	
  Balsamic	
  Vinaigre4e
Choice	
  of	
  Entrée

Tea	
  Brined	
  Chicken,	
  Mashed	
  Potatoes,	
  Sweet	
  Onion	
  Jus
Farfalle	
  Pasta,	
  San	
  Marzano	
  Tomatoes,	
  Fresh	
  Mozzarella,	
  Basil
BBQ	
  Glazed	
  Sco9sh	
  Salmon,	
  Roasted	
  Fingerlings,	
  Swiss	
  Chard

Blackened	
  Grouper,	
  Red	
  Rice,	
  Crawfish	
  Beurre	
  Blanc,	
  Crispy	
  Okra
	
  Braised	
  Short	
  Ribs,	
  Horseradish	
  Mashed	
  Potatoes,	
  Burgundy	
  Jus

Choice	
  of	
  Dessert
Chocolate	
  Bread	
  Pudding,	
  Vanilla	
  Ice	
  Cream,	
  Caramel	
  Sauce
Belgian	
  Waffle,	
  Toffee	
  Ice	
  Cream,	
  Caramel	
  &	
  Chocolate	
  Sauces

GREENWICH VILLAGE DINNER MENU - $48.
Choice	
  of	
  Appe6zer

Hawaiian	
  Poke	
  Tuna,	
  Sweet	
  Onions,	
  Seaweed,	
  Sesame	
  Soy	
  Sauce
Fried	
  Green	
  Tomatoes,	
  herbed	
  Goat	
  Cheese,	
  Cajun	
  Remoulade

Tempura	
  Calamari,	
  Ginger	
  &	
  Soy	
  Glaze,	
  Green	
  and	
  Serrano	
  Peppers
Wagyu	
  Beef	
  Carpaccio,	
  Asiago	
  Cheese,	
  Capers,	
  Shallots,	
  Creamy	
  Dijon

Choice	
  of	
  Soup	
  or	
  Salad
Chicken	
  TorClla	
  Soup,	
  Avocados,	
  Tomatoes,	
  Corn,	
  Chilies,	
  Lime

BuGernut	
  Squash	
  Soup	
  with	
  Crème	
  Fraiche
Field	
  Green	
  Salad,	
  Tomatoes,	
  Blue	
  Cheese,	
  Balsamic	
  Vinaigre4e
Spinach	
  Salad,	
  Onion,	
  Egg,	
  Bacon	
  Vinaigre4e,	
  Goat	
  Cheese	
  Toast

Choice	
  of	
  Entree
Grilled	
  Pork	
  Chop,	
  Roasted	
  Potatoes,	
  Seasonal	
  Vegetables

Farfalle	
  Pasta,	
  San	
  Marzano	
  Tomatoes,	
  Fresh	
  Mozzarella,	
  Basil
Sesame	
  Ahi	
  Tuna,	
  Sushi	
  Rice	
  Cake,	
  Ginger-­‐Cucumber	
  Salad,	
  Nori
Blackened	
  Grouper,	
  Red	
  Rice,	
  Crawfish	
  Beurre	
  Blanc,	
  Crispy	
  Okra

Beef	
  Tenderloin,	
  Horseradish	
  Mashed	
  Potatoes,	
  Asparagus
Choice	
  of	
  Dessert

Chocolate	
  Bread	
  Pudding,	
  Vanilla	
  Bean	
  Ice	
  Cream,	
  Caramel	
  Sauce
Belgian	
  Waffle,	
  Toffee	
  Ice	
  Cream,	
  Caramel	
  and	
  Chocolate	
  Sauces

Vanilla	
  Bean	
  Crème	
  Brûlée


