THE

AT T I N Y S N O. 5

Booking Details

OVERVIEW

SCHEDULE

Daytime | Tuesday-Sunday | guest arrivals before 2pm
Evening | Tuesday-Saturday | guest arrivals after 4pm

GUEST COUNTS

Seated Event

| 10-person Minimum | 20-person Maximum

Mingling Event | 10-person Minimum | 25-person Maximum

FINANCIALS

ROOM CHARGE

Daytime | $0 Weekdays | $200 Saturday & Sunday
Evening

MENUS

| $0 Weekdays | $200 Saturday

Daytime | $35 Mingling | $40 A la Carte | $40 Family Style
Evening | $40 Mingling | $60 A la Carte | $70 Family Style

GRATUITY

20% on food & beverage

CLOSING OUT

Split checks up to 4 ways

daytime menus

A LA CARTE BREAKFAST
$40 per person
Our a la carte menus allow you to create a menu your guests
will order from individually at your event.

BEGINNINGS
served on arrival
Pastry Spread
selection of day’s pastries, sliced
seasonal bread, whipped honey
butter, strawberry jam

DESSERT
Chocolate Chip Cookies
one per person

DRINKS
Coffee Bar, Mint Lemonade,
Iced Tea, Water

ENTREES
your guests will order from the entrees below.
Fruit & Yogurt Parfait
yogurt, house granola, berries,
banana, honey

Southside
scrambled eggs, cheddar avocado
mash, tomatillo salsa, warm tortillas

Chia Seed Pudding
coconut milk chia seed pudding,
roasted almonds, berries, honey

Migas
scrambled eggs, cheddar, pork
carnitas, peppers, onions,
tomatillo salsa, warm tortillas

Avocado Toast
fried egg, lime, salt, red pepper,
honey, sourdough
with bacon & heirloom tomatoes or with
cold smoked salmon & sun-dried tomatoes

Mother’s Breakfast
mother’s sausage or bacon,
scrambled eggs, breakfast potatoes,
warm biscuit, strawberry jam,
whipped honey butter

SHARED SIDE
served with entrees
Fresh Seasonal Fruit

A LA CARTE LUNCH
$40 per person
Our a la carte menus allow you to create a menu your guests
will order from individually at your event.

ENTREES
please select four entrees for your menu
BEGINNINGS
served on arrival
Meat & Cheese Board
local cheeses, cured meats, whole
grain mustard cream, dried
cherries, jalapeño jam, rosemary
hazelnuts, artisan bread

DESSERT
Chocolate Chip Cookies
one per person

DRINKS

Tinys Summer Salad
grilled chicken, spiced pecans, blue
cheese crumbles, apples, mixed greens,
apple cider vinaigrette

Turkey & Avocado Club
turkey, avocado, bacon, aioli, basil
pesto, sourdough

Classic Caesar
roasted chicken, baby romaine leaves,
caesar dressing, parmesan, croutons

French Country
grilled chicken, sun-dried tomato pesto,
basil pesto, goat cheese, kalamatas,
greens, baguette

Salmon Provençal
wood-fired salmon, mixed greens,
champagne vinaigrette, goat cheese
baguette

Grilled Cheese & Pesto
year-aged white cheddar, basil pesto,
sourdough, tomato sauce

Avocado Toast
fried egg, lime, salt, red pepper, honey,
sourdough
with bacon & heirloom tomatoes or with
cold smoked salmon & sun-dried tomatoes

Cubano
beef carnitas, rosemary ham, spicy
mustard aioli, swiss cheese, pickles,
sourdough

Chicken Enchiladas
chipotle ranchero sauce, spanish rice,
cilantro sour cream

*sandwiches are served with a choice of:
fries, sweet potato fries, day’s soup, or a
side salad

Coffee Bar, Mint Lemonade,
Iced Tea, Water

SHARED SIDE
served in the middle of the table, at the same time as entrees
Fresh Seasonal Fruit

DAYTIME FAMILY STYLE
$40 per person
Our family style menus are designed to be passed and shared amongst your guests.
Therefore we ask you, as host, to make selections from this menu prior to your event since your
guests will not be ordering individually during your event.

BEGINNINGS

TINYS FAVORITES

select one

Day’s Pastry Spread
warm house pastries, seasonal
bread, whipped honey butter,
strawberry jam
Cheese & Meat Board
local cheeses, cured meats,
whole grain mustard cream,
fig, jalapeño jam, rosemary
hazelnuts, artisan bread
French Picnic
rosemary ham, whipped goat
cheese, kalamatas, basil pesto,
artisan bread

SIDES

select two

Migas
scrambled eggs, cheddar, pork
carnitas, onions, peppers,
tomatillo salsa, warm tortillas
Mother’s Breakfast
scrambled eggs, warm biscuits,
whipped honey butter,
strawberry jam
Avocado Toast
bacon, lime, salt, red pepper,
honey, sourdough

select two

Summer Salad
grilled chicken, spiced pecans,
blue cheese crumbles, apples,
mixed greens, apple cider
vinaigrette
Classic Caesar
grilled chicken, parmesan,
croutons, baby romaine leaves,
caesar dressing
Picnic Board
baker’s sandwiches & turkey
avocado clubs, halved

DRINKS

DESSERT

Mint Lemonade, Iced Tea
Drip Coffee, Water

Chocolate Chip Cookies
sleeved individually

always present

one per guest

Scambled Eggs
Mother’s Sausage
Bacon
Warm Biscuits
Breakfast Potatoes
Fresh Fruit
Sweet Potato Fries
Fries

DAYTIME MINGLING
$35 per person
Our daytime mingling menu is focused smaller versions of some
of our classic entrees that are meant to be enjoyed while standing.
Please make selections from this menu prior to your event.

LET’S BEGIN
select one

Day’s Pastry Spread
warm house pastries, seasonal
bread, whipped honey butter,
strawberry jam

Cheese & Meat Board
local cheeses, cured meats, jalapeño
jam, whole grain mustard cream, figs,
rosemary hazelnuts, artisan bread

French Picnic
rosemary ham, whipped goat
cheese, kalamatas, basil pesto,
artisan bread

MIX & MINGLE
select four

Chia Seed Pudding
coconut milk chia seed pudding,
roasted almonds, berries, honey
Fruit & Yogurt Parfait
yogurt, house granola, berries,
bananas, honey

Avocado Toast
artisan bread, lime, salt, red pepper,
honey, heirloom tomatoes
Sausage Biscuit
house made biscuit, mother’s sausage,
cheddar cheese, jalapeño jam

Baker’s Sandwich
rosemary ham, dijon butter,
house made croissant
Turkey Avocado Club
turkey, avocado, bacon, aioli,
basil pesto, wheat bread

Ham & Cheese Croissant
rosemary ham, cheddar cheese,
house made croissant

DRINKS

DESSERT

Mint Lemonade, Iced Tea
Drip Coffee, Water

Chocolate Chip Cookies
sleeved individually

always present

one per guest

evening menus

A LA CARTE DINNER
$60 per person
Our a la carte menus allow you to create a menu that your guests
will order from individually at your event.

BEGINNINGS
Meat & Cheese Board
local cheeses, cured meats,
whole grain mustard cream,
figs, jalapeño jam, rosemary
hazelnuts, artisan bread

ENTREES

select two, shared

Day’s Catch
day’s fish, champagne beurre blanc,
coconut rice, night’s vegetable

Crispy Brussels

BBQ Salmon
house barbeque sauce, night’s
vegetable, goat cheese polenta

DRINKS
Mint Lemonade, Iced Tea
Drip Coffee, Water

DESSERT
Chocolate Chip Cookies
one per person

SIDES

select three, ordered individually

Herb-Roasted Chicken
artichoke pesto, parsnip purée,
night’s vegetable
Shrimp & Risotto
jumbo shrimp, parmesan risotto,
champagne beurre blanc
Watercolor
shrimp, crab, spicy herb butter,
coconut rice
Black & Blue
6oz filet, blue cheese risotto, red
wine reduction

Night’s Vegetable
Haricot Verts
Coconut Rice
Mac & Cheese
House Fries

PASSED APPS
each $5 per person
Mini French Picnic
rosemary ham, goat cheese,
basil pesto, olives, baguette
Tinys Artichokes
Wood-fired artichokes, chimmi
Goat Cheese Bites
Pistachio goat cheese, black
pepper, truffle, honey, phyllo
pastry
Tenderloin Toast
Tenderloin, spinach, basil,
mustard aioli, toasted baguette
Smoked Salmon
Smoked salmon, sun-dried
tomatoes, toasted baguette
Tomato & Mozzarella
heirloom tomatoes, basil,
mozzarella

FAMILY DINNER
$70 per person
Our family style menus are designed to be passed and shared amongst your guests.
Therefore we ask you, as host, to make selections from this menu prior to your event since your
guests will not be ordering individually during your event.

BEGINNINGS

always present on arrival

PASSED APPS
each $5 per person

Cheese & Meat Board
local cheeses, cured meats, jalapeño jam, whole grain
mustard cream, figs, candied hazelnuts, flatbread

SALAD

MAINS

select one

select two

Provençal Salad
mixed greens, croutons,
goat cheese, champagne
vinaigrette

BBQ Salmon
house barbeque sauce

Classic Caesar Salad
baby romaine leaves,
caesar dressing, parmesan,
croutons

Watercolor
shrimp, crab, spicy
herb butter
The Day’s Cut
wood-fired tenderloin,
berry balsamic sauce

Mini French Picnic
rosemary ham, goat cheese,
basil pesto, olives, baguette
SIDES
select two

Crispy Brussels
Night’s Vegetables
Haricot Verts
Coconut Rice
Mac & Cheese
House Fries

Tinys Artichokes
Wood-fired artichokes, chimmi
Goat Cheese Bites
Pistachio goat cheese, black
pepper, truffle, honey, phyllo
pastry
Tenderloin Toast
Tenderloin, spinach, basil,
mustard aioli, toasted baguette
Smoked Salmon
Smoked salmon, sun-dried
tomatoes, toasted baguette

Rosemary Chicken
lemon butter sauce,
fresh rosemary
DRINKS

DESSERT

always present

one per guest

Mint Lemonade, Iced Tea
Drip Coffee, Water

Chocolate Chip Cookies
sleeved individually

Tomato & Mozzarella
heirloom tomatoes, basil,
mozzarella

EVENING MINGLING
$40 per person
Our evening mingling menu features passed appetizers meant to be enjoyed while standing.
Please make selections from this menu prior to your event.

BEGINNINGS
present on arrival

Cheese & Meat Board
local cheeses, cured meats, jalapeño jam, whole grain
mustard cream, figs, candied hazelnuts, flatbread

MIX & MINGLE
select five

Apple & Brie Baguette
apple, brie, whole grain mustard,
honey, thyme, toasted baguette

Mini French Picnic
rosemary ham, goat cheese,
basil pesto, olives, baguette

Tomato & Mozzarella
heirloom tomatoes, basil, mozzarella

Tenderloin Toast
tenderloin, spinach, basil,
mustard aioli, toasted baguette

Smoked Salmon
smoked salmon, sun-dried tomatoes,
toasted baguette

Tinys Artichokes
wood-fired artichokes, chimmi
Portobello Bites
caramelized leaks, portobellas,
blue cheese, pastry shell
Goat Cheese Bites
pistachio goat cheese, black pepper,
truffle, honey, phyllo pastry

DRINKS

DESSERT

Mint Lemonade, Iced Tea
Drip Coffee, Water

Chocolate Chip Cookies
sleeved individually

always present

one per guest

room layouts

Ivy Room
SEATED LAYOUT
Capacity: 25 guests

Sideboard

Tinys No. 5

Dining Table

Marble
Bar

Drinks

Edloe St.

Ivy Room
MINGLING LAYOUT
Capacity: 25 guests

Sideboard

Cocktail
Table

Tinys No. 5

Buffet Table

Marble
Bar

Drinks

Edloe St.

ADDITIONAL INFORMATION
NA VI G A TI ON
The Ivy Room is located inside of Tinys No. 5 at 3636 Rice Blvd. Your guests are welcome to enter through the front door of Tinys No. 5
or use the private Ivy Room door along Edloe St., which will take them directly into the private dining room.
We do not have valet at Tinys No. 5 though there is plenty of parking around the restaurant. Your guests are welcome to park in the lot north
of the restauarant, in the parking spaces along Edloe St. and Rice Blvd., as well as along the street in the surrounding neighborhood.

D EC OR A TI ONS
We will have 3-6 hydrangeas in the Ivy Room for your event.
You are welcome to bring decorations for your event. Our only requests are that no glitter or confetti be used and nothing be adhered to the walls.
Also, please let us know if you plan to have any flowers, balloons or other decor delivered to the restaurant prior to your event since we do not
have any designated storage space for private events.
We do not have AV equipment at Tinys No. 5, though there is plenty of space for a screen and projector if you would like to bring this for your event.

MUSIC
We do have light music playing in the Ivy Room. We use Sonos and will play a french jazz or similar playlist during your event. We’re happy to
modify this to fit the mood of your event. Just let us know what Spotify or Pandora playlist or station works best for you!

BEVER A G ES
Due to our proximatey to West U Elementary, we are not able to serve liquor in the Ivy Room. Though we do have a great selection of beer, wine,
and wine cocktails for you to choose from for your event.
We are not able to allow outside beverages into the restaurant.
All beverages are added to the room total as they are opened. We are also happy to cork any partially drunk bottles of wine for you to take
home with you.

D ES S ER TS
Ivy Room events are welcome to order from our nightly dessert menu or place an order for custom cakes, sugar cookies or other pastries.
You are also welcome to bring in an outside dessert if you’d like. We do not have a fee for outside desserts and are happy to have our chef plate
and serve this for you.

