
Feast at Local Republic is an elevated family-style dining experience.
Dine on multiple courses presented in large bowls and platters that are intended 
for guests to pass, share, and bond over generous helpings of chef-driven 
dishes. Toast your guest of honor with a custom beverage menu from our 
all-craft-bar that will perfectly reflect your celebration. From the family-style fare 
and the personalized table menus to the exposed brick and reclaimed wood: 
Local Republic’s from-scratch kitchen, craft-centric bar, modern industrial 

aesthetic, and inclusive setting is sure to impress the most special guests.

Let’s Feast.



FOOD & BEVERAGE MINIMUMS

Private Dinning Room • 12 seated
A cozy and romantic semi-private dining room 
secluded by custom industrial iron shelving and 
heavy drapery and anchored with a 14’ farm table 
constructed from the original building’s 
floorboards.

Monday-Sunday.................................................................................... 500

Snug Room • 24 seated
pdr + snug
A hideaway reminiscent of a prohibition era 
Speakeasy, with a rich, high-back, tufted leather 
banquette, and rustic exposed brick softened by 
a distressed floral treatment.

Sunday-Wednesday .................................................................... 780

Thursday-Saturday..................................................................... 1500

Exclusive Bar • 48 seated/standing
pdr + snug + exclusive bar
An industrial bar with high-top seating and a 
jaw-dropping focal point: roof-high iron shelving 
lined with craft spirit bottles backed by an open 
rebar installment and a peek-a-boo view of the 
Historic Lawrenceville Courthouse.

Sunday-Wednesday ................................................................2500

Thursday-Saturday.....................................................................3700

Full Top Floor • 68 seated or 75 standing
snug + exclusive bar + sunroom + balcony
The cherry on top of a beautiful journey, the 
Sunroom gives you exclusive access to the top 
level of Local Republic. With floor-to-ceiling 
roll-up windows that open to a balcony looking 
over the historic Lawrenceville Square, a top floor 
Feast is ideal for an intimate wedding, or 
company dinner.

Sunday-Wednesday ...............................................................5000

Thursday-Saturday....................................................................6500

All Feasts start with a food & beverage minimum based on guest count, time, day, and overall space desired for the perfect gathering. The minimum is not a room fee, rather 
a minimum spend guarantee required to qualify for the space. Food & beverage work towards satisfying the minimum. Tax, and a 20% service fee are added at the end. If 
the minimum is not met by the end of the dinner, the remaining balance becomes a fee. We must have a credit card authorization form on file to guarantee the minimum.
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menu

HORS D’OEUVRES
Two Hors d’oeuvres Choices: $10/guest | Three Hors d’oeuvres Choices: $15/guest

Pimento Cheese Bacon + jalapeno on toast
Sweet Potato & Rocket Twice fried sweet potatoes, honey lemon dressing

goat cheese, pickled shallots + cracked pepper
Pulled Pork Sliders Jerk BBQ sauce + locally baked slider bun

Curry Cauliflower Spicy curry + cucumber & carrot slaw
Chicken Livers Fresno hot sauce, dill cream, crumbled bleu cheese

celery + fresh pickled dill

FAMILY-STYLE MEAL
Two Entree Choices: $40/guest | Three Entree Choices: $50/guest
Water, sweet tea, unsweet tea, soft drinks, & regular coffee included.

Salad.
One Choice.

House Salad Tomato, onion, cucumber + honey-lemon vin

Local Salad Sunflower sprouts, pecan, SGD tomme, cucumber, tomato, red onion + dill cream (+$2)
Spinach Salad Goat cheese, green apple, cranberry, sunflower seeds, bacon + honey-lemon vin (+$2.5)

Bigs.
Two or Three Choices.

Beef Tenderloin Red wine demi glace

roasted root vegetables + grilled asparagus (+$5)
Roasted Chicken Wild mushroom jus

roasted garlic & gouda mashed potatoes + sauteed green beans
Roasted Butternut Squash bulgogi glaze

pimento cheese grits, broccolini + crispy shallots
Salmon Teriyaki glaze, coconut rice + miso glazed carrots

Dessert.
Two Choice.

Peanut Butter Pie
Chef’s Choice Cheesecake

Housemade Banana Pudding



policies

LR requires an event deposit and a signed contract to confirm a booking. The deposit is 25% of the food & 
beverage minimum and is applied to the final balance. The deposit can be made with a credit card authorization 
form OR in person. Deposits made in person should be coordinated with LR’s event manager prior to arrival. All 
fees paid are nonrefundable. 

A guaranteed guest count is due 14 days prior to the event date. The renter will be charged for the full 
guaranteed guest count. LR adds a 20% service fee and tax to the final balance. The final balance is due at the 
conclusion of the event. The renter may leave a card on file with a credit card authorization form OR submit a 
payment the conclusion of the event.

LR accepts Cash, Visa, Mastercard, American Express, and Discover. Payments can be made in person or with a 
credit card authorization form. Payments in-person should me coordinated with LR’s event manager prior to 
arrival.

In the unfortunate circumstance that the renter must cancel an event, 100% of the fees paid are nonrefundable. 
With a 30 days notice and a rescheduling fee that is 25% of the food and beverage minimum, LR’s event 
manager can work with the renter to reschedule the event to an available date within 3 months of the original 
event date.

All events are assigned a food & beverage minimum based on guest count, time, day, and overall space desired. 
If the subtotal does not reach the food and beverage minimum by the end of the event there will be a charge 
added to the bill to achieve the minimum. The renter should be aware that the food and beverage minimum is 
not a room fee or total balance, rather a minimum spend guarantee to qualify for a Feast. It is not uncommon 
for Feasts to total above the food & beverage minimum.

The private dining space is reserved for 3 hours.
 
With an exception to the reserved event space, LR will be operating with regular service and active with 
customers. To ensure privacy and enjoyment of all diners, we kindly ask that guests of the private event be 
mindful of others and refrain from entering areas not reserved for the event.
 
Outside food and beverages are not allowed into the event without the prior written consent of the event 
manager. With approval from the event manager, cake may be brought into the restaurant with a $5 per guest 
servicing fee.
 
LR provides tea candles, bud vase arrangements, and, at the request, a branded/personalized menu. The renter 
can provide light decorations that LR’s service staff will set-up.  All decorations must be delivered on the same 
day as the event during at least one hour prior to the event start time and removed at the conclusion of the 
event.

Audio & visual equipment and music & entertainment services are not allowed. LR provides overhead music 
that is played through-out the restaurant.

A full policy list is available prior to booking.


