Private Dining
Accolades
Atlanta Magazine: Best of Atlanta
Jezebel Magazine: 100 Best Restaurants
Vinings Business or Organization of the Year
Atlanta Magazine: Best Wine Bar
Creative Loafing: Best Fusion
Opentable.com: Diners’ Choice Award
TripAdvisor: Certificate of Excellence
American Express: Member Favorite
Zagat: Best Eclectic Restaurant
Atlanta.com: Atlanta Best Of Series-Wine Bars

~Proudly serving Atlanta for 20 years~

Dining Rooms
The Sun Porch

Enclosed by windows overlooking the scenic Vinings Jubilee courtyard, the Sun Porch is
perfect for intimate gatherings of 10-18 guests. The entire room can accommodate
two tables of 24, or one table of 40 people. It’s an ideal space for birthdays, anniversary
celebrations, business meetings, and any personally planned events to fit every occasion!

Dining Rooms
The Pace Room

The Pace Room is engaging! Accommodating up to 50 comfortably seated guests, and 75 in
a standing meet and greet, we offer set menus that allow you to control the flow of dinner as
well as the cost. Weather permitting, bring the outdoors inside! This charming room can
easily morph into a pavilion by opening the specialty doors to our beautiful patio,
allowing for al fresco dining.

Dining Rooms
The Bar

With the restaurant sitting on top of the hill, one can walk from the Vinings Jubilee and dine
with us at the bar! Our bar seats twenty guests, with fifteen additional seats at the high top
tables, where you can enjoy a full dinner menu along with classic cocktails and
an impressive selection of wines from our award winning list.

Menus

SOHO serves a menu bursting with delectable flavors inspired by many cuisines.
We use fresh, seasonal ingredients that we source locally whenever possible.
We can accommodate special dietary needs, so please ask!
For questions, or to request a proposal,
please contact our C
 atering Manager, Tracy Latronica.

Tribeca Lunch Menu - $20.00 (Plus tax + gratuity)
Choice of Soup or Salad
Chicken Tortilla Soup, avocado, tomatoes, corn, mozzarella, chilies, cilantro
Artisan Greens, blue cheese crumbles, tomatoes, balsamic vinaigrette

Choice of Entree
Soho Burger, Angus beef, bacon, sharp cheddar, lettuce, tomato*
Fried Chicken Sandwich, fried chicken breast, Old Bay mayonnaise, house made pickles, H&F bun*
Steak Salad, artisan lettuce, grilled portabellas, onion, tomatoes, blue cheese vinaigrette
Grilled Chicken Salad, artisan lettuce, cabbage, carrots, peppers, mushrooms, sesame vinaigrette
Maple Grilled Salmon, Scottish salmon, lettuce, sweet potato chips, avocado, peppers, lime vinaigrette
Eggplant Lasagna, fresh pasta, eggplant, zucchini, spinach, ricotta, fire roasted tomato sauce

Choice of Dessert
New York Style Cheesecake, chef’s topping of the day
Classic Chocolate Bread Pudding, two caramels & vanilla ice cream

* Includes choice of black beans & rice, cucumber salad, house cut French fries, or fresh fruit

Greenwich Lunch Menu - $26.00 ( Plus tax + gratuity)
Choice of Appetizer
Soup of the Day
Chopped Salad romaine, tomato, avocado, blue cheese, prosciutto, cucumber dill dressing
Chicken Tortilla Soup, avocado, tomatoes, corn, mozzarella, chilies, cilantro
Artisan Greens, blue cheese crumbles, tomatoes, balsamic vinaigrette

Choice of Entree
Herbed Chicken, roasted breast, purple rice, seasonal vegetables, lemon jus
Salmon Thai, salmon, cilantro basil pesto, spicy citrus ponzu, rice,
baby bok choy
Old Bay Crab Cake S
 alad, artisan lettuce, tomatoes, avocado, goat’s cheese serrano dressing
Steak Frites, grilled USDA Prime Sirloin, parmesan pommes frites, herb butter
Eggplant Lasagna,fresh pasta, eggplant, zucchini, spinach, ricotta, fire roasted tomato sauce

Choice of Dessert
New York Style Cheesecake, chef’s topping of the day
Classic Chocolate Bread Pudding, two caramels & vanilla ice cream
Crème Brulee

Tribeca Dinner Menu - $44.00 ( Plus tax + gratuity)
Choice of Appetizer
Wagyu Beef Carpaccio, creamy dijon, capers, aioli
Tempura Calamari, ginger & soy glaze, serrano peppers
Smoked Chicken Croquettes, house-made BBQ sauce
Stuffed Mushrooms, goat cheese and sun dried tomatoes

Choice of Soup or Salad
Chicken Tortilla Soup, avocado, tomatoes, corn, mozzarella, chilies, cilantro
Artisan Greens, blue cheese crumbles, tomatoes, balsamic vinaigrette

Choice of Entree
Cast Iron Seared Chicken, aligot potatoes, roasted carrots, swiss chard, lemon-pepper chicken demi
Scottish Salmon, red chile roasted Napa cabbage,green-curry risotto, coconut- lobster broth
Painted Hills Short Rib, roasted fingerling potatoes, sautéed kale, Soho steak sauce
Shrimp Linguini, fresh linguini, gulf shrimp, spinach, tomatoes, spicy white wine
Eggplant Lasagna, eggplant, zucchini, and spinach, ricotta, fire roasted tomato sauce (vegetarian)

Choice of Dessert
Granny Smith Apple Crisp, cinnamon ice cream
Classic Chocolate Bread Pudding, two caramels & vanilla ice cream

The following may be added as a per person upgrade to menus:
Beef Tenderloin, roasted fingerling potatoes, creamed spinach, & red wine demi $8./per order
Sea Bass, baby bok choy, purple rice, lemongrass buerre blanc $7./per order

Greenwich Dinner Menu - $52.00 ( Plus tax + gratuity)
Choice of Appetizer
Wagyu Beef Carpaccio, creamy dijon, capers, aioli
Tempura Calamari, ginger & soy glaze, serrano peppers
Smoked Chicken Croquettes, house-made BBQ sauce
Stuffed Mushrooms, goat cheese, and sun dried tomatoes

Choice of Soup or Salad
Soup of the Day
Chopped Salad, romaine, tomato, avocado, blue cheese, prosciutto, cucumber dill dressing
Chicken Tortilla Soup, avocado, tomatoes, corn, mozzarella, chilies, cilantro
Artisan Greens, blue cheese crumbles, tomatoes, balsamic vinaigrette

Choice of Entree
Pork Chop, fennel & rosemary crust, sautéed spinach, andouille-cheese grits, orange pork jus
Ahi Tuna, sushi rice, ginger-cucumber salad, nori, soy wasabi vinaigrette, sesame crust
Beef Tenderloin, roasted fingerling potatoes, creamed spinach, & red wine demi
Snapper a la Plancha, sofrito grits, sauteed spinach, tomato salad
Eggplant Lasagna, eggplant, zucchini, and spinach, ricotta, fire roasted tomato sauce (vegetarian)

Choice of Dessert
New York Style Cheesecake, chef’s topping of the day
Classic Chocolate Bread Pudding, two caramels & vanilla ice cream
Crème Brulee
The following may be added as a per person upgrade to menus:
Sea Bass, baby bok choy, purple rice, lemongrass buerre blanc $7./per order

We Look Forward To Serving You!
Located In The Vinings Jubilee
4300 Paces Ferry Road SE
Suite #107
Atlanta, Georgia 30339
(p) 770.801.0069
(f) 770.801.0093
www.sohoatlanta.com
info@sohoatlanta.com

