
EAT. DRINK. BE HAPPY.



ABOUT SLOANE’S CORNER
With the completion of a $350 million multi-year redevelopment, Trammel Crow Center’s goal was to become more 
pedestrian-friendly. Trammel Crow Center has added retail, apartment living, and a 250 room upscale boutique hotel to 
Downtown Dallas. Sloane’s Corner wants to be at the heart of that community.

Sloane’s Corner satisfies those who need an energized breakfast before starting the day, a quick lunch in between meet-
ings, or an early dinner before the opera. Sloane’s Corner will host much-needed Happy Hours to celebrate  
the end of a workday. Sloane’s Corner is a relaxed New American Bistro offering good food, crafted cocktails and  
a seat for everyone.

CUISINE
The Menu focuses on New American cuisine with international influences from our travels. We believe what makes 
American food so unique is the diversity. We would like to welcome you to dishes often seen as American Classics but with 
flavors from across the world. 

ABOUT OUR PRIVATE DINING
❖ Only the freshest, highest-quality ingredients

❖ Seasonal menus with local ingredients

❖ Accommodations for a wide range of

❖ Dietary requests or restrictions

❖ À la minute, restaurant-style preparation

❖ Countless menu options

❖ Engaging action stations

EVENT MANAGER: Angie Jasso

EXECUTIVE CHEF: Ji Kang

LOCATION
2001 Ross Ave Suite 125, 
Dallas, TX 75201 
214.484.1395

sloanescorner.com

@SLOANESCORNER

HOURS
BRUNCH: Monday–Friday 7am–10pm

LUNCH: Monday–Friday 11am–3pm

HAPPY HOUR: Monday–Friday 2pm–6pm

DINNER: Monday–Saturday 4pm–10pm



SEMI PRIVATE DINING ROOM
Up to 12 people 
Elegant corner space of the restaurant with 20 ft high 
ceilings looking across the strveets of Downtown Dallas.

SECOND FLOOR  
CONFERENCE ROOMS
Up to 30 seated  |  Standing 40 people  
Trammell crow center’s newly renovated conference 
rooms, lounge and patio area provides a more private 
event space for your party

COCKTAIL LOUNGE
Standing 50  |  Seated 20 
Part of the restaurant is reserved with high tables closest 
to the bar for a fun and intimate group event.

FULL BUY OUT
Standing 150  |  Seated 80 
Book the entire restaurant for your next event

CELEBR ATE ANY EVENT WITH US AND LET US HELP YOU PLAN IT.
Whether you’re planning a small gathering or a momentous occasion, our team of experienced professionals are focused 
on crafting a dining experience that matches your vision and lives up to your expectations.

We know there’s a lot on your plate, and our team is prepared to help alleviate the stress of event planning so you and 
your guests can celebrate and savor every moment of your event.



MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

FOR THE TABLE
Rustic Bread 

with Seasonal Toppings

1ST COURSE
Charred Tomato Bisque 

Focaccia Croutons, Thai Basil, Chili Oil

Sloane’s Greens 
Shaved Seasonal Vegetables, Goat Cheese,  

Sesame Granola, and Champagne Vinaigrette

2ND COURSE
Saffron Capellini 

Fire Roasted Tomato Sugo, Whipped Ricotta, and Basil

Burger 
Smoked Gouda, Caramelized Onions, Aioli,  
Lettuce, Tomato, and Pickled Mustard Seeds

Roasted Atlantic Salmon 
Fingerling Potatoes, Concentrated Tomatoes,  

Leek Fondue, and Horseradish Pistou

FOR THE TABLE
Rustic Bread 

with Seasonal Toppings

1ST COURSE
Charred Tomato Bisque 

Focaccia Croutons, Thai Basil, Chili Oil

Sloane’s Greens 
Shaved Seasonal Vegetables, Goat Cheese,  

Sesame Granola, and Champagne Vinaigrette

Yellowtail Crudo 
Candied Grapefruit, Citrus Agua Chile, Ginger,  

and Chili Oil

2ND COURSE
Saffron Capellini 

Fire Roasted Tomato Sugo, Whipped Ricotta, and Basil

Roasted Atlantic Salmon 
Fingerling Potatoes, Concentrated Tomatoes,  

Leek Fondue, and Horseradish Pistou

Roasted Chicken 
Wild Mushrooms, Pearl Onions, Charred Radicchio,  

and Preserved Lemons

3RD COURSE
Chef’s Selection

 

LUNCH MENU I
$25 / PERSON

LUNCH MENU II
$35 / PERSON



MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

FOR THE TABLE
Meat and cheese board

Rustic bread 
with Seasonal Toppings

1ST COURSE
Charred Tomato Bisque 

Focaccia Croutons, Thai Basil, Chili Oil

Sloane’s Greens 
Shaved Seasonal Vegetables, Goat Cheese,  

Sesame Granola, and Champagne Vinaigrette

Yellowtail Crudo 
Candied Grapefruit, Citrus Agua Chile, Ginger,  

and Chili Oil

2ND COURSE
Mediterranean Seabass 

Chorizo, Little Neck Clams, Cauliflower,  
and Cherry Tomatoes

Roasted Chicken 
Wild Mushrooms, Pearl Onions, Charred Radicchio,  

and Preserved Lemons

Allen Brother’s Striploin 
Hominy Grits, Pepperonata, Asparagus,  

and Trumpet Mushrooms

3RD COURSE
Chef’s Selection

FOR THE TABLE
Meat and Cheese Board

1ST COURSE
Charred Tomato Bisque 

Focaccia Croutons, Thai Basil, Chili Oil

Sloane’s Greens 
Shaved Seasonal Vegetables, Goat Cheese,  

Sesame Granola, and Champagne Vinaigrette

2ND CROUSE
Roasted Atlantic Salmon 

Fingerling Potatoes, Concentrated Tomatoes,  
Leek Fondue, and Horseradish Pistou

Roasted Chicken 
Wild Mushrooms, Pearl Onions, Charred Radicchio,  

and Preserved Lemons

Smoked Boneless Short Ribs 
Parsnip Puree, Brussel Sprouts, Aji Amarillo,  

and Red Onion Marmalade

3RD COURSE
Chef’s Selection

DINNER MENU I
$45 / PERSON

DINNER MENU II
$60 / PERSON

For more information regarding group dining,  
please contact Angie Jasso at  

Angie@sloanescorner.com or 214.484.1395.



TERMS & CONDITIONS
How many servers or chefs do I need for my event?
If your event is inside our restaur ant, we typically do not charge for 
additional servers or chef unless extra staff is requested. Depending 
on the event space, menu, set up, and beverage program, our 
event manager may suggest a certain number of staff to insure your 
event goes smoothly.

What is the difference between service charge and gratuity?
Gratuity is the amount you decide to leave the team who executes 
your event. You may indicate that amount on the online agreement 
or at the end of your event. As always, gratuity is determined solely 
by you. All events include a 22% service charge. The service charge 
pays for any associated operating costs.

How do i confirm my event reservation?
After your dedicated special event manager sends the online event 
agreement, please sign and return within three calendar days.

When do i submit my food & beverage selections? 
Please submit food and beverage selections to your special event 
manager two weeks prior to your event. This will help ensure 
product is ordered and delivered on time.

When do i provide my final guest count?
Please share your final guest count three calendar days before 
the event. If your guests are not able to confirm their attendance 
in time, we will work off the original guest count included in the 
agreement. If the guest count is higher than the number included in 
the agreement, we will do our best to accommodate the increase.

What type of menus are used for group events?
You will select a pre-fixed menu consisting of an array of signature 
items from the restaurant’s regular menu. All locations have a variety 
of options to choose from and our menus change seasonally to 
ensure you and your guests have a top-notch culinary experience. 
While choosing menu items, please keep in mind some 
substitutions may occur based on seasonality and availability.

What are cancellation fees?
Cancellations must be made 72 hours prior to reservation time.  
Cancellations made within the last 72 hours of the event time will 
be charged 50% of the per-person total bill, based on the reserved 
guest count, including 22% service fee and all taxes. Different 
cancellation polices may apply for group reservations in a main 
dining room or full restaurant buyouts. If this applies to your event, 
please ask your special event manager for more information. 
Cancellation fees are not transferable.

What happens if I’m late to my event?
If you are more than 30 minutes late without a phone call, we have 
the right to release the space. This will be considered a cancellation 
and fees will apply. (Applies only to events inside the restaurant)

What happens if I cancel my event?
We understand that life doesn’t always go to plan and that you may 
need to cancel your event. To avoid cancellation fees, make sure 
cancellation occurs 3 calendar days prior to the event date.

Are decorations allowed?
We love when guests make our space their own by adding special 
touches. Centerpieces, candles, balloons attached to weights, and 
table runners are all great ways to customize the space. In order to 
ensure future guests can have the same custom experience, we 
don’t allow anything that will stick around any longer than your 
event. These include, but are not limited to, feathers, confetti, 
adhesives on any surfaces, loose balloons, and, of course, glitter 
(yes it is flashy and fun, but it lasts forever.)

Can I use a sloane’s corner logo on collateral for my event?
If you would like to include our logo on event collateral, please 
request a brand standards kit and hi-resolution logo from your 
special event manager and provide a proof for approval by your  
event manager for approval before collateral is produced. If the 
event is ticketed, we ask that you please refrain from using the logo 
unless previously approved.

How do I approve my contract?
Please review the contract and e-sign at the bottom, you may  
type or draw your name. The event will be confirmed once a 
deposit has been made. After signing the agreement, simply 
click the \”pay now \” link located in the left column of the 
page to securely add your credit card information and submit 
payment.

What happens to the credit card information entered into  
triple seat?
The card number entered into triple seat’s guest portal will be 
used to charge the deposit amount. This is a secure payment 
portal and we do not have direct access to the information 
entered on the website.

How does final payment work?
Final payment is due at the end of your event and one check 
will be presented; we do not offer separate checks for group 
events. The total cost includes food, beverage, sales tax, service 
charge, and gratuity. A credit card must be physically presented 
for final payment.

MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE




