
Private Dining
Experiences



At Acre we aspire to provide our guests with an 
incomparable dining experience that is tradition re-imagined. 
Our goal is to ensure that you and your guests feel at home in 
our private dining spaces by providing amazing food, exquisite

execution, and genuine midwestern hospitality. 

     The materials enclosed will introduce you to our private dining. 
program and the many customizable options that exist within 

it. Booking events can quickly become complicated and tedious. 
and we strive to make it as simple as possible. We encourage. 
you to engage the assistance of our dedicated private dining. 
team throughout the planning process to craft an experience. 

that you and your guests will remember for years to come. 

The Acre team is committed to making your private dining 
experience an outstanding one from the moment you make the 

first phone call until the last guest leaves the party.

I thank you for your consideration on having Acre restaurant be a
part of your special event.

             
             Andrew Longres
             Chef and Owner
             Acre Restaurant

Private Dining Menu



Chef Andrew Longres was born and raised in liberty, mo. his passion for
cooking starting at a young age of 10 years old. he started working in a

humble family restaurant in his hometown. after graduating high
school, he received a scholarship to attend scottsdale culinary institute
in Arizona, where he earned a bachelor’s degree in occupational science

and restaurant management.
His first experience with fine dining came at the breakers in west palm
beach. he received a chaines de rotisseurs scholarship to study abroad

for three months, allowing him to experience working in three of
europe’s top kitchens: le epicure at the bristol hotel in paris, marcus
wareing at the berkeley hotel in london and mugaritz in errenteria,

spain. when not working, longres staged at alinea, 120, acadia, blackbird
and avec in chicago, and daniel, per se, eleven madison park and le

bernadin in new york city.

After returning from abroad he got an opportunity to work at the
world-famous restaurant by 3 michelin starred chef Thomas Keller the
french laundry located in napa cailfornia. while at The French Laundry

in Napa, 

He worked his way up to sous chef over the span of five years. 
With the longing to return to the midwest with his wife he returned to

kansas city as executive chef at Bluestem, and later executive chef at the
american restaurant as the iconic restaurant transitioned to premiere
event space. With his longing to open his own spot he set his sights on
the northland and found an amazing space in Parkville, a home to him

and his family.



True Midwestern Cuisine
Acre strives to embodies all atributes of the

midwestern cuisine by the freshness,
sustanibility and seasonality of our dishes



Location
Acre is located in the quaint city of

Parkville Missouri at:
6325 Lewis Street 

Parkville MO, 64152 

We are on the corner of 62nd street
and Lewis. 

*Parking is free and available in
adjacent parking lots*



We can fit up to 55 comfortable in the dining room, but by extending
to the bar and private dining, room we can seat up to 100.    

For Pricing:
 Tuesday through Thursday (8,000-dollar Food and Bev Minimum)

Friday and Saturday (12,000-dollar Food and Bev Minimum)

Holiday Pricing: Nov 29th - Jan 1)
Tuesday thru Saturday (16,000-dollar Food and Bev Minimum)

Acre can host large events as well
Full Buy Out Receptions 



Old Hickory-Can Hold 15 Guests
New Oak-Can Hold 20 Guests

The Full Cord-Can Hold 40 Guests 
(Both Rooms Combined)

THE BACK40
Private Dining Rooms



At Acre, we are committed to providing an inviting and enjoyable experience for
all of our guests. Rather than charging room rental fees for our private dining

spaces, we offer a variety of options with food and beverage minimums to best
accommodate your event. Please note that these minimums are exclusive of tax

and gratuity.

Old Hickory (0-15 guests): $1,000 food and beverage minimum
New Oak (0-24 guests): $1,500 food and beverage minimum

The Full Cord (0-40 guests): $3,000 food and beverage minimum

For those seeking a venue for parties or training events, we offer our spaces at a
rate of $200 per hour, excluding any audiovisual options, taxes, and additional

fees.

We look forward to assisting you in making your event memorable and seamless.
Please don’t hesitate to reach out with any questions or special requests.

Private Dining Room Minimums



Example of Passed Canapés: 
Saffron Arancini

 Aged Beef Tartare,
 Smoked Carrot Tartar, Crispy Hush Puppies,

 Warm Gourgers

WELCOME RECEPTION 
A cocktail and canapé reception is a great way to start the evening. 
We offer two selections, served for your preferred reception time: 

30min: $20/person 
1hr: $25/person 

1.5hr: $30/person



Plated Private Dining Menus
At ACRE, we believe in offering a variety of choices at the table. For
parties of 12-24 guests, we provide two dining options, one of which
is a limited 4-course menu exclusively available for private dining

room and dining room reservations.

The format includes:

Two shared appetizers for the table
A pre-determined salad

A choice of entrée
A pre-determined dessert

Menu above is a sample, our menu changes frequently as ingredients come
in and out of season 

*Prices exclude beverages, tax and gratuity*

For groups of 16+ ,  guests are required to select
their entrées in at least 72 hours in advance. 



Plated Private Dining Menus

Menu above is a sample, our menu changes frequently
as ingredients come in and out of season 



Plated Private Lunch Menus
For private dining room and dining room reservations of 12-24 and larger guests,

one offering is the limited 2 or 3 course as our private dining options.  

For a 2 Course: Your choice of either a app and entree or an entree and a dessert 
$40 dollars per guest

For A three course: Your Choice of Salad or Soup, Entree and Dessert
$50 dollars per guest

Menu above is a sample, our menu changes frequently as ingredients come
in and out of season 

*Prices exclude beverages, tax and gratuity*



 Lunch Offsite Boxed Lunches and Buffet Options
Offsite Buffets options offered from 10- 100 guests.  



Buffet
Options

Buffets options offered from 10- 100
guests in the restaurant.

30 guests maximum in the private dining
room to allow room for buffet set up and

Maintenace.

 Inquire about offsite buffet pricing as
additional cost will be accrued with

transport and delivery 





 While the Acre does not have specific bar packages available for events, we
do offer the following options to help guide you with your decision in

regard to offerings for your guests from the bar. When choosing to offer
pre-selected beverage options our event planner will provide you with the

most current beer, wine, and cocktail lists to make selections.
All Beverages are based on consumption, but we can Limit and Exclude

items to be ordered. 

Bar Options.
  Open Bar, no restrictions, guests are available to choose whatever they would

like through a large selection of spirits and wines. 
This is limited to parties of 20 and less. 

Limited Bar: Guests are available to choose from a limited selection of wines
and pre-selected spirits and cocktails.

Beer and Wine only: Guests are available to select from a curated list of wine
and beer options. this will be serviced in the private dining rooms.

Cash Bar: Guests may order beverages from the bar on their own tab. This
requires the guest to go to the bar and order whichever they would like. 

CUSTOM COCKTAIL Prefer to highlight a specific cocktail for a celebrated guest? The team will
create a cocktail based on spirit and flavor preferences. Specialty cocktails start at $17 per cocktail

and are charged on consumption. 

Beverage options:



This is sample menu of our cocktials and wine offerings, to inquire about of our wine list please ask your Event Manager



Final Touches

Custom Linens
Tablecloths
Custom Floral Arrangements
Table Numbers
Nametags
Microphone
AV Hook Ups (Includes HDMI Cord)
Place Cards

Here at ACRE we can customize any party and add
any details that you request. 

Quoted upon request
Quoted upon request
Quoted upon request
4 dollars per table
6 dollars per Guest
50 dollars per Microphone
50 dollars per TV
2 dollars per Guest (min of 20)



If you are interested in reserving a private
room, please visit our website and submit an

inquiry under the Private Dining tab

WE LOOK FORWARD
TO WELCOMING

YOU




