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Private dining  

& Events 

Contact 

For private dining information, to book an event or 

to schedule a tour and meeting: 

Call: 423-266-3366 

E-Mail: laura@publichousechattanooga.com 

 

 

 

Introduction 

Public House Chattanooga uses the highest quality 

steaks, freshest possible seafood and local, 

seasonal produce to create a menu that is an updated 

version of the classic pub menu, or more commonly 

known in the American South as a “meat and ..” where 

quality meals are prepared skillfully and simply.  This 

isn’t home cooking – it’s a bit more refined than that, 

but it is satisfying, warm and welcoming.  

Professional service and a casually elegant dining 

room complete the experience and make it a great 

choice for a variety of lunch and dinner events. 
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Private Dining Rooms at Public House 

 

Named for the previous tenant, the Polo Room is a 

separate dining room with seating for up to 50 guests.  The 

polo room is closed visually and acoustically from the 

remainder of the restaurant with sliding “barn” doors.  It 

adjoins the main dining room of the restaurant and 

connects to the Public House Bar “The Social.”  The room 

can be divided in half with floor to ceiling curtains for up 

to 24 seated guests. 

Lunch Food & Beverage Minimum: 

Monday – Saturday: $600/half room $300 

Dinner Food & Beverage Minimum: 

Monday – Thursday:  $800/half room $400 

Friday – Saturday:  $1500 /half room $750 

 

The Oak Room is a semi-private dining room attached to the 

Social and seats 8-10 people.  The Oak Room is also ideal 

for hors d’oeuvre receptions in the Social. 

Lunch Food & Beverage Minimum: 

Monday – Saturday: $200 

Dinner Food & Beverage Minimum: 

Monday – Saturday: $300 
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Hors d’oeuvres – Priced per piece 

 

Pimento Cheese, Grilled Sourdough & Fried Pickle 

$1.50 

Marinated Mushroom & Herbed Goat Cheese Toast 

$1.50 

House Smoked Trout, Crostini  

$2.00 

Grilled Beef Filet Skewers 

$3.50 

Angel Biscuits + Fried Chicken + Local Honey 

$2.00 

Little Jonah Crab Cake & Sauce Gribiche   

$4.00 

Little PH Cheeseburgers 

$2.50 

Deviled Eggs & Bacon Brittle 

$1.00 

Bronzed Gulf Shrimp 

$2.00 

Carolina Style Quail Breast (Boneless) 

$4.00 

Grilled Veggies & Balsamic Vinaigrette  

$4.00 (per person) 

PH Desserts (30 piece per item minimum) 

$4.00
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Seated Dinner Menu A: $30 per person 

First Course 

Soup of the Day 

House Salad with Tomatoes, Green Beans, Radishes,  

Spiced Nuts, Blue Cheese, Herb Vinaigrette 

Caesar Salad with Grilled Red Onions 

Main Course 

Grilled Faroe Island Salmon with Seasonal Side 

Red Wine Braised Pot Roast with  

Mashed Potatoes & Garlic Green Beans 

Roasted Organic Chicken with  

Stoneground Grits & Seasonal Vegetable 

Vegetable Plate 

*accompanying sides may be changed prior to event at 

client’s request with approval of executive chef 

Dessert 

Jack Daniels Chocolate Cheesecake  

Chocolate Chip Cookie Banana Pudding 

Crème Brulée 

 

 

 

 

Seated Dinner Menu B: $40 per person 

First Course 

Soup of the Day 

House Salad with Tomatoes, Green Beans, Radishes,  

Spiced Nuts, Blue Cheese, Herb Vinaigrette 

Caesar Salad with Grilled Red Onions 

Main Course – Choose 3 (+ Vegetable Plate) 

Grilled Faroe Island Salmon with Seasonal Side 

Grilled Pork Tenderloin with  

Stoneground Grits & Apple Chutney 

-or- 

Roasted Organic Chicken with  

Stoneground Grits & Seasonal Vegetable 

Grilled 8oz. Beef Filet with  

Mashed Potatoes & Garlic Green Beans 

Vegetable Plate 

 

*accompanying sides may be changed prior to event at 

client’s request with approval of executive chef 

Dessert 

Jack Daniels Chocolate Cheesecake  

 

Crème Brulée 

 

Chocolate Chip Cookie Banana Pudding   

All Seated Dinner Menus include: 

Sweet & Unsweet Tea 

Regular/Decaffeinated Chattz Coffee 

Coke, Diet Coke, Sprite 



Publichousechattanooga.com      p. 423-266-3366 

 

Seated Dinner Menu C: $45 per person 

First Course – choose 3 

Soup of the Day 

House Salad with Tomatoes, Green Beans, Radishes,  

Spiced Nuts, Blue Cheese, Herb Vinaigrette 

Caesar Salad with Grilled Red Onions 

Seared Sea Scallops with Seasonal Side & Sauce 

Bronzed Gulf Shrimp, Arugula, Herb Lemon Vinaigrette 

Main Course – choose 3 (+ Vegetable Plate) 

Grilled Faroe Island Salmon with Seasonal Side 

-or- 

Fish of the Day with Rice Pilaf 

Grilled Pork Tenderloin with  

Stoneground Grits & Apple Chutney 

-or- 

Roasted Organic Chicken with  

Stoneground Grits & Seasonal Vegetable 

Grilled 8oz. Beef Filet with  

Mashed Potatoes & Garlic Green Beans 

Vegetable Plate 

 

*accompanying sides may be changed prior to event at 

client’s request with approval of executive chef 

Dessert 

Jack Daniels Chocolate Cheesecake  

 

Crème Brulée 

 

Key Lime Pie 

Private Dining Agreement 

• For your benefit, all private dining room 

reservations require a signed agreement 

between Public House and a party 

representative. 

• Within twenty-four hours of your private dining 

inquiry, a Public House representative will 

present you with a tentative agreement for 

your review and signature. 

• A deposit is required to reserve a private dining 

room. 

• Tentative reservations are accepted for 24 

hours without a deposit with a right of first 

refusal based on any additional inquiries. 

Guaranteed number of guests is required 48 

hours prior to party date. 

• A valid credit card number is required with the 

signed contract as payment for the party.  

On-site credit cards may be substituted for the 

on-file card number. 
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Seated Lunch Menu A:  $16 per person 

Seated Lunch, Guest Choice of… 

Public House Fried Chicken Salad with  

Mixed Greens, Bacon, Croutons & Parmesan Cheese 

Soup & Salad (House, Wedge or Caesar) 

Marinated Mushroom & Goat Cheese “Grilled Cheese” 

with Shoestring Fries 

Red Wine Braised Pot Roast with 

Mashed Potatoes & Garlic Green Beans 

Marinated & Grilled Chicken Tenders with 

Stoneground Grits & Seasonal Vegetable 

Fish of the Day with  

Mashed Potatoes & Garlic Green Beans 

Desserts… 

Chocolate Chip Cookie 

Blondie  

 

 

Seated Lunch Menu B:  $22 per person 

 

Soup & Salad, Guest Choice of… 

Soup of the Day 

House Salad with Tomatoes, Green Beans, Radishes,  

Spiced Nuts, Blue Cheese, Herb Vinaigrette 

Caesar Salad with Grilled Red Onions 

Main Course… 

Grilled Faroe Island Salmon with  

Mashed Potatoes & Garlic Green Beans 

Red Wine Braised Pot Roast with  

Mashed Potatoes & Garlic Green Beans 

Grilled Pork Loin with  

Stoneground Grits & Seasonal Vegetable 

Marinated & Grilled Chicken Tenders with 

Stoneground Grits & Seasonal Vegetable 

Vegetable Plate 

Desserts… 

Chocolate Chip Cookie Banana Pudding 

Crème Brulée 

 

 

 
 

All Seated Lunch Menus include: 

Sweet & Unsweet Tea 

Coke, Diet Coke, Sprite 

Regular/Decaffeinated Chattz Coffee 
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Lunch Buffet Menu A:  $15 per person 

self served buffet featuring… 

Cheddar Muffins with Chow-Chow 

 

Main Course – Choose 1 

Public House Fried Chicken 

Roasted Pork Loin 

PH Marinated and Grilled Chicken 

 

Sides – Choose 2 

Mashed Potatoes Macaroni Shells & Cheese 

Garlic Green Beans House Salad 

Seasonal Options Caesar Salad 

 

DESSERT… 

Chocolate Chip Cookies 

 

BEVERAGES… 

Sweet & Un-sweet Tea 

Coke, Diet Coke, Sprite 

 

 

Lunch Buffet Menu B:  $18 per person 

self served buffet Featuring… 

Cheddar Muffins with Chow-Chow  

 

Salad – Choose 1 

Caesar Salad 

House Salad 

 

Main Course – Choose 2 

Public House Fried Chicken 

Roasted Pork Loin  

Red Wine Braised Pot Roast 

PH Marinated and Grilled Chicken 

Grilled Salmon 

 

Sides – Choose 2 

Mashed Potatoes Macaroni Shells & Cheese 

Garlic Green Beans Stoneground Grits 

Seasonal Options Roasted Beets & Goat Cheese 

 

DESSERT… 

Chocolate Chip Cookies 

-or- 

Chocolate Chip Cookie Banana Pudding 

 

BEVERAGES… 

Sweet & Un-sweet Tea 

Coke, Diet Coke, Sprite
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Brunch Buffet Menu C:  $14 per person 

self served buffet Featuring… 

Cheddar Muffins with Chow-Chow  

House Salad 

Deviled Eggs + Bacon Brittle 

Fried Chicken Biscuits, Local Honey 

Bacon 

Stoneground Grits 

Chocolate Chip Cookies  

 

BEVERAGES… 

Sweet & Un-sweet Tea 

Coke, Diet Coke, Sprite 

 

 

 

 

 

 

 

ALSO AVAILABLE TO ADD ON TO YOUR BUFFET: 

Quiche (must order whole pie) $30 each - 

can be cut into 6 large slices or 12 small slices 

Salmon & Goat Cheese 

Country Ham & Sharp Cheddar 

Andouille Sausage & Red Pepper 

Veggie – Pepper, Onion, Mushroom & Parmesan 

~ please inquire for additional/seasonal options ~ 
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Additional Information 

• Private parties must be presented as one check, with the exception of alcoholic beverages.  Multiple forms of 

payment may be applied to the check. 

• Tennessee state sales tax is 9.25%. All wine and spirits include 15% state tax. 

• Gratuity is 22%.  

• Audio/Visual Equipment is available for use at a minimal charge.  We highly recommend you schedule a time to test 

your laptop's connectivity prior to your event, as not all PCs are compatible.  Public House does not provide 

technical support. 

• Public House does not provide decorations.  Please review all plans for decorating with event coordinator.  
• Mimosa Bar: There is a 20 person minimum to set up a mimosa bar for a private party.  There is a flat rate of $60 for 

the bar that includes juices (orange, pineapple, cranberry), garnishes (orange, pineapple, strawberry), glassware, 

ice buckets and linen.  Wycliff Brut is available for $10 per bottle and is sold by consumption.  Any outside 

bottles are charged a standard $15 corkage fee. 
 

             
          

 


