
PRIVATE EVENTS



bar packages

Beer & Wine $15

(2) Canned beers

(3) House wines

Beer, Wine, & Spirits $20

(3) Canned beers

(3) Hand-picked wines

House spirit (batched)
 

Beer, Wine, & Craft Cocktails $25

(3) Canned beers

(4) Curated wines

House spirits (batched)

Craft cocktails 

(CFW bartender must be hired)

 
Pricing is based per person per hour.  2 hr min 

 

CFW Bartender & Servers -$100 per hour
Bartender/ Servers are necessary for groups 30+ 

 
Bar packages not required to book an event. 



event guidelines
Guests must book with a minimum of two weeks’ notice 

Final guest count due to the Event Department 72 hours before the

confirmed event 

50% non-refundable deposit required upon contract

Tax and 23% auto-gratuity automatically added to the required

food and beverage minimum

Outside food/beverage is strictly prohibited 

Guests may place a catering order to go with 72 hour notice 

All decor must be approved by the Event Department before set up

All beverages must be purchased through the Chattahoochee Food

Works Center Bar

Bookings outside of regular food hall hours are subject to an

increased cost

Event Department will advise additional security personnel at the

expense of the host



Bahn Mi Station 

$15 per person A Taste of Banh Mi Station 

$20 per person Chef Choice

$25 per person VIP Chef Choice 

 

 

10 Shrimp Spring Roll $30

Rice noodle, cucumber, lettuce and mint with peanut

sauce on the side

 

10 Vegetarian Spring Roll $30

Rice noodle, cucumber, lettuce and mint with peanut

sauce on the side

 

10 Banh Mi of choice $100

Cut in 1/2, wrap individually

 

10 mini Vermicelli Bowl $60

Choice of Lemon Grass Chicken, Grilled Beef, Grilled

Shrimp or Lemon Grass Tofu

Noodles served with mixed green, daikon & carrot

pickle, cucumber, topped with onion, peanut and

special house sauce 

 
 

ORDER BY ITEM 

ORDER PER PERSON 



BAKERDUDE

Pastry Box 

Sm (10) $29.95 Md (15) $42.95 Lg (20) $54.96 A box filled

with our delicious croissants, muffins, sweet breads and

pastries.

 Breakfast Sandwich Box

 Sm (6) $29.95 Md (9) $42.95 Lg (12) $54.95 

A box filled with eggs sandwiches with your selection of

breads, cheeses and meats. 

Fruit Bowl 

Sm (10) $39.95 Md (15) $56.26 Lg (20) $69.95 Fresh seasonal

fruit hand-cubed and served in a table-ready bowl. 

Fruit Platter Sm 

(10) $33.95 Md (15) $49.95 Lg (20) $65.95 Hand-sliced

seasonal fruits and berries beautifully arranged on a

table-ready platter. 

Fruit Cups 

Sm (10) $39.95 Md (15) $56.26 Lg (20) $69.95 Fresh seasonal

fruit hand-cubed and served in individual bowls. 

Egg Tray 

Sm (5) $17.95 Lg (10) $32.95 

A tray filled with farm fresh scrambled eggs. 

Bacon Tray

Sm (5) $15.95 Lg (10) $29.95 

A tray filled with applewood smoked bacon.

Roasted Rosemary Potato Tray 

Sm (5) $15.95 Lg (10) $29.95 

A tray filled with perfectly seasoned rosemary potatoes. 

Sausage Tray 

Sm (5) $15.95 Lg (10) $29.95 

A tray filled with perfectly cooked chicken sausage. 

Pancake Tray

 Sm (5) $20.95 Lg (10) $35.95 

 A tray filled with fluffy Buttermilk pancakes accompanied

by maple syrup and butter on the side. (2 cakes pp) 

Toast Tray Sm 

(5) $10.95 Lg (10) $20.95 

A tray filled with lightly toasted bread, bagels or a mix of

both with butter and/or jelly on the side. 

 

 

CONTINENTAL BREAKFAST

Charcuterie Platter 

Sm (10) $75.75 Md (15) $107.75 Lg (20) $138.75 Genoa

Salami, Domestic Prosciutto Ham, Dry Salami,

Sopressata, Cornichons, Green Olives , Sweet Piquante

Peppers & a mix of artisan crackers. 

Gourmet Cheese Platter 

Sm (10) $54.42 Md (15) $79.95 Lg (20) $104.95 Domestic Brie,

Domestic Manchego, Sharp Cheddar, Domestic Blue,

Grapes, Strawberries & a mix of artisan crackers. 

 Vegetable Platter 

Sm (10) $33.95 Lg (20) $65.95 

 Fresh, hand-sliced, seasonal vegetables arranged on a

platter with your choice of dipping sauce.

 Spinach Dip 

Sm (10) $26.95 Lg (20) $49.95 

House made spinach dip served with semi-crisp thins of

our fresh baked breads for dipping. 

 

 

STARTERS

Signature Salad Bowl 

Sm (6) $20.95 Md (12) $39.95 Lg (24) $78.95 Any Baker Dude

signature Pasta, Bean or Grain salad served in a table

ready serving bowl. Options: Roasted Eggplant Tomato

Chickpea Salad, Creamy Macaroni & Fresh Corn Salad,

Loaded Quinoa Salad & Chickpea, Cucumber and

Tomato Salad. 

 Green Salad Bowl 

Sm (6) $20.95 Md (12) $39.95 Lg (24) $78.95 

Your choice of a Garden Salad or a Caesar Salad served

with dressing on the side. Options: Fresh Apple Beet

Pecan Salad, Garden or Caesar Salad, Kale and

Cranberry Salad & Deconstructed Green Salad with

toppings on the side. 

Add roasted chicken breast 

Sm $13.95 | Md $26.95 | Lg $51.95  

 

 

 

SOUPS & SALADS



 Dessert Tray

Standard Sm 

(10) $29.95 Md (15) $42.95 Lg (20) $52.95 A platter filled with

our delicious cupcakes, blondies and treats. 

 Elite Sm 

(10) $39.95 Md (15) $55.95 Lg (20) $65.95 A platter filled with

our high-end pastries and any other treats. 

Cakes, Standard/Classic (made fresh, never frozen) 

8” Round (3 layers, serves up to 12) $45 

10” Round (3 layers, serves up to 16) $60 

Sheet Cake, ¼ (2 layers, serves up to 20) $60 

Sheet Cake, ½ (2 layers, serves up to 40) $100 

Sheet Cake, Full (2 layers, serves up to 80) $185 

 

 

 
 Water, Assortment of Sodas, Sweet and Unsweetened Tea

- $1.65pp (includes extra drinks at 10% of total headcount. 

Coffee Carafe (8) $23.60 – includes cups, sweeteners,

stirrers and half and half. 

Orange Juice Carafe (8) $20 – includes cups with straws. 

 

 

 

BAKERDUDE

Build Your Own Sandwich Platter  

 A platter filled with beautifully arranged sliced deli meats

and cheeses. Breads sold separately. 

Sm (8) $32.95 3lbs meat/1-1/2lbs cheese M (16) $64.95 6lbs

meat/3lbs cheese Lg (24) $96.95 9lbs meat/4-1/2lbs

cheese 

 Deli Sandwich Platter 

Sm (8) $36.95 Md (16) $71.95 Lg (24) $104.95 Traditional

sandwiches made on our delicious house made breads

of your choice dressed with Farmhouse Honey Mustard,

Mayonnaise, Arugula and Tomato. Select Ham and

Cheddar, Turkey and Swiss, Roast Beef and Pepper Jack

or combine all three. 

Artisan Sandwich Platter 

Sm (8) $38.95 Md (16) $75.95 Lg (24) $108.95 Our signature

Artisan Sandwiches prepared on our freshly baked

baguette bread. Choose up to three. 

Deli Meat Salads Platter 

Sm (8) $29.95 2lbs Md (16) $57.95 4lbs Lg (24) $85.95 6lbs A

combination of our signature homemade Chicken, Tuna

and Egg Salads served on a tray with lettuce and tomato.  

Ah-Vocado Wrap Platter 

Sm (8) $38.95 Md (16) $75.95 Lg (24) $108.95 Whole wheat

wrap stuffed with Hummus, Avocado, Stir-fried Greens,

Micro-Sprouts and Wild Brine Red Kraut 

SANDWICHES

Whole Pie (6-8) $42.95 Minis (24) $48.95 

 Our homemade quiches with delicious combinations in

our signature Greek Yogurt Custard. Crustless & GF. Serve

at room temperature or slightly warm. 

Flavors: Classic Lorraine, Corn & Cheddar, Spinach &

Swiss, Mushroom & Leeks. 

Honey BBQ Meatballs 

Sm (10) $35 Lg (20) $65 

Turkey meatballs simmered in a honey bbq and grape

jelly sauce. (4 to 5 meatballs per person) 

3 Cheese Baked Mac & Cheese Tray 

Tray (12) $50 

Elbow macaroni baked with our mixture of Gorgonzola,

Sharp Cheddar and Parmesan cheeses. 

QUICHES

DESSERTS

BEVERAGES

CONT.



priced per person (sliders $8-10) 

Fried, Grilled, Ground or Vegan; Regular or slider size,

brioche roll (gluten-free option)

Delilah's Everyday Soul

10 Chicken pieces (breast, thigh, leg) – 2 pieces

15 whole wings (3)

15 wingettes (8 pieces)

FRIED CHICKEN

MY FAVORITE $16

choice of chicken, grilled button mushrooms,

onion, garlic, gruyere, lettuce, tomato & pickles 

CARLSBAD $16

choice of chicken, portobella mushrooms,

chopped onion, queso, sliced avocado, pico &

lettuce

POPEYE THE SAILOR $16

ground or grilled chicken, garlic mayo, spinach,

onion, mozzarella, lettuce, tomato

SOUTHERN BELLE $16

fried chicken, fried green tomato, slab bacon,

bread & butter pickles, pimento cheese, lettuce,

tomato, mayo, house hot sauce

SOUTH PHILLY $16

choice of chicken with red sauce, mozzarella,

sweet peppers, onions.

GISSUM $16

pulled chicken bbq, tart apple slaw, Carolina gold

mustard sauce

HOT SWEETIE $16

 choice of chicken, house hot sauce, lettuce,

tomato, chow, fried bread & butter pickles

FRIED CHICKEN PO’BOY $16

 shredded lettuce, chopped tomato, creole mayo,

bread & butter pickles, Merlin’s seasoning, long roll

CALIFORNIA DAY & NIGHT $16

blackened choice of chicken, avocado yogurt

sauce, parsley, scallions, arugula, cilantro

FRIED CHICKEN $16

BLT slab bacon, lettuce, tomato

CHICKEN SANDWICHES

SIDES

cabbage slaw $15

bed of greens, grilled or fried chicken fingers

grilled red potatoes $15

bacon, grilled or fried chicken pieces

grilled peach $15

fried chicken fingers, bed of greens, herbed sweet

chili dressing 

tomato $15

cucumber, red onion, bed of greens

lettuce wrap $15

fried or grilled chicken, scallion, cucumber, carrot,

house sauce

 

 

SALADS
priced per person

 

 

collard greens $12

deedee’s greens $12

 collard, turnip, rape

macaroni & cheese $18

candied yams $15

southern potato salad, mayo base $12

dill red potato salad, mayo base $12

string beans $12

sauteed, okra, corn, tomato $12

corn maque choux $12

homemade chips $12

collard green spring roll $5

devil eggs $1.50

 

 

 

 

priced per pound

 



Flying Fish

Chef Special Box #1 $34.00 
Salmon Nigiri (1pcs)

Tuna Nigiri (1pcs)
 Ebi Nigiri (1pcs)

Hamachi Nigiri (1pcs)
Spicy Yellow Tail Roll 

(topped with salmon, yellowtail, cucumber and avocado)
Sakemaki 

(Traditional Salmon Roll)
Edamame

 

 

10 Special Rolls $175.00

 

10 California Rolls $70.00

 

10 Shrimp Tempura Roll $150.00

 

 

 

 

$35 per person Chef Choice 

 

$55 per person VIP Chef Choice

 

 

 

 

ORDER BY ITEM 

ORDER PER PERSON



Graffiti Breakfast

Cinnamon Toast French Toast on

Challah bread 

Stuffed Waffle
 (your choice) 

Catfish & Blue Grits 

 

Sides: 

Eggs

Thick-cut Applewood Smoked Bacon 

Sausage Patties 

 
Drinks: 

Natalie’s Natural Fruit Juice- 
Grapefruit/ Orange Mango 

 

Quantities are in HALF pans 

Eggs-2 pans

 (1 scrambled/ 1 fried)

Challah CTFT- 1 pans 

Stuffed Waffle- 10ea 

(your choice stuffing) 

Catfish & Grits- 2 pans 

(1 catfish/ 1 grit) 

Bacon- 1 pan 

Sausage- 1 pan 

Challah French Toast 
w/ Fresh Mixed Berries 

Stuffed Waffle 
(Bacon, Egg, Cheese/ Fruit Option) 

Catfish & Blue Grits 

Breakfast Sandwich
 (Sausage, Egg, Cheese) 

 

Sides: 

Eggs 

Bacon or Sausage 

Breakfast Potatoes

Drinks: 

Natalie’s Natural Fruit Juice- 

Grapefruit/ Orange Mango 

 

 

Quantities are in HALF pans 

Eggs-3 pans

 (2 scrambled/ 1 fried) 

Challah FT- 2 pans 

Stuffed Waffle- 15ea 

Catfish & Grits- 3 pans 

(2 catfish/ 1 grit) 

Sandwiches- 25 

Protein- 2 pans 

Breakfast Potatoes-1 pan 
 

PER PAN/ PER PERSON GUIDE
• Cinnamon Toast FT/ Mixed Berry FT - 2 ½ loafs per pan/ 7 orders per loaf/ 2pc per person 
• Stuffed Waffle- 4 pc per 1 waffle/ 1 pc per person 
• Catfish and Grits- 8 catfish per pan/ 5 pc per fish/ 2 pc per person 
• Sandwiches- sausage or bacon/egg/cheese /1 per person 
• Eggs-12 servings per pan/ 2 eggs per person 
• Bacon-40 pc per pan/ 2 pc per person 
• Sausage-20 pc per pan/ 1 pc per person 
• Breakfast Potatoes- 20 servings per pan 
• Drinks- 1 per person 

$50-45/pp 45-50 people$55-50/pp 20-25 people

SMALL MENU 

LARGE MENU



Hippie Hibachi

Select your plant-based teriyaki proteins of choice served buffet style.  

Paired with vegetables (zucchini, onions, carrots, broccoli) and fried rice. 

 Garnished with green onion, red cabbage, and sesame seed.  

Vegan Yum Yum and spicy Gochu sauce included.  Accompanied by mixed

green salad with choice of Ginger Carrot or Groovy Ranch dressing.  

 

*May mix & match any same priced proteins.  Includes serveware. 

Veggies,  Tofu

+10 people | $180

+20 people | $320

+50 people | $720

 

Mushroom, Chick'n, Sh'mp Impossible 

+10 people | $200

+20 people | $360

+50 people | $770

 

PLANT PROTEINS



Lo Russo's Italian Bottega

 The Lo Russo Turkey Club $14

Roasted Turkey Breast, Applewood Smoked

Bacon, Swiss & Gouda, Lettuce, Tomato, Mayo, Oil

& Vinegar

 

The Italian Stallion $15

Prosciutto, Genoa Salami, Sopressata (Picante),

Provolone, Lettuce, Tomato, Mayo, Oil & Vinegar

 

The Gianni $14

Roasted Turkey Breast, Provolone, Lettuce,

Tomato, Mayo, Oil & Vinegar

 

The Momma Mia! $13

Capocolla Ham (Picante), Provolone, Lettuce,

Tomato, Mayo, Oil & Vinegar

 

The Donatella Caprese $13

Fresh Mozzarella, Arugula, Tomatoes and nut-

free Kale Basil Pesto

 

The Chicken Mafia $12

House Chicken Salad, Arugula, Tomato,

Farmhouse Honey Mustard

 

The Tuna Mafia $12

Tuna Salad, Arugula, Tomato, Farmhouse Honey

Mustard

 

For the kids...The Bambino $7

Roasted Turkey or Bologna with Provolone or

Cheddar Cheese & Mayo

 

ITALIAN SANDWICHES & MORE

Served cold or hot pressed with a side salad or bag of chips.
Bread options: Hoagie Roll, Whole Wheat or GF Ciabatta.

 Chicken Salad (GF) - Chicken, onions, carrots,

celery, mayo, mustard, garlic and herbs

 

Tuna Salad (GF) - Tuna, celery, onion, mayo,

mustard, capers and dill

 

Kale & Cranberry Salad (GF) – Kale, dried

cranberries, pumpkin seeds, green onions, mayo

and poppy seeds

 

Loaded Quinoa Salad (GF|V) - Quinoa with

peppers, coconut chips, almond, golden raisins

& vinaigrette

 

Tomato Mozzarella Salad (GF) – Cherry Tomato,

fresh mozzarella balls, olive oil and various

seasonings.

 

SPECIALTY SIDES
8OZ $5 / 16OZ $8

Tiramisu $5.50

Cannoli $5.50

Strawberry Panna-Cotta $5.50

 

DESSERTS

San Pelligrino $2.95 

Bottled Sodas $2.95

New Wave Sodas $2.95 

Iced Tea $2.95

Coke $1.95

Diet Coke $1.95

Sprite $1.95

Bottled Water $1.95 

Sparkling Water $1.95

 

BEVERAGES



FRIED SHRIMP

75 pcs |  $120

 

TATER TOTS

130 pcs | $40

 

TURKEY LEG 

     25 pcs | $300

50 pcs | $550

 

RIBEYE SKEWER

25 skewer |  $210

50 skewer | $400

 

SHRIMP & CHICKEN SKEWER 

25 skewer  | $185

50 skewer | $350

 

 

Osha Farm Grill

menu



Pomodora Bella

 

Arancini | $90 

Arborio Grain, Parmesan, Basil 

Meatballs | $140 

Beef, Pork, Veal, Red Sauce 

Meatball Sub | $160 

meatballs, sauce 

Spaghettini | $150 

marinara - traditional red sauce

arabiatte - spicy red sauce

bolognese - beef vegetable ragu

meatball - beef, pork, veal 

Tagliatelle | $160 

blackened shrimp, charred fennel

scampi cream sauce 

Cavatelli | $130 

parmesan cream sauce, roasted

tomatoes, arugula 

 
 

SMALL OFFERINGS 

PASTA

Caesar | $120 

romaine, parmesan, croutons 

Rocket | $120 

arugula, fennel, apple, lemon poppy vin.

Caprese | $140 

mozzarella, tomatoes, basil 

 

SALADS

Margherita | $70 

red sauce, ciliegine, mozzarella

cheese, basil The Tye Dye | $75 

red sauce, cheese, pesto 

Tomato Pizza | $75 

red sauce, mozzarella, tomatoes,

basil Pepperoni | $75 

red sauce, pepperoni, mozzarella Fig

and Pear Bianco | $80 

fig, pear, ricotta, mozzarella cheese,

capicola, arugula 
 

PIZZA
based off of 4 per 12 ppl 

Lasagna bolognese - $120 

Eggplant parm - $130 

Veggie Lasagna - $120 

Pasta Station - $200 

 

ENTREE

Cannoli | $50

DESSERT



Bao buns 
10 pc Chashu or Japanese fried chicken $30

10 pc vegan shrimp $40
 

Togarashi shrimp chips with sakura house sauce 
half pan (feeds 2-4) $12
full pan (feeds 5-10) $15

 

Takoyaki with eel sauce and kewpie mayo
20 pc $24
40 pc $45

Japanese sausages with spicy mustard 
SOLD BY THE LB (15-20 pc} (1 lb feeds 2-3ppl)

7.99/lb

 

Gyoza with ponzu 
10pc $10 + $5 for every 10pc increment

Yuzu lemon pepper hot w/ ranch and Japanese pickles
20pc $22
40pc $45

100pc $110

 

Sakura salad 
half pan (feeds 2-4) $25/whole pan (feeds 6-10) $35

Field greens, Pickled vegetables, wakame, choice of dressing
(creamy avocado dressing “vegan” , roasted sesame, Japanese chili ranch)

 

 

 
Stuffed taiyaki 

10pc $25
chef’s choice filling, powdered sugar

 

strawberry yuzu “short cake” 
10pc $30

macerated strawberries with yuzu. Japanese “cheesecake”

 
matcha cheesecake 

serves 10 $30

 

Sakura Ramen Bar
food

dessert



Lobster roll - $24
New England Style 

 
King Crab Roll - $30

 
Shrimp Ceviche - $15

 
Red Snapper Ceviche - $17

 
Shrimp Cocktail - $12

 
King Crab Cocktail - M/P
w/ cocktail sauce or butter

 

Smoked Pearl

menu

oysters

East Coast - $16 - 1/2 Dozen
 

West Coast - $19 - 1/2 Dozen
 



TydeTate Kitchen

 

Padan | $.90

 

Saku | $1

 

Satay | $1.50

 

Mooyang | $1.50

 

Shrimp Rolls | $1.50

 

Spring Rolls | $1.25

 

Curry Puff | $1.50 

FRIED RICE

Chicken, Tofu, Veggies - $60

Shrimp - $70

 

BASIL FRIED RICE

Chicken, Tofu, Veggies - $60

Shrimp - $70

 

TTK NOODLE

Chicken, Tofu, Veggies - $60

Shrimp - $70

 

PAD THAI

Chicken, Tofu, Veggies - $60

Shrimp - $70

 

BEEF SALAD - $60

 

PANANG BEEF - $70

 

WHITE RICE - $20

 

STICKY RICE - $30

 

MANGO STICKY RICE - $125

 

 

SMALL OFFERINGS 

ENTREES
Prices per Tray 



Chattahoochee Food Works 
is located in the 
Makers Building

1235 Chattahoochee Ave NW
Atlanta, GA 30318

 
@chattahoocheefoodworks

FOR MORE INFO:

events@chattahoocheemrkt.com

mailto:events@chattahoocheemrkt.com

