
Private Event 
Lunch Menus 

SPRING 2017 

The Pace Room 
Accommoda ng up to 48 seated guests, and 75 in a standing meet and 
greet, the Pace Room is engaging.  Weather permi ng, bring the out-

doors in.  The Pace Room can easily morph into a pavilion by opening our 
doors to the pa o, allowing for al fresco dining.  Eight tables seat four to 

 The Sun Porch 
Enclosed by windows overlooking the Vinings Jubilee courtyard, the 

Sun Porch is an in mate gathering area that accommodates 14 to 24 
guests in a semi-private se ng and up to 48 as a private room.   

 

Tables can be set as shown above or in rectangle tables of 6 

Tribeca Lunch Menu -  $20.00 
 
 

Choice of Soup or Salad 
Chicken Tor lla Soup, Avocado, Tomatoes, Corn, Mozzarella, Chilies, Cilantro 

Ar san Greens, Blue Cheese Crumbles, Tomatoes, Balsamic Vinaigre e 
 
 
 

Choice of Entree 
Soho Burger, Angus Beef, Sharp Cheddar, Le uce, Tomato* 

Fried Chicken Sandwich, Fried Chicken Breast, Old Bay Mayonnaise, House made Pickles, H&F Bun* 
Steak Salad,  Ar san Le uce, Grilled Portabellas, Onion, Tomatoes, Blue Cheese Vinaigre e 

Grilled Chicken Salad Ar san le uce , cabbage, carrots, peppers, mushrooms, sesame vinaigre e 
Maple Grilled Salmon Sco sh salmon, le uce, sweet potato chips, avocado, peppers, lime vinaigre e 

Eggplant Lasagna, eggplant, zucchini, and spinach, rico a, 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 
 
 

Choice of Appe zer 
Soup of the Day  

Chopped Salad romaine, tomato, avocado, blue cheese, prosciu o, cucumber dill dressing 
Chicken Tor lla Soup, Avocado, Tomatoes, Corn, Mozzarella, Chilies, Cilantro 

Ar san Greens, Blue Cheese Crumbles, Tomatoes, Balsamic Vinaigre e 
 
 
 

Choice of Entree 
Herbed Chicken, Roasted Breast, Purple Rice, Seasonal Vegetables, Lemon Jus 

Salmon Thai salmon wrapped in rice paper, cilantro basil pesto, spicy citrus ponzu, rice, baby bok choy  
Old Bay Crab Cake sal ne crust, ar san le uce, tomatoes, avocado, goat’s cheese serrano dressing 

Steak Frites  grilled USDA Prime Sirloin, parmesan pommes frites, herb bu er 
Eggplant Lasagna, eggplant, zucchini, and spinach, rico a, 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 

 

“This Vinings hot spot is located in the charming Vinings Jubliee on Paces Ferry Road, and as I 
stepped inside SOHO, I immediately felt energized. Finely balancing hidden gem charm with 

grand, unlimited poten al, SOHO’s atmosphere is sophis cated but not stuffy.” 
Erin J Murrin, 

MDJonline 


