bistro

770.993.1156
70 west crossville road - roswell

www.SedgwickRestaurantGroup.com

bistro VG offers two types of banquet style dining options. Below
are selections for the three course customized menu for more formal
gatherings. The pricing next to the entrées listed below includes the
soup/salad course, entrée course, and dessert course.

soups & salads - choose two

white bean soup - truffle oil - brioche croutons
bistro onion soup - gruyére crouton

heart of romaine salad - buttermilk fried onion rings
butter lettuce salad - herb-mustard vinaigrette

simple arugula salad - lemon - parmesan

entrees - choose up to four

domestic lamb chops - roasted vegetable strudel - haricot verts -
blueberry port jus $34 per person

vinny'’s ricotta lasagne - sweet Italian sausage - tomato sauce -

parmesan $24 per person

simple roast chicken - warm roasted red onion-shiitake mushroom
salad - potato puree $27 per person

roasted sea scallops - rock shrimp risotto - wild mushrooms -

peppercorn sauce - lobster oil $41 per person

organic salmon - littleneck clams - fava beans - yukon gold potatos -

white corn jus $31 per person

van gogh’s crab cake - potato puree - wilted spinach - whole grain

mustard beurre blanc $38 per person

grilled double cut pork chop - roasted plums - shallots stone ground
grits - herb jus $34 per person

braised short ribs - spicy macaroni and cheese $29 per person
ribeye - potato puree - rapini - sauce bearnaise $45 per person
ny strip au poivre - roasted fingerling potatoes $36 per person

filet mignon - black truffle butter - potato puree $39 per person

desserts - choose two

seasonal panna cotta

molten chocolate fritters - vanilla rum raisin ice cream
tiramisu (5 oz portion)

warm beignets - chocolate pots de creme - orange marmalade

- all steaks will be served either medium rare or medium -
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Platters are an additional dining style offered at bistro VG for more
informal gatherings. The items below can be grouped together
into platters and passed, presented on a buffet table, or placed on
individual tables for your guests.

fromage & charcuterie 330 (serves 4-6)

bucherondin - humbolt fog - rubiola rocchetta - rubiola damina
- ledel de cleron - morbier mobuy - coppa - prosciutto di parma
soppresatta - tuscan salami - serrano ham

selection of salads $8 perperson
butter lettuce salad - herb mustard vinaigrette
simple arugula salad - lemon - parmesan

heart of romaine salad - buttermilk fried onion rings

selection of wood fired pizzas (each serves 2-4)
wood fired margherita pizza $9.95
spinach - fontina - prosciutto - caramelized onion pizza $11.95

pancetta bacon - slow cooked onion pizza $10.95

selections of small plates

prince edward island mussels - garlic - white wine - saffron

(serves 2-4) $12.95

salt & pepper fried calamari (serves 2-4)$8.95

hanger steak - chimichurri sauce (serves 4-5) $15.95

classic steak tartare - garlic - crisp baguette (serves2-4) $9.95

van gogh'’s crab cake - whole grain mustard beurre blanc (serves2-4) $13.95
goat cheese ravioli - sweet tomato sauce (serves2-4) $9.95

tuna tartare - ginger vinaigrette - tobiko caviar (serves 2 -4) $14.95
sautéed chicken livers - caramelized onion plum jam (serves 2-4) $6.95
white truffle & parmesan frites (serves2-4) $7.95

roasted vegetable ratatouille - cumin chickpea fries (serves2-4) $7.95
country pate - mustard - toast (serves2-4) $9.95

gnocchi - cremini mushrooms (serves2-4) $7.95

selections of dessert $8 perperson
tiramisu - warm beignets -

molten chocolate fritters - seasonal panna cotta

beverage service options

full bar - beer & wine only - cash bar - signature drinks
soft drinks & iced tea $3.00
Illy cafe $2.50 — llly Cappucino & Espresso $3.75
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GENERAL INFORMATION

large banquet room — capacity 65-minimum 42 or $2500
minimum — deposit required $250

small banquet room — capacity 30-minimum 24 or
$1500-deposit required $150

lounge —capacity 30 or $1000 minimum —deposit required $100

Above are the dining rooms available for large groups. The
deposit and a signed banquet agreement are necessary to secure
your reservation. This deposit will be processed only if the party
does not show up or the party is cancelled less than 3 business
days before the event (14 days in December). A restaurant
buyout option is also available. Rates are subject to seasonal
changes.

Reservations for our private rooms are booked in two seatings.
The early seating is from 5:00-6:00pm. The room will be re-
booked with the second seating at 8:30pm.

Parties of 17 or greater will be presented one check and must
preselect menu items at least 5 business days before the event.

Dietary requests will be accommodated if possible.

Prices quoted do not include the 18% service charge or 7%
Georgia State or any other applicable sales tax.

Payment of the total balance is due the day of the event. We
accept American Express, Visa, Master Card, and Discover. We also

accept approved company checks. No personal checks.

Desserts brought in from outside the restaurant are accepted
but do incur a $1.50 charge per person. Customized cakes and
pastries by bistro VG’'s in house pastry chef are also available.
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PRIVATE ACCOMODATION AGREEMENT

dinner banquet

large banquet room — capacity 65-minimum 42 or $2500 minimum —
deposit required $250

small banquet room — capacity 30-minimum 24 or $1500-deposit
required $150

lounge —capacity 30 or $1000 minimum —deposit required $100

The above listed deposits are necessary to secure your reservation. This
deposit will be processed if the party does not show up or the party is
cancelled less than 3 business days before the event (14 days in December).

A final guest count is required 3 business days prior to your event. Should
your party fall short of the number quoted, you will be charged $25.00 per
person missing or moved to a less private area to avoid these charges if
possible.

Reservations for our private rooms are booked in two seatings. The early
seating is from 5:00-6:00pm. The room will be re-booked with the second
seating at 8:30pm.

Parties of 17 or greater will be presented one check and must preselect
menu items at least 3 business days before the event. Dietary requests will
be accommodated if possible.

Prices quoted do not include the 18% service charge or Georgia State or
any other applicable sales tax.

Payment of the total balance is due the day of the event. We accept
American Express, Visa, Master Card, and Discover. We also accept

approved company checks. No personal checks.

Please sign & return this form to bistro VG acknowledging your agreement

with the above conditions.

signature: date:

print name:

company name:

address: city state: zip:
phone: email

date of reservation: time: # in party
name on credit card: credit card type:

credit card #: expiration:

or approved company check #

please return via fax: 770-643-0854

For more information contact bistro VG’s event coordinators:

Jennifer Velazquez, General Manager or Amanda Stamps, Manager
70 west crossville road, roswell, ga 30075
phone 770.993.1156 - fax 770.643.0854 - email bistrovg@hotmail.com









