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PRIVATE DINING 
& RECEPTION

Nestled on the BeltLine with
panoramic views of the city skyline, 
Bazati’s grand space is the ideal 
setting for all of your special
occasions. From intimate alcoves 
to the entire building, we provide 
the perfect setting for your private 
event needs. We host corporate 
events, birthdays, rehearsal
dinners, wedding receptions, wrap 
parties, holiday parties, and more. 
Whatever the occasion, let Bazati 
accommodate you! We offer a
variety of menu options and an elite 
team of managers and staff to ensure 
your event will exceed your highest 
expectations.

We have created this packet to 
assure that each step of the event 
planning process will be simple. Our 
trained staff are here to help you
create a successful event. To confirm 
your next event a contract must be 
created and a deposit is required. 
The final balance is due the day or 
evening of your scheduled event. If 
you have any questions or particular 
needs, please discuss these with our 
staff who will do their utmost to 
accommodate.

For further information: 

ph 404.795.8343

events@bazatiatl.com
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Room
Selection
THE BRASSERIE
Our largest event space, The Brasserie 
transports diners to classic eateries of 
Paris at the turn of the 20th century. 
With soaring ceilings, low lighting, and a 
romantic terrace spilling onto the Beltline, 
this space invites guests to dine in style. Two 
bars feature extensive wine and cocktail 
selections, both of the old world and with 
more modern offerings.  
SEATED: 50  |  STANDING: 250 
SEATED WITH RENTALS: 80 

THE BARS AT THE BRASSERIE
The Brasserie’s two bars offer superb spaces 
for cocktails and canapés. Whether your party 
prefers standing space at the U Bar or couch 
seating at the L Bar, both of our bar spaces 
offer a vintage atmosphere and excellent 
selections of wines and cocktails. Our skilled 
bartenders can suit your party’s needs with 
craft cocktails or individualized selections. 
Both bars offer views over the bustle of 
the Brasserie and the Beltline just beyond. 
U BAR STANDING: 40   
L-BAR STANDING: 30

The Boutiques
AMPHORA
Our bottle and cigar shop is the perfect 
space to accommodate parties large and 
small for our most private dining option. 
Draw thick velvet curtains to close off the 
space for an atmosphere that is all your 
own. Explore our selection of reserve 
wines or create yourself to something 
form on of our humidors.  
SEATED: 14  | STANDING: 50 
SEATED WITH RENTALS: 30

TASCHEN
For lovers of art and literature, Taschen is 
an excellent venue for a semi-private 
event. Featuring gorgeous coffee 
table books from a distinguished German 
publisher, Taschen is truly a space that 
offers something for everyone. 
SEATED: 8  | STANDING: 25 

ESTRELLA: THE ROOFTOP
Voted the best rooftop of 2019 & 
2020 by the Atlanta Journal-
Constitution, this is the ultimate dining 
experience. Dine al fresco while enjoying the 
breathtaking views of downtown’s cityscape 
on our canopied rooftop terrace and bar.  

This event will be one guests won’t soon forget 
and will definitely want to repeat.  
SEATED: 60  | STANDING: 150

MONOCLE
Our bright, travel themed space is best 
suited for celebrations. Monocle 
embodies the jet setter’s exuberance for 
life’s colors and flavors.  
SEATED: 16  |  STANDING: 20

BLUMARINO
Ideal for business or club dinners, 
Blumarino distills classic Latin culture 
with dark wood and handmade leather 
items on display from Bogota, Colombia. 
Enjoy any one of our extensive selection 
of bourbons and tequilas while perusing 
custom leather goods and enjoying a 
semi-private dining experience.  
SEATED: 6  |  STANDING: 15

THE BELTLINE TERRACE
For events during the warmer months, the 
ground-level terrace at the Brasserie is the 
perfect place to enjoy the fair weather. The 
Terrace overlooks the Beltline and offers couch 
seating. This is the perfect space 
to enjoy a glass of rosé with friends during the 
summer months. 
SEATED: 40  |  STANDING: 250   
SEATED WITH RENTALS: 100

TALLER MAYA
A close, colorful boutique space, Taller 
Maya features handmade pieces from 
Mexico. Each of the designs in the space 
is unique and supports Yucatan women 
artisans. This semi-private space is perfect 
for birthdays, brunches, or girls’ nights. 
We invite our guests to browse one-of- 
a-kind pieces while sipping on a selection 
from our curated list of sparkling wines. 
SEATED: 6:  |  STANDING: 10
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Pricing

ROOM

THE BRASSERIE

THE BRASSERIE U-BAR

THE BRASSERIE L-BAR & LOUNGE 
 
THE BELTLINE TERRACE 
 
AMPHORA 
 
TASCHEN

TALLER MAYA 
 

MONOCLE

BLUEMARINO

SEATED 
 

50-80

N/A 

12 

40-100 

14-30 

 8 

6 

16 

6

COCKTAIL 

250 

40 

30 

300 

50 

25 

10 

20 

15

F&B*

$5000 

$2500 

$2500 

$5000 

$2500 

$1250 

$500 

$800 

$500

DEPOSIT 

$2500 

$1250 

$1250 

$2500 

$1250 

$625

$250 

$400 

$250

ESTRELLA SEMIPRIVATE** 

ESTRELLA BUYOUT*

BRASSERIE + SHOPS BUYOUT* 

BAZATI BUYOUT*

20 

60

250 

310

50

150

400 

530

* CALL FOR PRICING

* CALL FOR PRICING

* CALL FOR PRICING

* CALL FOR PRICING

Food & Beverage minimums, along with rental fees do apply. 
Food & beverage minimum does not include standard tax, 
20% gratuity, weekend, or December rates.

**Estrella semi-private fees may vary seasonally.
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The Menus
• Passed or plated hors d’oeuvres, appetizer platters and

plated seating are available for both lunch and dinner.

• Sample menu prices are based per person except canapés,
which are priced by the dozen.

• Parties scheduled on a Monday must be finalized by
Wednesday prior.

• Our private dining menus do not reflect our kitchen’s ability
 to accommodate vegetarians and special dietary needs. 
• Please place your menu selections two weeks before 
 your scheduled event to ensure the kitchen is adequately 
 prepared for your event. Not all menu items may be available 
 if your event is scheduled within two weeks of event date. 
• While we will do everything in our power to accommodate 
 your every need, last minute menu changes and/or additions 
 are not always possible.

• 20% Gratuity is added to the final bill for all private events.
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LUNCH

$35 PER PERSON
Food Portion Only
(Bottled Water, Soda, Ice Tea, Beer, 
Wine, and Cocktails Not Included)

Dinner menus also available during 
lunch upon request

SELECT THREE OPTIONS PER COURSE 

TO START
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WHITE BEAN SOUP  
croutons, bacon, truffle oil  

TOMATO BASIL SOUP  
vegan and gluten free 

MIXED GREEN SALAD  
artisan lettuce, tomato, red onion, sherry vinaigrette 

MAIN COURSE 

THREE-CHEESE GRILLED CHEESE WITH TOMATO SOUP  
gruyere, white american, cheddar 

TURKEY CLUB ON CIABATTA  
smoked turkey, bacon, herb roasted tomatoes, avocado, lettuce, 
honey dijon sauce  

FRIED CHICKEN SANDWICH  
springer mountain buttermilk marinated chicken breast, lettuce, 
tomato, herb aioli 

GRILLED CHEESE BURGER  
half pound of grass fed beef, tillamook cheddar, lettuce, tomato, 
grilled onion  

FRENCH DIP   
shaved ribeye, grilled onions, gruyere mornay sauce, au jus 

TO FINISH 

DARK CHOCOLATE CAKE  
vanilla ice cream   

SORBET  
chef’s selection of seasonal flavors  

ICE CREAM   
chef’s selection of seasonal flavors  



 

DINNER

OPTION ONE 

$46 PER PERSON
Food Portion Only
(Bottled Water, Soda, Ice Tea, Beer, 
Wine, and Cocktails Not Included)

SELECT THREE OPTIONS PER COURSE 
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TO START 

WHITE BEAN SOUP  
croutons, bacon, truffle oil  

TOMATO BASIL SOUP  
vegan and gluten free 

MIXED GREEN SALAD  
artisan lettuce, tomato, red onion, sherry vinaigrette 

MAIN COURSE 

QUINOA BOWL WITH ROASTED VEGETABLES   
sweet potato, carrots, turnips, shallots, garlic,  
lemon thyme vinaigrette 

MARKET FISH   
fish du jour, whipped potatoes, zucchini and squash ribbons,  
cherry tomato, beurre blanc  

ROAST CHICKEN   
springer mountain farms chicken, brussels sprouts,  
creamer potato, natural jus 

BAZATI  BURGER  
bacon, mushroom duxelles, tomato, grilled onion,  
gruyere mornay sauce  

STEAK FRITES   
linz skirt steak, truffle fries, mixed green salad, garlic butter 

TO FINISH 

DARK CHOCOLATE CAKE  
vanilla ice cream   

SORBET  
chef’s selection of seasonal flavors  

ICE CREAM   
chef’s selection of seasonal flavors  



 

DINNER

OPTION TWO 

$56 PER PERSON
Food Portion Only
(Bottled Water, Soda, Ice Tea, Beer, 
Wine, and Cocktails Not Included)
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SELECT THREE OPTIONS PER COURSE 

TO START 

WHITE BEAN SOUP  
croutons, bacon, truffle oil  

TOMATO BASIL SOUP  
vegan and gluten free 

MIXED GREEN SALAD  
artisan lettuce, tomato, red onion, sherry vinaigrette 

ARUGULA & HEART OF PALM SALAD  
crostini with goat cheese, marcona almond,  
pickled shallot, sherry vinaigrette 

CHILLED LENTIL SALAD  
poached egg, dijon vinaigrette 

MAIN COURSE 

QUINOA BOWL WITH ROASTED VEGETABLES   
sweet potato, carrots, turnips, shallots, garlic,  
lemon thyme vinaigrette 

MARKET FISH   
fish du jour, whipped potatoes, zucchini and squash ribbons,  
cherry tomato, beurre blanc  

ROAST CHICKEN   
springer mountain farms chicken, brussels sprouts,  
creamer potato, natural jus 

CASSOULET   
duck confit, toulouse sausage, pork belly, san  
marzano tomato, flagolet beans 

BAZATI  BURGER  
bacon, mushroom duxelles, tomato, grilled onion,  
gruyere mornay sauce  

STEAK FRITES   
linz skirt steak, truffle fries, mixed green salad, garlic butter 

TO FINISH 

DARK CHOCOLATE CAKE  
vanilla ice cream   

SORBET  
chef’s selection of seasonal flavors  

ICE CREAM   
chef’s selection of seasonal flavors  



 

DINNER

OPTION THREE

$75 PER PERSON
Food Portion Only
(Bottled Water, Soda, Ice Tea, Beer, 
Wine, and Cocktails Not Included)
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TO START 

WHITE BEAN SOUP  
croutons, bacon, truffle oil  

TUNA TARTAR 
avocado, soy vinaigrette 

ARUGULA & HEART OF PALM SALAD  
crostini with goat cheese, marcona almond, pickled shallot, sherry vinaigrette 

CHILLED LENTIL SALAD  
poached egg, dijon vinaigrette 

GOLDEN BEET SALAD 
goat cheese, orange vinaigrette, walnuts 

PORK BELLY TARTINE  
pork belly, arugula, apples, peppadew peppers, dijon  

MAIN COURSE 

QUINOA BOWL WITH ROASTED VEGETABLES   
sweet potato, carrots, turnips, shallots, garlic,  
lemon thyme vinaigrette 

MARKET FISH   
fish du jour, whipped potatoes, zucchini and squash ribbons,  
cherry tomato, beurre blanc  

SEARED SALMON 
diver scallops, risotto, asparagus, basil butter  

ROAST CHICKEN   
springer mountain farms chicken, brussels sprouts,  
creamer potato, natural jus 

CASSOULET   
duck confit, toulouse sausage, pork belly, san  
marzano tomato, flagolet beans 

STEAK FRITES   
linz skirt steak, truffle fries, mixed green salad, garlic butter 

GRILLED FILLET   
linz 8 oz filet, creamer potatoes, asparagus, red wine bordelaise sauce 

TO FINISH 

DARK CHOCOLATE CAKE  
vanilla ice cream   

APPLE TART  
vanilla ice cream   

SELECT THREE OPTIONS PER COURSE 



 

CANAPÉS
Each order equals  
one dozen canapés; 
chef recommends 5-7 pieces 
per person, per hour 

CANAPÉS BY THE DOZEN

$24
Parma Ham, Toast Point, Cornichons 
Gougères
Miniature Quiche
Salmon Rillette, Toast Point

$32
Belgium Endive, Roquefort Cheese, Spiced Pecans, Pears 
Roasted Chicken Brochette
Potato Blinis, Crème Fraiche, Caviar 
Chicken Liver Mousse, Toast Points 
Parmesan, Rosemary French Fries 
 
$38
Foie Gras on Toast Points, Sauternes Geleé
Lamb Chops, Tomato Coriander Mint Puree 
Miniature Lump Crab Cakes
Short Braised Rib, Pomme Macaire, Red Wine Sauce 
Hamburger Sliders
Oyster du Jour, House Gelée 
Filet de Boeuf Brochette
Scallop Brochette, Spring Onion, Sesame Seed Toasted, Peanut Oil (6 doz min)

SOUPS

$18

Tomato Basil Soup
White Bean Soup 

PLATTERS

$10 PER PERSON
Artisanal Cheese Platter 
House Charcuterie Platter 
$99 EACH (serves 8)
Plateaux de Fruits de Mer
Oysters, Clams, Mussels, King Crab, Lobster, 
Trio of Dipping Sauces, Fresh Lemon

DESSERT CANAPÉS

$32
Profiteroles, Hazelnut Chocolate Mousse 
Miniature Myer Lemon Tarts
House Chocolate “Grand Marnier” Truffles
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PLATTERS
Each platter serves 12 guests

$10/ PERSON 

CHARCUTERIE BOARD 
house selection of cured meats and artisan cheeses 
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$24  

ESQUITES 
toasted corn, cotija cheese, cilantro, piquin lime mayo 

QUESO BLANCO 
white cheese dip with mild jalapeños 

$38 

AHI AMARILLO WINGS 
springer mountain chicken wings, cotija, lime, pepper sauce 

CHIPS & SALSA 
house-made salsa rosa, corn tortilla chips  

$48 

GUACAMOKE 
avocado, tomato, cilantro, lime, corn chips 

CARNITAS DE PUERO  
pork confit, tocino, salsa verde, pineapple, picked serrano 

POLLO A LA PARILLA 
grilled springer mountain farms chicken, toasted corn, 
avocado puree, vidalia onions, lime 

ZUCCHINI A LA PARILLA 
grilled zucchini, black beans, toasted corn, teardrop 
tomato, salsa verde, cotija 

COSTILLA DE RES 
beef short rib, heirloom cherry tomato, vidalia pico de 
gallo, guajillo, cotija 




