
 

 

 
  



 

 

 
  EVENT SPACE 

RECEPTIONS & REHEARSALS 
Semi-Private Events  

JCT. Kitchen Dining Room 
50 Guest Seated Lunch or Dinner 

Semi-private seating in our Main Dining Room can be 
reserved with a preset menu for up to 50 guests. Event 
guests will be seated at two parallel tables in a section of 
the dining room with muted earth tones, beautiful natural 
light and a floor to ceiling curtain along one side to 
separate the space from the rest of the dining room. Please 
note, other restaurant guests may be seated at open tables 
surrounding the space. If you prefer a more private setting 
in our dining room, this section of the restaurant can be 
reserved in its entirety. A food and beverage minimum 
would apply. 

 

JCT. Bar Courtyard 
50 Guest Cocktail Event 

Located outdoors on the upper level at JCT. Bar, the 
Courtyard Event Space is perfect to host your next cocktail 
or reception style event. This covered area will have three, 
four-top tables for stationed food or casual seating, easy 
access to the train bridge and overlooks the lower level 
courtyard space. Space is available rain or shine. All semi-
private events booked at JCT. Bar will be outside—for 
interior events, please see JCT. Bar Buy-Out information. 
 
We apologize but speakers, live music and presentations 
are not allowed during restaurant hours with semi-private 
events. 

FULL VENUE, PRIVATE EVENTS 
Event area closed to the public 

Ceremony & Reception 
JCT. Kitchen and Bar is perfect for formal and informal 
ceremonies and receptions. The dining room level can 
accommodate both ceremony as well as reception with the 
following arrangements: Seated or buffet style reception 
for 100-150 guests, and cocktail style receptions up to 
225 guests.  Adding on the JCT. Bar level allows for pre-
ceremony green room, as well as cocktail hour between the 
ceremony and dinner.  
 

Reception, JCT. Kitchen Dining Room  
135-160 Guest Seated or 225 Guest Cocktail Event 

If you wish to host a fully private event, the JCT. Dining 
Room can be closed to the public. A buy-out will include the 
main dining room, dining room bar and main level patio. 
The JCT. Dining Room can accommodate a seated lunch or 
dinner event up to 135-160 guests, or a cocktail event with 
passed or stationed hors d’oeuvres selections for up to 225 
guests.  For buy-out events, a food and beverage minimum 
does apply and is based on the day and time of the week. 
Our chef offers vegetarian and vegan options for all 
events, upon request.  

 

Reception, JCT. Bar Buy-Out 
75-125 Guest for a Cocktail Event 

JCT. Bar can be closed to the public for a fully private 
cocktail style event with preselected passed or stationed 
hors d’oeuvres. A buy-out would include the upper level 
JCT. Bar, and outdoor Courtyard & Lounge spaces. We 
can accommodate Cocktail Events and Receptions up for 
to 75 guests in the JCT. Bar interior, and up to 125 guests 
utilizing both interior and outdoor spaces. For buy-out 
events, a food and beverage minimum does apply and 
is based on the day and time of the week. Space is 
rain or shine. 
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Fancy Meat & Three 
$75 per person 

FIRST COURSE 
Choose one 

 

ARUGULA SALAD  local arugula, fennel, marinated tomatoes, sweet herbs, confit tomato vinaigrette 
JCT. SALAD  tucker lettuces, candied pecans, green beans, buttermilk dressing 

FARMSTEAD GREENS  tucker lettuces, sweet herbs, marinated celery, champagne-citrus vinaigrette 

 

 

SECOND COURSE 
Choose three. If 30+ guests, choose two. 

 

SMOKED AND SLOW ROASTED BEEF BRISKET  black pepper jus 
DAY BOAT FISH  sweet herbs and citrus vinaigrette 

WOOD GRILLED ½ CHICKEN  roasted chicken jus/herb salad 
GEORGIA TROUT  preserved lemon and brown butter vinaigrette 

JCT. FRIED CHICKEN  house pickles 
WOOD GRILLED GEORGIA SHRIMP  lemon and sweet herb beurre fondue, crunchy bread 

Vegetarian selection always available 

 
 

“THREE” 
Choose three for the table to share. 

 

GARLICKY GREEN BEANS 
WHIPPED POTATOES  caramelized onions, butter 

CREAMY RED MULE GRITS  lemon, chives 
TRUFFLE PARMESAN FRIES 

BRAISED LOCAL GREENS OF THE MOMENT 
SLOW COOKED SEAISLAND RED PEAS  local greens 

 
 

DESSERT 
Choose one 

 
CHOCOLATE CAKE OF THE MOMENT 

RUM “SOPPED” COCONUT CAKE 

 
 

Please keep in mind that JCT. Kitchen & Bar is a seasonal kitchen and the menu is subject to change based on the time your event takes place. 
Please check in with the Event Director regarding the most current seasonal items and dessert. 

SAMPLE MENUS 



 

 

 
  SAMPLE MENUS 

Meat & Three 
$65 per person 

FIRST COURSE 
Choose one. 

 

ARUGULA SALAD  local arugula, fennel, marinated tomatoes, sweet herbs, confit tomato vinaigrette 
JCT. SALAD  tucker lettuces, candied pecans, green beans, buttermilk dressing 

FARMSTEAD GREENS  tucker lettuces, sweet herbs, marinated celery, champagne-citrus vinaigrette 

 

 

SECOND COURSE 
Choose three. If 30+ guests, choose two. 

 

SMOKED AND SLOW ROASTED BEEF BRISKET  black pepper jus 
WOOD GRILLED ½ CHICKEN  roasted chicken jus/herb salad 

GEORGIA TROUT  preserved lemon and brown butter vinaigrette 
JCT. FRIED CHICKEN  house pickles 
Vegetarian selection always available 

 
 

“THREE” 
Choose three for the table to share. 

 

GARLICKY GREEN BEANS 
WHIPPED POTATOES  caramelized onions, butter 

CREAMY RED MULE GRITS  lemon, chives 
TRUFFLE PARMESAN FRIES 

BRAISED LOCAL GREENS OF THE MOMENT 
RAGOUT OF FIELD PEAS  dill butter, country ham 

 
 

DESSERT 
Choose one. 

 

CHOCOLATE CAKE OF THE MOMENT 
RUM “SOPPED” COCONUT CAKE 

 
 

Please keep in mind that JCT. Kitchen & Bar is a seasonal kitchen and the menu is subject to change based on the time your event takes place. 
Please check in with the Event Director regarding the most current seasonal items and dessert. 



 

 

 
  

Hors D’oeuvre Menu 
JCT. Bar cocktail style reception 

STARTERS 
Will be served before full food order 

 
GARLIC ROSEMARY POPCORN .............................................................................................................. $2 per person 
CARAMEL POPCORN WITH PEANUTS ................................................................................................................. $3 pp 
SPICY ROASTED MIXED NUTS ............................................................................................................................. $3 pp 
TRUFFLE FRIES ..................................................................................................................................................... $4 pp 
 

STATIONED DISPLAYS 
 

FARMSTEAD CHEESE BOARD  house made crackers, toasted marcona almonds ............................................................. $6 pp 
FARMSTEAD VEGETABLE PLATTER  crudité, buttermilk dipping sauce ............................................................................... $4 pp 
BENTON’S COUNTRY HAM  biscuits, honey-mustard, pickles ................................................................................................ $5 pp 
COLD WATER OYSTERS  classic mignonette, lemon, cocktail, horseradish .................................................................. $36/dozen 
COLD POACHED GEORGIA SHRIMP  cucumber-dill “tartar” ........................................................................................ $24/dozen  
 

HORS D’OEUVRES 
Minimum order is 2 dozen per item, no exceptions 

 

WARM 

SHORTRIB CROQUETTES  sweet chili jam...................................................................................................... $30/dozen 
SMOKED AND ROASTED MUSHROOMS  chevre, toast ................................................................................ $32/dozen 
HOUSEMADE BACON “BLT” SLIDER  apple butter, brioche .......................................................................... $36/dozen 
JCT. LAMB SLIDER  cucumber raita, feta ....................................................................................................... $36/dozen 
JCT. FRIED CHICKEN LOLLIPOPS  peppered honey ...................................................................................... $28/dozen 
BLUE CRAB FRITTERS  ooo-eee! sauce .......................................................................................................... $36/dozen 
APPLE HUSHPUPPIES  bourbon gastrique ..................................................................................................... $24/dozen 
GRILLED BEEF SKEWERS  chili lime sauce ...................................................................................................... $34/dozen 
 

COLD 
JCT. DEVILED EGGS  country ham, evoo ........................................................................................................ $24/dozen 
PIMENTO CHEESE TOAST  house pickles ....................................................................................................... $24/dozen 
JCT. DEVILS ON HORSEBACK ...................................................................................................................... $26/dozen 
BEEF TARTAR  farm egg, toast, accouterment ............................................................................................... $36/dozen 
SMOKED GEORGIA TROUT  crème fraiche, toast ......................................................................................... $34/dozen 
CHICKEN LIVER MOUSSE  preserves, cognac, toast ...................................................................................... $32/dozen 

 
 

Please keep in mind that JCT. Kitchen & Bar is a seasonal kitchen and the menu is subject to change based on the time your event takes place. 
Please check in with the Event Director regarding the most current seasonal items and dessert. 

 

SAMPLE MENUS 



 

 

 
  WEDDING POLICIES 

Wedding Holds/Deposits: A wedding date can be tentatively held for event occurring more than 6 months in future, for up to two weeks with a 
credit card upon request. At two weeks, the Catering Department will need a deposit and written confirmation via a banquet event order to 
secure the date. We require 50% of the food and beverage minimum to be charged upfront in the form of a nonrefundable deposit to secure 
the wedding date. Fourteen days prior to the event, we will require the remaining balance of the contracted minimum spend requirement. 
Miscellaneous charges such as valet, security and Event Director fee, along with any other charges noted in the Catering Policies, will be charged 
to the card on file on the day of the event. Additional Deposits may be required for use of other spaces outside of the restaurant footprint.   
 
Final Payment: Final payment will be charged at the conclusion of the event. The credit card on the Banquet Event Order will be charged unless 
it is stated otherwise on the Banquet Event Order. Catering Department will make final decision regarding authorizing an additional credit card 
for use. 
 
Guarantee: Final guaranteed confirmation for the number of guests attending your event including entrée selections is required by noon 10 days 
before the event. Charges will be based on the minimum guarantee or the actual guest count, whichever is greater. Late entrée counts are subject 
to a 20% menu price surcharge. Late additions to the guarantee will not be considered part of the original contract agreement stipulated on the 
Banquet Event Order. Rocket Farm Restaurants will do its best to serve late additions but cannot guarantee the same menu selections or that the 
function space can be adjusted. 
 
Food & Beverage Minimums: Event hosts must meet a Food & Beverage minimum to host a private event. Wedding receptions and ceremonies 
are best held on a Sunday as many other businesses in the area are closed. We do offer JCT. Main Dining Room & Bar Buyouts on other days of 
the week, with pricing dependent on the day/time. Please choose four hours during each time frame for your event. A ceremony will be in 
addition to the four-hour reception: 
 
 
 
 
If the event host would like to add JCT. Bar for a cocktail hour, please add an additional $1,000 per hour to the above JCT. Dining Room food 
and beverage minimums. 
 
Service Charges & Tax: All food and beverage is subject to a taxable 3% administrative fee, a taxable 20% service charge and state sales 
tax. Miscellaneous charges are subject to a taxable 3% administrative fee, and state sales tax. An Event Director fee of $500, Valet $300 for 
99+ guests, Security $35 p/hour for 99+ guests will be billed separately at conclusion of the event and do not count toward the F&B minimum. 
All three services are non-negotiable and will be set up by Catering Department. 
 
Late Bookings: Events booked less than two weeks prior to event date are subject to choosing from a short-term menu and in some cases Chef’s 
choice will prevail. Events booked within five days prior to the event date will be limited to Chef’s choice. A tentative hold does not apply with a 
late booking. 
 
Food: All food items served on-premise must be procured, prepared and served by Rocket Farm Restaurant staff only. Banquet Menus change 
seasonally. Selections must be made from the seasonal menu that applies to the date of your event. 
 
Beverage: All alcoholic and non-alcoholic beverages must be purchased, prepared and served by Rocket Farm Restaurant staff only. Special 
beverage requests (items not offered on Rocket Farm Restaurant beverage menus) must be ordered no less than 10 days before an event and 
paid for in full 10-days before contracted event by the client. Corkage fees do not apply to contracted events. Surplus specially ordered 
alcoholic beverages cannot be removed from restaurant premises at the conclusion of the event. 
 
Dessert: Any custom cakes are allowed to be delivered, with catering department approval. If you have desserts as take-aways, they are also 
allowed. Any outside desserts brought in does not apply towards the food and beverage minimum. Please note Rocket Farm Restaurants has a 
commissary department able to provide many custom order pastry, cakes, and individual treats. The event manager can provide current options. 
 
Service Style: JCT. Dining Room offers buffet for up to 160, plated for up to 135 guests or cocktail party in Main Dining Room for 225, or JCT. 
Bar for up to 125 guests (up to 75 indoors). We require incorporating plated meal choices on event invitations, so Chef has an accurate count. 
 
Buffets/Food Stations: All buffet and food station menus require a minimum of 50 attendees and are priced based on 1½ hours of service. 
Groups less than 50 are welcome to select a buffet or action station however, the difference will be charged. 
 
Pricing: Pricing is guaranteed only upon client’s signature of Banquet Event Order. 
 

 

Sunday 9am to 3pm (upstairs) ........................$10,000++ 
Sunday 3pm to 10pm (upstairs) ...................  $10,000++ 

 

Sunday 9am to 3pm (downstairs) ...................... $14,000++ 
Sunday 3pm to 10pm (downstairs) ................... $14,000++ 
 



 

 

 
  WEDDING POLICIES 

Timing: Client must agree to adhere to the scheduled timing listed on the Banquet Event Order. All events must end by 10pm, unless specifically 
approved by the event manager. Events may not take place on a holiday at a Rocket Farm Restaurant venue, unless approved by the event 
manager 
 
Courtyard: Should the JCT. Kitchen Courtyard space be available for use from Westside Provisions District, a separate usage fee, starting at 
$250 per wedding ceremony, will apply. Additionally, our property owner also asks a $2,000 refundable deposit for the use of the courtyard. 
The check will not be deposited but held on good faith. Upon conclusion of the event, the courtyard will be assessed for damage and if no 
damage, the check will be destroyed. If there is damage, the property owner will be in touch with the event host regarding damage costs. The 
courtyard can seat up to 145 guests with a center isle (no runners allowed). JCT. will cover the drains with a large light color tile. We regret we 
cannot put up a covering of any kind over the courtyard if there is inclement weather. A ceremony will take place indoors in the dining room in the 
event of inclement weather. JCT. staff will make the call 30 minutes before the ceremony start regarding moving indoors. Café Lights: Make the 
outside courtyard sparkle with café lights that can be strung for $500 payable to JCT. 
 
Entertainment: The Catering Department must be notified and approve of any entertainment. If your event is scheduled to occur in a Rocket Farm 
Restaurant outdoor space, please be advised that local ordinances prohibit the use of amplification devices including microphones after 10pm 
(11pm Saturdays). All events and entertainment must conclude by 10pm. Event hosts must make certain that hired musicians/DJ’s visit the space 
and understand that we do not have any sound equipment or microphones to lend. Live music cannot have more than 3 members and no drum kits 
please, without catering manager approval. If a personal device is the music of choice, please discuss with Catering Department. 
 
Vendors/Décor: The Catering Department must be informed of any and all décor, flowers, vendors, etc. for your event. The Catering Department 
does not provide any décor of any kind for events. Glitter, confetti and open flames (including sparklers) will not be permitted inside any walls. 
Items may not be attached to any wall, floor, window or ceiling. 
 
Audio Visual: All requests for Audio Visual equipment must be received by the Catering Department 10 business days in advance of an event. AV 
is not appropriate for all event spaces; therefore the Catering Department has the final decision regarding location of AV set up. 
 
Rentals: Any rentals including but not limited to buffet equipment, supplies, service ware, linens, etc. will be an additional charge and handled by 
the Catering Department. 
 
Drop Off/Storage: The Catering Department must be informed of any shipments to either Rocket Farm Restaurants Corporate Offices or a Rocket 
Farm Restaurants venue. Shipments will be accepted three business days prior to commencement of event. Catering Department will arrange 
where shipment should be sent. Any item to be dropped off at a Rocket Farm Restaurant venue must be cleared with the Catering Department. 
Once dropped off, delivery contact must call the Catering Department to confirm receipt on the spot. We cannot be responsible for items left 
behind after the conclusion of the event. Items cannot be left overnight without prior approval.  
 
Chef Attendant Fees: A Chef attendant is required for any action station and will be charged at an additional fee, starting at $100 as well as 
subject to applicable state sales tax. 
 
Changes to Function Room Set Up: Any changes to a room that has already been set up are subject to an additional labor charge. Furniture and 
fixtures may not be removed from a Rocket Farm Restaurant venue for an event by any outside vendors. Catering Department has final decision 
regarding furniture placement and room layout for an event. 
 
Outdoor Functions: In the event of inclement weather the Catering Department or Rocket Farm Restaurant Management reserves the right to 
relocate the event at any time 
. 
Wedding Party Prep: We require groups arrive dressed and ready. Unfortunately, the venue does not offer any space for hair, makeup, etc. 
Groups are more than welcome to use JCT. Dining Room restrooms up to one hour before the event. If the JCT. Bar is rented in addition to the 
dining room, this area can serve as a holding room for the wedding party prior to the event.  
 
Event Planners: Event hosts are welcome to bring in an event planner. We require all timelines and direction suggested by an Event Planner be 
presented to the JCT. Catering Department for approval so both groups can be in agreement. 
 
Tasting: A tasting may be booked with the Catering Department. The tasting is complimentary for up to four guests (gratuity is not included). 
Tastings can be booked on Monday, Tuesday or Wednesday at 5pm only. Please send food selections three weeks or more before the event: to 
include up to 3 entrees, 3 side dishes, 2 desserts, 5 hors d’oeuvres. The JCT. Event Director will send a contract to the event host to sign.  
 
Not For Profit: Vendor food and beverage donations must be approved and confirmed in writing by the Catering Department. 
 



 

 

 
  MAIN DINING ROOM 



 

 

 

JCT. BAR 


