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1789 RESTAURANT IS THE QUINTESSENTIAL WASHINGTON, D.C. DINING EXPERIENCE. NAMED FOR THE YEAR IN
WHICH GEORGETOWN UNIVERSITY WAS FOUNDED, THE RESTAURANT WAS CHOSEN BY THE READERS OF COURMET
MAGAZINE AS ONE OF AMERICA’S TOP TABLES. DECORATED WITH AMERICAN ANTIQUES, PERIOD EQUESTRIAN AND

HISTORICAL PRINTS, AND LIMOGES CHINA, ITS DINING ROOMS OFFER COMFORTABLE SURROUNDINGS IN A RENOVATED
FEDERAL HOUSE.

THE MIDDLEBURG ROOM EVOKES IMAGES OF THE NEARBY VIRGINIA HUNT COUNTRY. ARCHITECTURAL
FEATURES OF THE ROOM INCLUDE A CEILING SHEATHED IN BARN SIDING FROM THE NEW ENCGLAND COUNTRYSIDE DATING
BACK TO THE I800S, AND MASSIVE BEAMS FROM A POST-AND-BEAM HOME IN VERMONT. THE BAY WINDOW AT THE EAST
END OF THE ROOM OVERLOOKS PROSPECT STREET AND RESIDENTIAL GEORGETOWN. THE WALLS, PARTIALLY COVERED
WITH HAND-PLANED PINE BOARDS, FEATURE LITHOGRAPHS DEPICTING COLORFUL HUNT SCENES. THE MIDDLEBURC
ROOM, LOCATED ON THE THIRD LEVEL, ACCOMMODATES SEATED DINNERS UP TO 56 GUESTS. IT CAN BE RESERVED WITH
A $300 DEPOSIT AND HAS A 6O-DAY CANCELLATION POLICY. THERE IS A $]00 ROOM FEE TO BOOK A PRIVATE PARTY.
THERE IS NO FOOD & BEVERAGE MINIMUM REQUIREMENT FOR DINNER.

Garden Room

FRENCH DOORS SEPARATE THE GARDEN ROOM FROM THE RESTAURANT. THE FLOOR TO CEILING WINDOWS
ARE COVERED WITH LATTICE AND WOOD BLINDS, ALONGC WITH THE FLORAL PRINTS DECORATING THE WALLS, CREATING
A LIGHT AND AIRY DINING ROOM. THE GARDEN ROOM, LOCATED ON THE SECOND LEVEL, ACCOMMODATES PRIVATE
DINNERS UP TO |8 PEOPLE. IT CAN BE RESERVED WITH A $300 DEPOSIT AND HAS A 30-DAY CANCELLATION POLICY.
THERE 1S A $100 ROOM FEE AND NO FOOD & BEVERAGE MINIMUM REQUIREMENT FOR DINNER.

Gor Carroll Room

THE JOHN CARROLL ROOM CAPTURES THE CITY'S HISTORY WITH CURRIER AND IVES PRINTS FROM GEORGE
WASHINGTON DAYS AS PRESIDENT, PAINTINGS AND PRINTS OF GEORGETOWN UNIVERSITY, AND EARLY MAPS OF THE
CITY. BEAUTIFUL AMERICAN ANTIQUE FURNITURE, SILVER AND WOODEN EARLY-AMERICAN RELICS AND AN ELECANT
FIREPLACE COMPLETE THE SETTINGC. THE JOHN CARROLL ROOM ACCOMMODATES UP TO 60 PEOPLE FOR DAYTIME
BRUNCHES OR LUNCHEONS.

THE JOHN CARROLL ROOM CAN BE RESERVED FOR PRIVATE DAYTIME EVENTS WITH A $300 DEPOSIT AND HAS A
6G0-DAY CANCELLATION POLICY. THERE IS A $1000 MINIMUM FOR FOOD AND BEVERAGE. THERE IS A $100 ROOM FEE TO
BOOK A PRIVATE PARTY.
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DEPOSITS & GUARANTEE

DEPOSITS ARE NON-TRANSFERABLE. WE ASK THAT ALL CANCELLATIONS BE RECEIVED IN WRITING.
CANCELLATIONS MADE LESS THAN TWO WEEKS BEFORE THE EVENT DATE ARE SUBJECT TO A CHARGE OF 50% OF THE
TOTAL FOOD BILL BASED ON THE EXPECTED NUMBER OF GUESTS. CANCELLATIONS MADE AFTER NOON TWO BUSINESS
DAYS BEFORE THE EVENT DATE ARE SUBJECT TO A CHARGE OF [00% OF THE TOTAL FOOD BILL BASED ON THE
GUARANTEED NUMBER OF GUESTS.

THE FINAL CONTRACT IS NEEDED TWO WEEKS BEFORE THE EVENT AND THE FINAL GUEST COUNT IS NEEDED BY
NOON TWO BUSINESS DAYS BEFORE THE EVENT. ONCE RECEIVED, THIS NUMBER WILL BE CONSIDERED A MINIMUM
GUARANTEE FOR ALL COURSES OF YOUR CONTRACTED MENU AND IS NOT SUBJECT TO REDUCTION.

PARKING
STARTING AT 6 PM ON MONDAY TO FRIDAY AND 5:30 PM ON SATURDAY & SUNDAY, COMPLIMENTARY VALET
PARKING IS PROVIDED. SPECIAL ARRANGEMENTS MAY BE MADE FOR VALET SERVICE FOR EARLIER EVENTS AT $50/HOUR.

HANDICAP ACCESSIBILITY
1789 RESTAURANT IS LOCATED IN A FEDERAL TOWNHOUSE THAT IS NOT HANDICAP-ACCESSIBLE. PLEASE
INQUIRE ABOUT SPECIFIC DETAILS AND SPECIAL NEEDS.

ATTIRE
IN 789 RESTAURANT, WE SUGGEST THAT GENTLEMEN WEAR JACKETS, LADIES WEAR BUSINESS OR DRESS ATTIRE,
AND NO JEANS OR ATHLETIC WEAR ARE WORN.

FLOWERS, CAKES AND PASTRIES
WE PROVIDE SEASONAL, FRESH CUT FLOWERS AT NO COST IN [789 RESTAURANT. YOU ARE ALSO WELCOME TO
BRING IN YOUR OWN CENTERPIECES OR. ARRANGEMENTS. OUR PASTRY CHEF CAN ACCOMMODATE MOST REQUESTS,
FROM CAKES TO SPECIALTY DESSERTS. THERE IS A $3 PER PERSON FEE FOR OUTSIDE DESSERTS.

MUSIC & AUDIO VISUAL NEEDS
SOFT BACKGROUND MUSIC IS PROVIDED THROUCHOUT 1789 RESTAURANT. THE MIDDLEBURG ROOM PROVIDES
BACKGROUND MUSIC IN SEVERAL GENRES AND HAS AN ADAPTER TO PLUG IN YOUR DEVICE. AUDIOVISUAL EQUIPMENT
CAN BE RENTED AT AN ADDITIONAL CHARGCE.

MENUS

THESE MENUS ARE SUCCESTIONS OF OUR RESTAURANT’S SPECIALTIES AND MAY BE ALTERED TO SUIT YOUR NEEDS.
PLEASE NOTE THAT THE PRICES FOR BOTH FOOD AND BEVERAGE DO NOT INCLUDE THE 10% DISTRICT OF COLUMBIA
SALES TAX. A 20% SERVICE CHARGE WILL BE APPLIED TO ALL FOOD AND BEVERAGE CHARGES FOR PRIVATE EVENTS IN
THE MIDDLEBURC ROOM AND THE JOHN CARROLL ROOM (I8% WILL CO TO THE STAFF AND 2% TO ADMINISTRATIVE
FEES). 10% DC TAX WILL BE APPLIED TO ALL FOOD, BEVERAGE AND SERVICE CHARGES. ALL PRICES AND MENU ITEMS ARE
SUBJECT TO CHANGE. PERSONALIZED MENUS ARE PRINTED SPECIALLY FOR YOUR DINNER OR LUNCHEON AND CAN BE
CUSTOMIZED WITH A MESSAGE OR LOGO.

BEVERAGES

ALL DRINKS ARE CHARGED ON A CONSUMPTION BASIS. PRICES ARE SUBJECT TO 209% SERVICE CHARGE AND
109 D.C. SALES TAX. THERE IS A $200 FEE FOR ALL EVENTS WITH CASH BARS.
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PASSED ITEMS

PRICED PER PIECE
MINIMUM OF 20 PIECES PER ORDER

FOIE GRAS TORCHON

CAVIAR, VODKA CREAM ON MARBLE POTATO
LOBSTER ROLL

$5.50 PER PIECE

GRILLED LAMB SKEWER WITH SALSA VERDE

SHRIMP COCKTAIL

MINI CRAB CAKE WITH MUSTARD SAUCE

COUNTRY FRIED CHICKEN

RAW OYSTER WITH PROSECCO GELEE AND MIGNONETTE
PEKING DUCK CONFIT TACO

$3.50 PER PIECE

MINI CRASS FED BURGER WITH TRUFFLE PECORINO
BACALAO

STEAK TARTARE

TuNA CRUDO

ARANCINO

MINI CROQUE MONSIEUR

GNOCCHI WITH BLACK TRUFFLE ON A SILVER SPOON

CRISPY SWEETBREADS WITH ONION SOUBISE AND SEASONAL FRUIT ON A SILVER SPOON

PARMESAN TRUFFLE FRIES
$3.00 PER PIECE

SEASONAL SOUP SHOOTER
LEEK AND GRUYERE TARTLET
TEMPURA FRIED MARKET VEGETABLES

MIXED BRUSCHETTA- ROASTED PEPPERS; ROASTED BEETS; FRESH TOMATOES ON COUNTRY BREAD

CUCUMBER & HUMMUS CANAPE
ASSORTED MINIATURE DESSERTS AND PETIT FOURS
$2.50 PER PIECE

DISPLAYED ITEMS

PRICED PER PERSON WITH A MINIMUM OF [0 PEOPLE PER ORDER

BEer CARPACCIO AND BOCCONCINI
CHIVE AIOLI, CGARLIC CHIPS, MACHE AND PECORINO TOSCANA D.O.P.

IMPORTED AND DOMESTIC CHEESES WITH ACCOMPANIMENTS

CHARCUTERIE
HOUSE-MADE AND ARTISANAL CURED MEATS AND ACCOMPANIMENTS

HOUSE SMOKED SCOTTISH SALMON
RED ONION, HARD-BOILED EGC, CAPERS AND CREME FRAICHE

CEVICHE
MARINATED SEAFOOD SALAD WITH LIME, CILANTRO AND AVOCADO

CARDEN CRUDITE WITH HERB AiOLI
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PLEASE SELECT ONE
BURRATA

SEASONAL ACCOMPANIMENTS, VINCOTTO AND BABY GREENS $l2
HouSE CURED SALMON CRUDO

CITRUS CURED; AVOCADO PUREE, CUCUMBERS AND BREAKFAST RADISHES $16

BABY GREENS SALAD
A MIX OF FIELD GREENS AND HERBS WITH CARROTS AND CUCUMBERS DRESSED WITH SHERRY VINAIGRETTE $10

TusCcAN BLACK KALE “CAESAR” SALAD
LEMON VINAIGRETTE WITH GARLIC CROUTONS AND SHAVED PARMESAN $14

SEASONAL SALAD $14
*SEE ATTACHED SHEET FOR SEASONAL AVAILABILITY

Second Course

PLEASE SELECT TWO OF THE FOLLOWING

Soup OF THE DAY 312
MUSHROOM TARTLET $14
SEARED SCALLOPS $16

GARGANELLI CARBONARA

PANCETTA, SHALLOTS AND PARMIGIANO-REGGIANO $17
FOIE GRAS $26
Duck CONFIT STRUDEL

FOIE GRAS CREAM AND SEASONAL SWEET COMPOTE 318
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PLEASE SELECT YOUR ENTREES FROM THE FOLLOWING OPTIONS. THE CHEF WILL PREPARE ACCOMPANYING
DISHES BASED ON THE AVAILABILITY OF THE FRESHEST SEASONAL PRODUCTS AVAILABLE. PLEASE REFER TO OUR NIGHTLY
DINNER MENU FOR EXAMPLES OF ENTREE PRESENTATIONS.

FOR PARTIES UP TO 30, PLEASE SELECT UP TO THREE ENTREES,
FOR PARTIES WITH MORE THAN 30 GUESTS, PLEASE SELECT UP TO TWO ENTREES

CHEF'S CHOICE OF PRIME BEEF $44
HANGER STEAK $34
Duck $40
RACK OF LAMB $46
ROAST BELL & EVANS CHICKEN $30
SEASONAL FisH $36
SALMON $38
POLENTA CAKE $28
JumBO Lump CRAB CAKE SMARKET PRICE
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PLEASE SELECT ONE DESSERT FOR $10 OR TWO DESSERTS FOR $13

CocoNuT PANNA COTTA
CARAMELIZED PINEAPPLE, COCONUT-LIME DACQUOISE

CHOCOLATE ESPRESSO DOME
FLOURLESS CHOCOLATE SPONGE, COFFEE CRUMBLE

VANILLA BEAN CREME BRULEE
SEASONAL FRUIT

CHOCOLATE BUNDT CAKE
CHOCOLATE GLAZE, VANILLA ICE CREAM

SEASONAL PIE

WITH VANILLA ICE CREAM
SPRING: STRAWBERRY RHUBARB
SUMMER: BLUEBERRY, BLACKBERRY OR MIXED BERRIES
FALL: APPLE OR PUMPKIN
WINTER: APPLE OR PECAN

@Ww
ALL DRINKS ARE CHARGED ON A CONSUMPTION BASIS. PRICES ARE SUBJECT TO 20% SERVICE AND 109 D.C. SALES TAX.
THERE IS A $200 FEE FOR ALL EVENTS WITH CASH BARS.

CALL BRAND LIQUORS STARTING AT $8 PREMIUM BRAND LIQUORS STARTING AT $9
TOP SHELF & CORDIALS 510 TO $15 RAIL LIQUORS $6.75
BOTTLED BEER $5 10 $10 SODAS, JUICES, COFFEE/TEA $3 1O $5

COMPLIMENTARY FILTERED FLAT & SPARKLING WATER
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Buffet llenu

AVAILABLE FOR JOHN CARROLL LUNCHEONS OR MIDDLEBURG ROOM DINNERS
(MAX/MU/\// CAPACITY FOR A BUFFET IN MIDDLEBURG ROOM IS 32 PEOPLE)

PLEASE SELECT ONE:

BABY CREENS
SEASONAL SALAD

PLEASE SELECT TWO:

ROAST PRIME RIB WITH BORDELAISE AND HORSERADISH CREAM
ROAST BELL & EVANS CHICKEN WITH HERB JUS

CHOICE OF FISH WITH SALSA VERDE

ROAST BERKSHIRE PORK LOIN

CRAB CAKES ($8/PERSON ADDITIONAL)

PLEASE SELECT TWO:

POMMES PUREE

YUKON COLD POTATO GRATIN

ROASTED ROSEMARY POTATOES

CRUSHED RED BLISS POTATOES WITH OLIVE OIL, BUTTER AND HERBS
CREAMY BIANCOPERLA POLENTA

CHEESY ANSON MILLS WHITE GRITS

FARRO WITH BALSAMIC HERB VINAIGRETTE

STEWED CANNELLINI RAGOUT

PLEASE SELECT TWO:
SEASONAL VEGETABLE
SEASONAL CREENS
MUSHROOM AND ONION RAGOUT
ROASTED BEETS AND BABY CARROTS
GREEN BEANS WITH FRIED SHALLOTS
PLEASE SELECT ONE:

SEASONAL PIE

ASSORTED MINIATURE SWEETS
CHEESECAKE

ASSORTED COOKIES & BROWNIES
SPECIALTY CAKE

o~~~ i~~~ e~~~ ~

$75 /PERSON
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Brunch Buffet Olenu

PLEASE SELECT ONE:

SEASONAL SALAD

MIXED GREENS
WITH HONEY BALSAMIC AND SEASONAL CARNISH

PLEASE SELECT TWO:

YUKON GOLD POTATO GRATIN
ROASTED ROSEMARY POTATOES
SWEET POTATO AND BACON HASH
CHEESY ANSON MILLS WHITE GRITS
STEWED CANNELLINI RAGOUT
SEASONAL VEGETABLE

SEASONAL GREENS

PLEASE SELECT THREE:

SCRAMBLED EGGS
WITH HAM, BACON OR SAUSAGE  PLEASE CHOOSE ONE

BUTTERMILK BISCUITS AND HOUSE-MADE SAUSAGE GRAVY

HOUSE SMOKED SALMON PLATTER
WITH TRADITIONAL CARNISH

VECETARIAN QUICHE
WITH LOCAL GOAT CHEESE

Eccs CHESAPEAKE ($5/PERSON ADDITIONAL)
WITH MARYLAND CRAB CAKES AND OLD BAY HOLLANDAISE

SALMON
WITH LEMON AND BUTTER

ROAST BELL & EVANS CHICKEN BREAST
WITH HERB JUS

ROAST PRIME RIB WITH BORDELAISE AND HORSERADISH CREAM ($&/PERSON ADDITIONAL)

PLEASE SELECT ONE:

SEASONAL PIE

ASSORTED MINIATURE SWEETS
CHEESECAKE

ASSORTED COOKIES & BROWNIES
SPECIALTY CAKE

o~~~ e~~~

$55/PERSON INCLUDES FRUIT AND BREAKFAST BREAD
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PARTIES ARE ENCOURAGED TO SELECT FROM OUR EXTENSIVE WINE LIST THAT INCLUDES NEARLY 200 DIFFERENT WINES

CRAFTED IN VARIED STYLES FROM AROUND THE WORLD. THE WINE LIST IS AVAILABLE AT

HTTP://I789RESTAURANT.COM/MENUS UNDER THE WINE LIST ICON.
DUE TO LIMITED AVAILABILITY OF SOME WINES, PLEASE BE SURE SELECTIONS ARE SUBMITTED TWO WEEKS BEFORE YOUR EVENT.

HERE IS AN ABBREVIATED WINE LIST; VINTAGES AND AVAILABILITY FREQUENTLY CHANGE:

CHAMPAGNE AND SPARKLING WINE

PROSECCO EXTRA DRY, MARSURET, TREVISO, ITALY NV $44.
DOMAINE CARNEROS, TAITTINCER, BRUT, CARNEROS, CA $65.
TAITTINGER, BRUT, “LA FRANCAISE,” REIMS, FRANCE $80.
VEUVE CLICQUOT-PONSARDIN, BRUT, REIMS, FRANCE $135.

WHITE WINE

SAUVIGNON BLANC, NAUTILUS, MARLBOROUGH, NEW ZEALAND $44.
SANCERRE, DANIEL CHOTARD, LOIRE VALLEY, FRANCE $60.
PINOT GRICIO, TERLATO VINEYARDS, FRIULI COLLI ORIENTALI, ITALY $48.
RIESLING TROCKEN, WEINGUT LIEBFRAUENSTIFT, RHEINHESSEN, GERMANY $52.
CHENIN BLANC “SECATEURS,” BADENHORST FAMILY WINES, SWARTLAND, SOUTH AFRICA $44.
CHARDONNAY, 1789, RUTHERFORD WINE COMPANY, CA $33.
CHARDONNAY, TREFETHEN, OAK KNOLL DISTRICT, NAPA, CA $48.
CHARDONNAY, JORDAN, RUSSIAN RIVER VALLEY, CA $75.

RED WINE

PINOT NOIR, CLOUDLINE CELLARS, WILLAMETTE VALLEY, OR $47.
PINOT NOIR, EMERITUS VINEYARDS, HALLBERG RANCH, RUSSIAN RIVER VALLEY, CA $84.
MERLOT, 1789, RUTHERFORD WINE COMPANY, CA $33.
MERLOT, COLUMBIA WINERY, COLUMBIA VALLEY, WA $48.
CABERNET SAUVICNON, [789, RUTHERFORD WINE COMPANY, CA $33.
CABERNET SAUVICNON, STORYPOINT, CALIFORNIA $40.
MALBEC RESERVE, FINCA SOPHENIA, TUPUNCATO, MENDOZA, ARCENTINA $48.
CABERNET SAUVIGNON, OBSIDIAN RIDGE, RED HiLLS LAKE COUNTY, CA $66.
CABERNET SAUVICNON, ROUND POND ESTATE, RUTHERFORD, NAPA VALLEY, CA $II5.
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Yeasonal Balads
Tall

PEAR SALAD
BITTER GREENS, PROSCIUTTO, SMOKEY BLUE CHEESE AND SPICED PORT WINE

CHEF'S SEASONAL SALAD

%ﬂé&%

FARRO SALAD
ROASTED BEETS, MARKET CARROTS, BABY ARUCULA AND BALSAMIC VINAICRETTE

CITRUS SALAD
ASSORTED CITRUS FRUITS, BABY FENNEL, BITTER GREENS AND CITRUS VINAIGRETTE

CHEF'S SEASONAL SALAD

C@}Oi‘éﬁ%
ASPARAGUS SALAD
RED WINE AIOLI AND PICKLED WILD RAMP HOLLANDAISE

SPRING PEA SALAD
LEMON RICOTTA AND ARUCULA

CHEF'S SEASONAL SALAD

@wm/m&/@

HEIRLOOM TOMATO SALAD
ASSORTED VIRGINIA TOMATOES, SUMMER HERBS AND EXTRA VIRGIN OLIVE OIL

MELON SALAD
ASSORTED MELONS, SMOKED RICOTTA AND LIME SALT

CHEF'S SEASONAL SALAD
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