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ENVIRONMENT

Colette Grand Café is inspired by the timeless eateries
that line the streets of Paris. With a number of distinct
environments to choose from, the atmosphere at
Colette is both sophisticated and inviting.

Perfect for receptions, bridal showers, workshops,
corporate events and more, host your event in our
enchanting café, airy dining room or bar & library.

In warmer weather, our sidewalk terrace and covered
outdoor pavilion are beautiful spaces for a broad range
of social events.

Capacities
Seated: 120
Reception: 250

OUR SERVICES

Chase Hospitality Group is delighted to offer guests a bespoke
event experience. Our team of dedicated event coordinators
will offer expert advice and distinctive touches from inception
to execution. We take care of every detail, leaving you to be
the gracious host.

Sommelier Services: Our dynamic sommelier team offers many
unique services. We can arrange region-specific tastings,
cheese and wine experiences, educational seminars, and more.

Private Chef: Our private chef will create an exceptional dining
experience for your guests in your home or event space.

Custom Menu Offerings: We are happy to create custom menus
for those with dietary restrictions, allergies, or cultural dietary
preference. Please advise our events manager of any dietary
specifics at the time of your booking.

Valet: Valet services are offered to all our guests and can be
added to your event.

A/V: We will gladly accommodate any audio-video
requirements for your event, and will recommend a supplier.

Floral: We would be delighted to coordinate arrangements for
your event through one of our recommended providers.



THE MAIN DINING ROOM

The main dining room is made up of banquette
seating as well as round dining tables.

The banquettes, situated along the north and

west walls, are upholstered in power blue velvet.
The west wall is dressed with cream and beige
drapery. The North wall is lined with classic Parisian
photography and a long horizontal mirror. If you look
up you will see that the ceiling is made of elegant
white wainscoting. This area is perfectly suited

for larger receptions and seated banquets.

Capacities
Seated: 50
Reception: 70

THE COLONNADES

The colonnades are two long tapered dining
areas, somewhat secluded from the rest

of the restaurant, allowing for intimacy and
privacy. Tall white archways and a short wall
of green hedges separate the colonnades
from the main dining room and bar/lounge
area. The floor to ceiling windows along

the south wall illuminate the white marble
dining tables, and allow for a view of our
front patio and the park across the street.

Capacities
Seated: 35
Reception: 50




THE CAFE

The Café is the most private of our semi-
private spaces. It is a long dining area,
somewhat secluded from the rest of the
restaurant, giving it an intimate and private
quality. The floor-to- ceiling windows make
this area the brightest in the whole restaurant.

Capacities
Seated: 36
Reception: 50

THE PAVILION

Located in the courtyard directly beside
the bakery entrance, the pavilion is a
large independent freestanding outdoor
event space. The area is perfectly
suited for romantic receptions and lively
summer dining experiences.

Capacities
Seated: 30
Reception: 50




THE WEST COLONNADE

The West Colonnade is perfect
for an intimate dining experience.

Capacities
Seated: 15

THE EAST COLONNADE

Similar in character to the West Colonnade,
the East Colonnade is a perfect space
for intimate, mid-sized occasions.

Capacities
Seated: 20
Reception: 25




CUISINE

Our modern French fare is inspired by
the simplicity, impeccable technique,

and refined dishes for which the nation is
known. In addition to the cuisine offered
in our dining room, we serve house-baked
bread, cakes, and other sweet treats.

BEVERAGES

Our beverage offerings include premium
spirits, draught imports, and bespoke
cocktails that complement the style of your
event. Our unique wine program is curated
by some of the city’s finest sommeliers.




CONTACT

Colette Grand Café

events@chasehg.com
(647)-348-7000




