CATERING & PRIVATE
DINING
WHERE ITALIAN FARE MEETS FRENCH FLAIR
2839 Selwyn Ave
Charlotte, NC 28209
thejimmyclt.com | @thejimmyclt
Sarah Kilgannon: Assistant General Manager, Events Coordinator
skilgannon@noblefoodandpursuits.com

CATERING & LARGE PARTIES
ON-SITE CATERING
The Jimmy is pleased to offer a semi-private dining experience for larger parties, in-house at our Selwyn Ave restaurant.
The following qualiﬁcations are required to ensure a smooth experience for our guests and staff:

QUALIFICATIONS & MAXIMUMS
parties of 14 or more must sign a contract prior to dining and go through the private events manager to make a
reservation
parties must meet a required minimum set forth in the contract
parties can have a maximum of 4 separate checks
parties over 14 adults must select from a limited menu previously discussed with the events manager
please conﬁrm 3 days prior the total number of people in your party, if there is a pre-ﬁxed menu ordered, this will be the
number of guests charged.

PRIVATE DINING MENU
TIER ONE

TIER TWO

LITTLE ITALY - $50.00 per person

SAPORE DI ROMA - $75.00 per person

1st Course

1st Course

-

-

Seasonal Local Lettuce

2nd Course
-

Grilled Joyce Farms Chicken
Pappardelle
Vegetable Penne
Grilled Whole Fish

3rd Course
-

Chocolate Torte
Ricotta Cake

Seasonal Local Lettuce
Radicchio Caesar Salad

2nd Course
-

Grilled Joyce Farms Chicken
Tagliatelle Pasta
Grilled Joyce Farms Pasture Raised
Sirloin
Grilled Whole Fish

3rd Course
-

Chocolate Torte
Ricotta Cake
Panna Cotta

PRIVATE DINING MENU (CONT.)
COCKTAIL STYLE / FAMILY STYLE / OFF-SITE
*tax and gratuities not included in price. Individually priced by item, can feed up to 40 guests)

Starters
-

Burrata
Anti-Pasti Board
House Pies ( Margherita, Funghi AKA Jimmy’s
Pie, Salsiccia, Seasonal Pie))
Bruschetta
Gnoccho Fritto
Copain Bakery Bread

Contorni
-

Potatoes
Seasonal Vegetable

Dessert
Large Salads
-

Radicchio Caesar Salad
Local Lettuce
The Jimmy Chopped Salad

-

Ricotta Cake
Chocolate Torte
Panna Cotta

Pasta
Secondi
-

Grilled Joyce Farms Chicken
Grilled Joyce Farms Pasture Raised Sirloin
Veal

-

Penne
Seasonal Pasta
Ravioli

CATERING & LARGE PARTIES
OFF-SITE CATERING
The Jimmy is now offering catering for groups up to 40 people. Delivered directly to your home, ofﬁce, or event space*.

*The Jimmy reserves the right to add extra fees for any needed utensils or serving dishes if the client needs them. Meal
drop off fees and Pick-up fees for utensils or additional items may apply.
Menu options will vary based on location (on-site or off-site).

PAYMENTS & DEPOSITS
Credit card must be processed (with fees) before dropping the order off.

Client must provide directions and time of drop off including any set up time that will be needed
Any off-menu items will be priced accordingly and presented to client prior to credit card being processed

CATERING MENU & DRINK
On-site parties will have the option of a tiered menu
based on party size, each menu will be priced by person.
Off-site parties and catering will be priced by person
Menu speciﬁcations will be ﬁnalized prior to the
reservation.
Parties of 13 or less can order off the full a la carte menu
Please conﬁrm the number of your party with your Sales
Manager 3 days prior to your event
The Jimmy adheres to all alcohol and beverage laws set
forth by the county & state.

PAYMENT & DEPOSITS
a credit card & signed contract to secure all events. in the event of
cancellation of a conﬁrmed function within 7 days of the event, a $200
cancellation fee plus service charge can be charged to the credit card
used to secure the reservation. in the event of a cancellation within 72
hours of a conﬁrmed function, 50% of the food & beverage minimum
plus service charge will be charged. in the event of a cancellation
within 24 hours of the event, a 100% of the food & beverage minimum
plus service charge will be charged. extenuating circumstances will
always be considered.
no deposit is required to hold the semi-private space
all payments must be made in the form of cash or Card. All payments
must be paid on-site after the event unless the sales coordinator
approves direct billing. the sales coordinator must approve any other
payment in advance.
the products & services shown on your contract represent an estimate
only of quantities consumed & actual charges. the ﬁnal actual
charges will be based on the actual items & quantities consumed
during the event.
automatic gratuity of 18% percent is applied to the bill
Minimums are subject to change based on date, holidays, and
availability
A 4% administrative fee will be applied to the minimum

