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PRIVATE DINING ROOM

Dine out withcon dencein Bygone’s premier private diningroom.With oor to ceiling glass-pane windows
and aprivate balcony, this space allows youto enjoy the best views of Charm City at adistance. This space
features a sliding glass wall that provides extra privacy for your intimat e dining experience.

E]_E|Space: x 8
7a» Capacity:  Seated

d A/V capabilities with
screen & projector



MEZZANINE

Qur upstairs whiskey bar will take your event to the next
level. This spaces offers aprivate bar that showcases
our beautif ul whiskey library display and a view that
overlooks the inner harbor. Ideal for happy hour events/

cocktail parties.

7> Standard Capacity: ~ Standing
20 Seated
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FOOD & BEVERAGE MINIMUMS

(Exclusive of tax and gratuity)
hr event to be held within :

$ ,  ++(Sunday Thursday)

$ ,  ++(Friday & Saturday)

*All reservations with twelve or more guests are referred to the private

rooms. All menu items subject to change based on availabity.






ELLINGTON PACKAGE

APPETIZERS

Half Shells

shucked oysters, cocktail sauce,
pink peppercorn mignone e

Crab Dip Toast

maryland crab dip, sourdough bread,
old bay, chives.

Mushroom Arancini
maitake mushrooms, black tru e aioli

PLATED SALAD

Atlas Farm's Salad
lollarosa,red oak,li legem,
apple cider vinaigre e,cucumber,
tomato,radish

3IDES

Brussels Sprouts

Colver honey, applewood smoked bacon.

Pommes Puree
garlicinfused yukon gold potatoes

ENTREES

Bygone Prime Rib

aujus, fresh horseradish root

Chicken Breast

herb roasted, frisée, lemon zest oil, poultry jus

Fish of the Day

chef’s daily preparation

Vegan Stir Fry

medley of seasonal vegetables

SAUCES

Au Jus
Horseradish Root

DESSERT

Brownie & Banana

gianduja ganache, passion fruit crunch

Vanilla Créme Brulee
berries
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LINDBERGH PACKAGE




CHAPLIN PACKAGE
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DESSERT TOWER

DESSERTS

Chocolate Ganache Tart
Lemon/ Berry Tart
Brownie
Macaron
Mini Chocolate Chip or Oat meal Cookie

Mini PannaCo awith Seasonal Garnish



We have caref ully and meticulously selected over 800 winesto complement the cuisinecra ed by our executive
chef. By providing an extensive selection of French wines, we hope to enhance your experience here at the Bygone.
We are sureyouwill ndabo lefromour collectionthat will please your discerning palate, and elevate your
dining experience. Please allow our sommelier to help you select a special and rarebo le of wine for your
special occasion.

Please allow business days for any selection and note some wines have limited availability.

Al private dining packages includeso drinks,hot tea & co> ee service.
Beer,wine, and cocktails are billed by consumption.

All parties hosted onpropertyincura % servicecharge,a % Maryland salestaxforfoodanda % Maryland
salestax for alcohol. These charges are added and itemized onthe nal bill.

A minimum number of guaranteed guestsis required The Bygone is not responible for anlost or stolen property,
hours prior to the date of your event. This nal head ordecorle behind
count willbere ective of the number of the nal invoice.
Additional guests may be added within  hours,with
management approval.
The menus and pricing withinthis packet are subject to
Cancellation must be received 10 business days (Mon Fri)

prior to the date of your scheduled event.

CONTACT

To book your event or inquire for more information, please contact:

APRIL LICHTENBERG
April@AtlasRestaurant Group.com




