
private 
events



Where 
We Hang 
Our Hat
We aim to be the easiest venue 
to plan your event.  We believe 
that every party should feel 
more like a party and less 

like work.

And, quality is at our core.  
We pour premium spirits, top 
European draughts, feature an 
excellent wine list and serve 
food made from scratch. After 
all, you don’t get to be the 
premier Irish Pub by settling.



Fadó is the perfect event venue, offering a distinct 
décor that reflects Ireland’s rich history. 

an irish
classic



THE GRAND HOUSE

THE shop

THE rooftop garden

THE cellars

THE mezzanine

THE front patio

40 Seated or 40-70 Reception Style

50 Seated or 80 Reception Style

50 Seated or 50-150 Reception Style

20 Seated or 30 Reception Style

15 Seated or 20 Reception Style

35 Seated or 50 Reception Style







the
menu



At Fadó we offer a wide variety of high quality 
food and drink options from light appetizers to 
full dinners with serving options that range from 
display stations, buffet style, to plated dinners 
or passed appetizers for more of a cocktail party 
feel. We’ll customize a menu based on your needs 
and can adjust for most tastes, special requests, 

and budgets of all sizes. 

We can customize the beverage portion of your 
event to suit your individual needs. There are 
many options: pick up the first round, create an 
open bar package with a tailored menu, offerings, 
or host a party with a cash bar. We can recommend 

the best approach based on your event.



Veggie Crudités	 $74.95
Carrots, celery, cucumbers, cherry, tomatoes, 
mushrooms, red peppers, green peppers, broccoli 
& ranch for dipping

Cheddar Dip & Wedges	 $74.95
Our popular house cheese dip

Roasted Red Pepper Hummus	 $79.95
Dressed with feta cheese and mint infused olive 
oil, served with flatbread, fresh veggies or a mix 
of both  

Cheese & Fresh Fruit Platter	 $99.95
Selection of domestic cheese & fresh fruit, 
served with a variety of gourmet crackers

Shrimp Cocktail Platter	 $35 per lb
Served with a spicy cocktail sauce and lemon. 
Minimum 5 lb order, sold in 5 lb increments

Charcuterie Board                                $169.95
Assortment of imported meats, cheeses, olives, 
nuts and crackers

Mini Burgers	 $94.95
With Guinness aioli, cheddar cheese, pickles, 
onions, lettuce, Roma tomato

Mini Black Bean Burgers	 $89.95
With lettuce, chipotle aioli, avocado crema, pico

Mini Corned Beef & Swiss Flatbread	 $89.95
With dressed cabbage, horseradish mayonnaise

Hot Honey Fried Chicken Sliders	 $99.95
Crispy fried chicken, pickle, red chili aioli and hot 
honey, served on a soft brioche slider bun

Battered Chicken Tenders	 $84.95
Golden fried in light batter 
Colman’s honey mustard for dipping

Fadó Guinness BBQ Wings	 $69.95
With blue cheese and celery
also available tossed in Buffalo hot sauce

Spicy Chicken Satay	 $89.95
Tender strips of marinated chicken served 
with a sweet and spicy peanut sauce

Sausage Rolls in Puff Pastry	 $74.95
Traditional Irish sausages oven baked in a 
flaky puff pastry

Bacon & Cheddar Stuffed Mushrooms   $54.95
Irish bacon, sharp cheddar cheese, green onion

Beef Skewers	 $90.95
Strips of tender beef marinated and grilled, 
with a ginger soy sauce for dipping 

Firey Peach BBQ Brisket 
Jalapeño Skewers	 $149.95
Tender brisket glazed in peach BBQ sauce, 
wrapped in Applewood bacon, and topped 
with a spicy pickled jalapeño 

Smoked Salmon Bites	 $84.95
Cold oak-smoked salmon on crisp boxty “blini” with 
capers, onion, light horseradish sauce and lemon

Beer Battered Fish Sticks	 $74.95
Pieces of golden fried cod
A snack-sized pub favorite

Spicy Shrimp Crostini	 $79.95
With sweet red onion, crushed red pepper on toasted 
French bread, brushed with olive oil and garlic. 

Surf and Turf Skewers	 $169.95
Seared strip loin and shrimp grilled to perfection 

Apple & Sausage Stuffed Chicken Breast
Wrapped with Bacon	 $199.95
Oven roasted served with whiskey

Vegetable Cavatappi Pasta	 $149.95
Add Chicken - $169.95 / Shrimp $179.95
Cavatappi pasta tossed with roasted tomatoes, 
artichokes, and mushrooms in a garlic herb 
cream sauce 

Pan Seared Salmon	 $229.95
Served in a light mustard sauce

Fadó Fish and Chips	 $229.95
Pieces of golden fried cod, thick cut chips, 
tartar sauce & lemon. A pub favorite

Shepherd’s Pie	 $229.95
Ground beef and vegetables in a rich sauce 
topped with colcannon

Strip Loin                   $30 (priced per person)
Seasoned with our house blend of spices then 
seared and slow cooked to perfection, 
served with au jus 

Carving station an additional $150 charge.

Roasted Red Skin Potatoes	 $39.95
With garlic and rosemary

Garden Vegetable Medley	 $48.95
Seasonal selection

Harp Beer Battered Onion Rings	 $40.95
Marie Rose sauce for dipping

Coleslaw	 $29.95

Garlic Mashed Potatoes	 $39.95

Brownie Bites with	 $84.95
Baileys Cream Cheese

Harvest Bread Pudding	 $94.95

SANDWICHES & SLIDERS
[Trays serve up to 25 pieces]

DESSERT SELECTION
[25 pieces per tray]

PLATTERS & DIPS
[Trays serve up to 25 people]

PARTY SNACKS & APPETIZERS

ENTREES
[Trays serve up to 25 people]

SIDES & ACCOMPANIMENTS
[Trays serve up to 25 people]

[25 pieces per tray]
    Perfect as a passed appetizer

Additional $100 staffing fee for passed appetizers.

Farmhouse Salad	 $82.95
Mixed greens, cucumber, red onion, marinated 
tomato, dried cranberries, carrot, toasted almond & 
asiago cheese with red wine vinaigrette

Pear & Blue Cheese Salad	 $82.95
Mixed greens with pear, mandarin orange, 
candied pecans and crumbled blue cheese 
tossed with poppy seed vinaigrette 

Fresh Tomato & Mozzarella Salad	 $82.95
Layered with sweet basil lightly drizzled with
balsamic reduction

SALAD SELECTIONS
[Trays serve up to 25 people] Tomato Basil Crostini	 $59.95

A fresh mix of ripe tomato, onion & sweet basil 
on toasted French bread brushed with olive oil 
and garlic

Avocado Toast	 $74.95
Gluten free bread, avocado, mixed greens, roasted 
tomatoes, pickled red onions, feta, EVO

Pretzel Bites	 $59.95
Bavarian pretzel bites with whole grain mustard 
and house made Harp lager cheese sauce

Curried Deviled Eggs	 $64.95
With Indian spices of curry, coriander, 
and cayenne

Arugula & Feta Stuffed Mushrooms	 $64.95
With roasted red pepper  

ATL.2.26

POULTRY 

PORK & BEEF

VEGETARIAN OPTIONS

SEAFOOD

Party platters & trays 
may not be split.

25 person or piece
increments only.

Burgers & eggs cooked to customer request.
Consumption of raw or under cooked foods of animal origin 

may increase your risk of food borne illness.



All packages based on 25 people for 2 hours and are subject to change 
based on guest count and time frame of event.

Whiskey Tasting Station or Irish Coffee Bar
$200 setup plus consumption

Mimosa Bar or Sangria Bar
$50 setup plus $100 per pitcher of mimosa or sangria

Mega Mule Station 
$50 setup plus $75 per mega mule

Branded Selfie Pints of Guinness 
$150 setup plus Guinness consumption 

Custom Backdrops and Balloon Arches 
Ask your Event Manager for details. 
 

Trivia
Ask your Event Manager for current pricing. We can 
provide gifts for the winners at an additional charge.

Casino Night
Blackjack, Roulette, Poker
Ask your Event Manager for current pricing.

PARTY
ENHANCEMENTS



our
clients

AMERICAN EXPRESS

AMAZON

BANK OF AMERICA

DELTA AIR LINES

HOME DEPOT

IBM

KPMG

MICROSOFT

MEDTRONIC

MORGAN STANLEY

SMITHSONIAN

UNIVERSAL STUDIOS



Testimonials
“�We had a fabulous time! The location for our 
party was private and gave us lots of room to 
move around and socialize. And the food was 
wonderful.” 

“�It just couldn’t have been a more perfect night. 
You made the experience stress free and easy.”

“��Everyone loved the food...The variety was 
impressive, there was something for everyone.”

“�The team went above and beyond what was 
required to make sure we were happy!”

“�our company party was a huge success. our event 
planner at fadó made everything very easy.”

PRIVATE EVENT

PRIVATE EVENT

WEDDING REHEARSAL DINNER

HIGHERTECH CONSULTING

THE SHEPHERD CENTER



more >

Fadó Irish Pub & restaurant - buckhead
273 Buckhead Ave  |  Atlanta, GA 30305

Phone: 404.841.0066 
Events Manager: 404.831.7998
eventsatlanta@fadoirishpub.com
www.fadoirishpub.com
please drink responsibly

pub hours
Monday - Tuesday: 11:30am to 9pm
Wednesday - Thursday: 11:30am to 10pm
Friday: 11:30am to 12am
Saturday: early to 12am 
Sunday: early to 8pm
The Pub opens early on the weekend for 
European Sports. Please check our website 
www.fadoirishpub.com/atlanta for updated 
sports showings.

kitchen hours
Monday - Tuesday: 11:30am to 8pm
Wednesday - Thursday: 11:30am to 9pm
Friday: 11:30am to 10pm
Saturday: early to 10pm
Sunday: early to 7pm 

pARKING 
We validate parking in the Shops of Buckhead Parking 
Deck for 2 hours.

Note: Do NOT park in the library parking lot next to us 
unless there is an attendant present.

The rooftop gardenThe mezzanine THE FRONT PATIO

The shopThe grand house The cellars





party with us.


