
Private Event Options

To start planning your event, e-mail
info@salandmookies.com

or call 601.368.1919
(Ask for our managers
Sara Ferguson or
Dixie VanDevender)

Sal & Mookie’s is a lively and popular dining spot in the heart of Jackson, Mississippi.
Located in the upscale District @ Eastover development, Sal & Mookie’s is the perfect
place to celebrate a special occasion, host a business meeting, or gather folks together
for fellowship! If you have a need for a private space to accommodate your planned
event, then book one of our private spaces and we will take care of the rest. We are
very flexible and are willing to work with you to meet your goals for privacy and business,
or fun and frolic!
We can:

• host a business cocktail hour in our outdoor covered patio
• provide for a private buffet or seated dinner in our private side room (70” tv

available for presentations)
• host a company party, rehearsal dinner, baby or bridal shower in the private dining

room of the rooms or the outside patio
• host a children’s birthday party complete with pizza, Mookie’s “Mocktails”, and ice

cream
• host a graduation party, sorority affair or retirement celebration
• and, if you have a REALLY BIG EVENT you can rent the ENTIRE RESTAURANT

and have the run of the place!

Our spaces are as follows:

• Private Side Room – seats up to 40 (closed doors with frosted glass &
audio/visual capabilities

• Outdoor Covered Patio – seats up to 60 (combination of couch seating, tables
and benches) with additional room for cocktail hour and stand up areas

• MONDAY NIGHT BUYOUT – vast seating options inside and out, separate
staging areas can be arranged, full bar service and outside patio use all a part of
the package… $2,500 MINIMUM for a Monday event.

Sal & Mookie’s doesn’t charge room fees for private events, rather, we simply require a
minimum in food and drink to be spent and the space is yours! On the following page,
please find a chart which details the minimum food and beverage sales* requirement
for each private space and different days of the week and times of day. Please
understand our chart serves as a basic guideline; pricing and availability can, and will,
change with demand.

mailto:info@salandmookies.com


MINIMUM FOOD AND BEVERAGE SALES NEEDED TO RESERVE PRIVATE SPACES

Private Side Room Outdoor Covered Patio

Lunch Dinner** Lunch Dinner**

Tuesday $350 $600 $900 $1,500

Wednesday $350 $600 $900 $1,500

Thursday $350 $800 $900 $1,500

Friday $500 $1,500 $1,300 $2,000

Saturday $500 $1,500 $1,300 $2,000

Sunday $500 $800 $1,200 $1,500

MONDAY BUY OUT OF ENTIRE SPACE - $2,500 MINIMUM

*Food and beverage sales do not include tax and 20% service charge
**Dinner prices begin at 4pm

PRIVATE DINING ROOM

COVERED PATIO
(wind screens
and radiant

heaters allow for
cool weather use)



Buffet Options for Private Parties

Most of our party hosts like the ease of a buffet-style set up for their events. It’s fast, it’s
easy, and it’s flexible. And it feeds a lot of people for a reasonable amount! The pricing on
the menus below reflect charges for food and beverage only, 9% sales tax and a 20%

service charge will be added to the total amount.

We are quite flexible with our offerings, and we will gladly modify menus to meet your needs.
(Some modifications and additions will result in add-on charges.)

LUNCH
Quick & Easy Pizza Lunch Buffet: $17 per person

● Caesar or Field Greens Salad (dressing of choice)
● 18” pizzas (Pepperoni, Cheese, Meat Packing District, Madison Square Garden, 4

Train w/ Chicken or Park Avenue options. All pizzas are double cut yielding 16
slices per pie. Standard planning estimate is 3 slices per guest. Choice of three)

● Tea, Soft Drink or Coffee

Pizza & Pasta Lunch Buffet: $19 per person
● Caesar or Field Greens Salad (dressing of choice)
● Pasta (Chicken Parmesan, Eggplant Parmesan, Ziti a la Vodka, Ziti a la Vodka with

Chicken, Ziti with Alfredo Sauce, Chicken Alfredo options. Choice of one)
● 18” pizzas (Pepperoni, Cheese, Meat Packing District, Madison Square Garden, 4

Train w/ Chicken or Park Avenue options. All pizzas are double cut yielding 16
slices per pie. Standard planning estimate is 3 slices per guest. Choice of three)

● Tea, Soft Drink or Coffee

Premium Lunch Buffet: $24 per person
● Hummus with Brick Oven Flatbread, Fried Ravioli or Spinach and Artichoke Dip w/

Crostini (Choice of one).
● Caesar or Field Green Salad (dressing of choice)
● Pasta (Chicken Parmesan, Eggplant Parmesan, Ziti a la Vodka, Ziti a la Vodka with

Chicken, Ziti with Alfredo Sauce, Chicken Alfredo options. Choice of one)
● 18” pizzas (Pepperoni, Cheese, Meat Packing District, Madison Square Garden, 4

Train w/ Chicken or Park Avenue options. All pizzas are double cut yielding 16
slices per pie. Standard planning estimate is 3 slices per guest. Choice of three)

● Trip to scoop shop for Ice cream (one scoop and topping per person)
● Tea, Soft Drink or Coffee



Menu Buffet Options for Private Parties

Most of our party hosts like the ease of a buffet-style set up for their events. It’s fast, it’s
easy, and it’s flexible. And it feeds a lot of people for a reasonable amount! The pricing on
the menus below reflect charges for food and beverage only, 9% sales tax and a 20%

service charge will be added to the total amount.

We are quite flexible with our offerings, and we will gladly modify menus to meet your needs.
(Some modifications and additions will result in add-on charges.)

DINNER

Basic Dinner Buffet: $29 per person
● Hummus with Brick Oven Flatbread, Fried Ravioli or Spinach and Artichoke Dip w/

Crostini (choice of one)
● Caesar or Field Green Salad (dressing of choice)
● Pasta (Chicken Parmesan, Eggplant Parmesan, Ziti a la Vodka, Ziti a la Vodka with

Chicken, Ziti with Alfredo Sauce, Chicken Alfredo options. Choice of one)
● 18” pizzas (Pepperoni, Cheese, Meat Packing District, Madison Square Garden, 4

Train w/ Chicken or Park Avenue options. All pizzas are double cut yielding 16
slices per pie. Standard planning estimate is 3 slices per guest. Choice of four)

● Trip to scoop shop for Ice cream (one scoop and topping per person)
● Tea, Soft Drink or Coffee

Premium Dinner Buffet: $34 per person
● Hummus with Brick Oven Flatbread, Fried Ravioli or Spinach and Artichoke Dip w/

Crostini (choice of two)
● Caesar or Field Green Salad (dressing of choice)
● Pasta (Chicken Parmesan, Eggplant Parmesan, Ziti a la Vodka, Ziti a la Vodka with

Chicken, Ziti with Alfredo Sauce, Chicken Alfredo options. Choice of one)
● 18” pizzas (Pepperoni, Cheese, Meat Packing District, Madison Square Garden, 4

Train w/ Chicken or Park Avenue options. All pizzas are double cut yielding 16
slices per pie. Standard planning estimate is 3 slices per guest. Choice of four)

● Trip to scoop shop for Ice cream (one scoop and topping per person)
● Tea, Soft Drink or Coffee


