
P R I V A T E  D I N I N G  A T  T R U

With two distinct private dining areas to choose from as well as the entire 
restaurant, Tru will set a memorable scene for any party, whether it’s a 
business meeting or rehearsal dinner.

Tru offers customized event planning services, from floral arrangements to 
hand-written place cards, leaving room for every detail of your event.



M A I N  D I N I N G  R O O M

For larger private functions, the spacious main dining room is available to seat 
50 to 125 guests or host up to 250 for a cocktail reception.  The room gives 
a modern and elegant feeling with its 25 foot ceilings, towering windows, 
ethereal drapes and one-of-a-kind artwork.



S E M I  P R I V A T E  S A L O N

Seating up to 12 guests, the Semi-Private Salon on the second floor 
overlooks the lounge and a portion of the main dining room.  Ideal for a social 
or business gathering, the room offers intimacy and exclusivity.  Guests may 
order from the main dining room menu, or hosts can pre-select the courses.



P R I V A T E  D I N I N G  R O O M

A space that will comfortably seat anywhere from 10 to 48 guests, the private 
dining room provides the perfect setting for presentations, wine tastings, 
cocktail receptions, dining events and more.  With a window view and original 
artwork, the room has a simple elegance which mirrors the decor of the main 
dining room.  Audiovisual needs are gladly accomodated.



P R I V A T E  D I N I N G  M E N U S

Award-winning Chef Anthony Martin has created several three to five-
course menus to fit a variety of occasions.  From the “Rehearsal Dinner” to a 
collection of Chef’s favorite plates, the menus are sure to please your guests.  
You are most welcome to build your own menu from his suggestions.

Passed Canapes: Small bites such as mini-beef wellington, lobster rolls and 
market sashimi pair perfectly with champagne and cocktails to begin any 
private dining event.

Click here for private dining menus.

Click here for Chef Anthony Martin’s full bio.



wine  

With over 1,800 selections, Tru’s award-winning list features wine from 
across the world, complemented by an extensive selection of liquor, specialty 
cocktails and an accomplished sommelier.

Our sommelier staff are available for guided tastings, customized pairings with 
your selected menu as well as presentations to your group.

Click here for full wine list.



art 

Accented with white draperies and vivid blue banquettes, colorful artwork 
from world-renowned artists adorns the walls of the elegantly appointed main 
dining room. Tru’s art collection continues through the restaurant, including 
the lounge and private dining rooms.

Click here for art collection.



C O N T A C T

To book your private dining event, please contact Amy Pokrass at 
312.202.0001 or truparties@leye.com. 


