
PRIVATE EVENTS



HONEST SOUTHERN FOOD

Soul nurturing, conscientiously sourced, farm-fresh ingredients. A craftsman’s ethic 
coupled with artistic culinary thought. A tribute to the timeless recipes and traditions 

of a rural America and the warm embrace of its hospitality by Top Chef Veterans 
Janine Booth and Jeff McInnis.



JEFF McINNIS

Jeffrey McInnis was born to either fish or cook, and to this 
day, he would gladly do either. Born in Niceville, Florida (and 
yes, that is a real city in the Florida panhandle) in 1978, he 
was surrounded by the magic of the ocean. He grew up on fish-
ing boats, bringing in only the freshest catch and by 16, he was 
peeling shrimp, cleaning squid, cutting fish and cooking on the 
line at The Marina Cafe.

After appearing on the popular Bravo television show, “Top 
Chef”, Jeff returned to his Miami roots, helming the kitchen at 
Gigi and then a very successful Southern restaurant on Mi-
ami Beach, where he earned himself and the restaurant, three 
James Beard nominations in two years. In 2013 Jeff decided to 
take on his next challenge in New York City, where he opened 
the quaint and much loved Southern restaurant Root & Bone 
with his partner Janine Booth. This whimsical neighborhood 
spot in the East village was an instant success, earning awards 
including ‘The Best Dish of 2014” by Timeout Magazine and 
the ‘Best Fried Chicken in NYC” by multiple publications.

The pair decided to expand the Root & Bone brand to Puerto 
Rico, before setting their eyes and focus back on their beloved 
city Miami, FL.



JANINE BOOTH

Chef Janine Booth was born and raised on the beautiful, big 
island of Australia; a true culinary melting pot. A place sur-
rounded by oceans; where blue skies and sunshine encourage 
an outdoor lifestyle whether surfing, fishing, or gathering 
around the barbeque grilling fresh caught seafood. For Janine, 
food has always been about bringing people together to cele-
brate life.

Janine traveled through Europe, Asia and eventually landed in 
Miami, FL in 2010, where she cooked anything from Vietnam-
ese, Northern Thai, Southern, to Asian BBQ in some of Miami’s 
most renowned local restaurants. In 2013 Booth was scouted 
for NBC Bravo’s Emmy award winning television show, Top 
Chef where she cooked and competed against 18 other chefs in 
New Orleans. Following Top Chef, Janine moved to New York 
City where she opened her first restaurant Root & Bone with 
partner Jeff McInnis. It was here her talents were recognized 
through many accolades, including both Forbes and Zagat’s 30 
Under 30 awards.

After years of building Root & Bone into a wildly successful 
brand and eventually expanding to Puerto Rico, the pair was 
itching to spend more time in the warm Miami sun where they 
originally met. In 2015 Janine and Jeff discovered the per-
fect Sunset Harbor location for their next concept, and began 
developing Stiltsville Fish bar, the highly anticipated neigh-
borhood restaurant, celebrating quality seafood and southern 
hospitality.









LUNCH MENU
$45++ PER PERSON
AVAILABLE MONDAY - FRIDAY

APPS SERVED FAMILY STYLE
(CLIENT TO CHOOSE 2)

DRUNKEN DEVILED EGGS
Pickled beets, herbs, & root chips
SMOKY BACON BOARD
salty, smoky, sticky pork belly bacon, crispy skin, 
marinated cheese curd and mixed pickles
GRANDMA DAISY’S ANGEL BISCUITS 
honey chicken jus, sea salt & benne seeds
ENTRÉE
(CLIENT TO CHOOSE 3, GUEST CHOICE OF 1)
FRIED CHICKEN AND WAFFLES
Two pieces of fried chicken, buckwheat waffles, 
chilled watermelon & celery salad
BARBEQUE BRULEED SPARE RIBS
Half rack smoky & burnt brown sugar crusted ribs 
pickled fresno chilies & tangy bbq
ROOT & BONE CHEESEBURGER
Special blend of chuck, brisket & short rib, cheddar 
cheese, house made pickles on a
potato roll
WATERMELON & FARMERS CHEESE SALAD
baby greens, cucumber, lime, cayenne, marcona 
almonds, mint & olive oil
FARMER’S SALAD
garden vegetables, candied pecans, sourdough 
croutons & lemon thyme vinaigrette
*ALL PACKAGES INCLUDE SODA, TEA, AND 
AMERICAN COFFEE PER GUEST

LUNCH MENU
$35++ PER PERSON
AVAILABLE MONDAY - FRIDAY

APPS SERVED FAMILY STYLE
(CLIENT TO CHOOSE 2)

DRUNKEN DEVILED EGGS
Pickled beets, herbs, & root chips
SMOKY BACON BOARD
salty, smoky, sticky pork belly bacon, crispy skin, 
marinated cheese and mixed pickles
GRANDMA DAISY’S ANGEL BISCUITS 
honey chicken jus, sea salt & benne seeds
ENTRÉE
(CLIENT TO CHOOSE 3, GUEST CHOICE OF 1)
FRIED CHICKEN AND WAFFLES
Two pieces of fried chicken, buckwheat waffles, 
chilled watermelon & celery salad
BARBEQUE BRULEED SPARE RIBS
Half rack smoky & burnt brown sugar crusted ribs 
pickled fresno chilies & tangy bbq
ROOT & BONE CHEESEBURGER
Special blend of chuck, brisket & short rib, cheddar 
cheese, house made pickles on a potato roll
WATERMELON & FARMER’SS CHEESE SALAD
baby greens, cucumber, lime, cayenne, marcona 
almonds, mint & olive oil
FARMER’S SALAD
garden vegetables, candied pecans, sourdough 
croutons & lemon thyme vinaigrette

BRUNCH MENU
$75 ++ PER PERSON
AVAILABLE SATURDAY & SUNDAY
SERVED FAMILY STYLE

GRANDMA DAISY’S BISCUITS
honey chicken jus, sea salt & benne seeds
SMOKY BACON BOARD
salty, smoky, sticky pork belly bacon, crispy skin, 
marinated cheese and mixed pickles
APPS SERVED FAMILY STYLE
(CLIENT TO CHOOSE 2)
DRUNKEN DEVILED EGGS
Handsome brook farm eggs, pickled beets,
herbs, & root chips 
PIMENTO CHEESE BLT
with local fried green tomatoes 
HAMMOCK FARMS SALAD 
Local greens, corn, radish, pickled onion, sourdough 
croutons & watermelon vinaigrette (gf, vg)
CHICKEN BISCUITS
Lemon dusted crispy chicken, buttermilk biscuit, pickle 
trio, pepper jelly
ENTRÉE 
(CLIENT TO CHOOSE 4, GUEST CHOICE OF 1)
FRIED CHICKEN AND WAFFLES
Half bird lemon dusted & served with honey tabasco 
with buckwheat cheddar waffles on the side 
ROOT & BONE EGGS BENEDICT 
House made pork belly, Tabasco & lemon hollandaise on 
waffles with petite greens 
BANANA CREAM PIE WAFFLES 
Caramelized bananas, butter pecan ice cream, maple 
syrup & whipped cream 
THE AVOCADO TOAST
Grilled cut sourdough, smashed avocado, crumbled 
farmers cheese, breakfast radish, benne seeds & lemon 
zest + choice of protein 
BRUNCH BURGER 
Blend of chuck, brisket & short rib, bacon, sunny side up 
egg, pimento cheese, & tomato jam on a toasted
potato roll 
SHRIMP & GRITS 
Royal red shrimp, creamy grits, melted tomatoes, 
pickled onions, sweet corn spoon bread & bacon beer jus 
ROOTS BREAKFAST
2 farm fresh eggs, crispy pork belly bacon, spiced potato 
wedges, grits and sourdough toast
(served family style)
Chef’s Choice Dessert
Includes
Bubbles, Mimosas, Bellini’s or Bloody Mary’s

(2 per person)



DINNER MENU
$65++ PER PERSON
AVAILABLE NIGHTLY

SERVED FAMILY STYLE
CORNBREAD SOUFFLE
APPS SERVED FAMILY STYLE
(CLIENT TO CHOOSE 2)
DRUNKEN DEVILED EGGS
Pickled beets, herbs, & root chips
FRIED GREEN TOMATO “BLT”
fried pickled green tomato, pork belly bacon, pimento, 
cheese & tomato jam
SMOKY BACON BOARD
salty, smoky, sticky pork belly bacon, crispy skin, 
marinated cheese curd and mixed pickles
ENTRÉE
(CLIENT TO CHOOSE 3, GUEST CHOICE OF 1)
SWEET TEA BRINED FRIED CHICKEN
Lemon dusted & served with honey tabasco with 
buckwheat cheddar waffles on the side
BARBEQUE BRULEED SPARE RIBS
Smoky & burnt brown sugar crusted ribs, pickled 
Fresno chilies & tango bbq with fries
CHURRASCO 
jumbo asparagus, trio of signature sauces: black 
garlic aoili, tomato jam + R&B steak sauce
PAN SEARED LOCAL SNAPPER
Roasted baby heirloom carrots, charred leeks & root 
vegetable cloud
SHRIMP & GRITS
Royal red shrimp, creamy grits, melted tomatoes, 
pickled onions, sweet corn & bacon beer jus
FARMER’S SALAD
garden vegetables, candied pecans, sourdough 
croutons & lemon thyme vinaigrette
SIDES
(CLIENT TO CHOOSE 2 SERVED FAMILY STYLE)
MAC & CHEESE
Big pasta crunchy cheese & biscuit herb crust
WATERMELON & FARMERS CHEESE SALAD
baby greens, cucumber, lime, cayenne, marcona 
almonds, mint & olive oil
GRILLED ASPARGUS
pickled lemon emulsion
PLANTAIN SMASH
Smoked & melted dark plantains, pork belly bacon & 
plantain chips

DINNER MENU
$45++ PER PERSON
AVAILABLE NIGHTLY

APPS SERVED FAMILY STYLE
(CLIENT TO CHOOSE 2)
DRUNKEN DEVILED EGGS
Pickled beets, herbs, & root chips
FRIED GREEN TOMATO “BLT”
fried pickled green tomato, pork belly bacon, pimento, 
cheese & tomato jam
SMOKY BACON BOARD
salty, smoky, sticky pork belly bacon, crispy skin, 
marinated cheese and mixed pickles
ENTRÉE
(CLIENT TO CHOOSE 3, GUEST CHOICE OF 1)
SWEET TEA BRINED FRIED CHICKEN
Half bird lemon dusted & served with honey tabasco 
with buckwheat cheddar waffles on the side.
BARBEQUE BRULEED SPARE RIBS
1/2  rack of Smoky & burnt brown sugar crusted ribs, 
pickled Fresno chilies & tango bbq with coleslaw.
ROOT AND BONE CHEESEBURGER
Blend of chuck, brisket & short rib, cheddar cheese, 
house made pickles on a potato roll.
FARMER’S SALAD
garden vegetables, candied pecans, sourdough 
croutons & lemon thyme vinaigrette
*ALL PACKAGES INCLUDE SODA, TEA, AND 
AMERICAN COFFEE PER GUEST

HORS D’OEUVRES
TWO HOURS PASSED SERVICE 
AVAILABLE NIGHTLY

CHOOSE 3 - $25 PER PERSON ++ 
CHOOSE 5 - $35 PER PERSON ++ 
CHOOSE 7 - $45 PER PERSON ++

PIMENTO CHEESE DIP WITH
FRIED GREEN TOMATOES 
FARMERS CHEESE AND WATERMELON

FRIED CHICKEN LOLLIPOPS WITH LEMON 
POWDER 

BEET DEVILED EGGS

MINI ANGEL BISCUITS WITH HONEY CHICKEN 
JUS

ROOT AND BONE CHICKEN BISCUIT

BARBECUED BRULEED RIB WITH TANGY BBQ 
SAUCE AND PICKLED SYRUP 

MINI CHICKEN AND WAFFLES WITH
BOURBON MAPLE SYRUP

MINI FRIED CHICKEN AND WATERMELON

MINI SHRIMP AND GRITS

CHEF’S MINI DESSERT OF THE DAY

(V) – VEGAN (VG) – VEGGETERIAN FOLLOW US 
FACEBOOK & INSTAGRAM
/GLASSANDVINE #GLASSANDVINE



ALL ADDITIONAL HOURS WILL BE A CASH BAR AT MENU PRICE

BEER & WINE
domestic import beer

Merlot, chardonnay, pinot GRIOGIO, PINOT NOIR
nON ALCOHOLIC BEVERAGES
ONE HOUR - $25 PER PERSON
TWO HOUR - $45 PER PERSON

THREE HOUR - $60 PER PERSON

CALL BAR
ONE HOUR - $30 PER PERSON
TWO HOUR - $50 PER PERSON

THREE HOUR - $70 PER PERSON

PREMIUM BAR
ONE HOUR - $30 PER PERSON
TWO HOUR - $55 PER PERSON

THREE HOUR - $75 PER PERSON

ULTRA PREMIUM BAR
ONE HOUR - $40 PER PERSON
TWO HOUR - $70 PER PERSON

THREE HOUR - $95 PER PERSON
*WELCOME COCKTAIL INCLUDED

BEVERAGE ADD-ONS
Welcome cocktail - $10 per person
champagne toast - $10 per person

BRUNCH WITH BUBBLES
(ONLY AVAILABLE DURING BRUNCH)

SANGRIA BOTTLES RED/WHITE -  $27.00 EACH
BLOODY MARY BOTTLE - $42.00 EACH

MIMOSA BOTTLES - $35.00 EACH
BELLINI BOTTLE - $40.00 EACH

DRINK
PACKAGES



FLOORPLAN



PRIVATE EVENTS

RESERVATIONS

T. 786.785.1001  |  O. 786.866.9854
events@grovebaygroup.com


