
c h o p h o u s e 4 7 . r e s t

Wine Room: up to 22 guests | South Room: 40-85 guests
The Restaurant: 225 guests 

Private Dining



Private Dining
Thank you for your interest in planning your event at Chophouse ‘47.  

The restaurant is available from 11:00am for lunch and dinner, everyday.

To reserve an event, we ask that guests reach a minimum in food and  
beverage sales for lunch and dinner events. 

DEPOSIT AND CANCELLATION POLICY
A signed agreement and a deposit is required to reserve the space for events.  

The deposit amount will be applied toward the total bill on the day of the event.

In case of cancellation, all deposits will be refunded in full with a minimum of 
21 days advance notice. Deposits for cancellations received less than 21 days prior 
to the date of the event will be refunded 50% of the deposit. Cancellations within 

48 hours of the event will forfeit the deposit. 

Chophouse ‘47 requires a 48-hour advance guarantee of the number of guests in 
your party, otherwise the final bill will be calculated according to the number of 
guests stipulated on the contract, unless the guest count exceeds the original number.

CORKAGE FEE
Awarded Wine Spectator’s Award of Excellence, with over 300 selections 
of wines. Our corkage fee is $20; however, if we offer the wine on our list, 

the fee is 50% of the menu price. 

AV RENTALS
LCD Projector, $175 | Projector Screen, $30 

(We do not allow audio enhancements)

We offer two pre-fixed menu options in addition to the full menu for private events. 
Accommodations can be made for vegetarians. 

Menu pricing excludes gratuity. 
South Carolina food and beverage sales tax of 8% and an additional 

5% liquor sales tax will be applied to all taxable items. 



$99 per person
(excludes tax and gratuity)

                             Salad
Wedge

                 Entree
(choice of one)

New York Strip – 10 oz. 
Prime Petite Filet – 8 oz.

Garlic Chicken
Scottish Salmon with Portobello Mushrooms

                                 Sides
(served family style)

Charred Brussels Sprouts 
Cheese Mashed Potatoes
Classic Creamed Spinach

                               Dessert
New York Cheesecake with Fresh Berries

CH47_122221



$125 per person
(excludes tax and gratuity)

                Appetizer
(served family style)

Thick Cut Sizzling Bacon
Oyster Shooters

Oysters Rockefeller 
Jumbo Shrimp  

                 Salad
(choice of one)

Wedge Salad with Blue Cheese Dressing
Beefsteak Tomato & Onions  
with Chophouse ’47 Sauce 

                 Entree
(choice of one)

Prime New York Strip – 16 oz. 
Center Cut Filet Mignon – 12 oz.

Garlic Chicken
Scottish Salmon with Portobello Mushrooms

                                 Sides
(served family style)

Charred Brussels Sprouts 
Cheese Mashed Potatoes
Classic Creamed Spinach

Sauteed Mushrooms

                               Dessert
New York Cheesecake with Fresh Berries

CH47_122221


