
Thank you for choosing Truluck’s to host your next special event. For private business dinners, 
lunches, family gatherings, receptions, rehearsal dinners, cocktail parties and more, our  
experienced staff and warm Southern hospitality will ensure that your event will be a lasting 
memory. We are committed to unparalleled culinary excellence, amazing wine, and impeccable 
service – all dedicated to exceeding the expectations of your friends, family and associates.

Since 1992, we’ve been all about fresh seafood, Prime steaks cooked to perfection, succulent 
crab from around the globe, and an award-winning wine list – all served by our attentive staff. 
But enough about us. Your special occasion is all about you.

I look forward to helping you plan a menu customized just for your group, and I will take care 
of each detail – from audio/visual equipment, to floral arrangements, and more – that will make 
your event unforgettable.

— At your service, 

Dallas

Monica Leibowitz, CPCE
Sales & Events Manager
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THE  TRULUCK’S  PRIVATE  D IN ING  E XPERIENCE

ACCOMMODATIONS
We can arrange each of our private dining rooms to create precisely the feel you desire, for business 
meetings, rehearsal dinners and more. Truluck’s is open for dinner nightly, and will open for contracted 
lunch groups with the appropriate minimum.

THE NAPLES ROOM
These rooms are entirely private and features a dedicated staff that services your event in your own
private kitchen.

NAPLES ROOM 1: 475 sf
·  32 Seated with Mixed Tables
·  26 Presentation Style
·  �18 Seated Double-Wide Rectangle
   (one long table)
·  40 Cocktail Style Reception
 

NAPLES ROOM 2: 475 sf
·  32 Seated with Mixed Tables
·  26 Presentation Style
·  �18 Seated Double-Wide Rectangle
   (one long table)
·  40 Cocktail Style Reception
 

NAPLES ROOM 3: 450 sf
·  32 Seated with Mixed Tables
·  26 Presentation Style
·  �18 Seated Double-Wide Rectangle
   (one long table)
·  40 Cocktail Style Reception

NAPLES ROOMS 1 & 2 COMBINED: 950 sf
·  64 Seated with Mixed Tables
·  56 Presentation Style
·  80 Cocktail Style Reception
 

NAPLES ROOMS 2 & 3 COMBINED: 950 sf
·  64 Seated with Mixed Tables
·  56 Presentation Style
·  80 Cocktail Style Reception
 

NAPLES ROOMS 1, 2, & 3 COMBINED: 1400 sf

·  100 Seated with Mixed Tables
·  75 Presentation Style
·  72 Seated with Full Rounds
·  150 Cocktail Style Reception



THE  TRULUCK’S  PRIVATE  D IN ING  E XPERIENCE

THANK YOU FOR CHOOSING  TRULUCK’S ! 
The enclosed private dining guide and menus will assist you in planning your special occasion.
We’re here to help with every single detail to ensure that your event will be an absolute success.

MENUS
All of our meats, seafood and produce are ordered specially for your event and prepared in our kitchen to 
guarantee the finest quality. For this reason, it is necessary to preplan a menu in advance. We are happy to assist 
you in planning a menu tailored for your unique event. For your convenience, we have provided you with several 
preplanned menu options featuring our most popular entrées. Special requests and specific dietary needs can 
be easily accommodated with advanced notice. We will confirm menu pricing based on current market availability.

WINE  &  BE VER AG E  SUG G ESTIONS
Truluck’s offers up to 200 delicious wine selections. For our adventurous wine connoisseur we feature wines from 
around the world. Your sales and events manager will be happy to help you select the perfect complement to your 
evening from our award-winning wine list.
We offer open bar, liquor, beer, wine or a combination thereof. All alcoholic beverages are based on consumption 
and wine is priced per bottle. Our preplanned menu options include coffee service.

CUSTOMIZED  REQUESTS  &  AUDIO / V ISUAL
We are happy to accommodate any requests you may have, such as floral arrangements, ice sculptures, decorations, 
or audio visual needs for an additional fee. Flat screen TV’s and wireless microphone with speakers are available for 
an additional fee in each private dining room. Complimentary Wi-Fi access is available. 

RESERVATIONS &  M IN IMUMS
Private parties are welcome to reserve our private room or the entire restaurant with appropriate food and beverage 
minimum. These minimum expenditures or room fees differ by day, time and season and are prior to tax and 
suggested gratuity. In addition, we are happy to schedule events outside of our normal operating hours.

Your private room reservation will be confirmed upon receipt of your credit card information and booking contract, 
which notes the reservation details and our cancellation policy. Payment in full is required at the completion of  
your event. We accept American Express, MasterCard, Visa, Discover, and cash. We ask that your menu selections  
be finalized at least 10 days prior to your event. A final menu contract will be provided to confirm food, beverage 
and event specifics. We also ask that your final guarantee guest count be confirmed two business days prior to  
your event.
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THE  TRULUCK’S  PRIVATE  D IN ING  E XPERIENCE

DRES S  CODE  &  D IN ING  GUIDELINES
We are a special occasion restaurant and we encourage our guests to dress for the occasion they're celebrating. 
We prefer a style of dress that is polished yet comfortable. We consider attire such as gym wear, sweatpants, ball 
caps, clothing with offensive language, images or odors, and exposed undergarments too casual for our restaurant.  
Please be considerate of others and limit distractions that may interrupt the dining experience including disruptive 
behaviors, crying children, and audible technologies.
Truluck's reserves the right to refuse service regardless of reservation status.

VALE T  PARKING
Valet parking is complimentary for private dining guests. Attendant gratuity is not included, but can be added to 
your final bill upon request. Valet attendant gratuity is currently $5 per vehicle.

OUR LO CATION
Truluck's Ocean's Finest Seafood & Crab 
2401 McKinney Avenue (Corner of Maple and McKinney), Dallas, TX 75201
Restaurant (214) 220-2401
Monica Leibowitz, CPCE (214) 220-2909   |   ascheer@trulucks.com



Dallas

“Best Seafood Restaurant” D Magazine

“Best Seafood Restaurant” Addison Magazine

“Best Seafood Restaurant” Fort Worth Magazine

“Award of Excellence” Wine Spectator Magazine

Please contact Monica Leibowitz, CPCE for assistance.    Phone: 214 220 2909    dallasevents@trulucks.com

Fabulous parties, lasting memories  
and none of the stress
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