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NEIGHBORHOOD DINING GROUP’S ORIGINAL RESTAURANT
CHICAGO’S CELEBRATES ITS 20TH ANNIVERSARY IN GEORGIA
Local favorite celebrates two decades of neighborhood camaraderie and delicious cuisine
(ROSWELL, GA; September 9, 2011)— 20 years after its inception, Chicago’s Restaurant’s
enthusiasm and commitment to the future is just as fresh as on its first day in business. With a
long term staff (General Manager Jeanne Wittner has been there 19 years) and a devoted
clientele, this family-friendly eatery has become a neighborhood institution. Chicago’s is part of
Neighborhood Dining Group (NDG)—the restaurant management company behind South
Carolina’s Charleston gems McCrady’s and Husk, which have both received glowing accolades
from national culinary publications. Most recently, Husk was named the 2011 Best New
Restaurant in America by Bon Appétit magazine. Chicago’s has been going strong and steady
serving it’s loyal customers for two decades, an accomplishment that brings NDG president
David Howard as much pride as any award.

“We know all the regulars—some eat at Chicago’s three or four times a week,” says
Howard. “We know everyone’s family: the parents, the grandparents, and we’ve watched the
kids grow up. Their kids know my kids. We’ve seen a lot of restaurants come and go here and
in Atlanta, so 20 years is an amazing accomplishment.”
A warm, welcoming atmosphere combined with a crowd-pleasing menu proves to be a
winning combination as Chicago’s truly blossomed into a landmark hub of neighborhood
camaraderie. They keep their loyal guests happy by consistently serving up fresh and flavorful
comfort food. The main attractions are the carefully aged and hand-cut steaks as well as freshcaught seafood, but the menu—which includes pasta, burgers, and sandwiches—offers options
for every appetite. The Slow-Roasted Prime Beef is a signature dish as well as the Cream of
Mushroom Soup with pastry crust; Shrimp and Scallops over Angel Hair; Pecan-Crusted
Chicken with Sweet Potato puree and Bing Cherry sauce; and Grilled Salmon with fresh
Crabmeat, which have been on the menu for the last 20 years. There is a wide selection of beer
and wine plus a carefully crafted cocktails list featuring Chicago’s legendary, ultimate martini.
These libations are best enjoyed in the restaurant’s SpeakEasy lounge, which showcases live
music every Friday and Saturday night.
Chicago’s Restaurant is located at 4401 Shallowford Rd in Roswell, GA, and is open for
dinner Monday from 5 p.m. to 9 p.m., Tuesday to Thursday from 5 p.m. to 10 p.m., Friday and
Saturday from 5 p.m. to 11 p.m., and brunch on Sunday from 11 a.m. to 2 p.m. with the full
dinner menu also available from 11 a.m. to 9 p.m. An early bird menu is offered from 5 p.m. to
6:30 p.m. daily with two courses including an entrée, side item and salad, starting at $12. For
more information, please visit http://www.chicagosrestaurant.com or call 770-993-7464 to reach
the restaurant directly.

About The Neighborhood Dining Group:
With operations in Charleston, SC and Atlanta, GA, The Neighborhood Dining Group manages
a group of restaurants that range from award-winning fine dining to family-friendly casual
options. The group currently operates McCrady's, Queen Anne's Revenge, and Husk Restaurant
in Charleston, SC, and Chicago's Steak and Seafood in Roswell, GA. The Neighborhood Dining
Group is proud to have James Beard Award winning chef Sean Brock overseeing the kitchens at
both McCrady’s and Husk. Under the direction of Advanced Sommelier Clint Sloan, McCrady’s

was recognized for its innovative wine list with a Wine Spectator Award. For more information
on the Neighborhood Dining Group, Inc., please call 770.645.9944 or visit
www.neighborhooddininggroup.com .
###
For more information, please contact Adi Noe or Melany Mullens at Wagstaff Worldwide:
Adi@wagstaffworldwide.com / 212.227.7575
Melany@wagstaffsoworldwide.com / 540.314.8089

