
Ignatius House Jesuit Retreat Center in Atlanta, Georgia offers non-profit organizations 
a serene space for meetings, conferences, and special events. Nestled among 20 
wooded acres along the Chattahoochee River, groups may reserve areas of Ignatius 
House for single-day or multi-day events. 

‣ Overnight retreats 
‣ Staff day of reflection 
‣ Board meetings 
‣ Volunteer appreciation dinners; holiday parties 
‣ Annual strategic planning sessions 
‣ Weekly / Monthly chapter meetings 

CONVENIENCE, COMFORT & CLARITY 
Artful spaces and peaceful views at Ignatius House inspire the mind and soothe the 
spirit – providing the clarity needed to recharge for important missions ahead. Our 
mission includes supporting yours. Amenities and services include: 

Accommodations 
‣ 50 guest rooms with private bath 
‣ Mobility accessible rooms available 
‣ 24-hour coffee/pantry 
‣ 70 standard and accessible parking spaces 
‣ Bus accessible 

Meeting Space 
‣ Natural lighting and expansive views 
‣ Built-in projectors, enhanced sound system, and smart TVs 
‣ Up to 7 break-out rooms for smaller group discussion 

Technology  

‣ Audio Visual support 
‣ Complimentary WiFi throughout  
‣ Conference-calling capability 

Food and Beverage 
‣ Customizable menus 
‣ All-American Breakfast, Lunch, and Dinner buffets included in 

package pricing 
‣ Optional AM/PM Breaks, Receptions 

Grounds 
‣ Garden seating, gazebos, and private decks at water’s edge 
‣ 1.5 miles of trails with scenic views of river, creeks, waterfall and places for 

prayer and meditation
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PRICING 
Flexible and seasonal pricing is available. We know firsthand 
that non-profits must responsibly manage funding from 
generous benefactors. Let us help you maximize your 
budget and mission. 

LOCATION 
Located north of metro Atlanta and a world away,  
Ignatius House is 27 miles from Hartsfield-Jackson  
International Airport and 4 miles from the MARTA  
Sandy Springs station (red line).

Meeting 
Room Projector Smart TV

Built-in 
Audio L (ft) W (ft) H (ft) Sq. Ft. Theater Classroom

Banquet 
Rounds Reception Square U-Shape

Dining Room ✓ ✓ ✓ 36 30 12 1080 - 60 70 80 45 40

Library ✓ ✓ 36 36 9 1296 75 55 50 80 30 24

Resource 
Center* ✓ ✓ ✓ 29 27 10 783 75 45 50 60 30 25

Small 
Conference 

Room
✓ 17 12 10 204 - - - - 10 -

Trinity 
Conference 

Room
✓ 33 15 10 495 30 25 - - 16 14

Chapel ✓ ✓ ✓ 32 34 16 1088 80 55 - - 45 40

MEETING CAPACITY 
Ignatius House supports non-profit groups of 15-75 attendees. Choose traditional dining and conference 
rooms or make use of our bright, well-lighted Library, Resource Center, and Chapel.

*Weekend availability only
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Our culinary team and executive chef are here to prepare all meals for your single-day or 
multi-day event. Our kitchen offers rotating, seasonal selections and carefully 
accommodates dietary preferences including vegetarian, vegan, and gluten-free options.

Food & 
Beverage
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Weekday Lunch 

Salad Bar: Kale salad, House 
salad, Caesar Salad, Pasta salad, 
Tuna salad 

Assorted Sandwiches & Wraps 
with potato wedges 

Chicken and Beef Quesadillas 
with sautéed zucchini and 
squash 

Roast Beef Melt with Swiss 
cheese, green beans 

Spinach & Tomato Grilled 
Cheese with edamame and 
broccoli

Weekday Sweets 

Blueberry and Chocolate Scones 
Fruit & Yogurt Parfait 
Lemon Crème Poundcake 
Tiramisu 
Chocolate Bundt Cake with 
strawberries 

Rice & Berry Pudding 
Peach Cobbler 
Mixed Berry Cobbler 
Lemon Bars 
Brownie Bar

Weekday Dinner 

Grilled Cod with lemon caper 
sauce with roasted potatoes 
and steamed asparagus 

Sweet Chili Chicken with 
coconut rice, zucchini and 
squash 

Roasted Pork with charred corn 
and peppers, sweet potato 
rings, curry tofu and quinoa 

Lemon-Pepper Chicken with 
grilled asparagus, mashed 
potatoes, black beans 

Pan-seared Barramundi with 
red pepper coulis, polenta 
cake, squash and artichoke

Weekday/Weekend Additions 

Vegetable Fritatta with honey-
glazed ham and potatoes 

Omelette Station 
Pancake & Waffle Station 
Pasta Buffet with chicken, 
meatballs, sausage; broccoli; 
marina and alfredo sauces 

Steak & Chicken Fajitas with 
onions and peppers, 
vegetable enchiladas, 
and rice

Complimentary assortment of tea, coffee, soda, 
fresh fruit, and snacks throughout the day.

SEASONAL SELECTIONS



Don Williams was born and raised in Brooklyn, New York, graduated from Martin 
Luther King High School, and received a scholarship to Parson’s School of the Arts 

where his passion quickly shifted from graphic design to the culinary arts. After 
completing the Parson’s program, he obtained his first culinary position at New York 

City Grille as a Prep Cook. He continued training under Chef Antonio Medina at 
Robert Dinero’s westside restaurant, Tribeca’s Bar and Grille. Following 9/11, he 

relocated to Atlanta and worked for Hilton Hotels as a prep-chef before reaching the 
position of Executive Chef. 

Chef Williams brings 28 years of culinary experience to Ignatius House and a passion 
for creative expression.

Calisha Smith was born and raised in Spanish Town Jamaica, 
graduated from high school with honors of distinction, and completed a 

Bachelor’s of Tourism Hospitality and Entertainment Management at 
Excelsior College. 

For two years before emigrating to the United States, she served as Sous-Chef at The 
Ritz Carlton Golf & Spa Resort in Rose Hall, Jamaica. Since residing in the United 
States, she has expanded her culinary career through hospitality roles in Florida, 

Michigan, Vermont, Massachusetts, and Georgia, and with companies such as 
Marriott and Hilton. She brings 14 years of experience to Ignatius House, where she 

has served as Executive Chef since 2017.

SPECIAL EVENTS 
Ignatius House can elevate your special event with a custom menu. Drawing from 

deep experience at acclaimed restaurants and resorts, the professional chefs of 
Ignatius House delight with innovative international cuisine and familiar 

favorites.

SAMPLE MENU: Donor Appreciation Event

Entrées 

Pan-seared Alaskan Salmon with 
pickled red onion, roasted squash 
and Brussels sprouts 

Chicken Piccata over linguine with 
white wine butter sauce 

Steak Station: Cattleman’s Beef 
Tenderloin Medallions with potato au 
gratin, beef au jus, sautéed 
mushroom and onion, assorted 
dinner rolls and basil butter

Appetizers 

Meat & Cheese Board, 
featuring 5 cheeses, cured 
meats candied nuts, fresh fruit 
and honeycomb 

Pumpkin Hummus with 
vegetable crudités and garlic 
pita sticks 

Fall Flatbread with shaved 
Brussels sprouts, bacon, 
butternut and Boursin cheese 

Grilled Turnip Skewers with 
herb oil 

Pear & Goat Cheese Salad with 
crunchy onion and apple cider 
vinaigrette

Dessert 

Pumpkin Praline Tarts topped with 
cinnamon-spiced ice cream 

Gluten-free Chocolate Cake with 
mint-berry compote
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Executive Chef

Executive Sous-Chef


