WHAT:

Colletta is a modern Italian restaurant and one of The Indigo Road’s latest
endeavors in Atlanta. Led by executive chef Michael Perez, Colletta, meaning
collection in Italian, presents new interpretations of Italian cuisine using fresh and
locally-sourced ingredients. Surrounded by white brick, butcher tables, and an
open kitchen, diners may order a la carte or family style. Colletta offers updated
classic Italian cocktails and expertly selected wines. Colletta is located in Avalon,
Alpharetta, GA’s premier lifestyle destination.

WHERE:

900 Third Street
Alpharetta, GA 30009
Phone:
Website:
Twitter:
Facebook:
Instagram:

678.722.8335
www.collettaatlanta.com
@CollettaATL
www.facebook.com/CollettaATL
@CollettaATL

HOURS:

Monday through Thursday – 11 a.m. to 2:30 p.m., 5 p.m. to 10 p.m.
Friday – 11 a.m. to 2:30 p.m., 5 p.m. to 11 p.m.
Saturday – 12 to 3:30 p.m., 5 p.m. to 11 p.m.
Sunday – 5 p.m. to 9 p.m.

OWNERS:

Steve Palmer, Managing Partner
The Indigo Road Restaurant Group

EXECUTIVE
CHEF:

Michael Perez

GENERAL
MANAGER:

Jon Murray

CUISINE:

Colletta’s cuisine draws influence largely from Northern Italy and reflects Chef
Michael Perez’s novel interpretations of Italian food. Gaining inspiration from a
trip to Florence in summer 2014, Perez combines familiar flavors with
unexpected ingredients, offering something everyone. Following Italian dining
traditions, Colletta’s “For The Table” menu offers options for a communal, family
style dining experience. A full menu is also available a la carte.

SPACE:

Designed by David Thompson Architect, Colletta is centered around its kitchen
with its wood burning oven front and center. Boasting a total of 4,600-squarefeet, reclaimed barn wood, timber and wood tiles are juxtaposed with refined
ceramic tile. A four foot signature metal dome light fixture hangs over a white
marble wait station, creating a focal point in the room. The space seats 130
guests, including the 11-seat chefs counter overlooking the kitchen and pasta
station. Colletta’s bar also opens to the restaurant’s courtyard, with an added
service window to serve cocktails to guests strolling in Avalon. Additional
features include a patio that seats 50 guests and a semi-private dining space
accommodating up to 24.

DETAILS:

Reservations not required, but encouraged. All major credit cards are accepted.

MEDIA CONTACT:

Natalie Earwood
natalie.earwood@phase3mc.com

