
FAQ   

 

Q: What is stäge? 

A: stäge is a series of popup restaurant events being presented across the country that feature Chef 

Tom Ramsey and a notable local chef in each market. 

Q: What is a “popup” restaurant? 

A: Popups are restaurants that are open for a very short period of time, sometimes just for one meal, 

that pop up at different locations.  

Q: What sort of popup dining events do you do? 

A:  We are so glad you asked. We have a seated five to seven-course tasting dinners, but we do other 

things as well. We have street stäge events where we feature modern takes on street food from 

this country and around the world. These often involve a food truck take-overs or participating in 

larger events such as Food and Wine festivals. Our late night stäge X events couple bar food with 

beverages and music for a fun and festive environment. We also do private parties and corporate 

events. 

Q: What’s with the name and the umlaut? 

A: In a professional French kitchen you might find a young cook who is “on loan” from another 

kitchen. This person is known as a “stagiaire” which is just a fancy French word for an apprentice. 

This word is often shortened (particularly in the US) to stäge. It is pronounced stahj. We chose this 

name because we consider ourselves to be perpetually in training. In each city, we will learn 

something new. And the umlaut? …we just think it looks cool. 

Q: Where did it start? 

A: Popup restaurants have been around for a while. Our stäge project is new. When Chef Tom 

Ramsey closed his restaurant in Jackson, Mississippi, he wanted to find a way to do the things he 

likes about restaurants (cooking, creating, collaborating, serving, entertaining) and more 

importantly not to do the things he doesn’t like (pretty much everything else). So stäge was born. 

Because there is no permanent physical address or full-time staff, Tom just gets to travel, serve, 

create, cook and learn. Luckily, he has a great partner, Liz, who handles the business side, and she 

actually enjoys that part. 

Q: How are the menus decided? 

A: In each new city, Tom and Flash work together with Host Chefs to come up with a menu that 

reflects something special to all of them. There is no formula, fresh food sourced locally when we 

can get it, fresh takes on dishes – the stuff chefs don’t normally get to do because of time and 

other constraints, and a fresh fun environment where you get to meet other people and also the 

chefs. 
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Q: Do you accept reservations or walk-ins? 

A: For our non-diner events, you normally just show up and order al-la-carte. But don’t be late, 

because we normally sell out. 

 For our dinner events, we sell tickets. In order to maintain the quality and the price, we need to 

know exactly how many people we will feed. Once the tickets are sold, we buy accordingly and 

leave no waste. Tickets are available at stägepopup.com.  

Q: When can we see what is on the menu? 

A: Sometimes you can see the menu. For dinner events, we post the menu as soon as it is finalized. 

We get the freshest ingredients, locally sourced whenever possible. This keeps us from making the 

final version of the menu until a few weeks before the event. For street stäge events and stäge X 

events, we occasionally post a menu before the event. 

Q: What if I don’t’ like what is on the menu? Will you allow modifications or substitutions? 

A: Not so much for dinner events. If you are a vegetarian or a vegan, we can try to make 

accommodations. But this isn’t a regular restaurant. This is an event and the menu is pre-set. It’s 

kind of like going to a concert. You might not be a huge fan of woodwind instruments, but the 

symphony isn’t going to allow you to substitute banjos just because you like them better. If you 

have severe food allergies, please contact us before purchasing a ticket. We might be able to 

make something you can eat, but we aren’t making any promises.  

 For street stäge and stäge X events, we’ll also do what we can. Some of our items are prepped to 

the point where we cannot remove certain items. Again, ask before you purchase. 

Q: How much does it cost? 

A: To quote Oskar Schindler, “Nice things cost money.” Dinner stäge tickets range from $75.00 to 

$200 depending on the menu and the location.  Our al-la-carte offerings sell from $5 and up 

depending on the ingredients. 

Q: What does a dinner ticket buy me? 

A: Your stäge dinner ticket is all inclusive - a five to seven-course meal with a drink pairing for each 

course, 18% gratuity, and all taxes.  

Q: Is this thing really fancy? Do I need to dress up? 

A: For dinner stäge events, we ask that you dress as if you were going to eat at your favorite 

neighborhood restaurant. Casual is great. Wear jeans. Be comfortable. All we ask is that you not 

rock your flip-flops, your cut off shorts and your old Sammy Hagar t-shirt from his ‘79 Street 

Machine Tour. 

 For street stäge and stäge X events, use your best judgment according to the venue.  
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Q: Will there be entertainment? 

A: What? Tom and his chef friends running around and feeding you isn’t entertaining enough? OK. 

We’ll have a DJ or other form of music at most of our events.  

Q: How do I find you or get in touch with you? 

A: You can call Tom Ramsey at 601-624-7267, but he is terrible about listening to his voicemails. It 

might be better to text or email info@stagepopup.com 

 You can also check out our website www.stagepopup.com or our social media accounts:  

 Facebook – facebook.com/stagepopuprestaurant  

 Twitter - @stagepopup 

 Instagram - @stagepopup  

mailto:info@stagepopup.com
http://www.stagepopup.com/

