O Services

We will confirm cxactlg what will be included in your order. For our drop off services, we include all
condiments, service ware, disposable P]ates, naPkins and utensils; evergthing you will need to erjoy

your meal. ]:or cold beverages, we include ice.

For ourfull service catering, we are able to Providc evergthing from tables and chairs to linens, silver,

g]assware and china. Flease inquire about pricing for these additional services.

D&@\W% Fu: Drop off service is $50.00. }:u” service events are chargecl c{eliverg and set up

based on the services required and are Priced on an individual basis.

va&a W.‘ ]:or any meals that require setup, breakdown and/or service, we will add a 20%

service chargc to the total Foo& and bcverage order.

Tax: Tax is 8%. Please note, according to Georgia State Tax Cocle, the service cl’aargc is

taxable.

G&%WW: Tl’ze mininum number o{:guests is requirecl b) clags Prior to service. | his numberis the

minimum number for which you will be chargccl. Should your numbers increase, Please

nothcg us as soon as Possiblc 50 we can Plan for the addition.

P M Ja: Fa ment can be made b Chcck or Cash. For our corporate clicnts,
Y Y P

Pre~approved bi”ing with a 1 5~da3 net payment can be arranged with invoicing at the time of

delivcrg. For services over $500.00, we will rcciuire a io% c{eposit guaranteee at the time of
booking. For our social events, we will require a second cleposit of 40% two weeks Prior to the

function. A” deposits are non-refundable.

MMM: ]n order to maintain our Pricing, we require a minimum guarantee of 20 guests for any of
our services. Shou]d you have less than 20 guests, we are g|ad to offer alternature

suggestions. A” of our meals can be served buffet stg]e for an additional $2.00 per person.

AMM For all full service events, we reserve your date based on your original number omcgucsts.

Should your numbers decrease by more than 10%, you will be chargecl an attrition fee that

will be outlined at the time of the final guarantee.



Cold Conaper

Smoked Salmon
Olive Tapenade
Romano Chcesc Straws
Girilled Chicken with Pasil GGuacamole
Red Bliss Potatoes with Asiago (Cheese
Boursin (Cheese Stuffed Chcrrg ] omatoes
Girilled \/cgetab]es with (Goat (Cheese on [Tlatbread
Frosciutto WraPPed Melon
[am \/\/raPPecl Asparagus SPears

$1.00 each

Smoked Shrimp, Sca”ops or Mussels
Asian 5‘:9!6 Chicken and \/cgctablcs wrapped in Rice Faper
with Sesame 505 DiPPing Sauce
Avrtichoke Pottoms with Smoked Salmon or

Roasted Red Fcppcr Mousseline

$1.50 each

Jumbo Shrimp (Cocktail with Cocktail & Remoulade Sauce
Won T on Cup with Oriental Slaw and Crispg Duck or Rare Tuna

$2.00 each



Het Hors A'oevwres

Individual Mini Qyiche
Oriental Buffalo or Jerk Chicken Wings
Mcatba”s: Barbecue, ]talian, chclisl'x
Fota’co Fumc)cs with Gruyere Cheesc
Franks in a Blankct served with Spic9 Mustard
(Chicken T enders with Honeg Mustard

$1.00 each

Spanikopita Chicken 5a’cag with T hai Peanut Sauce
Kabobs: Chicken, Be@c, Shrimp or \/egetable
Fried or Steamed Potstickers filled with Pork,
served with a Honcgc& 503 Sauce

$1.50 each

Sca”ops wrappecl in Pacon
Bite sized Crab Cakes with Cajun Kcmoulacle

Stugcc} Mushrooms: ch’to and Ricotta, Sausagc and Chcddar, Crab Mcat
Prosciutto Wrapped 5]’1rimp with Peach BBQASauce

$2.00 each



Buffers

(1alivinn
Luncl $22.95 Disner $26.9S

Bemcsteak Tomato and ]:reslﬂ Mozzare”a

With Balsamic Sfjrup, Olive QOil, and Basil Chiffonade
]ta]ian Fasta Salad

Caesar Salad with Toasted Farmesan Croutons

Lasagna Eolognese
Fu” Bocliecl with Meat and \/egetab!es

Meatba”s and ltalian Sausage

With Feppers and Onions in a (lassic Marinara Sauce
T ri- Colored Cheese T ortellini
With Alfredo Sauce

Sautéed Succhini, Squash and Roma | omatoes

Garlic Cheese T oast Assorted Mini (Cheesecakes
AU Americon
Lunch $18.9S Dirner $22.95
Vegetable Crudités with Ranch and Dill Dips
Mixed Garden Greens
With Cucumbers and T omatoes with your choice of Assorted Dressings
Sliced Roast Beef with a Mushroom (Glace
Barbecue Chicken
Roasted (Garlic Mashed Fotatoes
Honey Glazed Carrots
Rolls and Butter

Washington State APPIe Pie



Buffers

’

Adisn
Ltk $14.25 Disaen $23.50

F g Drop Soup
Chicken Satay with T hai Peanut Glaze
Potstickers with Soy Ginger Dipping Sauce
Fried and White Rice

Cl‘:oosc Two E_ntrees:

Beef Stir ]:rﬁ
With Oriental \/egetables

Chicken Terigaki

Sweet and Sour C!—licken
With onions and FCPPers

Oriental \/cgetable Mecﬂeg
Fortune Cool(ies

Sewtbwestern
Luncl $18.9S Disner $22.95

Nine Lager Mexican Bean DIP
With T ortilla C}ﬂps

T aco and Fajita Bar
Tﬂard and SOFt T aco 51’16”5 and SPiced Bce}c

Girilled Chicken, Steak, Ohnions, FCPPers
Served with [Flour T ortillas

Kice Rio_ja

(Condiments: Shredded Cheese, | ettuce, Diced T omatoes, Olives,
Fico de (Gallo, Sour (ream, (Guacamole and Salsa

Caramel Banana Burritos



Entrees
Clicher

Almond B]ackened Barbeque Corclon B!eu

Jcrk Kiev Marsa]a Ficatta
$19.50

Florentine $20.25
Stuffed with SPinach, Mushrooms and Cheese

Sa!timbocca $23%.00
WraPPcd in Prosciutto and Rubbed with Sage

We”ington $24.00
Filled with a Mushroom Duxelle and WraPPed in Puff Fas‘cry

Bee

(lassic Prime Rib and Au Jus $24.50
Roasted and Sliced Beef | enderoin $23.95
Grilled Ribeye $27.00
Sliced New York Otrip $22.95
[Filet Mignon $28.50

Toumedos of Bee{: ala Oscar $3%3.00
TOPPed with Crabmeat, AsParagus and a Classic rﬂollandaise

We”ington $3%1.25
Stuged with Mushroom Duxelle,

TOPPC& with a Rich Pate and WraPPed in Puff Fastrg
Ficatta Marsala Farmigiana $23%.50
Ala Oscar Sa]timboca $25.00

Veal ChoP $26.00
Girilled and Served with a Classic Demi (Glace



Entrees

(uban Stgle Boneless Pork | oin $18.95
FPan Seared Pork | oin $18.95
APPIewood Smoked Fork Cl‘xops $19.25

Gri”ed Fork Tencler]oin $22.00

Seafood

Silmon

]—‘lcrb Encrusted Toasted Sesame

Gri”ecl Foached
Blackcncd FPecan [ ncrusted
$21.00

SalmonalaOscar $26.00
Bakcc{ and Stuged with Crabmeat and AsParagus
Toppccl with a (lassic [Hollandaise Sauce

F]orentine $21.95
TOPPed with [Tresh SPinach and Boursin Cheese

(Flease Note That Ang Seasonal I:ish Cab Be Substitutecl for Sa]mon at Market Frice)
Scampi $21.50
Served over | emon FePPer Linguine

Slﬂrimp Skewers $22.00
Gri”ed on Lemon Grass Skewers and 5ervec{ with Coconut Kice

Flease ask for our ﬁcasonal \/egetarian Meal Choices
$19.00~%$24.50



Platters, Dips and Spreads

\/c ctable Cruclite with Ranch or Blcu Chcese Di $2.25 per person

g P perp

Gri”ec{ \/egetables with Basil Ol] and Ba]samic Sgrup $35.00 per person
Seasonal Fresh Fruit F]at’ccr $2.50 per person

Cl’\ecse Board with ]mPorted and Domestic Cheeses with Feasant Breads, F]atbread, Sesame
and Butter Crackers $2.75 per person

Smoi«icl Salmon with Classic Gamiture and Toast Foints $%.25 per person
perp
Fastrg Baked Brie with APricots and Roscmar9 i Kilo $65.00 2 Ki]o $100.00
Mcditcrranean Hummus with Fita CH 5 $2.00 per person
P perp
SPiniclﬁ DIP served in a FumPernickeI Bread Boule $2.00 per person
Southwestcrn Ninc La er Di with Torti”a Chl 5 $2.25 per person
Y P P perp
Cream9 Spinach and Artichoke DiP, served warm with Bage] Cl’lips $35.00 per person

Melted Crab DiP with Toastcd Baguettcs $4.00 per person

Smokecl Fislﬂ Spreacl served with a trio of Crackers $5.00 per person



