Menus

Cobb Galleria Centre



T raditional Buffet

Assor‘ted Crumb Cakes,
Freng Baked Muffins
Fruit Strudels

(roissants

WlﬂiPPed Butters and Je”ics

Selection of Sliced Seasonal Fruit
and [Tresh Perries
Assorted Cereals

[House Made (Granola
Assorted [ ruit Yogurts

Scramblecl Eggs with C}'n'ves
Smoked PBacon

Sausage | inks
break}cast Fotatoes

Assorted [Truit Juiccs
Milk and Skim Milk

(Coffee, Decaffeinated (Coffee and T ea

DREAKFAST

Galleria Buffet

C hoose one of the fo//ow/ng
Cheese Blintzes

with Roasted Peach Compote

Or
Bclgian Waffles with Pecan Caramel Glaze,
[resh Berries, Chanti“g (Cream
Or
Frencl—\ Toast Casserole, MaPle Syrup

Assorted (Crumb (Cakes, Muffins, Croissants
and Strudels
Whipped Butters and Jellies
Selection of Sliced Seasonal [Fruit
Scrambled Eggs with Poursin
Smoked PBacon and Sausage
Roasted Potatoes with (Caramelized Onions

Assorted [Truit Juices
M1”< and Skim Ml”<
Coffee, Decaffeinated Coffec and | ea

Hcalthg Start
(Cereals and [House Made (Granola
5’:6@1 Cut Oatmeal, Honeg,
(Golden Raisins, Brown Sugar
Assorted Crumb Cakes and Muffins
Bagels with Cream Cheese Smears
Cured Salmon Displag
Selection of Sliced Seasonal [ruits
Drried [Fruits
Assorted [Truit Juices
Milk and Skim Milk
Coffee, Decaffeinated Coffec and | ea




A LA CAKTL

Brcakfast

Sliced [Fresh [Fruit
Fruit Cup
Whole Seasonal [ruit
Pagels with Cream Cheese
Pagels with Smoked Salmon and Capers, Cream Cheese
(Cereals with Milk

House Made Granola

Assortecl Pruit Yogur’cs

Flaky Croissants with [ruit Preserves
Assorted Danish, Muffins
House Made Cinnamon Rolls
Puttermilk Biscuits with Sausage [Matties
Buttermilk Biscuit with Chicken
Mini Croissant with [~ gg, (Cheddar Cheese,
and Canadian Pacon
Breakfast Strudel with Eggs, FPancetta and Grugere
Open [Faced Melt: [ nglish Muffin, Mushroom, Cheese,
E_gg, Sausage Fattg
["gg Panini, Scrambled [~ ggs with Asparagus, |_emon Aloli
Sausage, Cheese, Potato Strudel

Bevera ge

Assorted Soft Drinks
House Blend Coffee, Decaffeinated Coffee, [Hot | ea
Assorted Juices by Carafe
(Orange, Apple, Grapefruit)
Individual Pottled Juices
PBottled Water
Ga”eria Funch or Lemonade
]cec] Teaj wasweetened or 5weet

Snacks

Jumbo Sogt Fretzels
Mixed Nuts
Assorted Chips
Individual Pags of Chips
Assorted Dips, Salsa,
French Onion, Kanch
Granola or Candy Bars
Freshly Baked C ookies
Freshlg Baked Brownies
Fecan PBars

Novelt9 ]ce Cream Bars
Jndividual Bags of Fopcorn



FPLATED

Classic
FFCSI‘I Berrg Martini
Toppecl with | emon Curd

Fresh 5cramb]ed Eggs with Chives and
Mascarpone Cheese
Smoked Pacon or Sausage | inks
Break}cast Fotatoes
Assorted Preakfast Preads
Coffee, Decaffeinated Coffee and T ea

American

fﬂoneg \/ani”a Yogurt
Dried Cranberrg (Granola Parfait

Banana Nut French Toast,
Map|e Fig 59rup
Apple Wood Smoked Bacon
Brealocast Breads
Coffee, Decaffeinated Coffee and T ea

DREAKFAST

CONTINENTAL

Thc Galleria

Orange, Grapefruit, and Apple Juice
Seasonal [Truits and Berries
|ndividual Cereals
House Made (Granola
Freshlﬂ PBaked Preakfast Pastries and
Muffins
Whippec{ Butter and Freserves
Coffee, Decaffeinated Coffee and T ea

The Boa rdroom

Orange, Grape]cruit, and APP!C Juice
Seasonal [Truits and Perries
Selection of |ndividual [Truit Yogurts
Jndividual Cereals
House Made (Granola
Sliced Breakfast Breads
Whipped Butter and Preserves
Coffee, Decaffeinated Coffee and T ea

CONTINENTAL

(continued)

T he | xecutive

Orange, Grapcgruit, and Apple Juice
Seasonal [ruits and Perries
Selection of |ndividual [Fruit Yogurts
Fresh Assortecl Bagels
Cured Salmon, Cream Cheese
(eorgja [Pecan Sticky Buns
Open Faced Melt, [ nglish Muffin,
Mushroom, (Cheddar Cheese,
Egg, Sausage Fatt3
Coffee, Decaffeinated Coffee and T ea

Lightcr Side

Orange, Grapefruit, and Apple Juice
Seasonal [Truits and Perries
Freng Baked Breakfast Pastries
and Muffins
Wl’\iPPec{ Butter and Preserves
Coffee, Decaffeinated Coffee and ] ea



AM BREAKS

Bakcries Best
Bagels, Smoked Salmon Spread,
\/egetab!e SPread
[House Made (Crumb (akes, Muffins,

Flavored Scones, (Granola Bars
(Coffee, Decaffeinated (offee and T ea

Southcm Biscuit Brcak
Buttermilk, Pancetta and [Herb Biscuit
[House made [ ruit Jams and Preserves

\/\/hipped Putter, Apple PButter and Honey

Sautéec{ Onions and Bacon} Country Grav9
(Coffee, Decaffeinated (offee and T ea

Fruit for You

Assorted Seasonal Red and Green Apples
Build Your Own Parfait, Poached Fears,
Mascarpone Cream, Fecan Erittle
Chilled Citrus Salad
Galleria [ruit Strudel
Assorted I ruit Juices and Nectars

BREAKS

ALL DAY BREAK

Morning
Assorted [Truit Juices
Bagels with Cream Cheese
Freshly Baked Muffins,
Fruit T urmovers
Fresh Whippe& Butter
Seasonal [Tresh [Truit and Berries

Assorted Granola Bars
Coffee, Decaffeinated Coffee and T ea

Mid Moming
Assortecl Crumb Cakes and Scones
Assorted Soft Drinks
Coffee, Decaffeinated Coffec and T ea

Bottled Water

A]thrnoon
(ookies, Prownies, Blondies
Mixed [Fruit Salad
Assorted Soft Drinks,
Coffee, Decaffeinated Coffee and T ea
Bottlecl Water

AFTERNOON BREAKS

Nutt3 Snack Break
Build Your Own T rail Mix to |nclude
Salted, Spiced and Candied Nuts
Drried [Fruit to Jnclude FineaPPle, Mango,
Apricot, Banana, APPIC, Raisins
[House Made (Granola
and Milk Chocolate Chunks

(ookies and Chocolatcs
(Chocolate Prownies
(Chocolate Chip, White (Chocolate
Macadamia, Chocolate, Chocolate Chunk
Chocolate Dipped Pretzels
(Chocolate Milk, Skim Milk

Corncr Candy Storc
House Made Confectionary to include:
(Chocolate T urtles, Fuclge, Pralines, Brittle
Selection of Retro (Candies
Flavored Sodas: Orange, Koot Beer,
Cream Soda



LUNCH BUFFE

Tastc of ]taly

| _entil and [Fennel Sausage SOUP
Cannellini Bean Salad
[Tresh Mozzarella, T omato and Arugufa,

White Balsamic \/inaigret’ce

Pork Paillard, Artichokes, Capcrs
Meyers | _emon Putter Sauce
Rigatoni Pasta with Grilled Chicken,
Asparagus Tips, Sun Driec{ T omatoes
Vegetable Ratatouille

Samq:ron Orzo
Assor’ceci Ro”s and But‘cer

(annolis
f“‘lazelnut Cookies

| emon Fistachio Polenta (ake
Comcxcee, Deca}cxceinatecl Comcxcee, ]ced Tea

Ca ribbean Buffet

Rock Shrimp (howder
[Field Greens with Plantain Chips,
Dried Mango and Fapaya
Mojito Vinaigrette
Hearts of [alm, Baby Spinach, Orange,
Jicama Salad, Cilantro Dressing

Seared Preast of Chicken,
Mango Black Bean Salsa
Macadamia Dusted Snapper,
Orange Putter Sauce
Ginger Dasmati Rice
]slanc] Succotash
Assor’cec{ Ro”s and Butter

Kuby Red Grape]cruit (ake
Keﬂ | ime Flie
Fassion [Truit Mousse
Coffee, Decaffeinated Coffee, |ced T ea

15

Galleria Buffet

Mixe& Babg Greens, Roasted Rec{
and (Gold PBeets, T wo Dressings
Mixed Beans Salad

Fried Chicken
Roasted Pork | oin, Feach Compote,
(Candied Pecans
Co”arcl, Mustard and Turnip (ireens
Baked White (Cheddar Ditalini
Hoppin John;
Rice and Black Eyed Feas
(Caramelized Onion Piscuit

FPecan Fie
Mini Peach T urnover
Devil’s Foocl Cake
Comcxcee, Deca}cxceinatecl Comcxcee, ]ced Tea



LUNCH BUFFETS

Low Countrg

Southern Chopped Salad, Cheddar Cheese, Red Cabbage
Girilled Feach Vinaigrette
Sweet & Sour Cabbage, Pacon \/inaigrette
Cucumber and Onion Salad

Low Country Poil, Sausage, fphrimp, Potato, Corn
Southern Carolina Barbeque Pulled Pork
(Cornmeal C rusted Tilapia, Jalapeno Remoulade
Butter Eeans
Black F yed Peas
Onion Cheddar Corn Bread

Mini Coconut Cakes
Carrot Cai«i

Butternut Squash Fie
(offee, Decatfeinated Coffee, |ced T ea

New York Dcli

] omato Pisque
Paby Greens, Walnuts, Bleu Cheese, Grape T omatoes
Ranch and Balsamic Vinaigrette
Ovcn Roasted Fotato Salad

Slicec{ Turkey, [Ham, Roast Peef
Skillet Warmed Fastrami
(Cheddar, Swiss, Provolone Cheese
Sauerkraut, Sprouts, | omato, |_ettuce, [ickles
Stone Ground Mustard, [Herb Ajoli, Mustard and Mayo
Assorted Breads and Rolls

T humb Print (ookies
(Cream Cheese f:uclge Bars

|ndividual APPIC T arts
Coffee, Decaffeinated Coffee, |ced T ea



FLATED LUNCH

Luncﬁ includes your choice ofﬁa/aa' and Dessert, Ko//s and Butter, Coftee, PDecatfeinated (offee, Jeed Jea

Salads

Wedge of ]ceberg Lettuce
Dicecl T omatoes, Bleu Cheese Crumbles

Pacon Bits, Pasil \/inaigrette

Mixed Babg Field Gireens
GraPe Tomatocs, Carrot, Mushrooms
[House Made Ranch Dressing

Wedgc of Baby Rcd and Green Komaine
Fresh Farmesan, Ciabatta Crouton

(easar Dressing

Babg Spinach | caves
5trawbcrr3, (Candied Pecans
Gorgonzola Crumbles, Citrus \/inaigret’ce

]:_ntrccs

Lcmon and Sage Roasted Breas’c of Chicken
Red Onion Marmalade

(horizo and [Torest Mushroom Stuffed (Chicken

Ancho and T omatillo Salsa

Braised Beef Short Ribs, Asiago Kisotto
Koasted Root \/egetab]cs

Girilled [Fresh Water Stripcc{ Pass
Golclen Raisin and EggP!ant CaPonata

Herb Marinated Breast of Cl‘n’cken
FaPParcle”c Fasta, Sun Dried Tomato Cream

Medallions of Beef Fizzaiola
Bakec{ Farmesan Folcnta Cakc

Cilantro Pesto Grilled Swordfish
Balsamic T omatoes and [Tresh Oregano

SPinach, Fetaand | emon /est Stu”ec‘ Chicken
Roasted (arlic and Thyme (Cream

Dcsscrt

ch | ime Cheese (Cake, | ime Curd Brule
Citrus Salsa

Browrx Butter Founé Ca‘«:
Brandied Bing Cherries, Creme [Triache

|ndividual Chocolate Mousse
Macerated Fresh Berries

(Chocolate Pecan Fie
Fresh Cream, Caramel Sauce

Flour]ess Cl’locolate Cake
Fistachio Crisp, Balsamic Strawberries

APPIC Blueberry Shortcake
Bourbon V\/hiPPcc{ (Cream



BOX

D LUNCHES

Jncludes Bag of C/ups and Soft Drink or Bott/ca’ Woater

Ham, Aged White (Cheddar
(iabatta Roll

Wl‘}ole Fresh Fruit
Freshly Baked Cookie

Smokcd Turkcg and Mushroom Prie

Sesame K aiser

Whole [Fresh [Fruit
Freshlg Bakec{ (ookie

Roast Beeﬂ Smokcd Gouda Chccsc

Rosemarg [ocaccia

Wl’\ole Fresh Pruit
Freshly Baked Cookie

Salami, Mortadc”a, Ham, Frovolonc

Artisan Stgle Hoagie Roll
Who!e Fresh Fruit
Freshlg Baked (ookie

Girilled Preast of Chicken

Roasted Feppers, Fresh Mozzarella
Honey Wheat Kaiser
Whole [Fresh [Fruit
Freshly Baked Cookie

Grilled Salmon BLT
(Ciabatta Roll
Whole [Fresh [Fruit
f:res]ﬁly Baked Cookie

(rilled Portobello Mushroom

Roasted \/egetables, T zatziki
Five-(rain Roll
Whole [Fresh [Fruit
Freshly Baked C ookic

ngradc YOUI' BOXCd LUF\CI"I
Roasted \/egetable and Couscous Sa]ac{
Roasted Red Bliss Potato 5a|ac{
Napa Cabbage Slaw
Festo Fas’ca 5alad



FLATED DINNER

Dinner selections include your choice of Salad and Dessert, Kolls and Butter, C o)[f::‘c, Dcca)cfcfnatcd C o/;[cc, /ccal Tca

Salads

Wedge of Baby Red and (Green Romaine
Fresh Parmesan, (Ciabatta ( routon

(easar Drcssing

Spinach Sa!ac]
Babg Spinach | eaves, Strawberrg, (Candied Pecans
Gorgonzola Crumbles, Citrus \/inaigrette

Bibb | ettuce, Marinated | omatoes, Pancetta CracHings
Bleu Cheese, Sesame | avosh Cracker
Port Wine \/inaigrette

Mixed Baby Grcens, Marinated Olives
Roaste& Roma Tomato, Feta Cheese

[Herb Dﬂon \/inaigrctte

Upgradcd Salacls

Cucumber \Nrapped [risee, Babg Romaine and | ola Rosa
Marinated Artichokes, (Goat (Cheese Medallion

Champagne \/inaigrette

Sun Dried T omato | art, Micro (Greens, Mache
Grape T omatoes, Balsamic MOP
Basil \/inaigrette

Dinner Enhanccmcnts

SouPs
Georgia SHrimP & Cormn (Chowder
Thyme Crackers

Wild Mushroom Bisque} Basil Ol

Cold APPctizcrs
Five SPice Seared Rare | una
Fickled Cucumber Ribbons, [Fried Shallots

Gri”ed Marinated Shrimp
Beluga | entils with Roasted FCPPCFS
Avocado Salsa

Hot APPetizers
Fan Seared Lump Crab Cake
Roasted Corn Relish, | emon Aioli

Potato (Grocchi, Babg Peas, Broken SHrimP
I:orest Mushrooms, Gorgonzola Crumbles

Ta rragon Cream



FLAT

— D DINNER

Dinner selections include your choice of Salad and [Dessert, Kolls and Butter, C o/)%c, Dcca#-cfnatcd C oigfcc, /ccd Tca

Dinner [ ntrees

E ntrees include 5casona/ Vegctab/cs and C/;c[’s
5@/@ct/on of Starch

Rosemarg Seared Poneless Pork Chop
B]ackberrg Demi

Coffee & Herb Crusted FFilet of Beef

White T ruffle Au Gratin Potato
Fort Wine Reduction

FPancetta WraPPecl Chicken

Fontina, Sage, Sweet Roasted Feppers,
Stewed Tomato Sauce

Tapenade Crus’cecl Baked Re& SnaPPer
Golden Jewel B]end, T omato [Tondue

Girilled Marinated Breast of Chicken
Smoked Cheddar and Sweet Onion (Garits
Jack Daniels Sauce

Dinner [ ntrees (continued)

Herb Crusted MahlﬁMahi
Jasmine Rice
Keg | ime Putter Sauce

Wild Mushroom Stugcd Filet of Becp
(Caramelized Onion Lgormaise Potato

Gorgonzola Cream

Herb Roasted Breast of Chicken
Fresh Tomatoes and Articlﬁokes
Feta and Ditalini

Jron Seared Grouper
B]ack Oiive Orzo
Saffron [Fennel Bronzed Slﬂrimp Kagout

Stuffed Preast of Chicken
Spinac!ﬂ and [Herb Cheese
Thgme Demi



FLAT

— D DINNER

Dinner Desserts

Galleria Fgramicl
(Chocolate Mousse T rio
(Chocolate Raspberrg Chiffon, Berrg Sauce

Mascarpone Cheese (ake, Orange Glaze
Sag:ron Ang!aisc

(Coconut Mousse, Passion [Truit (urd
Orange Flavored SPongc
Roasted Gingcr Vanilla Sauce

(Chocolate Praline Crunch
Mango Sauce, [Tresh WhiPPcd (Cream

Marsala Pistachio T iramisu

A]moncl Macaroon, Cl-rerrg ComPote
Clﬂoco]ate SHavings

Georgia Brown Ale Chocolate Fudge (ake
Peach Wl—liPPecl Cream, Cl'wocolate Carissini

Koasted Apple Stack
Streuse] Tuile, Brown butter Carame

Dcsscrt Enhancemcnts

Galleria Trio
Honeg Cornmeal Cake, Vanilla Custard
Canta]oupe Fink Feppercorn Truffle
Goat Cheese Stuffed Figs, Apricot Teciuila Gastrique

Chocolatc 5amplcr
Haze]nut Dobos Torte, Choco]ate Ganacl—le

White Chocolate (Grand Marnier | imbale, Citrus Sgrup




oing

Mediterranean

T uscan White Bean Soup
Festo AsParagus and Roastec{ C]’]erry Tomatoes
Choppec’ Romaine, (iabatta (routons, [resh Anchovies

T raditional C casar Drcssing

Grilled Monkfish, Saffron Couscous, QOlive Salad
Chianti Brined Chicken, T omato Basil Ragu
Pork Sca]oppini, Sautéed Arugula, Capers, | emon /est
(Gnocchi with Sage and Sun Dried T omatoes
Girilled Seasonal \/egetables

[Focaccia and Dinner Rolls

Orange Ricotta Cheese (Cake
Vanilla Roasted Plum Panna Cotta, Almond Fraline T oast
(Chocolate | emon Panna Cotta, ine Nut Rosemary Piscotti
C]ﬁocolate Tru)cﬂe Torte
Comcxcee, Deca}cxceinatecl Comcxcee, ]ce& Tea

— T DINNER

Gcorgian Buffet

Field Greens, Fcppered Pacon, GraPe T omatoes
Maple \/fnaigrette
Southern Style Potato Salad
Spicy Slaw

(Corn Pread Stuffed Breast of Chicken with
f)outhcm Squash Cassoulet

Fecan Crusted Trout, Gri”cd Feach Chutnefj

Black FePPer (rusted Striploin, Sweet Onion Marmalade

(andied Yams
Fole Beans, Okra and Comn

Sweet Piscuits, APP!e Butter

| emon Cream | art
qu | ime Fie
(Chocolate Pread Fudcling, Bourbon Vanilla Sauce
Choco]ate Feanut Butter Cal(e
Coffee, Decaffeinated Coffee, [ced T ea



BUrT

Wclcomc To N8P8

Cornand Crab Chowder
Tomato Avocado fjalacl,
T oasted Cumin \/inaigrette
Avrtichoke and Baby Spinach Salad,
T arragon Dressing

Pinot and [Herb Marinated Chicken,

Citrus Salsa
Braised | ambs Shanks,

Mushroom Bologncsc
Girilled Halibut, (Corn and Pean Salacl,
Broken T omato \/inaigrette
Celery Root Mashed [Potatoes
Roasted Squash and Beans

Avrtisan Rolls and Putter

Chocolate T ruffle Tart, Grape Gastrique
APP!C T atin, [resh (Goat Cheese & Walnuts
Seasonal Berrg Brioche, Burgunclg 59rup
Dried [Fruit & Point Reyes Pleu Quiche,

Berrg Freserves
Comq:ee, Decaﬂ:einated Comq:ee, ]cecl T ea

American Buffet

Gri”ed Toma’co Soup, Farmesan Croutons
Roastecl Yukon and Mushroom Salad

Mixed Babg (areens, Bleu Cheese, T omatoes,

Ranc]’] Dressing

Rubbed Fork | oin, Maple Biueberrg Glaze
Citrus and T hyme Chicken, Herb Demi
Chimichurri [Flat Jron Steaks,
Tomato Marmalacle

Almond Honcg Green Beans
Bacon Chec}c{ar Mashec} Fotatoes

Assor‘ced Ko”s and Butter

Mississippi Mud Fie, Rich (Ganache
[ndividual Cherry [ie
Mixed Berrﬂ and Peach Cobbler,
Vanilla Cream
New York St}jle Cheese Cake
(Coffee, Decaffeinated Coffee, |ced T ea

— T DINNEKR

South bg 5out|1west

Tortilla Soup
Girilled Hearts of Falm, Roasted Corn,
NoPalitos
Mixed Greens, Goat C]"ICCSC, T omato,
Fasilla Citrus Vinaigrette

Cumin Seared Swordfish,
Cucumber Cilantro Relish
Chili Rubbed Beef T enderloin Tips, Black
Beans and Yellow Rice
Girilled Preast of Chicken, T omatillo Chili
Sweet Potato and Boniato Mash
Lime Marinated Gri”ecl \/egetab!es

Avrtisan Rolls and Putter

Tres | eche Rice Fuc{ding,
Cajcta Caramel Sauce
Girilled Fineapple uPsicle Down Cake,
Vanilla Anglaise
Spiced Chocolate Truffle Cake, Citrus Salsa
Guava F mpanadas
Coffee, Decaffeinated Coffee, |ced Tea



HORS DO

~ (UIVRES

Vi ach item below sold in amounts of 100

Cold
[Lime and Cumin Chicken Salad, T ortilla Crisp
Gorgonzola Stuffed Strawberry, Balsamic Drizzle
T hai Shrimp Salad, Wonton Crisp
Spicy Pecan Chicken in Cucumber Cup

[resh Mozzarella, T omato, White Balsamic

Hot
Vegetable Spring Roll, Flum Dipping Sauce
Pecan Chicken T ender, Spicy Mustard
Spinach and [eta Stuffed Mushroom
Chicken Satay, Peanut Sauce
Prie and Pearin Phyllo

Spanokopita

Cold

Goat (Cheese Stuffed Fig, Prosciutto WraPPecl
LumP (Crab Salad, Dill Profiterole
Roaste& Recl Fepperj Olive Tapenac{e Bruschetta

T raditional Beef T artare, (Ciabatta (rostini

Bronzed [Foie Gras, Brioche C;routonJ Feacl‘z Chu’meg

Hot

Beef Wellington
Asparagus & [“ontina Wrapped in Phyllo
Shrimp Sate, T hai Chili Sauce
[Lamb Chop, Pommery Mustard Sauce
Pacon Wrapped Scallop

Jerk Bce]c Sa’cag, Mango Chutneg



SFECIALTY STATIONS

Raw Par

Jumbo Shrimp, Jonah Crab (Claws, Ogsters on the [Half Shell
| emon Wedges, [Horseradish, Blooc{g Mary (Cocktail Sauce

f’jot Sauce and Crackers
(based on 4 Pieces per Person)

Sca{:ood Boil

Clam Chowder, Ogster (Crackers
Georgia Shrimp, (Crab, Potatoes, (orn, Sausagc
Sourclough PBread

Georgian
Cream of Celery PBaked Chicken
Pecan Crusted Tilapia Nuggets, Jalapeno T artare
Collard Greens, Mac N Cheese

Fatisscric

Assorted Mini Fastries, Ec]airs, Mini Feacl’a Turnovers
lnc{ivic]ual APPIC T arts, ch Lime Cheesc Cai(e
Cl’]ocolate Tru{:mqe Tortc

Sushi
California Roll, Spicy T una, £ bi Shrimp
T una Sashimi, Chefs Spccial Roll
Wakama & Cucumbcr Sa]ad
Fickled Ginger, 509 & Wasabi
(base& onjs pcs per Person)

Little [taly
(Cheese Ravioli, Mushrooms, T uscan Sheep’s Cheese,
Marsala Cream
Rigatoni with Arugula and Sweet [T ennel Sausage}
Fomodoro Sauce
Farmesan Garlic Breadsticks

TaPas
(Cured Meats, Marinated [Tresh Mozzarella, Country Olives
Chi”ed Beef T enderloin, Cabra|es on [T ocaccia

Fulled (Chicken on BPrioche, Orange Blossom Honey
Seafood Paclla with SPanish (Chorizo and Chicken



ATTENDED STATIONS

Chopped Salad
CrisP Romaine and Baby Field Greens
Toppings of Artichokes, Crumbled Feta,
Smoked Gouda, Roasted FePPers
Cucumbers, Cherry Tomatoes
Raspberry Palsamic Vinaigrette, Parmesan Peppercorn Dressing

Caesar 5alad

Romaine | caves, (routons, Anchovies

Reggiano Farmesan, T raditional (Caesar Dressing

Fa sta

Tri Color T ortellini, GGorgonzola (Cream
Fomodoro Penne Pasta, Arugula} Chicken, Basil
Crushed Red Pepper, Parmesan Cheese, Pine Nuts
Garlic Breadsticks

Fotato
Sweet Fotato, Roastecl Garlic Yul(on Mashers
Marshmallows, Maple Sugar (Granules, Candied Pecans
(Cheddar Cheese, Sour Cream, (Green Onions, Bacon

Mac n Cheese
(Cheddar Macaroni, White (Cheddar Ditalini
Frosciutto Crisps, Lobster and Shrimp Kagout,
Asparagus | ips, Shredded [ecorino
Mushrooms, Sun Dried T omatoes

Shrimp and Sca”op Sauté
Jumbo ShrimP, Sea 5ca”ops, Pesto
Sun Dried ] omatoes, Garlic, T uxedo Orzo,
Farmesan Cheese



CARVING STATIONS

Stcamship Round of Bcc{:
Dﬂon, Fommerg and [Jorseradish Cream
Silver Dollar Rolls

brown Sugar and Clovc Studdcd Ham

[House Made Cinnamon and Brandg APP]es
Cheddar Cheese Mini Piscuits

[Herb and (GGarlic Rubbcd Tcnclcrloin of Peef
(Cabernet Demi, [Horseradish Aioli
Silver Dollar Rolls

Ovcn Roastcd Tom Turkcg
(racked FePPer Sage Aloli, Orange Cranberr3 Relish
(Cocktail Rolls

Sonoran Rubbcc] Fork | oin

Citrus Scotch Bonnet _Jam
Sliced Artisan baguct’ce

B!ackcncd Kibcyc

Au Jus, Horserac]ish Cream
Mini Farker r"louse Ro”s

Mustard Seed Crusted Striploin
Fommerg Demi, Herb Maﬂo
Onion Ko“s



FRESENTATIONS

Breads and Sprcacls

[Hummus, Spinaclﬂ DiP, Warm Crab Spreacl
Fita, French and ng Breac‘s

Antipasto Tablc
Marinated Mushrooms, Artichokes, Tapenade, Olives
f:eta Cl‘lCCSC, Marinatecl Mozzare“a,
Basil Marinated Grape T omatoes
Roasted Feppers, [Hard Salami
Garlic Pita Chips, Sliced Ciabatta

f:rcsh chctablc Har\/cst
Se]ection of (Garden [resh and Babg \/egetablcs
Crispy Flatbreads and (Grissini
French Onion and Buttermilk Ranch

Fruit DisPlag
(olorful Arrag of 5casonal [ruits and Perries
Key | ime Yogurt DiP

(Cheese T able
Arrag of 50&, 5emi 50{:{: and rlard Cheeses
Fresh Berries and Seasonal Grapes
Display of Artisan Breads and Crackers

Chocolatc Fountain

Choice of Milk, Dark and White Choco]ate
Fresh Strawberries, Fineapple and Cantaloupe
Pretzels, Marshmallows, Fudge Brownies, Pound (Cake

Available with advance notice, Minimum 100 PCOPIC



Bevcrage Service

Champagne by the Glass
Mixed Drinks, Deluxe Prands
(ordials
Specialty Drinks
[House Wines }39 the (Glass
Premium Wines !39 the (Glass
fﬂouse Wines bg the Bottle
Premium Wines by the Pottle
Domestic Peer
]mPortecJ Beer
Bottlec{ Watcr
Soft Drinks

Hostcc] Bar

Beverages are clﬂarged to your account per érink,

Plus a21% service fee and apphcable sales tax

Casl'i Bar

Beverages are sold on a cash basis and are inclusive of

service fee and aPPlicable sales tax

DARS

Hostcd Bar
f:u" Bar Fackagc

Fackage Jncludes:
Liquor, Beer, f—jouse Wines, Bott]ed Waters and 50{:{7 drinks

Cl’uargcs are on a per person basis for continuous bar service

Beer/Wine Bar Fackagc

Fackagc Includes:
Beer, [House Wines, Bottlecl Waters and Soft Drinks

Charges are on a per person basis for continuous bar service

T/)e faw Proﬁf/)/i’s any alcoholic [Devcragcs bci'ng érou‘gﬁt into or removed from our licensed establishment.



SFECIALTY DARS

Marga rita Dar

Raspbcrry
Strawbcrrg Margarita
ToP 5hc|1c with Grand Marnier

Champagne Bar
Prosecco
Mimosa
[Fresh Squeezed Orange Juice
Bellini
C]’xampagne infused with Peach Puree

Martini Par
SourAPPIC
Vodka with a Sweet and Sour APPIC Blend
Chocolatc
Rich Chocolate Liquor, (hocolate Straw
Fomcgranatc

Fomegranatc Juice with a touch of Sour

Ga”cria
Dirtg Martini, Blcu Cheese Stuffed Olive

Brand 5clcction

House Wines

Carmenet Merlot, Berrin ers Founc{ers Chardonne s
s Y
I~ cco Domani Finot (Grigio
g

Fremium Wines
Mondavi Private Selection (Cabernet Sauvignon,
Mondavi [rivate Selection Chardonney,
Campanile Finot Grigio

Beers
[Heineken, Corona,

Budweiser, Bud Lig}‘lt,
Mi”cr LiteJ Sweetwater 420

Premium Brands
Bacardi, Jose Cuervo, Dewars,
Iris, Grey Goose,
bombag, Jack Daniels

7776 faw /Droﬁféits any alcoholic [/Dcevcragcs be/hg brou‘g/)t into or removed from our licensed establishment.



