Menus

Cobb Galleria Centre



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

Ga”eria Fgramid
Cl’xocolate Mousse Duo
with [Tresh Berries and Raspberr}j Coulis

Bittersweet (Chocolate Marquisc
with Walnut Praline and Cardamom (Cream

White Chocolate (itrus Mousse
with Kuby Red Grape]cruit, Marcona A]mond

and Tarragon Coulis

Preserved [Fruit Crumble
with [Hazelnut | avender Biscotti and Honcgec{ Mascarponc

Dinner Desserts (continued)

(lassic Creme Prulée
with Seasonal ]:ruit Gamis!ﬂ
On[g Available for Parties of 500 Feople or [Tewer

Chevre Honeg Cake
With Almond | ace (Cookie, Preserved Fig and Creme [Traiche




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



