Menus

Cobb Galleria Centre



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, T hai Chili 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



