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Weclcling Menus

Cobb Galleria Centre



A WEDDING TO REMEMBEKR

A weclcling at Cobb Ga”eria Ccntrc sets the standard for

romantic e!cgancc. Whether you envision a small intimate
gathering of close friends and Fami]y, or an extravagant wcc{cling
Ce!ebration, Cobb Ga”eria Centre is dedicated to turning

fantasies into realitg.

Thc e]egant]g aPPoir\tcd )Caci]ity, gourmet cuisine and world-class
customer service comes together to create memories for a lifetime
toge’cl—]cr. We are confident that you and your guests will be
cleligl‘rted with one of the Fo”owing custom tailored weclclirxg
Packages.

We realize that this is the most exciting and special time ofzgour

life and we want to assist you n making all o{:gour weclcling

dreams come true.

chlcling Packagc includes:

T raditional weclcling cake with choice of cake and Fi”ing
White g!ove service 139 our Prmcessional staff
White floor lcng’ch linens and naPkins
Dance floor, tables, chairs, china and glassware

ComPlimentarg centerpieces with votive candles

fora candle!ight recel:)tion

Gimct tab]e, cake table and guest book table

Complimcntarg Parking



REC

Spccialty [tems
|nternational and [Domestic
Cheese Displag with [Fresh [Fruit (Garnish
and Assortccl Craci«:rs

(Garden [Tresh \/egetab]e Crudite
with Bleu Cheese and Ranch DiPs

Colc‘ Hors d’oeuvres

(Sclcct Two ltcms)

Fecan Chicken Salad ina (Cucumber CUP
Fita chips with |_emon, Garlic [Fummus
Brushetta with [Tresh Mozzarella,

T omato and Pasil

(Genoa Sa]ami (Cornets with Asiago
Stuffed Olives

Hot l"‘lors d’Ocuvrcs

(SClcct Four ltems)
Roas’cec{ \/cgetab]e Tart

Mushrooms [Tlorentine
FPeanut Chicken Satay with Ginger Sauce
Quicl—]e | orraine
\/egetable SPring Rolls with Hot Mustard
Spanakopita

SFECIALTY STATIONS
Select One 5/060'3/@ Station

Pasta Station
T ri-Flavored T ortellini Pasta Made to
Order with Marinara, Alfredo, and Pancetta
Cream Sauces,

FParmesan Cheese, Finenuts
and (Garlic Pread

ShrimP and Sca"op Station
Szechuan Shrimp and Sca”oPs with
Steamed Rice

Thai Station
Stir Frg T hai Beef or Chicken Station
with Steamed Rice

CPTION STYLE

CARVING STATIONS
5c/cci' ] wo Camlhgﬁtat/bns

Roastccl Steamship Round of BCCF
with APProPriate Condiments
and Si]ver Dollar Rolls

Bourbon Glazed Ham Served with SPinj
Mus’carcl and Assor’cecl Ro”s

Roasted Tur‘ceg with Cranberrg Relish
and Assor’ccd Ro”s

WEDDING CAKE
T raditional Multi-tier Wedding Cake
With Chocolate, Vanilla, or Strawberrg Fi”ing
with a Putter Cream ]cing

Additional Dessert 5clcction
Dessert Station



BUFFET DINN;

Dinner selections include Kolls and Butter, C oﬁ%c, Dcca#él’natcc/ C oﬁrcc, /Ccc/ Tca

Spccialty [tems

|nternational and [Domestic (heese Displag
with [Fresh [Fruit (Garnish
and Assortccl Craci«:rs

Garden ]:rcsh \/egetab]e Crudite
with B!eu (heese and Ranch Dips

Salads
ﬁc/cct Two)

T ossed (Garden Salacl with Julierme
\/egetab]es, (hoice of T hree (») Dressings
Ambrosia [Truit Salad
T omato and Pasil Salad
Tr-Colored T ortellini Pasta Salad

— R

]:_ntrcc
6c/cct Two)

Koasted Frime Klb
Roasted (hicken with Oranges
and | emons
FPork Chops with a APP]C Berrg Sauce
Saffron Poached Salmon

chctablc
(Sclcct Onc)

Yellow Summer Squash and Zucchini
Braised with ] omatoes and [Tresh [Jerbs
(Green PBeans and Almonds
Broccoli [Florets

with T hree Cheese Au (Gratin

Sta rch
6c/cct Onc)

\/egetab]e Kice Filaf
Kosemarg Roasted Fotatoes
(Garlic Mashed Fotatoes

chding (ake

Traditional Multi~tier Wedding Cake with
Cl‘xocolate, \/ani”a, or Strawberry ]:i”ing
with a Putter Cream ]cing

Additional Selections

Dessert Station

Add One Additional I ntrée

Add T wo Additional [~ ntrées



PLATED DINNER

Dinner selections include Kolls and Butter, C oﬁ%c, Dcca#éfnatcc/ C o#cc, /Ccc/ Tca

Additional Salad Selections
Wedge of Crispheac{ Le’c’cuce, Crumblecl Blue
Cheese \/inaigrettc

Spccialt\g [tems
International and Domestic Cheese Display
with [Fresh [Fruit (Garnish
and Assortccl Craci«:rs

Riped Herbed Tomatoes

(Garden [Tresh \/egetab]e Crudite
with Aged Balsamic \/inaigrette

with Bleu Cheese and Ranch DiPs

Salad Tomato and Mozzarella Salad
House Salad of Seasona! Greens

and Julienne \/egetables
with Buttermilk [Herb Dressing

[ ntrée Selections
FPan Roasted (Chicken with a Pink FCPPercorn
and Mushroom Fernod Sauce, Orzo Pasta

Breast of Chicken
Filled with Spinach Florentine, Morna3 Sauce

Roasted Salmon Fillet
with an [Jerb and Parmesan (Cheese Crust
served with Artichoke Supremc Sauce and

White and Wild Rice

[ ntrées (continued)
Grilled Filet of Sirloin and Sauteed Shrimp
with Button Mushrooms in a Red Wine Demi
Glazed Sauce with Garlic WhiPPCd Potatoes

Filet Mignon
with Wild Mushroom Sauce,
Horseraclish Whipped Fotatoes

ToPPe& with Gorganzola Butter

Duo of Grilled Petite [Filet Mignon
and Breast of (hicken
with a | omato-fJorseradish Sauce

Grilled Sa]mon and a Petite [Tilet Mignon
with a White Wine Demi (Glazed Sauce

ch‘ding (Cake
T raditional Multi-tier Wedding Cake
with Chocolate, \/ani”a, or Strawberrg }:i”ing
and a Butter Cream ]cing

A dditional Dessert 5c/cction



BEVERAGE SELECTIONS

BEVERAGE SERVICE HOSTED BAR

Hostec{ Bar can be based on consumPtion

Mixed Drinks, Deluxe Brands ora per person Pricc.
Corclials and Specialtg Drinks

Domestic Beer
]mPor‘tecl Beer
[House Wines 133 the Glass
Premium Wines bg the Glass
[House Wines bg the Bottle
Premium Wines }33 the Bott]e
Non-Alcoholic Beverages
Clﬁampagne Toast bg the G]ass

Deluxe Brands [Full Bar

Beer and Wine Fackagc

CASHDBAR

7 he law /Dro/’w’é/i's any alcoholic bcv@ragcs bc/ng érou‘g/ﬂ’ /nto or

removed from a licensed establishment.




