A Peach of a Party (770)350-9966

Breal({as{ an(l BI‘HIIC]’[

These selections come with your chotce 0{ two sides, plus mini muﬁins

and iced lea or coHee.

per Guesjt
Sausage, Egg an(l Clleese Casserole 10.00

* *Tor]ca Rusﬁca 11.50
Quicl’le*lil(e [lisl'l Wi{l’l Sweel' Il:a.lian Sausage, Spil’lacl’l,
Roas{ed Recl peppers aIl(l Cl’leese

Virginia Ham Souﬂe 10.00
Sweet Vidalia Onion & Grits Casserole with Sausage 10.00
Shrimp and Grits™ 14.00

l:]al(g Crust Quiclrle 8 guest minimum 12.00
(Spinacll, Broceo]i, ]_orraine, Mushroom - Sllrimp add 1.00)

Chicken or Sea{ootl Crepes 12.00

Side [tems
Cheddar Cheese Grits™ Bleu Cheese Grits”
Fresh Fruit Spinach Salad
Spice(l Baked Fruit Biscuits & Tasso Gravg
Marinated Asparagus

*A Peach 0{ a Par’cg is prou(l to serve stone grouml grits, aka "Dixie lce

Cream,” {I‘Ol’l’l {lle Nora Mil] Granarg Iocaj[eJ iIl He]en, Georgia.

Gral) & GO
pel‘ Guesl

Con’tinen’tal Breal({ast 7.00
l:resl\ l:ruﬂ, Assorjcecl Bagels wi]cl'l Cream Cl’leese an(l ]ams, Sweejt Rol]s,
Mu{][ins, anc] Orange ]uice

Breal({asl Sanclwicll 7.00
Apple Sausage, Spinacli, Toma’co ancl CLeese on a Toas’ce(l Bague’c’ce

Menu Additions

Ham Biscui’cs

Blin’cz Casserole
with Cherries or Blueberries

per guest  2.50

12-15 servings 30.00

French Toast Casserole 12-15 servings 25.00
With Cinnamon Apples or Berrles add 5.00

Assorted Bagels with Cream Cheese per guest  2.50
Wfi{"l'l LOX; T()ma.{",()es, R(}‘(l Oni()ns, Cﬂpers a.n(l Le{hlce ad(l 3-00

Sweet Potato Biscuils Lg the dozen 7.00

Flal(g Crust Quiclle
(Spinacla, Broccoli, Lorraine - Slrlrimp add 4.00)

8-10 servings 24.00

Tomato Pie 8-10 servings 29.00

(Gerits Bar per guest  5.50-8.00
MaLe your own grﬂs martini wﬂl’t ]coppings lilce Cl'led«lar an(l ueu clleeses,

Lacon, erimp, sausage aml tasso gravy.



