A Peach of a Party (770)350-9966

Stationary Cocktail Buffet
Per Guesl

Bee{ Tenderloin 1.50
COOl(e(l mi(l rare aIl(l {llinll_] SliCe(l, Served Wil:l’l l’lorsera[lisl'l sauce ﬂn(l Sma,ll I‘OHS

Girilled Flank Steak Skewers 4.00
Argenﬁnean Sjcyle Bee][ Empanaclas 2.50
““Black & Bleu Tenderloin over Bal)g (ireens in Mini Martinis  6.00
Hexb Bal)g Lamb Clﬂops with Mint Sauce 1.00
Pomegrana’te7Cumin Glazed Lamb CLops 1.95
¥ *Rosemarg Lamb & Artichoke Sl(ewers 4.15
Herh Crusted Pork Tenderloin 4.50

Tlﬂnlg ShCe(l l’:lIlCl servell W'H'l’l Dijon, sjrone—groun(l mus{ar(l or Clqufneg & assor{e(l Lrea(ls

BOUI‘LOI’[ Glazetl POI‘l( Tender]oin Wi{l’l Swee][ Pofajco Biscuﬁs 5.00
SWeCliSl'l or Swee]t Barljecue Mea’tl)a"s 2.50
Anlipasto 4.50

Ar{{ullg arranged Ijtalian Cure(l meafs, clleese, olives ﬂl’l(l marina{e(l vegefal)les

Shrimp Cocktail 5.00

Sea Island Shrimp 5.00
A grea{" al’ternaﬁve to {"ra(lﬂ'ional sllrimp Cocl(fai“ Large slrlrimp marinafe(l in apple

CiCleI‘ vinaigreﬂe Wil:l’l onions ancl capers

Beer-Battered Coconut Fried Shrimp with Orange Marmalade  5.50
Shrimp or Salmon Mousse with Water Crackers (minimum order 15)3.00
“*Crab & Tomahillo Ceviche served in Spoons 3.50
Braided Cedar Plank Smoked Salmon with Toast Points 4.00
Wihole Smol(ec] or Poached Sa]mon (minimum order 40) 5.50

Presented in a I)eauﬁ{ul Jisplag adorned with sliced boiled eggs, cucumbers, green and
black olives, red onion and dill cream, and serve with pumperniclcel bread and toast
points. Side 0{ salmon may be prepare(l {or at least 15 guesls.

]erl< (Chicken Skewers with Peach Compo’ce 4.50
Pecan Chicken S{rips with Aprico’t Sauce 4.50
**Moroccan Chicken Skewers 4.50
Sesame Chicken Bits with Apricol: Sauce 4.50
Southern Fried Chicken I:ingers with Marmalade or EBQ Sauce 4.00

Vidalia Onion Dip with Toast Points 2.00
Artichoke Dip with Toast Points 2.00
Garlic Spinacll & Artichoke Dip with Toast Points 2.00
Black Egecl Pea Dip with Corn Chips 2.00
Hot Lump (Crab Dip with Toast Points 215
Mexican Lager Dip with Tortilla C]ﬁps (minimum order 15)  2.00
* *Bu][][alo Chicken Dip with Crackers and Vege{aues 2.95
Hummus W“Zl’l Pi]ta Chips (minimum order 15)  2.00
Olive Tapena«le WH?ll Parmesan Slmr’cl)reacls (minimum order 10) 2.50

resh Seasonal Fruit Displag (minimum order 15)  3.00
Seasonal Vege’cal)]e Crudite with Assorted Dipping Sauces 3.00
(oat Cheese, Sun Dried Tomato & Pesto Torte with Toast Points 1,95

(minimllm order 20)

Cranl)errg, Black Pepper & Goat Cheese Torte with Toast Points ~ 1.95
Plains, Georgia Cheese Ring 2.95

1\151(1(: {m’nous l)g {'llc "39{11 presi(lcnl:s wi{c, Rosalgn Carlcr,s recipe inclu(lcs cll(:(l(lﬂr Cl’lCCSC, pecans ﬂn(l
vi(lalia onions wi{ll slrawl)crrg jam an(l Rﬂz CI‘ﬂCl(CI‘S. A Sou{l’lcrn Clﬂssic!

Arﬁsan Clieese Boar(l 3.50

Selection 0[ [ine international cheeses, with Iruil‘ garnisll and assorted crackers and l)ag uelles

Baked Brie en Croute with Water Crackers  small (serves about 25) 34.00
large (serves about 50) 56.00

With Brown Sugar and Pecans  suall 40.00 Luge 65.00

Wﬂh Aprico’cs and Walnu’cs small 40.00 large 65.00



A Peach of a Party (770)350-9966

Small Bite Cocktail Fare

Tllese items are great passe«l orona Lu”el

9 pieces per person Per Guest
Petit Bee{ Welling’con 5.00
Sliders with American Cheese, Ke’cc]’mp and Mustard 3.50 Chicken Salad in Pate a Choux (paﬁ—s]’noo) 2.00
¥ *Coun]crg Fried Steak Sliders with Pickled Red Onions 4.50 (Chicken Quesac]i"as with Sour Cream and Salsa 4.00
**Barbecue Brisket on ]a]apeﬁo Garit Cakes 3.00
Barbecue Pork Sliders with Fried Pickles 3.00 Black Bean Cakes with Sour Cream and Salsa 3.00
Barbecue Chicken Sliders with Fried Pickles 3.00 Veggie Samosas with Mango Cllu{neg 2.50
Grape Leaves S’cuHeJ with Bee{, Rice and Herbs 4.00 Caprese Salad Skewers 2.95
Bacon Wrapped Water Chestnuts 9.75 Mozzarella Balls, Basil and Tomatoes drizzled with Balsamic Vinaigrette

Bacon Wrappecl Scallops 3.715 “*Brochettes 0][ Can’caloup, Mozzarella and Proscuitto 2.50
Bacon Wrappe(l l:igs with Chevre 3.95 C]'lerrg Tomatoes S’cu”ed with Boursin Cheese or Salmon Pate 2.00
Melon Wrappe(l in proscuiH:o 9.50 Be]gian En(live S{‘u][{ec] WHZl’l Boursin Clleese or Sa]mon P ale 2.00
Asparagus Wrappe«l in Proscuitto 92.50 Miniature I:]al(g Crust Quiclles (Spinacll & Lorraine) 2.50
Pigs in Blankels 2.00 Twice Baked Herb New Potatoes 2.00

Cows in Com{or{ers (Kosher All Bee{) 2.50
**Mini MuHaIeHa 4.00 o S’cu”e(l Zucchini Bites

(Ham, Salami & Mortadellawith Olive Tapenaele and Provolone) MllSl’lI‘OOl’l’l Pate Turnovers 2.50

* *Min]te(l Lamla & I:ejta in Plag"o Cups 3.00 I:ilo Triangles SI:uHecl wi]tll Spinacll an(l Fe{a CLeese 2.25
Mushroom Caps 92.50

“*Tuna Tartare with Wasabi Mayo on Wonton Crisps 3.75 Stufled with your choice of sausage, crab (minimum 20), cheese, spinach or vidalia onions

Pe{-ﬂ Cra]) Cal(es wﬂl'[ Remoulade 5.00 C]’leese Quesa(li"as wﬂl’t Sour Cream an(l Sa]sa 2175
Peﬁl Cajun Craw{isll Cal(es wi][ll Remoulac]e 3.00 Mac & Clleese Lollipops Wi]flfl Pepalo Clleese 2.50

“*Southwest Clﬁpo’cle Sl’lrimp Salad in Tortilla Cups 3.25 Bruschetta 2.00
Mini CI‘aW{iSl’l Egg Rolls (Bo’c’cle Rocl(e’cs) 3.50 Wild Mushrooms on Cros’:ini drizzled with White Tru”]e Oil 3.15
Smol(e(l Salmon on Crusﬁni wﬂ}. Freslrl Dill Sauce 3.95 Marina{ed Tomal:oes an(l (Joaj[ leleese on Crosﬁni 9.15

(Crab Salad in Pate a Choux (pa’ti—s}loo) 2.95
Marinated Sllrimp Wrappecl in Snow Peas 3.50



A Peach of a Party (770)350-9966

l‘—‘inger Sa.n(lWiClles
Bg the Dozen
Our ljamous Chicken Sala(l 8.00

Pimiento Cheese 1.00
Cucumber Canapé with Boursin Cheese 1.00
Tomato Canapé with Boursin Cheese 1.00
Mini BLT 15.00
Nova Salmon Pinwheels 15.00

with Cucumbers, Red Onion and Caper Cream Cheese

(Cream Cheese and Olive Canapé 7.00
Shrimp Salad 8.00
Deli Pinwheels (Turl(eg, Roast Bee][ or Ham) 10.00

Vege’cal)le Pinwheels 9.00
CucumLerS, Carl‘ol's, ]::iel[l Greens; Spl‘ou{s, Tomﬂ.{oes, Al‘ﬁcl’lol(e Hea,r{s and CLeeSe

Asparagus Ro]Lups with Boursin Cheese 7.00

Lor the Kids

Selections and portions [or the under 10 crowd
Adult portions also available — please see Cocktail Menu {or pricing

Sliders with American Cheese, Ke{cllup and Mustard 2.50
Mini Hot Dogs with Ke’cchup, Mustard and Relish 2.00
Pigs in Blankets 1.50
Cows in Com{or’cers (Kosller All Bee{) 2.00
Chicken I:ingers with BBQ Sauce and Honeg Mustard 3.00
Mac 0’ Cheese Lo"ipops 1.50
PBJ Roll-ups 1.00
Hushpuppies VK

Stations
Available {or Bruncll, Cocktail or Dinner Aﬂairs. Prices vary Lg size 0[ event.

Marﬁni Maslne(l Pofa’co Bar 5.50-9.00
Yul(on Gol(l or Swee{ Potal:oes

(ruests make their own “cocktail” with choices like l:)ee{ sl:roganO][][, slu‘imp
creole, curry chicken, lobster, {'url<eg or porl< bacon, chives, cheeses, pra]ines

marsllmallows and COCOIlll{?. Tl’le pOSSil’]iliHeS are en(ﬂess!

Martini Grits Bar 5.50-8.00
SIZOI[G grouncl ge"ow “D'ine Ice Cream” {I‘OH[
Helen, Georgia,s Nora Mill Granarg are ’coppe(l WH?ll selecHons Wl’liCl’l may
inclucle {turlceg or porlc Lacon & sausage, pepper gravy, erimp, tomato
1

gravy, ]casso gravy, Cl'leeses, l’lO{ sauces or angl:lrﬁng e]se you can imagine.

Sushi Bar 6.00-20.00
A Cl’le{ Will l)e on si{e lZO mal(e an assor{menf 0{ gour CllOOSil’lg.
Wfﬂ'l’l ]apanese—sjtgle Jecoraﬁon.

Taco & Burri’to Bar 4.50-10.50
Guesl:s CllOOSe all l'l’le ingredien{s l:() Luild Iil’leh‘ own M(}‘Xi(:ﬁn l’neal.
\Vil:l’l CLOiCeS il’lClu(‘ling gl‘illed {lanl( Slfeﬂl(, pulled pOI‘l( ﬂn(l Cl’licl(en, Sﬂlsas, Cl’leeses,

peppers, Ol’liOl’lS, leHuce, l’lO{ sauces, l)eans ancl rice.

Floating Fondue River 4.00-6.50
AII Old {ElVOI‘HTC made new again! A Leauﬁ{ullg presenfed in{teracﬁve sjtaﬁon sure {70

WO\V! your gues{'s, l:lle l:on(lue River incorpora{'es {I‘eSl’l {rui’[s an(l Cal(es W'Hfll mill(,

CIﬂI‘l( l’:ll’lil Wl’lﬂ'e Cl’lOCOlﬂ{eS, as well as I‘iCL Caramel.

Candy Apple Bar 2.00-4.50
Pel‘{eC{ {OI‘ l:lle {all, especiallg {OI‘ l(ids. Mal(e gour own freaf WHZl’l Caramel an(l CllOCOlalZe
{OI‘ (lipping an(l foppings lil(e Clloppe(l nuts, Cllocolajte Cllips, sprinl(les & Cooldes.



