A Peach of a Party (770)350-9966

Dinner Menu

Most Dinners can be plafed or served on a l)uHeJr. P G
I)inners inclufle (2 Si(les, Salﬂd, IJI‘ea{]_ anll iCe[l {.eﬂ or CO{{ee- er ues{
Chicken Caprese with Mozzarella, Basil and Tomatoes 18.50

Per Guest Sesame Chicken Breast with Tangg Cumberland Sauce 17.50
Bee][ Tenderloin with Horseradish or Bearnaise Sauce 30.00 PuH Pas’crg Chicken with Mushrooms, SpinacL or Herb Cheese 18.50
Bee{ Welling’con with Mushrooms in Red Wine Reduction 34.00 PuH Pas]trg Chicken with Lump Crab 20.50
Barbecued Bee][ Brisket 99.00 Pecan Chicken with Creamg Dijon Sauce 17.50
Standing Rib Roast 97.00 Parmesan Chicken 16.00
Pork Tenderloin Roulade J[illecl with Dried Fruit Compo’ce 20.00 (;Licl(en vaenga] . § 18.50
Pork Tenderloin Roulade filled with Herb Bouquet 90.00 Sautéed in Olive Oil with Garlic, Onions, Olives, Sun Dried Tomatoes, Mushrooms and

~ Basil
Bourbon (Jlazed Pork TenJerIoin 22.00 C}l icken Marsala 17.50

Sausage a’:lIl(l Canne"oni Beans over Wil{ed Spinaclrl 22-00 Chicl(en in Currg Musllroom Sauce 17.50

Herl) Crus{e(l RaCl( 0{ Laml) 28.00 Wil'l’l C]’lufneg, Bacon, peanu{:s, GI‘BCH Ol’liOl’lS ﬂ.l’ld Boile(l Eggs on l'l’le si(le
Pomegrana{e—Cumin Glazed Raclc 0{ Laml) 30.00 TLe Besj[ l:rie(l Chicl(en Ever 14.50

Marg]anc] ]_ump (Crab Cakes with Remoulade 25.00
Cedar Plank Smoked Salmon Filet 99.00
Girtlled Terigald Salmon Filet 20.00

Blaclc Bean CaLes wi’cll Avoca(lo, Sour Cream ancl Salsa* 13.50
S’cuHecl Por’colyello Musl'lrooms* 13.50

N - Lggplant Parmesan 13.50

Poached Salmon Filet with Fresh Dill Sauce 20.00 G G Masboars Sanes 1350
N i aghelti dquash wi arinara Dauce .
Moroccan Rubbed Cedar Plank Smoked Salmon Filet 22.00 bag 1
Shrimp Creole 19.00
SLrimp Newl)urg in SLerrg Cream Sauce 20.00 *
N Vegan Lg Reques’c

Shrimp & Girils 18.00



A Peach of a Party (770)350-9966

(Casserole Dinner Menu
Includes a salad, 1 side JisL, Lread, and iced tea or coHee

A la Cﬂl‘{'e Casseroles can I)e {oun(l on our TO GO menu

P er Gues{
Eee{ Eurgundg 14.00

C]lun](s 0{ I)ee{ Jrenderloin Wil'l’l mus]rlrooms 1’111(1 onions il’l I‘e(l w1'ne I‘e(lllC{?iOl’l

Bee{ Sl:rogano” 14.00

(Chunks 0[ l)ee{ tenderloin with mushrooms and onions in a rich sour cream sauce

Beef Lasagna 13.00

W“Zl’l our House Redpe marinara

Shrimp and Artichoke 17.00

Large hger slqrimp, arHcl'lol(e Lear{s an(l musl'lrooms in parmesan wlrd{e wine sauce

SLrimp and Asparagus 17.00

]_arge Liger slu‘imp, asparagus lips and musl'lrooms in parmesan wl'li{e wine sauce

Vege’ca]ole Lasagna 13.00

]_agers 0{ musl'lrooms, eggplanf, mozzarella, I‘iCO{{a, l’lOOClleS and Louse House Recipe

!
marinara

Vege’ta])le Al{reclo 11.50

Seasonal garden vegefal)les W'Hfl’l penne pasta in a riCL a”redo sauce

Per Guest
Chicken and Artichoke 14.00

TCI’IJCI‘ ‘Vl’lﬂfe meah dI‘{?iCllOl(e l’lear{:s t':ll’ld musl'lrooms in parmesan w]’dfe wine sauce

Chicken and Wild Rice 19.50

Tender white meal, long grain & wild rice, toasted almonds and pimientos with stock saunce

Chicken Mornay 13.00

Tender white meat, broceoli, and ligll{lg curried cheddar cream sauce

o Coun{rg Capl:ain 14.00

TCI’IJCI‘ Wl’lilfe meajt, green peppers, IfOIl’Ia.IZOGS, gol(len raisins Ell’l(l a]monds over Wild rice

C]ﬁcl(en l:lorenﬁne 13.00
Ien(ler Wl’li{fe meﬁl:, Spinacl’l, a.ncl ligl’l{lg CuI‘I‘ie(l Cl’le‘lcla,r cream sauce

Clﬁcl(en Te’crazini 12.50

Ten(ler Wl’lilfe mea{, spaglle{'H l’lOO[lleS, muslrlrooms aml parmesan il’l S{TOCl( sauce

Chicken Pot Pie 19.50

Tender white meal, carrols and peas in stock sauce with ﬂal(g crust

Chicken Grugére 14.00

Ten(ler wLﬂe mea{, ﬁI‘HCl’lOl(e Lear{s ﬂIlCl l’[lllSl’lI‘OOl’[lS iIl Grugére cream sauce Wilfl’l a I:OllCl’l

of tomato

Chicken Al{reclo 13.00

Slice(l grilled Cl’liCl(eIl Lreas{ iIl penne pasfa W'Hfl’l I‘iCl’l al{re(lo sauce

Chicken and Asparagus 14.00

TCI’IJCI‘ Wl’lilfe meajr, asparagus Hps an(l musl'lrooms il’l parmesan w]’nﬁe wine sauce



A Peach of a Party (770)350-9966

Sala(ls (a ]a carte — 4.00)
All (JI‘ESSiIlgS are ma(le In House

Spinacln & Romaine
Our most popular, with poppgseell Dressing, Mandarin Oranges and Toasted Almonds

Greel(
with CLerrg Tomajcoes, Cucumljers, Black Olives, Feta and Vinaigre“:e Dressing

Eleu Clrleese & Pear
on Romaine leH]lCe Wi{:l’l Cl’lunl(g Bl(}‘u Cl’leese Vil’laigl‘e“‘e a.n(l \X[a.lnllljs

We(lge (no’c availal)le {01* l)u”el or (lrop OH)
Icel)urg {oppecl W“:l’l Tomafo, CruleeJ Qleu Cheese, ancl Bacon

Mixed Greens
with Dried Cranl)erries, Apples, Pine Nuts and Vinaigreﬂte Dressing

Traditional Caesar Salad
Tossed Salad with Garden Vegel:al)les

Si(les (a la carte — 3.00)
Grilled Vege’cal)les
Honeg Ginger (Carrols
Sugar Peas & Waler Clles’mu]ts
Broceoli Salad
Parmesan Cous Cous
Twice Baked Potatoes
Pasta Alfredo
Sesame Noodles with Asparagus Tips
(rarlic Mashed Potatoes
I.ong Girain & Wild Rice
Buttery New Potatoes

Vege’cal)le Me(lleg

Asparagus

Southern Gireen Beans

Squasll (Casserole

Cucumber Salad

|eta & Caramelized Onion Risotto
Bulternut Squasll (iratin
Pasta Primavera
Mashed Sweet Potatoes
Rice P ila{

Black Beans & Rice

Aclcli’cional Sicles may l)e {ouml on page 3

B everages

Bg Georgia 1aw, we are nol permiHe{l to supplg alcol’lolic ljeverages.

Swee’t or Unswee{ Ice(l Tea 6.00/ ga“on
Peacl’n Ice(l Tea 9.00/ gallon
l:resll Squeeze(l Lemona(le 15.00/ gallon
Raspluerrg ].emonaele 18.00/ gallon

Cucumber Water
SO][{ Drinks
Bottled Water 1.50 per guest
Bar Se{—Ups 2.15 per guest
Coke, Diet Coke, Ginger Ale, Tonic Water, Club Soda, Cranberry Juice, Lemons, Limes
and lce
Regular or Deca{ Coﬁee with Cream, Sugar & Substitutes  1.50 per guest
Regular or Deca{ Coﬁee with Cream, Sugar, Substitutes, \VLippetl Cream,

Shaved Chocolate & Biscotti 2.50 per guest
Pink ]_aclg Punch 1.75 per guest
Lime Sherbert Punch

7 .50/ gallon
1.75 per gues’t

2.95 per guest



