A Peach of a Party (770)350-9966

Olll‘ New Home

3450 Hardee Avenue
Chamblee, Georgia 30341
phone 770-350-9966
fax 770-390-3010

email in][o@apeacho{abar’cq.com

Www.apeaCLO{apar]cu.Com

In 1989, Susan Garrelt was a single mother 0{ three trying to
make ends meet l)g cloing seamstress work. Fami]g and {riends

O{fen asl<ecl |:OI‘ lmer l'lelp Wl’lel’l enfer][aining as Sl’le was l(l’lOWIl lfO Ije

quite the cook. Be{ore Iong, she could Lar(llg getl out o{ the
kitchen, ]eaving little Hme {or sewing and A Peach 0{ a Parfg was

born.

A Peach o{ a Par’tg has grown {rom a small time Lo]a]ag into one o{
the more success{ul operalions in the Atlanta area. Susan has
maintained the company as a {amilg business with her claugll{er,
Cat Plant, managing the {ronl end 0{ events, while she and her
son—in-law, David Planlz, oversee the proclucﬁon and qualilzg 0{ the

{oocl.

At A Peach 0][ a Par‘cg, every evenl, whether it is a corporate
Loli(lag open house, a we(lcling {01‘ hundreds or an intimate dinner
with friends, is of the utmost importance. We are happy to help
with coor(linaﬁng menus, provic]ing s{aﬂing, arranging lenls,
Jtallles, linens, ]igldzing or just aboul ang‘tlling else you mig]d: need

{TO mal(e your even]t {an]tasﬁc.
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Breal({asl aml BI‘HIICI’[

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

and iced lea or coHee.

per Guesjt
Sausage, Egg an(l Cl'leese Cassero]e 10.00

“*Torta Rustica 11.50
Quicl’le-lil(e llisl’l Wﬂfll Sweelf I{.alian Sausage, Spinacll,
Roasted Recl peppers a.n(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, Broccoli, Lorraine, Mushroom - Sllrimp add 1.00)

Chicken or Sea{ood Crepes 12.00

Si(le I{ems
(Cheddar Cheese Grits ™ Bleu Cheese Grits”
Fresh Fruit Spinacll Salad
Spice(l Baked Fruit Biscuits & Tasso Gravg
Marinated Asparagus

*A Peacll 0{ a Par’cg is proucl to serve stone grouml grils, al<a “Dixie Ice

Cream,” {rom the Nora Mill Granarg located in Helen, Georgia.

Gralo & Go
per GHES{

(Conbinental Breal({asl 7.00
Fresh Fruil, Assorted Bage]s with Cream Cheese and ]ams, Sweet Rolls,
Mu”ins, and Orange ]uice

Breal({as{ Sandwich 7.00
Apple Sausage, Spinacli, Tomato and Cheese on a Toasted 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

Assor{te(] Bage]s WHZl’l Cream Cl’leese per guesj[ 2.50
With Lox, Tomajtoes, Red Onions, Capers and LeH:uce add 3.00

Sweet Potato Biscuils Lg the dozen 7.00

l:]al(g Crust Quiche
(Spinaclu Broccoli, Lorraine - Sllrimp add 400)

8-10 servings 24.00

Tomato Pie 8-10 servings 22.00

(erits Bar per guest  5.50-8.00
Mal{e gOllI‘ own gI‘HZS marHru' W“Zl’l ]toppings lil(e Cl’lﬁ(l(lal‘ anc] I)leu Clleeses,

l)acon, slmimp, sausage an(l tasso gravy.
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Boxe(l [unCLeS
lncludes sandwich, 1 side, 1 dessert, iced tea and cu’tlerg set 9.00 each
with 2 sides 10.50 each

5 Box minimum {or each combination

Our Famous Chicken Salad on Croissant

Deh Sanclwicll or Wrap <Turl(eg, Ham or Roas{ Bee{)
With Field Greens, Tomafo, Boursin & Cheese with Condiments on Side

* kk * kk

]erl< Chicken Wrap
With Avocmlo, Field Greens, Red Onion & Tomato

Fresll Veggie Wrap
\V“fl’l CﬂI‘I‘O{S, Sproujrs, l:iel(l Greens, Cucumljers, peppers ﬂl’ld Clrleese

Gri"ec] Veggie Wrap
With Roasted Red peppers, Ouions and Mushrooms

l:ala{el Pita
with Toma{oes, Cucuml)ers, |-eta and Hummus

Side Salads (a la carte - 3.00)
Fresh Fruit Salad (Seasonal)
Cucumber Salad
Traditional Coleslaw
Astan Coleslaw
Black Egecl Pea Salad
Pasta Salad
Wild Rice & Granng Stith Salad (a(ld .50)

Box Lunch Desserts

Brownie ]_emon Square Coolde

ToHee Bar Blonde Brownie Mint Brownie

Potato Salad

Dill Potato Salad

Mediterrancan Orzo Salad

Wild Rice & Sun Dried Tomato Salad
Marinated Vege’cal)les
Macaroni Salad
Broceoli Salad

BuHe’t & Plated Lunches
Includes 2 side salads, croissants or cheese straws and iced tea
Per Guest
Our amous Cl’licl(en Sa]a(l atop a bed 0{ lettuce 10.50
Sllrimp Sa]a«l atop a bed 0{ lettuce 11.50

Grillecl Clnicl(en Pasta Salacl 10.00
Wil:l’l Cllerrg Toma{.oes, BFOCCOli, AI‘HCl’lol(e Hearl:s, BﬂLg CaI‘I‘O{‘S, ﬂn(l Blﬂcl( Olives

Spinacl[ S’cuﬂe(l Chicken Breast 13.50
Ba.l(e‘l in pa_rmesa.n Clleese ﬁn‘l Serve‘l llol:

Lunch Salads
Includes croissant or cheese straws and iced tea
Add a side salad for 2.00
Add 2 sides salads {or 3.00
Per Guest

Gireek Salad 7.50
\V“ﬁl’l Cllerrg Tomaloes, Cucuml)ers, Blacl{ Olives, l:e{:a B_Il(l Greel( Dressing

Girilled Chicken Caesar Salad 9.50

Sliced Breast atop Romaine Lettuce, Croutons and our House Recipe Caesar Dressing
with Flank Steak or Grilled Salmon  add 2.50
Nh;oise Salad with Tuna or Grilled Chicken 12.00
with Pork Tenderloin or Grilled Salmon  add 2.00

Field Greens Jropped with Blanched Green Beans, Black Olives, Red P otaloes, CLerrg
Tomatoes, Boiled Eggs and Capers, dressed in Herb Vinaigreﬂe

Astan Chicken Salad 12.00
Field Greens with Snow Peas,\Va{er Clles{nu{s, Scallions, Sun“ower See(ls, Ramen
Noodles with Ginger Dressing
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S]caﬁonarg Cocktail Bu][][e]c

Per Guest
Bee{ Tenderloin 1.50
(Cooked mid rare and thinly sliced, served with horseradish sauce and small rolls
Grilled Flank Steak Skewers 4.00
Argenl:inean S’cgle Bee{ Empana(las 2.50
“*Black & Bleu Tenderloin over Ba]ng (ireens in Mini Martinis  6.00
Herb Bal)g Lamb Clmps with Mint Sauce 7.00
Pomegrana{e—Cumin Glazed Lamb C]mps 1.25
¥ *Rosemarg Lamb & Artichoke Skewers 4.715
Herb Crusted Pork Tenderloin 4.50

Tlﬁnlg sliced and served with Diion, s{tone—ground mustard or C]ﬂufneg & assorted breads

Bourl)on Glaze(l P ork Ten(lerloin with Swee’c Pola’co Biscui’cs 5.00
Swe«lish or Swee{ Barbecue Meatballs 92.50
Antipasto 4.50

Al‘l'{llllg arranged Ifalian CuI‘(i(l meafs, Cl'leese, OliVGS iil’ld marinafe(l vege{tal)les

Shrimp Cocktail 5.00
Sea Island Shrimp 5.00

A greal alternative to traditional sllrimp cocktail! Large erimp marinated in apple
dder vinaigrette with onions and capers

Beer-Battered Coconut Fried Sllrimp with Orange Marmalade  5.50
Shrimp or Salmon Mousse with Water Crackers (minimum order 15)3.00
“*(Crab & Tomahllo Ceviche served in Spoons 3.50
Braided Cedar Plank Smoked Salmon with Toast Points 4.00
Wllole Smolce(l or Poac]'lecl Salmon (minimum order 40) 5.50

Presented in a laeauﬁ{ul (lisplag adorned with sliced boiled eggs, cucumbers, green and
black olives, red onion and dill cream, and serve with pumpernicl(el bread and toast
points. Side 0{ salmon may be prepare(l {or at least 15 guests.

]erl< Chicken Skewers with Peach Compo’ce 4.50
Pecan Chicken Sh‘ips with Apricojt Sauce 4.50
**Moroccan Chicken Skewers 4.50
Sesame Chicken Bits with Apricof Sauce 4.50
Southern Fried Chicken l:ingers with Marmalade or BBQ 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 2.15
Mexican Lager Dip with Tortilla Clﬁps (minimum order 15)  2.00
* *Buﬁalo Chicken Dip with Crackers and Vege{al)les 2.95
Hummus with Pita Chips (minimum order 15)  2.00
O]ive Tapena(le Wﬂfl’l Parmesan Slflor]tljreacls (minimum order 10) 250

Lresh Seasonal Fruit Displag (minimum order 15)  3.00
Seasonal Vege’cal)]e Crudite with Assorted Dipping Sauces 3.00
(Goat 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

Made {anlous Lg the 39th presi(len{s wi{e, Rosalgn Carter's recipe includes cheddar cheese. pecans and
\'i(lﬂliﬂ Onions Wi{ll Slrawl)cl‘rg jﬂm ﬂ.n(l R“Z CI‘ﬂCl(CI‘S. A Sﬂull'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
small 40.00 large 65.00
small 40.00 large 65.00

With Brown Sugar and Pecans
With Aprico’cs and Walnuls
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Small Bite Cocktail Fare

These items are great passed or on a buffet

9 pleces per person Per Guest
Petit Bee{ Welling’con 5.00
Sliders with American Cheese, Kel:chup and Mustard 3.50 (Chicken Salad in Pate a Choux (pal:i—slloo) 2.00
¥ *Coun’trg Fried Steak Sliders with Pickled Red Onions 4.50 Chicken Quesacli"as with Sour Cream and Salsa 4.00
**Barbecue Brisket on ]alapeflo 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 3.15 “*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 Pmscuiym 9.50 Be]gian En(live S{‘u][{ec] WHZl’l Boursin Clleese or Sa]mon P ate 2.00
Asparagus Wrappe«l in Proscuitto 92.50 Miniature I:]al(g Crust Quiclles (Spinacll & Lorraine) 2.50

Pigs in Blanl(e’cs 9.00 Twice Bal(ecl Herl) New Po’ta’coes 9.00

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

“*Minted Lamb & Feta in Pl'lgllo Cups 3.00 Filo Triangles S’tu{][ecl with Spinacll and Feta Cheese 2.95
Mushroom Caps 2.50

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

Peﬁl Cralj Cal(es wi]tll Remoulacle 5.00 leleese Quesacli"as Wﬂfl’l Sour Cream an(l Sa]sa 92.75
PeH* Cajun Craw][isln CaLes W“?ll Remoula(le 3.00 Mac & CLeese I«OthOPS Wi]fll Pepalo Clleese 92.50

**Southwest Clﬁpo’cle S]’lrimp Salad in Tortilla Cups 3.25 Bruschetta 2.00
Mini Craw{ish Egg Rolls (Bol:’[le Rocl(el:s) 3.50 Wild Mushrooms on Cros’:ini drizzled with White Tru”]e Oil 3.15
SmoLe(l Salmon on Crusﬁru' wﬂL ];resl'l 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
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Finger Samlwiclles
Bg the Dozen

Our Famous Chicken Salad 8.00
Piniento Cheese 7.00
Cucumber Canapé with Boursin Cheese 1.00
Tomato Canapé with Boursin Cheese 1.00
Mini BLT 15.00

Nova Salmon Pinwl'leels 15.00
W“:l’l Cucuml)ers, Red Ol'liOl'l (’:ll'lCl Caper Cream Cl’leese

(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, Carro{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 AHairs. Prices vary Lg size 0[ event.

Maani Masliecl Po’ta’co Bar 5.50-9.00
Yul(on Gol(l or Swee{- Pol:a{.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 SH"C lf() mal(e an assorfmenf O{ gour Cl’lOOSing.
Wfﬂ'l’l ]apanese—s’tgle 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’liOIlS, leHuce, l’lO{ sauces, LeﬂIIS and 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
P er{ec’c {or the {all, especially {or kids. Make your own treat with caramel and chocolate
for Jipping and toppings like clloppe(l nuts, chocolate cllips, sprinl(les & cookies.
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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
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(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
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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
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WLole Desser‘cs Pumpkin Pie serves 8-10 29.00

Clﬂocola’te Mousse Pie serves 12-14 32.00 ]_aclg Finger l:ruﬂ, ancl Cus’car(l Tri][le 3.00 per person
]_emon Mousse Pie serves 19-14 928.00 Sma" Desser{s
Clleesecal(e wﬂl’t Fruil: Topping serves 12-14 34.00 Bg the Dozen
Oreo Clleesecal(e serves 19-14 36.00 Brownies 5.00
Pumpl(in (Cheesecake serves 19-14 36.00 lemon Squares 5.00
Cllocolal:e CLeesecal(e serves 19-14 36.00 BPlonde Brownies 5.00
Alnare]tjto Clleesecal(e serves 19-14 36.00 Cooldes 5.00
Recl Velve’c CaLe WH?L Cream Clleese Icing serves 19-14 32.00 Nlag hlclu(le Cl’locolafe Clﬁp pecan, Oal‘meal Rais{n, \Vln'{e Cl’locolafe N[aca(lamia, Chmamon, peaml{'
Coconu]c Cal(e wﬂl’t Lemon l:i"ing serves 14-16 30.00 'I;u::? C]l;mlajre Chocolate Chip
5.00
Carro’t Cal(e with or without Pecans serves 14-16 928.00 I\Z eeB e
int i 8.00
White Almond Calce serves 14-16 26.00 P " Cll:owrll ° Ll
fit t i 1.00
Cl’mcola’ce Cal(e serves 14-16 26.00 Pe ' T orotate e
i 1.00
W]’lﬂe CLOCOIa]te Cal{e serves 14-16 32.00 coam Tassies
Mint Brownies 8.00
Caramel Calce serves 12-14 928.00
I.emon Cur(l Tar’cs 1.00
S’crawl)errg Torjce (seasonal) serves 8 26.00 K L T
i t 1.00
Lemon Meringue P ie serves 8-10 924.00 oy e fart
Petit Cheesecal(es 7.00
Keg ]_ime Pie serves 8-10 24.00
Chocolate Covered Strawberries 11.00
Pecan Pie serves 8-10 24.00 .
Milk, Dark, White - Slll)]'ecf to Avm’lalﬁlﬂg
Chocolate CLIP Pecan Pic serves 8-10 24.00 Chocolate Covered Blackberries & RaspLerries call {01‘ pricing
Avple Pre serves 810 26.00 Petit Fors  availabl in sarity of desans 15.00 - 19.00
Clﬂerrg Pie serves 8-10 24.00
Bluel)errg Pie serves 8-10 26.00
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