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Entree

BUFFET MENUElite

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

Sides

please select two: one beef option 
and one fish/chicken option

please select two

G r i l l e d  B e e f  Te n d e r l o i n  a n d  C r i s py  O n i o n s
Fi le t  Mignon and Fr ied White  Onions 

Served with a  Bearna ise

Roasted Pr ime Rib

Served with a  Rosemary In fused Demi 
Glaze

Parmesean Herb Baked Mahi  Mahi
Fresh Mahi  Mahi  with a  Lemon Butter

Center  Cut  Salmon F i l let
Fresh Sa lmon Fi l le t  with Di l l  Sauce

Prosciutto  and Br ie  S tuf fed Chicken
Oven Roasted Chicken Breast  Stu f fed with 

Prosciut to and Br ie

Pan Seared Scal lops on Angel  Hair  Pasta
Sauteed Sca l lops with Lemon Butter  Served 

over  Angel  Hai r  Pasta

INCLUDES TWO SIGNATURE APPETIZERS

HONEY & BUTTER GLAZED ROLLS, YOUR CHOICE OF 

ONE SALAD, TWO ENTRÉE SELECTIONS, TWO SIDES 

& ONE LATE NIGHT SNACK

Bours in  Prosciut to Phyl lo Cups

Georg ia  Pecan Bat tered Chicken 
Tenders  with Ja lapeno Sorghum 

Syrup

Caprese Sa lad Skewers

please select two

Signature Apps
Salad
please select one

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and Cheddar 

Cheese Tossed in  a  Creamy Herb Dress ing

G e o rg i a  Peac h  S a l ad
Fie ld Greens ,  Peaches ,  Red Onions ,  Peppered 

Bacon,  Pecans and Ba lsamic Vina igret te

C aesa r  S a l ad 
Crisp Romaine Topped with Aged Parmesan 

in  a  Creamy,  Tradi t ional  Caesar  Dress ing

Chef ' s  Seasonal  Vegetable  Medley

 Gr i l led I ta l ian Herb & Gar l ic 
Asparagus 

Roasted Brusse ls  Sprouts

Green Bean Almondine

Steamed Broccol in i  with Lemon & 
Gar l ic

Herb Roasted Potatoes 

Wi ld Rice Pi la f

 Smoked Gouda Macaroni  & Cheese

 Buttery Mashed Potatoes

Risot to



BUFFET MENU

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

Sides

please select two

please select two

Gri l led Chicken
Creamy Sauce ,  Sun-Dr ied Tomatoes ,  Oregano and 

Gar l ic 

Parmesan Crusted Chicken
Aged Parmesan Coated ,  Served with Par l sey 

Chardonnay Cream Sauce

Crusted Pork  Loin
Brown Sugar  and Mustard Glazed with Stewed Apples 

and Caramel ized Onions

Gri l led Pet i te  Top S ir lo in
Marinated Top Si r lo in  Served with 5 Peppercorn au 

Poivre

Gri l led Pet i te  Salmon F i l let

Gri l led Alaskan Sa lmon Served with Lemon Butter 
Cream Sauce

Exceptional
INCLUDES ONE SIGNATURE APPETIZER

HONEY & BUTTER GLAZED ROLLS

YOUR CHOICE OF ONE SALAD

 TWO ENTRÉE SELECTIONS & TWO SIDES 

Entree

Bours in  Prosciut to Phyl lo Cups

Georg ia  Pecan Bat tered Chicken 
Tenders  with Ja lapeno Sorghum 

Syrup

Caprese Sa lad Skewers

please select one

Signature Apps

Chef ' s  Seasonal  Vegetable  Medley

 Gr i l led I ta l ian Herb & Gar l ic 
Asparagus 

Roasted Brusse ls  Sprouts

Green Bean Almondine

Steamed Broccol in i  with Lemon & 
Gar l ic

Herb Roasted Potatoes 

Wi ld Rice Pi la f

 Smoked Gouda Macaroni  & Cheese

 Buttery Mashed Potatoes

Risot to

Salad
please select one

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and Cheddar 

Cheese Tossed in  a  Creamy Herb Dress ing

G e o rg i a  Peac h  S a l ad
Fie ld Greens ,  Peaches ,  Red Onions ,  Peppered 

Bacon,  Pecans and Ba lsamic Vina igret te

C aesa r  S a l ad 
Crisp Romaine Topped with Aged Parmesan 

in  a  Creamy,  Tradi t ional  Caesar  Dress ing



Menus

SPECIALTY BUFFETS

Southern Comfor t

Georg ia  Peach Sa lad ,  Shr imp and Gr i ts ,  Southern Bone in  Fr ied Chicken ,  Smoked Gouda Mac & Cheese 

and Green Beans

Bourbon S treet

Signature Sa lad ,  Cajun Chicken and Sausage Gumbo,  Dir ty Rice ,  Fr ied Okra ,  and Crawf ish Etouf fee

Lone S tar  BBQ

 Cole  Slaw,  Seasoned Green Beans ,  Macaroni  and Cheese ,  Ranch Beans ,  Boneless ,  Smoked Chicken ,  and 

Smoked Br i sket

Southwest

Southwest  Sa lad ,  Chips ,  Sa lsa ,  Shredded Let tuce ,  Grated Cheese ,  Pico de Gal lo ,  Guacamole ,  Sour 

Cream,  Ci lantro Rice ,  Borracho Beans ,  Gr i l led ,  S l iced Chicken and Beef ,  and Flour  Tort i l las

I ta l ian

Caesar  Sa lad ,  Gar l ic  Bread ,  Bra ised Short  Rib  Ragu with Parmesan Polenta ,  Creamy Tuscan Chicken 

over  L inguin i  and Gar l ic  Parmesan Roasted Brusse l  Sprouts

Mediterranean

Greek Sa lad Pi ta  Bread ,  Hummus,  Chicken and Pork Souvlak i ,  Tzatz ik i  Sauce ,  Lemon Potato Wedges and 

Fasolak ia  (Greek Green Beans)

Niger ian Buffet

Class ic  Niger ian Sa lad ,  Niger ian Chicken Stew,  South Af r ican Curry (Beef ) ,  Sweet  Planta ins  and Jol lof 

Rice

Indian

Vegetable  Samosas ,  Naan,  Mutton Br iyani ,  Butter  Chicken ,  Basmat i  Rice ,  Ra i ta  and Vegetable  Korma

Exceptional



Entree

BUFFET MENU
INCLUDES HONEY & BUTTER GLAZED ROLLS,

YOUR CHOICE OF ONE SALAD

ONE ENTRÉE & TWO SIDES

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

Sides

please select one

please select two

Brown Sugar  Glazed Hand-Car ved Ham
 Hand Carved Bone- in  Ham with a  Sweet  Brown Sugar 

Glaze

Gri l led Chicken Mimi
Gri l led Chicken Breast  Mar inated in  Ol ive Oi l ,  Gar l ic , 

Lemon Ju ice ,  and Rosemary 

Caribbean Jerk  BBQ Chicken
Chicken Breast  Mar inated in  Cit rus  and Gr i l led with 

Jamaican Spice 

Chicken Asiago
Class ica l ly  Seasoned Chicken Breast ,  Sautéed ,  and 

Served with As iago Cream Sauce

Essential

Chef ' s  Seasonal  Vegetable  Medley

 Gr i l led I ta l ian Herb & Gar l ic 
Asparagus 

Roasted Brusse ls  Sprouts

Green Bean Almondine

Steamed Broccol in i  with Lemon & 
Gar l ic

Herb Roasted Potatoes 

Wi ld Rice Pi la f

 Smoked Gouda Macaroni  & Cheese

 Buttery Mashed Potatoes

Risot to

Salad
please select one

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and Cheddar 

Cheese Tossed in  a  Creamy Herb Dress ing

G e o rg i a  Peac h  S a l ad
Fie ld Greens ,  Peaches ,  Red Onions ,  Peppered 

Bacon,  Pecans and Ba lsamic Vina igret te

C aesa r  S a l ad 
Crisp Romaine Topped with Aged Parmesan 

in  a  Creamy,  Tradi t ional  Caesar  Dress ing



BRUNCH BUFFETEssential
Salad

please select one

Action Station
Waff les  |  French Toast  |  Pancakes

Syrup,  Sugar-Free Syrup,  Honey

Spreads :  Peanut  Butter  & Whipped 

Cream

Toppings :  Pecans ,  Chocolate  Chips , 

St rawberr ies ,  B lueberr ies ,  Peaches

Entrees
Southern Bone in  Fr ied Chicken

Applewood Smoked Bacon

Scrambled Eggs

Homesty le  B iscui ts  with  Sausage Sawmil l 
Gravy

Home Fr ies

included on the buffet

Assorted Mini  Past r ies

OR

Seasonal  Fresh Fru i t

please select one

Welcome Station

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

Shrimp & Gri ts  S tat ion

Sautéed Jumbo Shr imp atop creamy 
gr i t s ,  featur ing an assortment  of  cheese , 

ch ives ,  bacon and sca l l ions

Bagel  Bar

Smoked Sa lmon,  Cream Cheese ,  Red 
onion ,  Sl iced Tomato ,  Sl iced Cucumber, 

Capers 

Brunch Enhancements
Add $10 per person
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Entree

PLATED MENU Elite INCLUDES TWO SIGNATURE APPETIZERS, HONEY 

& BUTTER GLAZED ROLLS, YOUR CHOICE OF ONE 

SALAD, ENTRÉE SELECTION, TWO SIDES 

& ONE LATE NIGHT SNACK

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

Sides

 please select one entrée or 
one duet entrée

please select two

Gri l led F i let  Mignon
Thick and Tender  Steak ,  Served with a  Wi ld 

Mushroom Cognac Sauce

Beef  Wel l ington

Served with Di jon and Peppercorn Sauce

Salmon Oscar
 Fresh At lant ic  Sa lmon Fi l le t  with Jumbo Lump 

Crab Meat  Cake ,  With an Asparagus and Tarragon 

Tomato Béarna ise  Topping

Pan Roasted ,  Prosciutto  Wrapped 
Chicken Breast  P iedmontese

 Boneless  Chicken Breast  Fi l led with Fresh Tender 

Spinach and Wrapped in  Prosciut to Ham,  Served 

With a  Creamy Parmesan Red Wine Sauce

S teak Au Poivre
Peppercorn Crusted New York St r ip  Steak ,  Served 

with a  Cabernet  Red Wine Reduct ion

Entree Opt ions  Cont inued on the Next  Page

Bours in  Prosciut to Phyl lo Cups

Georg ia  Pecan Bat tered Chicken 
Tenders  with Ja lapeno Sorghum 

Syrup

Caprese Sa lad Skewers

please select two

Signature Apps

Chef ' s  Seasonal  Vegetable  Medley

 Gr i l led I ta l ian Herb & Gar l ic 
Asparagus 

Roasted Brusse ls  Sprouts

Green Bean Almondine

Steamed Broccol in i  with Lemon & 
Gar l ic

Herb Roasted Potatoes 

Wi ld Rice Pi la f

 Smoked Gouda Macaroni  & Cheese

 Buttery Mashed Potatoes

Risot to

Salad
please select one

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and Cheddar 

Cheese Tossed in  a  Creamy Herb Dress ing

G e o rg i a  Peac h  S a l ad
Fie ld Greens ,  Peaches ,  Red Onions ,  Peppered 

Bacon,  Pecans and Ba lsamic Vina igret te

C aesa r  S a l ad 
Crisp Romaine Topped with Aged Parmesan 

in  a  Creamy,  Tradi t ional  Caesar  Dress ing



Entree

PLATED MENU CONTINUED Elite
INCLUDES TWO SIGNATURE APPETIZERS, HONEY & BUTTER GLAZED ROLLS, YOUR CHOICE OF ONE 

SALAD, ENTRÉE SELECTION AND TWO SIDES  - ALL SERVED PLATED STYLE, AND ONE LATE NIGHT SNACK

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

 please select one

Rack of  Lamb

Gri l led Rosemary and Gar l ic  Rack of  Lamb Served with Di jon Mustard Butter  Sauce

Gri l led Ribeye

Ful l -F lavored and Tender  Steak ,  Served with Pinot  Noir  Reduct ion

Duet  of  Herb Gr i l led  Salmon and Jumbo Shr imp

Fresh At lant ic  Sa lmon Fi l le t  with a  Scampi  Kebab,  Served with a  Di l l  Mustard Sauce

Duet  of  Gr i l led  Pet i te  F i let  and Gr i l led  Jumbo Shr imp

 Tender  and Lean Steak Served with Bearna ise  and Pa i red with Jumbo Shr imp

Duet  of  Gr i l led  Pet i te  F i let  and Roasted Chicken Breast

Tender  and Lean Steak Pa i red with a  Roasted Chicken Breast ,  Served with a  Wi ld Mushroom 
Sauce



Entree Duet

PLATED MENUExceptional
INCLUDES ONE SIGNATURE APPETIZER, 

HONEY & BUTTER GLAZED ROLLS,

YOUR CHOICE OF ONE SALAD, 

ENTRÉE SELECTION & TWO SIDES

SERVICE INCLUDES: PRESET WATER, LINEN NAPKIN, CHINA, GLASSWARE, AND SILVERWARE | ICED TEA UPON REQUEST

Sides
Chef ' s  Seasonal  Vegetable  Medley

 Gr i l led I ta l ian Herb & Gar l ic 
Asparagus 

Roasted Brusse ls  Sprouts

Green Bean Almondine

Steamed Broccol in i  with Lemon & 
Gar l ic

Herb Roasted Potatoes 

Wi ld Rice Pi la f

 Smoked Gouda Macaroni  & Cheese

 Buttery Mashed Potatoes

Risot to

Duet  of  New York  S tr ip  Loin  and Gr i l led 
Salmon F i i let

 Seared New York St r ip  Loin with a  Gar l ic  Herb Crust 

and Gr i l led Sa lmon Fi le t  with Lemon Cream Sauce

Duet  of  Roasted Pork  Tenderlo in  and Herb 
Marinated Chicken Breast

Boneless ,  Thick Pork Medal l ions  and Roasted Chicken 

Breast  Topped with Di jon Mustard Sauce

Duet  of  Lemon Pepper  Salmon S teak and 
Roasted Gar l ic  and Herb Chicken

Gri l led Sa lmon Fi le t  and Mar inated ,  Roasted Chicken 

Breast ,  Served with Roasted Red Pepper  Sauce

please select one 
customization upon request

please select two

Bours in  Prosciut to Phyl lo Cups

Georg ia  Pecan Bat tered Chicken 
Tenders  with Ja lapeno Sorghum 

Syrup

Caprese Sa lad Skewers

please select one
Signature Apps

Salad
please select one

Signature Salad
Greens ,  Engl i sh  Cucumbers ,  Vine Ripe 

Tomatoes ,  Seasoned Croutons ,  and Cheddar 

Cheese Tossed in  a  Creamy Herb Dress ing

G e o rg i a  Peac h  S a l ad
Fie ld Greens ,  Peaches ,  Red Onions ,  Peppered 

Bacon,  Pecans and Ba lsamic Vina igret te

C aesa r  S a l ad 
Crisp Romaine Topped with Aged Parmesan 

in  a  Creamy,  Tradi t ional  Caesar  Dress ing
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Appetize
rs  

COLD 

HOT

Georg ia  Pecan Bat tered Chicken 

Tenders  with Ja lapeno Sorghum 

Syrup

Bacon Wrapped Ja lapeño Shr imp with 

a  Chipot le  Rémoulade Sauce

Beef  Quesadi l las  with an Avocado 

Cream

Fr ied Green Tomatoes

Chicken and Waf f le  B i tes  with Hot 

Sauce ,  Honey Butter  and Maple 

Syrup

Tomato B isque Served with Bacon 

Gr i l led Cheese

Chicken Tort i l la  Soup Served with a  

Queso Fresco Quesadi l la

Potato Leek Shooters

Shr imp and Gr i ts  Shooters

Fr ied Raviol i  with  Fra  Diavola  Sauce

Fr ied Portabel la  with Sr i racha Mayo

Mini  Crab Cakes  with Chipot le 

Remoulade

Baked Br ie  B i tes  with Fig  Jam and 

Cr ispy Prosciut to

Pork Bel ly  Br ie  B i te  with Green Chi l i 

Aoi l i

Bours in  Prosciut to Phyl lo Cups

Bourbon Glazed Sa lmon Skewer 
with Green Onion

Shr imp Ceviche Shooters

Gazpacho Shooters 

Caprese Sa lad Skewers

Tradi t ional  Sty le  Bruschetta  with 
Mar inated Tomatoes ,  Parmesan 

Cheese with a  Ba lsamic Syrup 
Dr izz le

 Goat  Cheese Gr i l led Pear 
Bruschetta  with a  Honey Dr izz le

Mini  Sushi  Bowls

Charcuter ie  Cups

$5 PER PIECE 



INTERACTIVE STATIONS

Smoked Gouda Mac + Cheese

Breadcrumbs ,  Crème Fra iche ,  Bacon Bi ts ,  Buf fa lo 
Chicken ,  Class ic  Mini  Meatba l l s ,  Sca l l ions , 

Ba lsamic and Port  Wine Mushrooms,  Candied 
Ja lapenos ,  Sun Dr ied Tomatoes ,  Broccol in i

Mashed Potato

Bacon Bi ts ,  Sour  Cream,  Chives ,  Whipped 
Butter,  Cheddar  Cheese ,  Chopped Bel l 

Peppers ,  Caramel ized Onions ,  Roasted Gar l ic , 
Georg ia  Sty le  Chi l i ,  Prosciut to

$15 PER PERSON

Stations
CARVING STATIONS

Prime Rib

Class ic  Pr ime Rib Roast  with our  House blend 
Seasoning served with your  choice of  Au Jus  or 

Creamy Horseradish Sauce

Tenderlo in

Hand-Cut Beef  Tender loin  served with Creamy 
Horseradish Sauce

$20 PER PERSON 



Snacks + 
Boards

LATE NIGHT SNACKS

Cheesy Quesadi l la  with Avocado 

Cream

Honey Butter  Chicken B iscui t 

Churros  with Chocolate  Ganache 

and Dulce de Leche

Monte Cr is to with Raspberry Je l ly 

and Powdered Sugar 

Mini  Cheeseburger  Sl iders

Mini  Pizzas

Pretze l  B i tes  with Beer  Cheese Sauce 

Parmesan French Fry Cones with 

Bacon Bi ts

BOARDS

Epic Chips  +  Dip |  Ar t i san Cheese Display with Crackers

Baba Ghanoush +  Pi ta  Chips  |  Ant ipasto |  Charcuter ie  Graz ing Table

$15 PER PERSON

$7PER PIECE 



ANY ENTRÉE CAN BE SUBSTITUTED FOR A MENU ITEM BELOW

VEGAN | VEGETARIAN | ALLERGEN

* ALL ALLERGENS ARE PRESENT IN OUR KITCHEN, THERE WILL BE UNAVOIDABLE CROSS CONTACT 

WITH ALLERGENS

Mushroom Ragu (V) 

Rich and Creamy Tomato Sauce Served with Herbed Polenta

Eggplant  Bolognese (V)  

Savory Mar inara  Sauce Served with L inguine and Topped with Pars ley

Gri l led Polenta  Caprese

Roasted Tomato Pesto ,  Gr i l led Asparagus ,  Burrata  and a  Bas i l  Pesto Dr izz le
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INCLUDES 3 HOURS, OF BAR SERVICE SODA, JUICES, AND PROFESSIONAL BARTENDERS 
GLASSWARE INCLUDED WITH CATERING PACKAGES

BAR MENUS

Elite SPIRITS
Kett le  One Vodka

Altos  Si lver  Tequi la

Bul le i t  Bourbon

Capta in  Morgan Rum

Crown Royal  Whiskey

Farmers  Organic  Gin

Chivas  Scotch

BEER
Bud L ight

Yuengl ing

Michelob Ult ra

Creature Comfort 
Tropica l ia

CHAMPANGE
Wycl i f f  Brut

WINE

Brownstone 
Cabernet

Brownstone 
Chardonnay

Brownstone White 
Zin fandel

Essential

Exceptional

inc ludes  the 
fo l lowing  
se lect ions ,  a 
s ignature wine 
beverage and a 
s ignature spi r i t 
beverage

SPIRITS
Tito’s  Vodka

Jose Cuervo Tequi la

Redempt ion Bourbon

Capta in  Morgan Rum

Farmers  Organic  Gin

BEER
Bud L ight 

Yuengl ing

Michelob Ult ra

CHAMPANGE
Wycl i f f  Brut

inc ludes  the 
fo l lowing  
se lect ions  and a 
s ignature spi r i t 
beverage

SPIRITS
House Vodka

House Tequi la

House Bourbon

House Rum

BEER
Bud L ight

Yuengl ing

CHAMPANGE
Wycl i f f  Brut

WINE

Canyon Road 
Cabernet

Canyon Road 
Chardonnay

inc ludes  the 
fo l lowing  
se lect ions  and a 
s ignature wine 
beverage 

WINE

Canyon Road 
Cabernet

Canyon Road 
Chardonnay

*Management reserves the right to substitute comparable products based on availability.


