Brunch Buffets

The Georgian
(Minimum 50 8uests)

Omelet Station with Diced Ham, S]:urimp, Cheddar Cheese, Swiss Cheeses, Mushrooms,
Sautéed Peppers and Onions, Spinach and Fresh Tomatoes

Red Skin Potato Salad
Green Bean and Roasted Pepper Salad

Marinated Tomatoes with Basil Vinaigrette
Fresh Cut Fruit Display

Field Greens with Assorted Vegetable Topping and Assorted Homemade Dressings

Savorg Fried Chicken
Baked Tilapia with Sherrg Mushroom and Shrimp Cream Sauce
Hickory Smoked Bacon and Sausage Patties

Scrambled Eggs
Peach Stuffed Croissant French Toast with Oyange~Maple Syrup

Cheddar Grits

Georgia Pecan Green Beans
Vidalia Onion Lyonnaise Potatoes

Assorted Rolls, Corn Muffins and Biscuits with Butter

Fruit Co]:)l)ler, Red Velvet Cake, Fresh Fruit Aml)yosia, Lemon Tarts

Attendant Fee of $90.00 per station will be applied

Applicable service charge and sales tax will be added to all catered food and beverage.
(Rates are su]oject to change)




The Atlantan
(Minimum 50 Guests)

Belgian Walffle Station with Fresh Berries, Raspberry Sauce, Caramel Pecans,
Whipped Cream, Butter and Syrup,

Omelet Station with Diced Ham, Slnrimp, Cheddar Cheese, Swiss Cheeses, Mushrooms,
Sautéed Peppeys and Onions, Spinach and Fresh Tomatoes

Spinach Salad with Candied Pecans, Mandarin Orange Sections, Red Onions and Roasted Mushrooms

Classic Caesar Salad with Shaved Parmesan cheese and Garlic Croutons

Seafood Pasta Salad with Fresh Dill, Peas and Artichokes
Roasted Vegetable Salad
Fresh Cut Fruit Display

Grilled Chicken on Sautéed Spinach with Parma Ham and Smoked Gouda Sauce

Baked Salmon with Julienne Vegeta]oles and Tequi1a~Lime Cream
Hickory Smoked Bacon and Sausage Patties

Scrambled Eggs

Banana Stuffed French Toast with Cinnamon Spice Syrup

Vidalia Onion Lyonnaise Potatoes
Sautéed Matchstick Vegetables
Pepper Cheddar Grits

Assorted Rolls, Corn Muffins and Biscuits with Butter

Peach and Raspberry Torte, Cappuccino Mousse Cake, Apple Flan Tart

Two Attendant Fees of $90.00 each will be applied

Applica]ole service charge and sales tax will be added to all catered food and ]oeveyage.
(Rates are subject to change)

Breakfast Buffets




Southern Traditional Breakfast Buffet
(Minimum 25 Guests)
Selection of Juices
Fresh Seasonal Cut Fruit
House Made Croissants, Danish ¢5” Assorted Baked Goocls, Preserves &~ Butter
Fresh Baked Biscuits
Assorted Dry Cereals, Granola and Yogurts
Tender Scrambled Eggs
Hickory Smoked Bacon and Sausage Links
Shredded Potato Casserole
Buttered Southern Grits

Prairie Breakfast Buffet
(Minimum 25 8uests)

Selection of Fruit Juices

Fresh Seasonal Cut Fruit

House Made Croissants, Danish & Assorted Baked Goods, Preserves ¢5” Butter
Fresh Baked Biscuits
Assorted Dry Cereals, Granola and Yogurts
Tender Scrambled Eggs with Toppings: Cheddar Cheese, Chopped Bacon, Tomatoes, Salsa, Sautéed
Mushrooms
Hickory Smoked Bacon, Grilled Ham, Turkey Sausage Patties
Apple-Cinnamon Pancakes with Maple Syrup
Lyonnaise Potatoes

All Buffets Include Fresh Brewed Regular and Decaffeinated Coffee, Iced Tea and a Selection of Hot

Teas.

For an Extra Touch
(Minimum of 50 Guests)
Omelet Station — Prepared to Order with Fillings of Diced Ham, Shrimp, Cheddar Cheese, Swiss

Cheeses, Mushrooms, Sautéed Peppers and Onions, Spinach and Fresh Tomatoes

Belgian Waffle Station — Served with Fresh Berries, Rasp]oerrg Sauce, Caramel Pecans,
Whipped Cream, Butter and Syrup,

Attendant’s Fee of $90.00 per Station will be applied

Applicable service charge and sales tax will be added to all catered food and beverage.
(Rates are su]aject to change)

Plated Breakfast Selections




Banana Stuffed Croissant French Toast with Cinnamon Spice Syrup,

Hickory Smoked Bacon and Sausage

Country Fresh Scrambled Eggs
Served with Sausage Links, Hickory Smoked Bacon, Home Fried Potatoes and
Grilled Tomato

Turkey Hash
Scrambled Eggs with Havarti Cheese Accompanied by Griddled Turkey Hash Patty. Served with
Grilled Tomato

All Fntrée Selections Include Fruit J uice, an Arrag of Breakfast Breads with Assorted Fruit Preserves,
Butter, Freslﬂg Brewed Regular Coffee and Decaffeinated Cof{ee, Iced Tea and a Selection of Hot Teas

Applicable Service Charge and sales tax will be added to all catered food and beverage.
(Rates are subject to change)




