/’Ta‘ﬁr?iu:

Cocktail MMenu $52.00 per persom

Tl inclusive event,
Food, Bar SeJmf, (Labor, [Linens

Hors O oeuvres: Choose Three
Butler Passed on Silver Trays Jor the J'WS"C howr of Fvent

Thi Tuna Wonton Crisp J Mint Baked Brie and Fruit
Tan 31"150{ Tt stickers . ﬁsi.a(jo Sa(ﬁro‘n Fotato
findipasto Ske-wers o Steak Tataki

Cheese ¢ Finti-Jhsto Station: Choose two)
Sweet Cara'mettjec( Onion Gguerre QLP
Grilled Vege‘ca’o[es with Balsamic ?ﬁ(j Gfaje and Fennell Follen
Tmﬁfas’co Hatter of sliced Frosciutto, caracole, salami, mortadulls, Fes‘co ba]og buaﬁa[o
moj}arefta balls, olives, F'm(zfec{ peppers and raw cut ve&jtes served with Jﬂa’(ac%ta oliive

S?reac[ and Crustini foast rownds.
Tternational Cheese Board with Grapes and Berries

%msoheﬁa Trio: Tomato JSaS'LE, Koasted Garlic wiextra v'wat:n olive oil.
Served with (avash and assorted (jowrme‘c crackers

Tasta Station: Choose Ome
Roasted Wild Mushroom Favieli with Grilled ‘Ve(je‘cabfes Foasted Garlic Broth over
Firomatic Herbs and lsiage Cheese.
Masterpiece Chicken Pasta: Tenme, broceoli, aspargus, pesto, sundried fomatoes in a

white wine cream sauce
Poasted Butternut S%%ask Wavioli with Jreen pea c(wamiofnfnay sauce with (jrwi sage
Tfsyaraa%s Fisotto T[r‘f'ic[rbi%t

Served with Bread Sticks and '}Lottciag Pibbon Folls, Vermont Butter and
Chgj Curt s 'm(jwseci Herb @live @il

4947 Winters Chapel Xd, Suite 6, Fitlanta, Georgia 30360
www.macterpeiceevent.com
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Cockdail Menw

/P{ aste rpiece Condinued
Sea(jood Station: Choose ©@ne

. Ckgj Curt' s award «w'mfntma Crab Cakes with red pepper Creole sauce
o Skrtmf Sfr'un(j Kolls with Cucwmber Chile Sauce

o Cedar Hark Salmon with Sfi‘nack Gratin foﬂﬂ'ma

. Skr'va ¢ Tindouille Grits served in Martizi afasses

Kabob Station: call items skewered) (Choose oves
o Grilled Fidobe Sfiz,ec[ Dusted Fank Stesk Tomatillo sauce ws Clover (mo‘nea
o Grilled Kosemary ¢ Torcini Chicken Skewers
o That Chicken Sa‘cag, served with Sweet Garlic Sauces

T(‘nd additional 500 per persot,

Choose Three Lems Jrot the Jo[[ofwimg o create a Pessert Station
o Tissorted mini Jrench Thstries; Jruit, Berries, Taramisu, Chocolate Mousse, E’-Lajefmﬁc
o  Miniature Toasﬁ'ng Trt(j[es with assorted Jrui‘cs, mowsse and ’coffi'ngs

o Jruit Kabobs with Chocolate Mousse

o Tissorted Mini Cheese Cakes

o Tissorted Chocolate Tm(ﬁ[es

o (Gourmed Wec[c{m(j Cookies

e  Mini Canolies

Exyfamaﬁom of services
Service S‘ta(if Ca’f‘ca'm, Che(j, Rar Tender, 3 servers per 200, Guest. and service Jor 2 jowr hour event.
BRar service Jor Reer and Wine Se‘mp asses, Soda’ s, Tables, [Linens
Tacludes W(ﬁe‘c Decors (inen & White seaﬁma table (inens, servimg pleces,
cockdail Ffa‘ces, [Linen ’Wr‘affec[ cockdail Jorks

We have many other Menus, Themes and s’cg[e that can St Your taste and 'lm&(je‘c visit ws at

www.macterpeiceevent.com

4947 Winters Chapel Kd, Suite 6, Fitlanta, Georgia 30360
678-990-9808
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