The Georgian Terrace Banquet Menus

Contact our Conference & Catering Sales Office

 404-898-8300

659 Peachtree Street N.E., Atlanta, GA  30308

404-897-1991 Fax: 404-724-0642

www.thegeorgianterrace.com
Continental Breakfast Selections
The Continental Breakfast

(Minimum of 25 Guests)

Assorted Fruit Juices to include Orange, Grapefruit, and Cranberry

Sliced Fresh Seasonal Fruit

Assorted Breakfast Bakeries to include Danish, Muffins, and Bagels

Selection of Fruit Preserves, Sweet Butter, and Cream Cheese

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection

$15.00 per guest
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The Georgian Terrace Continental

(Minimum of 25 Guests)
Assorted Fruit Juices to include Orange, Grapefruit, and Cranberry

Sliced Fresh Seasonal Fruit

Assorted Breakfast Pastries to include Danish, Muffins, and Bagels 

Selection of Fruit Preserves, Sweet Butter, and Cream Cheese

Assorted Yogurts

Selection of Granola Bars

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection

Choice of One Hot Breakfast Sandwich

Ham, Egg & Cheese Croissant or Sausage & Cheese Biscuit

Or Bacon, Egg & Cheese Bagel

$20.00  per guest 

All Prices Subject to a 22% Service Charge and 8% Sales Tax
Breakfast Entree Selections

Yogurt Granola and Fruit Parfait

Farm Fresh Scrambled Eggs with Chives

Applewood Smoked Bacon or Pork Sausage Patties or Virginia Baked Ham

Red Skin Skillet Potatoes and Stone-Ground Grits

$18.00 per guest

Fresh Berries and Cream with Fresh Mint

Cinnamon French Toast or Sourdough Flapjacks

with Maple Syrup

Applewood Smoked Bacon or Pork Sausage Patties or Virginia Baked Ham

$20.00 per guest
Fresh Fruit Plate
Three Cheese Omelet

Applewood Smoked Bacon or Pork Sausage Patties or Virginia Baked Ham

Red Skin Skillet Potatoes and Creamy Southern Grits

$21.00 per guest
Melon Balls and Poppy Seed Dressing with Fresh Mint

Two Poached Eggs on Peppered Beef Tournedos

with Herb Hollandaise Sauce, Broiled Tomato

and Red Skin Skillet Potatoes

$23.00 per guest
All entrée selections include:  

Assorted Breakfast Pastries with Sweet Butter and Preserves 

Freshly Squeezed Orange Juice

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection

All Prices Subject to a 22% Service Charge and 8% Sales Tax

Breakfast Buffet
(Minimum of 25 Guests)
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Assorted Fruit Juices to include Orange, Grapefruit, and Cranberry

Sliced Fresh Seasonal Fruit

Assorted Fruit/Flavored Yogurts

 Farm Fresh Scrambled Eggs with Chives

Applewood Smoked Bacon and Sausage Links

Red Skin Skillet Potatoes and Stone-ground Grits

Cheese Blintzes with Strawberry Coulis

Sourdough Flapjacks with Hot Maple Syrup

Assorted Breakfast Bakeries to include Danish, Muffins and Croissants

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection
$26.00 per guest
Omelet/Egg Station

Chef-prepared Eggs and Omelets to order with a variety of fillings to include:

Diced Ham, Mushrooms, Peppers, Onions, Bacon, and Cheese

$8.50 per guest

Plus
$75.00 Chef’s Fee

All Prices Subject to a 22% Service Charge and 8% Sales Tax
Brunch Buffet
(Minimum of 50 Guests)
Sliced Seasonal Fruit and Berries

Domestic and Imported Cheese with Table Crackers and French Bread

Smoked Salmon with Onions, Capers, Bagels, and Cream Cheese
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Mixed Greens with Salad Condiments and Dressings

Chef’s Selection of Specialty Salads
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The Carvery:

Roasted New York Sirloin of Beef, Au Jus and Horseradish Cream

~~or~~

Herb Roasted Breast of Turkey with Sage Jus

~~or~~

Bourbon & Honey Glazed Ham with Papaya Mustard and Sweet Potato Cakes
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Assorted Breakfast Pastries to include Danish, Muffins, and Croissants
Applewood Smoked Bacon and Country Sausage Links

Red Skin Skillet Potatoes

Creamy Southern Grits
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Omelet/Egg Station:

Chef-prepared Eggs and Omelets to order with a variety of fillings to include:

Diced Ham, Mushrooms, Peppers, Onions, Bacon, and Cheese
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Filet of Halibut with Lemon Caper Sauce 

Medley of Fresh Seasonal Vegetables
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Chef’s Selection of Tortes, Pastries, and Pies

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection
$40.00 per person

All Prices Subject to a 22% Service Charge and 8% Sales Tax

Luncheon Entrée Selections
Three Course Luncheons 

(Add $4.00 per guest for fourth course)

Soups 

Choice of One

Sweet Potato Corn Chowder

~

Savannah Crab Soup


~


Manhattan Clam Chowder

~

Wild Mushroom Bisque
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Salads 

Choice of One

Classic Caesar Salad with Brioche Croutons and Pecorino Cheese

~

Boston Bibb with Walnuts, Blue Cheese, Tomatoes, and Citrus Vinaigrette

~

Sliced Beefsteak Tomatoes, Buffalo Mozzarella, and Balsamic Vinaigrette 

~

Spinach Salad with Grape Tomatoes, Sun-dried Cherries, Smoked Bacon, and Citrus Vinaigrette
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Desserts 

Choice of 

	Southern Carrot Cake with Cream Cheese Icing
	New York Style Cheesecake with Strawberry topping 

	Flourless Chocolate Cake
	Tiramisu

	Fresh Fruit Tart
	Home Style Apple Pie


Luncheon Entrees

	Barbecue Crispy Chicken Wrap

Crispy Fried Chicken, Cilantro, Bacon, Lettuce, and Tomato in a Soft Flour Tortilla

with Barbecue Ranch Dressing

$18.50 per guest
	Georgian Terrace Club Salad

with Mixed Greens, Smoked Turkey, Melon, Berries, and Citrus Fruits with Creamy Balsamic Dressing and Banana Nut Muffin

$18.50 per guest

	Black Pepper Penne Pasta

with Roasted Garlic, Asparagus Tips, Herb Goat Cheese, and Basil Chicken

$24.00 per guest 
	Mediterranean Stuffed Breast of Chicken

with Sun-dried Tomatoes, Avocado, and Pepper Jack Cheese

$26.00 per guest


	Pan Seared Filet of Salmon Choron

with Tomato Hollandaise Sauce

$27.00 per guest
	Petit Filet Mignon Au Poivre

with Mango Peppercorn Sauce

$30.00 per guest
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All Entrees Served with Chef’s Selection of Accompaniments

Assorted Rolls with Sweet Butter

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection and Iced Tea

All Prices Subject to a 22% Service Charge and 8% Sales Tax

Luncheon Buffets
(Minimum of 25 Guests)
“Soup and Salad Bar”

Tomato Gazpacho Soup with Cilantro Oil

Cream of Asparagus Soup

~

Roasted Chicken and Tarragon Salad with Grapes

Tomato and Mozzarella Salad with Pesto Vinaigrette

Mixed Greens with Red Onions, Feta Cheese, and Balsamic Vinaigrette

Seasonal Roasted Vegetable Salad

Tuna Nicoise Salad

~

Georgia Pecan Pie 

Apple Pie with Sweet Whipped Cream

$25.00 per guest
“Deli Buffet”

(Minimum of 25 Guests)
Choice of Soup:

	Minestrone
	Sweet Potato Corn Chowder
	Seafood Gumbo 


~

Mixed Greens with Red Onions, Feta Cheese, and Balsamic Vinaigrette

Italian-style Rotini Salad with Tomato, Cucumber, and Red Onion

Fruit Salad with Honey-Yogurt Dressing

Southern Coleslaw with Cilantro and Red Cabbage

~

Smoked Ham, Lean Roast Beef, Genoa Salami, and Smoked Breast of Turkey

American, Muenster, and Swiss Cheese

Sliced Red Onions, Vine Ripe Tomatoes, Leaf Lettuce, and Kosher-style Dill Pickles

Deli Rye, Whole Wheat, Sourdough Bread and Onion Rolls

Appropriate Condiments

~

Home Style Pies and Tortes

$25.00 per guest

All Buffets Served with Assorted Rolls and Sweet Butter

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection and Iced Tea

All Prices Subject to a 22% Service Charge and 8% Sales Tax

Healthy Buffet

(Minimum of 50 Guests)
Basket of Fresh Garden Greens

Bowl of Fresh Cut Vegetables

Selection of Low Fat Dressing

~

Grilled Lean Chicken Breast with Rosemary Vinaigrette

Herb Steamed Flounder with Citrus Sauce

Five Grain Pilaf

Medley of Seasonal Vegetables

Steamed Broccoli

~

Fruits & Berries with Lowfat Yogurt

$25.00 per guest

“Italian Grill”

(Minimum of 50 Guests)
Caesar Salad with Shaved Parmesan Cheese and Garlic Croutons

Basil Roasted Vegetable Salad

Antipasto Platter to Include:

Sliced Cappicola Ham, Genoa Salami, Prosciutto Ham, Provolone, Mortadella, Pepperoni, Mozzarella and Tomato Salad, Assorted Olives, Marinated Artichokes, and Pepperoncini

~

Grilled Sweet Italian Sausage, Garlic Roasted Onions, and Peppers

Chicken Tortellini with Pine Nuts and Sun-dried Tomato Sauce

Herb Roasted Chicken with Pancetta

Filet of Salmon Picatta

Ratatouille

Crusty Italian Breads

~

Miniature Italian Desserts

Tiramisu

$28.00 per guest

“The Executive Buffet”

(Minimum of 50 Guests)
Choice of Soup:

	Minestrone
	Sweet Potato Corn Chowder
	Seafood Gumbo 


~

Mixed Greens with Red Onions, Feta Cheese, and Balsamic Vinaigrette

Sliced Tomato, Buffalo Mozzarella, and Red Onions Drizzled with Olive Oil and Basil 

Pesto Farfalle with Roasted Red and Green Bell Peppers

Southern Coleslaw with Cilantro and Red Cabbage

~

Seafood Melody with Saffron Sauce

Marinated Beef Flank Steak with Sweet Chili Sauce

Grilled Breast of Chicken with Spinach and Mushrooms

Mixed Grain Wild Rice

Seasonal Vegetables 

~

Sliced Seasonal Fruit

NY Style Cheesecake with Fresh Strawberry Topping

Homemade Carrot Cake with Cream Cheese Icing

$28.00 per guest

All Prices Subject to a 22% Service Charge and 8% Sales Tax

Boxed Lunches

Smoked Breast of Turkey
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Grilled Vegetable Wrap
with Fresh Mozzarella Cheese, Balsamic Dressing on Spinach Tortilla
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Georgian Terrace Club Salad 

with Turkey, Ham, Mixed Cheese, Eggs, Tomatoes, and Avocados
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Herb Grilled Breast of Chicken
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Honey Glazed Ham & Swiss Cheese
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Roasted Medium Rare Sirloin of Beef

All Sandwiches Served with Lettuce, Tomato and Sandwich Condiments 

Potato Chips

Whole Seasonal Fruits

 Fresh Baked Cookies

Assorted Sodas and Bottled Waters

$18.00 per guest

All Prices Subject to a 22% Service Charge and 8% Sales Tax 

Theme Breaks Selections

“Patriotic Break ”

(Minimum of 35 Guests)

Red, White & Blue Cup Cakes 

Tri-colored chips & salsa

Fresh Strawberries, Raspberries and Blueberries with non-fat yogurt (South Beach Diet)

Pigs n’ Blanket with Honey Mustard

Blue and Red Powerade, Bottle Water, Assorted Sodas

Snow Cone Machine with Grape & Strawberry syrup (Includes Attendant)

Theme tablecloth, poster & sparklers

$21.75 per guest
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“Banana Foster Station ”

(Minimum of 25 Guests)

Fresh sliced Bananas 

Blended with homemade caramel sauce and flamed with Jamaican Rum served over Vanilla Ice Cream and topped with Whip Cream

(includes one hour attendant)

$10.00 per guest

[image: image18.wmf]
“Apples of The World ”

(Minimum of 25 Guests)

Apple Sauce 

Washington State Red and Green Delicious Apples

Apple Pear, Fuji Apple, Apple Strudel, McIntosh, Hot Apple Cider with Cinnamon Sticks and Whip Cream, Apple Breakfast bars, Apple Jack Cereal, Mini Whole Wheat Apple and Cinnamon Loaf, Apple Muffins, Apple Butter

Hot Item- Apple Smoked Bacon and Cheese Croissant

$7.50  per guest
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“Southern Theme ”

(Minimum of 25 Guests)

Coffee (Regular & Decaf), Hot Tea, Soft Drinks, Bottle Water, Pitchers of Mint Tea, Pitchers of Lemonade 

Basket of Asst. Whole Fresh Fruits, Platter of Ham Biscuits, Peanut Butter Cookies, Fried Chicken Drumettes, Key Lime Cooler Cookies, Frosted Oatmeal Cookies, Roasted Peanuts

$8.00 per guest

Theme Breaks Selections

“The Movie Break ”

(Minimum of 35 Guests)

Assorted Mini Candy Bars, Popcorn, Red Vine Licorice, Apples, a variety of Chips and Pretzels and a selection of Sodas and Bottle Water 

$9.50 per guest
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“Cookies and Brownies ”

(Minimum of 25 Guests)

Assorted Cookies and Brownies, a variety of Sodas and Bottle Water, Freshly Brewed Regular and Decaffeinated Coffee and selection of Herbal Teas

$7.50 per guest
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“The Water Cooler ”

(Minimum of 25 Guests)

Variety of Sodas and Bottle Water, Freshly Brewed Regular and Decaffeinated Coffee and selection of Herbal Teas

$6.50 per guest
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“Healthy Break ”

(Minimum of 25 Guests)

Fresh Fruit Kabobs with Yogurt Dipping Sauce, assorted Whole Fruit, Chilled Fruit Yogurts, Low Fat Granola and a variety of Sodas, Bottle Water and Juices.

$8.50 per guest
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“Chocolate Lovers ”

(Minimum of 25 Guests)

Miniature Chocolate and Almond Biscotti, Sliced Triple Layer Chocolate Cake, Chocolate Brownies, Chocolate Cookies and Chocolate Dipped Strawberries. Served with assorted Sodas and Bottle Water, Freshly Brewed Regular and Decaffeinated Coffee and selection of Herbal Teas.

$9.50 per guest
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“South of the Border ”

(Minimum of 25 Guests)

Mini Quesadillas, Black Bean Southwest Spring Rolls, Fresh Tortilla Chips with Salsa and Guacamole

$8.50 per guest

A la Carte Break Selections

Mornings

Assorted Power Bars







$20.00 dozen
Selection of Low Fat & Flavored Fruit Yogurt



$26.00 dozen

Assorted Muffins, Croissants & Danishes




$26.00 dozen 

New York Style Bagels with Cream Cheese




$26.00 dozen
Ham and Sausage Biscuits with Country Gravy



$28.00 dozen

Croissants Sandwiches filled with Bacon, Eggs & Cheese


$32.00 dozen

Croissants Sandwiches filled with Sausage, Eggs & Cheese


$32.00 dozen
Sliced Fresh Fruit and Seasonal Berries




$3.50 person

Basket of Whole Fruit to include Bananas, Apples & Oranges

$20.00 dozen

Afternoons

Warm Double Nut Fudge Brownies





$26.00 dozen
Chocolate Chip, Peanut Butter & Oatmeal Raisin Cookies


$26.00 dozen

Jumbo Soft Pretzels with Cheese Sauce & Mustard



$28.00 dozen 

Assorted Mini Candy Bars






$17.00 dozen
Assorted bags of Popcorn, Peanuts, Pretzels & Potato Chips

$22.00 dozen

Assorted Ice Cream Novelties






$38.00 dozen

Beverages

Assorted Sodas







$2.50 each
Bottle Spring Water







$2.50 each

Bottle Juices








$2.50 each

Freshly Brewed Regular & Decaffeinated Coffee



$35.00 gallon

Assorted Hot Herbal Teas






$2.50 each

All Prices Subject to a 22% Service Charge and 8% Sales Tax
Cakes

Full Sheet Cake

$205.00 Per item

½ Sheet Cake

$120.00 Per item

Nine-inch layer Cake

$70.00 Per item
Dinner Entrée Selections

Choice of Soup or Salad, Entrée, and Dessert

Appetizers

Choice of One

Add $6.00 per guest for one appetizer

Maryland Crab Cake with Red Pepper Aioli

~

Portobello Mushroom and Roma Tomato Sauté with Asiago Cheese Gratinee

~

House Smoked Salmon with Micro Greens and Potato Horseradish Puree

~

Crispy Mushroom Risotto Cake with Ginger Beurre Blanc 

~

Roasted Chicken Ravioli with Pesto Broth
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Soups

Choice of One

Minestrone

~

Manhattan Clam Chowder

~

Lobster Bisque

~

Sweet Potato Corn Chowder
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Salads

Choice of One

Classic Caesar Salad with Brioche Croutons and Pecorino Cheese

~

Mixed Greens with Red Onions, Feta Cheese, and Balsamic Vinaigrette

~

Hearts of Iceberg Lettuce with Great Hill Blue Cheese, Applewood Smoked Bacon, and 

Blue Cheese Dressing

~

Spinach Salad with Cherry Tomatoes, Crumbled Blue Cheese, Applewood Smoked Bacon, and Citrus Vinaigrette

Dinner Entrees

	Herb Roasted Chicken Breast 

with White Wine Lemon Sauce 

$36.00 per guest

	Garlic Rubbed New York Strip Steak
 with Madeira Jus 

$46.00 per guest

	Stuffed Breast of Chicken 

with Spinach, Mushrooms, and Boursin Cheese

$39.00 per guest

	Grilled Beef Tenderloin
 with Forest Mushrooms

$50.00 per guest



	Roasted Pork Loin 

with wild Mushroom Demi Glace 

$39.00 per guest

	Dual Entree

Beef Tenderloin and Stuffed Chicken Breast
with Forest Mushrooms  

$57.00 per guest


	Grilled Salmon
 with Citrus Vodka Sauce

$42.00 per guest

	Midtown Duet

Grilled Tenderloin of Beef and Pan-

Roasted Salmon Filet

with Cider Butter Sauce

$60.00 per guest


	Pan Seared Halibut
with Toasted Almond Beurre Blanc 

$42.00 per guest
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Desserts

	NY Style Cheesecake with Fresh Strawberry Topping


	Tiramisu with Biscotti



	Espresso Divine Chocolate Truffle Cake
	Seasonal Berries in Chocolate Cup with Sabayon


All Entrees Served with Seasonal and Appropriate Accompaniments

Assorted Rolls with Sweet Butter

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection and Iced Tea

All Prices Subject to a 22% Service Charge and 8% Sales Tax 

Dinner Buffets
“Down on the Bayou”

(Minimum of 25 Guests)

New Orleans Style Gumbo

~

The Bayou Salad: Hearts of Romaine, Eggplant, Cayote Squash, Jicama, Red and Green Peppers, Tomatoes, and Tasso Ham with Creamy Chive Dressing

Garlic Shrimp Penne Pasta Salad

~

Blackened Chicken Breast with Tomato and Sweet Onion Concasse

Spicy Strip Loin of Beef with Creole Sauce

Crawfish Etouffe 

Oven Roasted Eggplant and Andouille Sausage with Tomatoes and Mushrooms

Red Beans and White Rice

~

Pecan Pie

Bourbon Tarts

$40.00 per guest
“Southern Living”

(Minimum of 35 Guests)
On the Vine Ripe Tomato Bisque

~

Sour Cream, Bacon, and Scallion Potato Salad

Georgia Mixed Greens, Toasted Pecans with Creamy Vidalia Onion Dressing

~

Petite Medallions of Beef with Savannah Style Lump Crab Meat

Peach BBQ Baked Chicken

Mustard Rubbed Boneless Porkloin

Horseradish Mashed Potatoes and Grit Cakes with Aged Cheddar Cheese 

Market Fresh Green Beans

~

Cornbread and Biscuits

Southern Pecan Pie

Warm Bread Pudding

Key Lime Pie Tarts

$43.00 per guest

All Prices Subject to a 22% Service Charge and 8% Sales Tax

“Taste of Tuscany”

(Minimum of 50 Guests)
Minestrone Soup

~

Antipasto Platter to Include:  

Sliced Cappicola Ham, Genoa Salami, Prosciutto Ham, Provolone, Mortadella, Pepperoni, Mozzarella and Tomato Salad, Assorted Olives, Marinated Artichokes, and Pepperoncini
Spinach Salad with Gorgonzola Cheese, Red Onion and Pancetta Vinaigrette

Sliced Beefsteak Tomatoes, Buffalo Mozzarella, and Balsamic Vinaigrette
~

Chicken Saltimbocca

Tenderloin of Beef with Marsala Sauce

Polenta with Grilled Sweet Italian Sausage, Garlic Roasted Onions, and Peppers
Penne Pasta with Garlic Shrimp and Basil Pesto

Crusty Italian Breads

~

Tiramisu and Crème Brulee 

Seasonal Berry Sabayon

$46.00 per guest

“The Terrace”

(Minimum of 50 Guests)
Cream of Asparagus Soup

~

Mixed Greens with Roma Tomatoes and Balsamic Vinaigrette

Pasta Salad with Shrimp, Corn, Roasted Garlic and Pecorino Cheese

Spinach Salad with Plum Tomatoes, Red Onion, Blue Cheese and Applewood Smoked Bacon

~

Stuffed Breast of Chicken with Spinach, Mushrooms, and Boursin Cheese

Basil Pesto Crusted Salmon Filets with Lemon Beurre Blanc Sauce

Assorted Baby Vegetables and Truffle Mashed Yukon Potatoes

~

The Carvery:

Herb Roasted Prime Rib of Beef with Bourbon Peppercorn Sauce

~

Crème Brulee 

Chocolate cup filled with Seasonal Berries and topped with a Saybayon

 Tiramisu Martinis

$52.00 per guest

All Buffets Served with Assorted Rolls and Sweet Butter

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection

“The Georgian Terrace”

(Minimum of 35 Guests)
Soup of the Day

Mixed garden Salad with Ranch Dressing

Southern Potato Salad

Cole Slaw

~

Grilled Sliced Flank Steak in au jus

Marinated Baked Boneless Chicken Breast in Cream Sauce

Pan Seared Mahi Mahi with Buerre Blanc

~

Oven Roasted Herb Potatoes

Bouquetiere of Seasonal Fresh Steamed Vegetables

~

Array of Chef’s Choice of Desserts

$38.00 per guest

All Buffets Served with Assorted Rolls and Sweet Butter

Freshly Brewed Regular and Decaffeinated Coffee

Georgian Terrace Hot Tea Selection

All Prices Subject to a 22% Service Charge and 8% Sales Tax 

“Holiday Buffet”
(Minimum of 50 Guest)

~

Fresh Garden Salad and Toppings with Choice Dressings

 Italian-style Rotini Salad with Tomato, Cucumber, and Red Onion

Tuna Nicoise Salad

Ambrosia Salad

Carrot Raisin Salad

Roasted Yukon Gold Potato Salad

~

Bourbon and Honey Glazed Ham with Papaya Mustard and Sweet Potato Cakes

Top Round of Beef au jus

Sliced Roasted Turkey

Sweet Baby Peas & Fresh Mushrooms

Cornbread Dressing & Gravy

Green Bean Casserole

Creamy Mashed Potatoes & Gravy

Sweet Potato Souffle with Mini Marshmellows

Yellow Squash & Vidalia Onions

Shucked Corn on the Cobb

Steamed Broccoli

Assorted Rolls with Butter

~

Home Style Apple Pie

New York Style Cheesecake with Fresh Strawberry Topping

Southern Pecan Pie

Pumpkin Pie with Whipped Topping

Double Fudge Chocolate Layer Cake

$45.00 per guest
All Prices Subject to a 22% Service Charge and 8% Sales Tax
Reception Specialties
Imported and Domestic Cheese Display with Fresh Fruit and Vegetables

A Selection of Cheese served with Fruit and Roasted Balsamic Vegetables

with French Baguettes and Crackers

$6.00 per guest

Seafood Display
Jumbo Shrimp, Blue Point Oysters on the Half Shell, Littleneck Clams

 on the Half Shell, and Blue Crab Claws.  

Served with Lemon Halves, Cajun Remoulade, and Peppered Cocktail Sauce.

Please see the Catering Sales Manager for Market Price.

Market Price

Viennese Display
Petit Fours, Mini Éclairs, Fruit Tarts, Truffles, and Chocolate Dipped Strawberries

Freshly Brewed Coffees, Herbal Teas served with Cinnamon Sticks, 

Shaved Chocolate, Whipped Cream, Honey, Fresh Cream and Sugar

$8.25 per guest
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 Action Stations
 
Pasta Station

Choose Two:

Lemon Pepper Penne with Wild Mushroom Sauce

 Mushroom Ravioli with Extra-Virgin Olive Oil, Roasted Garlic, and Italian Parsley

Farfalle Pasta with Tomato Basil Sauce

 Penne with Sun-dried Tomatoes and Kalamata Olive Pesto

 Asiago Tortellini Primavera

Garlic Herb Focaccia Bread
$8.50 per guest 

All Prices Subject to a 22% Service Charge and 8% Sales Tax 

Caesar Salad Station

Classic Caesar Salad Station with Brioche Croutons, Pecorino Cheese

and Classic Creamy Dressing

$6.50  per guest

Savannah Style Crab Cake Station

Jumbo Lump Crab Meat with Chef’s Signature Blend of Herbs and Spices 

 Served with Roasted Pepper Aioli and Cajun Remoulade

$14.50 per guest

Shrimp and Lobster Martini Station

Jumbo Shrimp and Lobster Meat Sautéed with Garlic, White Wine, and Fine Herbs. 

Finished with a Lemon Zested Old Bay Cream Sauce

$16.00 per guest

Barbeque Station
Tender Smoked Beef and Pork Barbecue Served with Southern Cole Slaw, Assorted Rolls, and Three Barbecue Sauces to include: Hickory Smoked Barbecue Sauce, Peach Barbecue Sauce, and Spicy Barbecue Sauce
$8.50 per guest

Charleston Style Shrimp and Grits 

Seared Jumbo Shrimp with Creamy Southern Grits

$14.00 per guest

Crepe Station
Golden Brown Crepes Filled with Peaches, Strawberries, or Apples.  

Finished with a Sweet Cinnamon Sauce, Powered Sugar, and Whipped Cream.

$8.00 per guest

Bananas Foster
Fresh Bananas Sautéed with Crème de Banana, Brown Sugar, and Jamaican Rum

Served over French Vanilla Ice Cream in a Martini Glass.
$10.00 per guest

All Prices Subject to a 22% Service Charge and 8% Sales Tax

The Carvery

Baked Salmon en Croute

with Citrus Dill and Sour Cream Sauce 

(serves 25 guests)
$175.00 each

Whole Roasted Turkey 

with Cranberry Compote and Giblet Gravy
(serves 25 guests)
$175.00 each

Bourbon and Honey Glazed Ham
 with Papaya Mustard and Sweet Potato Cakes
(serves 25 guests)

$175.00 each

Leg of Lamb

with Mint Demi Glaze

(serves 25 guests)
$185.00 each
Garlic and Herb Roasted New York Strip Loin
 with Port Wine Reduction and Béarnaise Sauce

(serves 25 guests)

$200.00 each

Four Peppercorn Crusted Beef Tenderloin

with Horseradish Sauce

(serves 25 guests)

$260.00 each

All Carveries Served with Silver Dollar Rolls, Petite French Rolls, and 

Appropriate Accompaniments

$75.00 Chef's Attendant Fee per Station
All Prices Subject to a 22% Service Charge and 8% Sales Tax
Ala Carte Hors d’oeuvres

 Priced per piece ~ 25 piece minimum 

Cold Selections

Smoked Trout and Potato Napoleon with Horseradish Cream



$2.75
Miniature Vegetable Tarts








$2.75

Cucumbers with Mandarin Orange Chicken






$3.00
Bruschetta with Baby Buffalo Mozzarella and Diced Tomatoes



$3.00
Sesame Shrimp Canapes








$3.00
Charred Tuna Skewer with Pineapple and Rosemary




$3.00

Smoked Salmon Mousse on Pumpernickel Croutons





$3.00
Kalamata Olives and Blue Cheese Crumbles on Rosemary Baguette


$3.00
Crab Salad on Sesame Cucumbers







$3.25
Smoked Turkey Mousse in a Phyllo Shell






$3.25
Chilled Barbecued Shrimp with Tomato Horseradish Sauce




$3.50
Steamed Asparagus with Alouette Cheese Wrapped in Smoked Salmon


$3.75
All Prices Subject to a 22% Service Charge and 8% Sales Tax

A la Carte Hors d’oeuvres

 Priced per piece ~ 25 piece minimum 

Hot Selections

Homemade Mini Barbecue Meatballs





            $2.75

Vegetable Spring Rolls with Plum Sauce






$3.00

Mushroom Vol-au-vent








$3.00

Spanakopita with Cucumber Dill Aioli






$3.00
Barbecued Pulled Beef on Crispy Cheddar Grit Cake




$3.00
Miniature Chicken Quesadillas with Pico de Gallo                     

                        $3.00
Pan Seared Sea Scallops Wrapped in Bacon






$3.25
Grilled Beef Skewers with Thai Chili Dipping Sauce





$3.25
Miniature Chicken Wellington with Raspberry Coulis




$3.25
Miniature Beef Wellington with Sauce Bordelaise





$3.25

Baked Brie with Toasted Walnuts and Fresh Berries





$3.25
Thai Chicken and Cashew Nut Spring Rolls with Soy Scallion Sauce


$3.50
Cozy Shrimp










$3.75
Mushrooms filled with Boursin Cheese and Spinach





$3.25
Steamed Shrimp Dumplings with Asian Dipping Sauce




$3.25
Parmesan Artichoke Hearts with Marinara Sauce





$3.50
Miniature Crab Cakes with Citrus Aioli



$3.75

Petite Lamb Chops with Mint Jelly



$4.00
All Prices Subject to a 22% Service Charge and 8% Sales Tax 

Be

v Beverage Information

We are pleased to offer several beverage service options to meet your individual needs

and style of entertaining.
Hosted Bar on Consumption

Premium Drinks




$5.75

Deluxe-Premium Drinks



$6.50      

Premium House Wine



$6.00 per glass

Deluxe-Premium Wine



$6.75 per glass

Premium House Champagne


$6.00 per glass

Deluxe-Premium Champagne


$6.75 per glass

Imported Bottled Beer 



$4.75

Domestic Bottled Beer



$4.50

Mineral Water




$2.50 

Juice






$2.50        

Bottled Water





$2.50


Assorted Soft Drinks




$2.50

Cordials





$7.50


Cognac





$8.00

Premium Champagne Toast



$4.00 per guest

Deluxe Premium Champagne Toast


$4.75 per guest

Hosted Bar Package Service

Premium - $14.00 per person for the first hour, $21.00 per person for the second hour 

And $6.00 per person for each additional hour

Deluxe-Premium - $16.00 per person for the first hour, $24.00 per person for the second hour, and $7.00 per person for each additional hour.

Beer and Wine Only (Premium) - $12.00 per person for the first hour, 

$6.00 per person for each additional hour

Beer and Wine Only (Deluxe Premium) - $14.00 per person for the first hour; 

 $6.00 per person for each additional hour
All Prices Subject to a 22% Service Charge, 8% Sales Tax, and 3% Liquor Tax

Advance Host Ticket Sales

Premium Bar





$5.50

Deluxe-Premium Bar




$6.00      

Premium Beer/ Wine
Only Bar


$5.25

Deluxe-Premium Beer/ Wine
 Only Bar

$5.75 

Tickets are non-refundable

Beverage Information

Alcohol Brands

Type*
      
      Premium

      Deluxe-Premium
Vodka
      
       Smirnoff

     
 Absolute

Gin

       Beefeater

      
Tanqueray

Scotch        
       Dewars

      
Chevis

Bourbon
       Jack Daniels                
 Maker’s Mark

Blend
       
       Seagram’s VO
      
Crown Royal

Rum

      Cruzan Light Rum       
 Bacardi Light

Tequila
       Sauza Gold                  
 Cuervo Gold

Wine 
                    Sycamore Wines               Sterling Wines

Champagne
       Frexinet


Gloria Ferrer


*  Beer Brands to include: Import (Corona, Heineken, Amstel Light) Domestic (Budweiser, Bud Light, Miller Lite and O’Douls)

Cash Bar

Premium






$7.75

Deluxe-Premium Drinks




$8.50 

Premium House Wine




$8.00 per glass

Deluxe-Premium Wine




$8.75 per glass


Premium House Champagne



$8.00 per glass

Deluxe-Premium Champagne



$8.75 per glass

Imported Bottled Beer 




$6.25

Domestic Bottled Beer




$6.00

Mineral Water





$3.25

Juice







$3.25        

Bottled Water






$3.25


Assorted Soft Drinks





$3.25

Cordials






$10.00

Cognac






$11.00

Wine List
*Sparkling Wines

Gloria Ferrar….. $50.00

Perrier-Jouet Brut…..$70.00

Taittinger Lafrancaise Brut …..$90.00

Dom Perignon …..$175.00

*White Wines

Leaping Horse White Zinfandel ….$32.00

Nobilo Sauvignon Blanc .....$34.00

St. Michelle Reisling …..$34.00

Louis Latour “Grande Ardeche” Chardonnay …..$36.00

Antinori Castello Della Sala Chardonnay, Umbria…..$40.00

Pighin Pinot Grigio ……$40.00

*Red Wines

Hess Select Cabernet Sauvignon…..$38.00

M. Cosentino, Crystal Valley Cellars Merlot…..$38.00

Mont Redon, Cotes Du Rhone Pinot Noir …..$38.00

Francis Coppola “Director’s Cut” Red Zinfandel…..$45.00

Estancia Cabernet Sauvignon…..$40.00

All Prices Subject to a 22% Service Charge and 8% Sales Tax

* Varietals & Vintages Subject to Change

Bartender Fee - $75.00 per bartender (4 hours)

$25.00 for each additional hour

Cashier Fee - $75.00 per cashier for Cash Bars (4 hours)

$25.00 for each additional hour

The Georgia State Liquor Commission regulates the sales and service of alcoholic beverages.  As a licensee, the Georgian Terrace is responsible for the administration of these regulations.  It is our policy, therefore that liquor, beer, and wine from outside sources cannot be brought into the 

Georgian Terrace Hotel Property.

Cash Bar prices are inclusive of all taxes and service charges
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