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“Fabulous Food Artistically Presented” 
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BREAKFAST 

Traditional Breakfast  $10.95 per person 
Tropical Fruit Salad - Scrambled Eggs - Bacon or Sausage - Grits or Hash browns 
Biscuits or Muffins – Butter & Jelly - Assorted Bottled Juices 

The Continental Breakfast  $8.95 per person 
Tropical Fruit Salad - Assorted Bagels & Fresh Baked Pastries - Cream Cheese, Butter & 
Jelly - Assorted Bottled Juices 

The Early Bird   $8.95 per person 
Tropical Fruit Salad - Ham & Swiss Croissant - Assorted Bottled Juices 

The Dunwoody Continental   $8.95 per person 
Tropical Fruit Salad – ½ Continental Breakfast & ½ Early Bird - Assorted Bottled Juices 

The Sandy Springs Stuffed Biscuit Breakfast $9.95 per person 

Tropical Fruit Salad – Hash browns – Assorted Bottled Juices with an assortment of our 
stuffed biscuits such as:         Ham, Egg, and Cheddar         Sausage, Egg, and Cheddar   
Sausage & Cheddar           Bacon, Egg, and Cheddar    Egg and Cheddar with Green Onion   
Fried Chicken with Pepper Jack Cheese   

 ALSO AVAILABLE: Premium Stuffed Biscuits $2.00/each upcharge – 

Shrimp & Grits      Turkey Sausage, Egg White, and Cheese      Western Omelet 

         Spinach, Egg White, and Cheese 

Quiche of the Day  $9.95 per person 
Tropical Fruit Salad – Ham & Swiss Quiche or Spinach & Cheese Quiche - Assorted 
Bottled Juices 

Spinach & Sausage Brunch Casserole $9.95 per person 
Tropical Fruit Salad - Assorted Bottled Juices 

Sunrise Breakfast  $11.95 per person 
Tropical Fruit Salad - Deep Dish French Toast Casserole (French Toast Layered with Cream 

Cheese, Brandy Caramel Sauce & Raspberry Jam) - Bacon or Sausage - Assorted Bottled Juices 

Omelet Station  $17.95 per person + omelet station chef (based on length of service)

Tropical Fruit Salad – Made to Order Omelets with Shredded Cheese, Peppers, Onions, Mushrooms, Fresh 
Tomatoes, Salsa, and Diced Ham – Grits or Hash browns – Bacon or Sausage – Biscuits with Butter & Jelly 

– Assorted Bottled Juices

***Minimum Breakfast Order Requirements: 20 Guests*** 

OR 15 Guests with lunch order 
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 LUNCH 

Sandwich Box Lunch $9.95 per person

Choice of Sandwich – Choice of Side Salad – Cookie 
*See page 4 for choices

Wrap Box Lunch $11.95 per person 
Choice of Wrap – Choice of Side Salad – Cookie 

*See page 4 for choices

Salad Box Lunch $10.95 per person 
Choice of Salad – Roll & Butter – Cookie 

*See page 5 for choices

Executive Briefcase Box Lunch $12.95 per person 
Char grilled Chicken Breast – Roast Beef – Cocktail Shrimp – Pasta Salad - Roll & Butter - 
Tropical Fruit Salad 

*See page 4 for side salad choices

VIP Briefcase Box Lunch $16.95 per person

Char grilled Chicken Breast – Marinated Beef Tenderloin – Cocktail Shrimp – Pasta Salad 
- Roll & Butter - Tropical Fruit Salad 

*See page 4 for side salad choices

Earth-Wise Compostable Box  $9.95/$10.95/$11.95 per person 

Same Food as Our Sandwich Box, Salad Box, and Wrap Box, Served in a 100% Certified 
Compostable (in Municipal and Industrial Composting Facilities) Earth-Wise Box 

*See page 4 for choices

Budget Box Lunch $7.50 per person

Same food as Our Sandwich Box Just Without the Frills. Sandwich, Side Salad & Cookie 
Served in a 3 compartment clear “clam shell” plastic box, with serviette package 

*See page 4 for choices

***Minimum Box Lunch Order Requirements: 10 Guests*** 

BOX LUNCHES 
Our Box Lunches come in a 4-compartment 

black bottom box with a clear lid. 

They are beautifully garnished and have a 
fresh flower accent. 

Mexican Fajitas Salad Box Lunch $10.95 per person

Mixed Greens topped with Mexican Rice Salad with Ghost Pepper Cheese. Sliced Fajita 
Chicken, Cheddar Cheese, Ripe Tomatoes, Cherry Pepper & Waffle Carrot.  Tortilla Chips 
(Homemade Salsa & Guacamole)
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Traditional Wraps 
Peppered Turkey & Provolone  
Smoked Turkey & Provolone 
Bavarian Ham & Swiss  
Roast Beef & Cheddar  
Grilled Chicken Caesar 
Vegetarian without Cheese 

Specialty Wraps (Add $1.00) 
Chicken Zinger:  Chicken Fingers Tossed in Spicy Southwestern Sauce with Honey Mustard 

California:  Dill Havarti Cheese, Carrots, & Sprouts with Guacamole & Herb Dressing

Bacon Club:  Smoked Turkey, Sliced Ham, Bacon & Cheddar Cheese

*All Wraps Include Lettuce, Tomato, and Dipping Sauce (Ranch, Honey Mustard, Caesar)

Gourmet Side Salads 
Tropical Fruit Salad 
Broccoli & Walnut Salad 
Tomato Cucumber Salad 
Lemon Sweet Cucumber Salad 
Marinated Vegetable Salad 
Green Beans Vinaigrette 
Pasta Salad 
Elbow Macaroni Salad 
Confetti Cole Slaw 
Tropical Broccoli Slaw 
New Southern Potato Salad 
Bacon Ranch New Potato Salad 
Dill Potato Salad 
Baked Potato Salad with Cheddar  

Cheese 
Wild Rice Salad with Mandarin  

   Oranges 

Cookies 
Chocolate Chip Cookie 
English Toffee Cookie 
M&M’s Candy Cookie 
Oatmeal Raisin 
Peanut Butter Cookie 
Snickerdoodle Cookie 
Sugar Cookie 
Rocky Road Cookie 
White Chocolate Macadamia Nut Cookie 

 Strawberry Shortcake Cookie 
 Cranberry Oatmeal Cookie 
 Caramel Turtle Pecan Cookie 

Brownies (Add $1.00)

Zebra Brownies 
Chocolate Brownie 
Butterfinger Brownies 
Heath Toffee Bar Brownies 
Peanut Butter Brownies 
Rocky Road Brownies 

Traditional Sandwiches 

Peppered Turkey & Provolone with Honeycup Mustard 
Smoked Turkey & Provolone with Roasted Red Pepper Mayonaise 
Bavarian Ham & Swiss with Creamy Dijonaise 
Roast Beef & Cheddar with Creamy Horseradish Sauce 
Grilled Chicken Breast & Cheddar with Ranch Dressing 
Chicken Salad 
Tuna Salad   
Vegetarian Sandwich without Cheese 

Specialty Sandwiches (Add $1.00) 
Turkey Blue: Peppered Turkey & Bacon & Blue Cheese with Thousand Island Dressing 

Chicken Milanese: Lightly Breaded Chicken Breast & Provolone Cheese with Roasted Red Pepper & 

Pesto 
Grilled Portabella: Grilled Portabella Mushroom & Cheese Spread with Caramelized Onions, Roasted 

Red Pepper, & Garlic Aioli 

*All Sandwiches Include Lettuce, Tomato, Hellman’s Mayonnaise Packet & Grey Poupon Mustard Packet
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Salad Box Lunches 
Kitchen Sink Chef: Garden Salad with Smoked Turkey, Ham, Swiss & Cheddar Cheese, 

Artichoke Hearts, & Hard Boiled Egg (Ranch & Italian Dressing)

Chicken Caesar: Romaine Lettuce with Grilled Chicken, Parmesan Cheese & Croutons 

(Caesar Dressing) 

Tortilla-encrusted Chicken: Tortilla-encrusted Chicken on top of Garden Greens 

with Tortilla Chips, Salsa, Guacamole, Cherry Tomato, Cherry Pepper, & Waffle Carrot 
(Ancho Cilantro Ranch Dressing) 

Blue Cheese Wedge w/ Shrimp: A wedge of Iceberg Lettuce topped with Shrimp. 

Crumbled Bacon, Blue Cheese Crumbs, Spicy Buffalo Peanuts, Diced Tomatoes, & Scallions 
(Blue Cheese Dressing) 

Chicken Finger: Garden Salad with Chicken Fingers, Shredded Cheddar Cheese, Carrots, 

& Tomato (Honey Mustard & Ranch Dressing) 

Diane’s Yummy Salad: Mixed Greens with Grilled Chicken Breast, Blue Cheese, Black 

Beans & Corn, Carrots, Tomatoes & Cashews (Balsamic Vinaigrette) 

Greek Shrimp Salad: Garden Salad with Shrimp, Feta Cheese, Black Olives, Cucumbers, 

Pepperoncini Peppers & Tomatoes (Greek Vinaigrette) 

Tex-Mex: Shredded Lettuce with Seasoned Ground Beef, Cheddar Cheese, Black Olives, 

Tomatoes, Salsa, Sour Cream, Guacamole, & Tortilla Chips   

Mandarin Orange Chicken Salad:  Mixed greens topped with Grilled Chicken Breast, 

Waffle Carrot, Green Onion, Baby Corn, Peanuts, Mandarin Oranges & Black Sesame Seeds 
(Mandarin Orange Ginger Dressing and Honey Lime Peanut Dressing) 

Chocolate Fountain 
Also Available

Other Desserts 
(Prices Vary) 

Assorted Cake Slices & 
Cheesecake Slices 

Assorted Mini Sweets 
Assorted Crisps & Puddings 
Assorted Individual Desserts 

Mini Cupcakes  
Mini Canolis 

SPECIAL NOTE: 
Each box lunch within the order MUST have the SAME salad and dessert 

EXAMPLE ORDER: ALL ham & Swiss boxes with pasta salad and chocolate chip cookie 
ALL roast beef & cheddar boxes with dill potato salad and M&M’s candy cookie 

ALL chicken salad boxes with tropical fruit salad and sugar cookie 
-OR- 

ALL Chicken Caesar Salad boxes with chocolate chip cookie 
ALL Tex-Mex boxes with sugar cookie 

A La Cart boxes ARE available BUT due to the extra time and special attention required 
$1.00 per box will be added 

Premium Dessert Bars  
(Add $2.25 with meal  

or $2.75 A La Cart)  
Almost Candy Bars 
Raspberry Sammie 

Lemon Bars 
Creamy French Cheese Cake Bars 

Pumpkin Cheesecake (Seasonal) 
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COLD BUFFET LUNCHES 
All Cold Items Served on Disposable Trays.  We Provide Disposable Plates, Serving 

Utensils, Paper Napkins & Cups 

Designer Deli Buffet  $10.95 per person 
Create Your Own Sandwich: (Choose 3)  Ham, Turkey, Roast Beef, Chicken Salad, or 
Tuna Salad - Accompanied by Assorted Rolls, Lettuce, Tomato, Swiss & Cheddar Cheese, 
Pickles, Olives, Mayonnaise, & Mustard – Your Choice of 2 Gourmet Side Salads – Cookie 
& Brownie Assortment 

*See page 4 for side salad choices

Deluxe Sandwich Assortment  $10.95 per person 
Assortment of Freshly Prepared Sandwiches (Choose 3) - Accompanied by Pickles, Olives, 
Mayonnaise, & Mustard - Your Choice of 2 Gourmet Side Salads – Cookie & Brownie 
Assortment 

*See page 4 for choices

Delicious Wrap Assortment   $12.95 per person 

Assortment of Freshly Prepared Wraps (Choose 3) – Your Choice of 2 Gourmet Side 
Salads – Dipping Sauces, Cookie & Brownie Assortment 

*See page 4 for choices

Grilled Satays  $16.95 per person  

Choose from Oriental, Caribbean or Mexican Flavor Profiles, in Chicken, Beef & Salmon. 
Accompanied with assorted Dipping Sauces such as Peanut, Cilantro Mint, Oriental,  
Blue Cheese, Ranch, Garlic Ranch, and Ancho Cilantro Ranch.  Served with your choice 
of 2 Specialty Side Salads: Wild Rice Salad with Mandarin Oranges, Lemon Sweet  
Garlic Ranch Cucumber Salad, Spicy Mexican Cole Slaw, Black Bean & Corn Salad, 
 or Tropical Fruit Salad - Cookie & Brownie Assortment 

***Minimum Cold Buffet Lunch Order Requirements: 10 Guests*** 

BEVERAGES 
Assorted Canned Soft Drinks (Coke, Diet Coke, Sprite, Diet Sprite) $1.25 each 
Bottled Water  $1.65 each 

Sweetened or Unsweetened Iced Tea with Lemons (1 Gallon serves approx. 10 ppl) $9.00/Gallon 
Lemonade $9.00/Gallon 

Regular or Decaf Coffee (Minimum Coffee Order: 15 Guests)  $32.00/box 
Bucket of Ice (Serves approx. 10 ppl)  $4.00 each 

All Orders Should Be Placed BEFORE 3:00pm for Next Day Service 

All Orders Are Subject to County Sales Tax 
All Orders Will Have Added a Delivery Charge (Based on Delivery Time and Location)

AND a Service Charge 

Cancellation Policy 
Client Will Be Charged 50% of All Orders  

That Are Canceled within 24 Hours of Delivery 

Payment Policy 
We proudly accept VISA, MasterCard, American Express, Discover, and Diner’s Club 

for your convenience 

Corporate clients:  Call to arrange a 30-day net payment plan
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HOT BUFFET LUNCH 
Traditional Beef Lasagna 
Garden Vegetable Lasagna $13.95 per person 

Served with Garden, Caesar or Greek Salad- “World’s Best” Garlic Toast – Assorted 
Cookies & Brownies 

Grilled Chicken & Vegetable Lasagna in White Sauce $13.95 per person 

Served with Garden, Caesar or Greek Salad- "World's Best" Garlic Toast – Assorted 
Cookies & Brownies 

Spaghetti & Italian Meatballs  $10.95 per person

Served with Garden, Caesar or Greek Salad- "World's Best" Garlic Toast – Assorted 
Cookies & Brownies 

Grilled Chicken with Artichokes & Sun-Dried Tomatoes Penne Pasta in 

Tomato Basil Sauce $11.95 per person 

Served with Garden, Caesar or Greek Salad- "World's Best" Garlic Toast – Assorted  
Cookies & Brownies 

Santa Fe Chicken Tortellini Casserole  $11.95 per person 
An Award Winning Recipe! Cheese Tortellini with Spicy Chicken, Bell Peppers, Onions, 
Broccoli, & Monterey Jack Cheese Topped with Crushed Tortilla Chips - Served with 
Garden, Caesar or Greek Salad- Rolls & Butter – Assorted Cookies & Brownies 

Country Meatloaf & Gravy $11.95 per person 
Served with Garden, Caesar or Greek Salad– Your Choice of 2 Sides (*See page 9 for 

choices)  - Rolls & Butter - Assorted Cookies & Brownies 
Country Chicken Pot Pie $10.95 per person 

Served with Garden, Caesar or Greek Salad- Rolls & Butter - Assorted Cookies & Brownies 

Chicken Pasta Primavera     $10.95 per person 
Grilled Chicken Breast tossed with Penne Pasta, Roasted Peppers, Zucchini, Carrots, & 
Spinach in a light, creamy white sauce - Served with Garden, Caesar or Greek Salad- 
"World's Best" Garlic Toast – Assorted Cookies & Brownies 

BBQ Hot Lunch   $14.95 per person 
Includes Shredded BBQ Chicken & Shredded BBQ Pork, Hamburger Buns, Pickle Slices, 
Confetti Cole Slaw, Southern Potato Salad, Fresh Fruit Salad, Cookies or Peach Crisp 

BBQ – OR - Lemon Rosemary Baked Chicken Quarters  $11.95 per person 
Served with Garden, Caesar or Greek Salad– Your Choice of 2 Sides (*See page 9 for 
choices) - Rolls & Butter - Assorted Cookies & Brownies 

Country Fried Chicken $13.95 per person 

Served with Confetti Cole Slaw – Your Choice 2 Sides (*See page 9 for choices) 
 - Biscuits & Butter - Assorted Cookies & Brownies 

Chicken & Sausage Etouffee $12.95 per person 

Served with Garden, Caesar or Greek Salad- Cajun Grilled Vegetables - Yellow Rice - Corn 
Muffins & Butter - Assorted Cookies & Brownies (Add Shrimp for $2.50 per person) 

Chicken Fajitas  $12.95 per person 
Seasoned Strips of Grilled Chicken, Sautéed Peppers & Onions, Spicy Mexican Rice, Soft 
Flour Tortillas, Tortilla Chips, Sour Cream, Shredded Cheddar Cheese, Diced Tomatoes, 
Guacamole, Salsa, and Shredded Lettuce - Assorted Cookies & Brownies  
(Also Available: Beef Fajitas $16.95 per person) 

Southwestern Chicken Pot Pie $10.95 per person 

We take our creamy Chicken Pot Pie filling and spice it up with Ghost Peppers Cheese, 
add Ziti and top it with Tortilla Chips and Cheddar Cheese. 
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EXECUTIVE HOT BUFFET LUNCH 
All Executive Hot Buffets are served with Garden, Caesar or Greek Salad– Your Choice 2 

Sides (*See page 9 for choices) - Rolls & Butter – Assorted Cookies and Brownies 

CHICKEN 
Honey Pecan-encrusted Chicken Breast With Lemon Butter Sauce  - $15.95 per person 
Sautéed Chicken Breast in Chipotle Garlic Cream Sauce - $15.95 per person 

Poultry with Pizzazz! $15.95 per person 

Chicken Piccata (White Wine Caper Sauce)  

Chicken Marsala (Marsala Wine Mushroom Sauce)  

Chicken Almandine 
Chicken Parmesan 
Chicken in Dijon Cream Sauce 

Tuxedo Orzo with Chicken & Shrimp (Black & White Orzo Pasta with Chicken & Shrimp, 

Bacon, Garlic, Shallots, Spinach & Diced Tomatoes in a Parmesan Cheese Sauce – “World’s Best” 
Garlic Toast)  

Specialty Poultry  $16.95 per person 

Chicken with Shiitake Mushrooms & Roasted Red Peppers 
Chicken with Portabella Mushrooms & Marsala Cream Sauce 
Moroccan Chicken (Chicken, Turnips, Acorn Squash, Carrot, Onion, Garlic & Curry) 

Mediterranean Chicken (Chicken, Artichokes, Black & Green Olives, Roasted Red Peppers, 

Pepperoncini, Garlic, Onion & Mushrooms) 

Stuffed Poultry $16.95 per person 

Chicken Cordon Bleu (Breaded Chicken Breast Stuffed with Ham & Swiss Cheese) 

Chicken Florentine (Breaded Chicken Breast Stuffed with Spinach & Swiss Cheese in a White 

Wine Sauce) 

Stuffed Chicken Artichoke (Breaded Chicken Breast Stuffed with Artichokes, Sun-dried 

Tomatoes & Cream Cheese) 

Harvest Stuffed Chicken Breast (Chicken Breast Stuffed with Wild Rice, Apricots, Pecans, & 

Grapes served with Mango Chutney Sauce) 

BEEF 
Specialty Beef $16.95 per person 

Beef Stroganoff 
Beef Bourguignon 
Beef Tips in Gravy 
Beef Top Round with Au Jus (Add $1.00) 

Tenderloin Beef $22.95 per person 

Beef Tenderloin with Brandy Peppercorn Sauce 
Beef Tenderloin Stuffed with Spinach (Add $1.00) (Served with Your Choice Mushroom 

Demi-Glaze or Roasted Garlic Cream Sauce)  

Beef Tenderloin Stuffed with Roasted Red Peppers, Mushrooms & Scallions (Add 

$2.00) (Served with Your Choice Mushroom Demi-Glaze or Roasted Garlic Cream Sauce)  

Beef Wellington (Add $2.00) (Beef Tenderloin and Mushrooms Wrapped in Puff Pastry)  
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EXECUTIVE HOT BUFFET LUNCH 
All Executive Hot Buffets are served with Garden, Caesar or Greek Salad– Your Choice 2 

Sides (*See page 8 for choices) - Rolls & Butter – Assorted Cookies and Brownies 

Pork Loin $14.95 per person 

Peppered Pork Loin (Served with Your Choice of Apple, Apricot, or BBQ Sauce)

Seasoned Pork Loin with Homemade Chipotle Plum Sauce - $14.95 per person  
(The Plums were picked from Chef John’s Garden!) 

LAMB 
Rack of Lamb Market Price 

Roasted Rack of Lamb with Mint Sauce 

SEAFOOD 

Specialty Seafood  $18.95 per person 

Shrimp Scampi 
Shrimp Kabobs 
Seafood Newberg (Shrimp & Scallops in Wine Cream Sauce) 

Executive Seafood $24.00 per person 

Stuffed Flounder Florentine (Flounder Fillets Stuffed with Spinach & Swiss Cheese in a White 

Wine Sauce) 

Grilled Teriyaki Salmon 
Poached Salmon in Dill Sauce 

***Minimum Hot Buffet Lunch Order Requirements: 12 Guests*** 

SIDES 
Choose 1 Vegetable & 1 Starch 

VEGETABLES STARCHES 
Southern Green Beans Mashed Potatoes 
Green Beans Almandine Garlic Mashed Potatoes 
Green Bean Casserole  Garlic Roasted New Potatoes 
Baked Beans  Potatoes Au Gratin 
Broccoli Casserole Rice Pilaf 
Chef’s Blend Vegetables       Specialty Rice Blends 
Parmesan Blend Vegetables Wild Rice Pilaf 
Cajun Grilled Vegetables Yellow Rice 
Candied Baby Carrots  Corn on the Cob 
Squash Casserole Buttered Noodles 
Tomato Gratin  Macaroni & Cheese 
Asparagus (Add $2.50 per person) Candied Yams 




