Jerry Dilts & Associates
1122 Old Chattahoochee Suite A
Atlanta, Georgia 30318

Phone: 404- 352- 0611
Fax: 404- 352- 2119
info@jerrydilts.com

THE CHEROKEE WEDDING MENU
$42.00 per Person
Minimum of 100 Guests

PASSED ITEMS

Smoked Salmon Canapés

Italian Stuffed Mushrooms (Cheese, Spinach or Sausage)
Open Faced Cucumber Sandwiches

Stuffed New Potatoes with Bacon, Cheddar & Chives

HORS D’OUVRES TABLE
European Cheese Selection
Jarlsberg Swiss, French Brie, Caraway Muenster, English Stilton
Heavy Fruit & Grape Garnish
Premium Crackers & Flatbreads

Jerry’s Crocks de Provence
Black Olive Tapanade
Mountain Smoked Trout Spread
Tomato Bruschetta
French Baguettes and Crostini Breads

THE MAIN BUFFET
Sliced Filet of Beef Tenderloin
Served on a Mahogany Board with a Vegetable Garnish
Whipped Cream Horseradish Sauce
Homemade Yeast Rolls

Boneless Chicken Breast Stuffed
With
Sun Dried Tomatoes, Ricotta Cheese, & Spinach
Served with a Chablis Tomato Sauce

Chesapeake Bay Lump Crab Cakes
Sautéed to perfect golden brown
Jalapeno Tartar Sauce Traditional Cocktail Sauce



Oriental Brown & Wild Rice Salad
Blanched Snow Peas & Broccoli, Julienne Carrots, Red & Yellow Sweet Bell Pepper
Strips, Water Chestnuts, Dried Apricots, Dried Cranberries, Toasted Pecans
Asian Soy/Sesame Seed Dressing
Chilled Blanched Asparagus
With
Herbed Oven Dried Italian Roma Tomatoes

&
Buffalo Mozzarella Cheese

Wedding Cake — To Be Determined
Menu cost per person does not include the following:
SERVICE PERSONNEL
TABLE/CHAIR/LINEN REQUIREMENTS
BAR SET UPS

CHINA - SILVERWARE - GLASSWARE

Note: Prices subject to change without notice.



