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

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

THE HABERSHAM WEDDING MENU
$37.00 per Person
Minimum of 100 Guests

PASSED ITEMS

New Orleans Creole Shrimp Arnaud

Grilled Medallions of Kielbasa Sausage with Pineapple Clove/Citrus Glaze
Spinach & Cheese Spanikopita

HORS D’OUVRES TABLE
The Southern “Comfort” Station
Chopped BBQ Pork
Sliced French Bread

Georgia Bourbon “Drunken” Peach & Pecan Brie
Swedish Ginger Snaps & Bremner Wafers

THE MAIN BUFFET
Served sliced by an attendant
Sliced Prime Filet of Beef Tenderloin
Burgundy Wine Au Jus with Fresh Mushrooms
Béarnaise Sauce
Homemade Yeast Rolls

Served sliced by an attendant
Whole Poached Atlantic Salmon
Beautifully garnished with cucumber “scales”,
Fresh dill, cherry tomatoes & lemon
Dijon Mustard Dill Sauce with Capers & Onion
Party Rye & Pumpernickel Bread

Served iced in a silver punch bowl
David’s Favorite Southern Chicken Salad
With
Major Grey’s Chutney, Celery, Egg & Toasted Almonds
Toast Points & Toasted Herbed Pita Triangles



Spinach Faux “Rockefeller”
With
Cheese & Artichoke Hearts
French Pernod Liqueur

Chilled Blanched Asparagus
Sliced Home Grown Tomatoes
Artichoke Hearts
Sliced Yellow Bell Pepper
Plantation Dip & Creamy Italian Dip with Herbs
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.



