
 
 
 
all dinner entrees prices are accompanied by: 
selection of garden or soup 
iced tea and starbucks freshly brewed regular &  decaffeinated coffee  
dessert selection 
 

choose one of the following soup or garden options: 
 
~soup and garden~ 
 
caesar b.l.t. 
baby romaine lettuce, pancetta crisp, oven dried tomatoes, focaccia crouton 
 
georgia peach salad 
artisan field greens, fresh peaches, chevre, truffle peach vinaigrette 
 
european cucumber and tomato salad 
roasted vidalia onion vinaigrette 
 
sweet corn bisque     
bacon, fried corn 
 
 
choose one of the following main options: 
 
~main~  
 
char grilled ashley farms chicken breast                                                                                          $60 
tomato spaetzle, greens, basil puree 
 
peach glazed salmon                                                                                                                           $60 
sautéed collard greens, corn fritters, sweet & spicy peach salsa 
 
blue cheese, mushroom and bacon crusted beef tenderloin                                                         $65 
hasselback potatoes, kale, port wine sauce 
 
~finish~ 
 
dessert trio 
fried apple pie, baked chocolate fudge, key lime mousse 
(subject to change) 
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enhancements 
           upgrade your dinner menu by adding one of the following starter selections 
 

  
sweet corn bisque                                                                                                                                  $8 
bacon, fried corn 
 
chilled yellow tomato gazpacho                                                                                                          $12  
shrimp, avocado salsa 
 
             
             

if a choice of two entrees is desired then a four course menu is required.  in order to accommodate this request 
please select one of the above soups for the first course, a salad for the second course, and two entrees for the third 

course; the dessert is a trio which each guest will have a chance to enjoy. 

 
 
 

 

Please inform us if you have any specialty requests regarding items available on 
the menu or theme menu requests.  Chef Christian specializes in customizing 

menus based on individual client needs. 
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