PRESTIGE CATERING

The Greystane Estate

The Greystone Edtate Package

Starting at $44 per person* + 6% Sales Tax.
40z Tenderloin Filet Cuts Inclusive starting at $48 per person* + 6% Sales Tax.

Staff Passed Appetizer Package: Choice of 2 Appetizers Trayed & Passed by Prestige Service Staff.
Main Course: Choice of 1 Salad, 2 Entrees, 2 Side Items, Bread & Butter.
Basic Beverage Package: Tea, Sweet Tea, & Water. Bartender Service Available*.

Har D Couvers Popatar Mena Selections:
7’&6“:5 & ééee«te Bamboo : Pineapple, Strawberry & Cheddar Cheese on a Knotted Bamboo Skewer.

@and(ed Bacon.! Applewood Smoked Bacon candied with Brown Sugar & Spices.

Bacon Wmﬁﬁed & Sﬂ%ed ﬂc&[dﬁe&;ﬂé Fresh Jalapeno Pepper halves stuffed with Cream Cheese, wrapped with Applewood Bacon & Oven Roasted.

Saxeet SGLW Pm Mild Italian Sausage rolled in a Puff Pastry, Baked & drizzled with Honey. Sliced into 2 inch wheels.

(1727 ./ Roma Tomato, Fresh Basil, Fres ozzarella, Olive Oil, Red Vine Vinegar & Spices on a cracker sized Crostini.
2 0. R T Fresh Basil, Fresh M 1la, Olive Oil, Red Vine Vineg Spi ket sized Crostini

Salads

Wed ‘Zlme Tomato, Cucumber, Red Onion & Cheddar-jack Cheese chopped & mixed with Salad Foundation & Balsamic Vinaigrette Dressing,

Wm , Candied Pecan, Dried Cranberry, Tomato, Cucumber, Red Onion & Bleu Cheese Crumble mixed with Salad Foundation & Raspberry
’ Vinaigrette.

, , Bleu Cheese Crumbles, Chopped Candied Pecans, Chopped Apples, Red Onion, Grape Tomato & a Spring Mix tossed with an
Blew 4 M SW * Apple Cider Vinaigrette.

Dtalian Manket Salad; Grape Tomato, Cucumber, Red Onion, Garbanzo Beans, Banana Peppers & Shredded Mozzarella mixed with our Salad
" Foundation & Golden Italian Dressing.

Entrees

8&%@4 gﬂ«‘l Dow Blew: Chicken Breast lightly dusted & stuffed/rolled with Ham & Swiss. Roasted, Pinwheel Sliced & topped with Cream Sauce.
Savannat %céen Fresh trimmed Chicken Breast topped with Tomatoes, Scallions & a Lemon Butter Wine Sauce.
%éeu 7&”&%{6@6 Chicken Breast stuffed/rolled & roasted with Spinach & Provolone. Oven roasted, Pinwheel Sliced & topped with Cream Sauce.

lmcdm Pemze Pam Penne Pasta tossed in a Cream Sauce with Bacon & Louisiana spiced Chicken. Topped with Tomatoes & Scallions.

40; petde 76565 (Additioual Qharge) ! C.A.B. Roasted with Sea Salt & Coarse Pepper with choice of Mushroom Marsala or Cracked Pepper Merlot Sauce.

Prime A % W Station (tuditionat Gharge)? C.A.B. slow Roasted with Sea Salt & Coarse Ground Pepper. Chef sliced in Dining Venue.

s . . » , Jumbo Peeled Shrimp Sauteed in Cajun Butter & Louisiana Spice, served with Jasmin Rice. Rice replaces 1
Cajun Strimp & Rice idttionat Gharge) ! 10

Contact Cater@GFYHospitality.com to receive Complete Menu & Schedule your Complimentary Tasting.
Direct: 770-855-1556 - Kristin Katzenstein.
Visit us at www.caterwithprestige.com

Pactage Tnclusions
Delivery, Setup, Table Maintenance, Cleanup & Breakdown. Staffed Buffet Styled Service properly Attired with Vest & Tie.
White Porcelain Entree Plates, Polished Flatware, Beverage Goblets Included. Silver/Gold Chargers Included for Estate Table Only.
Dinning Table Linens, Buffet Table Linens & Linen Napkins Included. *Additional Charges May Apply.
*Pricing Subject to Change as Market Adjusts.

3510 Ball Ground By — 770.855.1556  waw. cateructhprestige. com


mailto:Cater@GFYHospitality.com
http://www.caterwithprestige.com

$44 per person*. Includes Porcelain/Polished Place Setting, Linens, Linen Napkins, Bussing, Tea, Water. Add Ons & Customization available.

Brunch

Candied Bacon
Sweet Sausage Pastry
Yogurt & Granola Display
Mini Waffle Bites
Loaded Potato Minis
French Toast Sticks

Fresh Fruit Bowl

Included Entrees:

Egg Scrambler
Fried Chicken & Waffles
Biscuits & Gravy

Included Sides:

Applewood Bacon
Breakfast Sausage
Stone Ground Grits

Assorted Danish & Muffins

Sauthern

Candied Bacon
Bacon Wrapped/Stuffed
Jalapenos
Sweet Sausage Pastry
Grilled Cheese Dipper
Southwest Egg Rolls
Loaded Potato Minis

Chopped House Salad
Bleu Apple Springs
Chopped Tomato Bacon

Chicken Fried Chicken
Country Fried Steak
Smoky Mountain Chicken
Mom’s Meatloaf
Louisiana Penne Pasta
Chicken Cordon Bleu

Mashed Potatoes
Mac & Cheese
Southern Style Green Beans
Jasmine Rice
Bacon Brussel Sprouts

Cornbread & Biscuits

Jtalian

3 Cheese Meatballs
Roma Crostinis
Bruschetta
Stuffed Mushrooms
Sweet Sausage Pastry
Caprese Skewers
Fruit & Cheese Bamboo

Caesar Salad
Italian Market Salad
Chopped House Salad

Traditional Lasagna
White Chicken Lasagna
Traditional Baked Ziti
Baked Rigatoni
Chicken & Broccoli Alfredo
Meatball Parmesan Bake

Roasted Potatoes
Mashed Potatoes
Sweet Baby Carrots
Steamed Vegetables
Roasted Green Bean Almondine

Garlic Rolls

I

Bacon Wrapped/Stuffed
Jalapenos
Boneless Buffalo Chicken
Fruit & Cheese Bamboo
Southwest Egg Rolls
Loaded Potato Minis
Candied Bacon

Chopped House Salad
California Salad
Chopped Chef Salad

Included Entrees:

Fiesta Chopped Chicken
Fiesta Taco Beef
Flour Tortillas
Crispy Corn Chips

Included Sides:

Fiesta Black Beans
Jasmine Rice
Fresh Pico
House-made Salsa
Sour Cream

Included Toppings:

Shaved Lettuce, Cheddar-Jack
Pickled/Sliced Jalapenos

Contact Cater@GFYHospitality.com to schedule a Complimentary Tasting. Visit: www.caterwithprestige.com 770-855-1556 - Kristin Katzenstein.
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