Proposal for Catering

Starters
California Rolls with Oriental Dipping Sauce
International Cheese Board with Imported and Domestic Cheeses, Seasonal
Fruits, Crackers
House Smoked Salmon with Traditional Garnish

Plated Dinner
Plantation Salad with Toasted Pecans, Heirloom Tomatoes, Shaved Carrots,
Local Goat Cheese and Roux’s House Made Vidalia Onion Vinaigrette

Mixed Grille: Pepper Seared Filet of Beef with Tabasco Onion Rings and

Cabernet Sauce and

Parmesan Crusted Chilean Sea Bass with Lemon Tarragon Butter Sauce

Potato and Leek Au Gratin

Steamed Asparagus

Roux’s Double Chocolate Carmel Fudge Cake, Freshly Whipped Cream

Freshly Baked Dinner Rolls with Butter Rosettes
Freshly Brewed Senoia Coffee House Coffee
Price is 39.43 per guest, plus tax (7%) and gratuity (20%). Price includes

culinary staff. 20% deposit to hold date. Balance due at time of function.
Price based on 50 guest.
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