COURTYARD

Aarrioft

DINNER BUFFET

Designed for a Minimum of 25 People
Buffet Service for less than 25 people will be assessed a $25.00 set-up fee.

Northern Italian
Classic Caesar Salad with Garlic Croutons
Antipasto of Grilled and Marinated Vegetables with Shaved Parmesan Cheese

>k kk

Baked Italian Meat or Vegetable Lasagna

Stuffed Flounder with Herb Cream Cheese and Spicy Marinara
Lemon Pepper Chicken
Seasonal Vegetables Sautéed with Garlic and Herbs

Garlic Bread Sticks and Rolls with Butter
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Chef’s Dessert Table
Freshly Brewed Coffee and Decaffeinated Coffee, and Tea
$32 per person

Vinings Dinner Buffet
Chef’s Soup of the Day
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Salad of Mixed Baby Greens, Tomato, Cucumber, and Balsamic Vinaigrette
Marinated Mushrooms with Roasted Peppers and Goat Cheese
>k kk
Roasted Beef Medallions with Forester Sauce
Salmon En Croute Stuffed With Spinach and Mushrooms
Sautéed Chicken Marsala
Roasted Chateau Potatoes
Fresh Seasonal Vegetables
Rolls and Butter
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Chef’s Choice of Dessert Display
Freshly Brewed Coffee, Decaffeinated coffee, and Tea
$34 per person

All Food & Beverage are Subject to 22% Gratuity and 6% Sales Tax

Courtyard by Marriott Atlanta Vinings e 2857 Paces Ferry Road e Atlanta Georgia 30339 e 770- 432-5555



COURTYARD

Aarrioft

DINNER BUFFET CONTINUED

Peachtree’s Finest
Sliced Fresh Fruit Display
Domestic & Imported Cheese Display
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European Field Salad with Balsamic Vinaigrette
kkk
Carved Roast Sirloin of Beef*
Chicken Breast Peachtree
Seafood Newburg
Potatoes Au Gratin
Steamed Rice Pilaf
Bouquetiere of Vegetables
Hot Breads & Butter
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Chef’s Choice of Dessert Display
Freshly Brewed Coffee, Decaffeinated coffee, and Tea
$33 per person
*Carver Fee $55.00 Per Chef

Southern Hospitality
Southern Style Potato Salad

Cole Slaw
Golden Southern Fried Chicken
Fried Catfish
Barbecued Baby Back Ribs
Mashed Potatoes
Corn on the Cobb
Southern Style Green Beans
Corn Bread & Biscuits
Butter & Honey
Kk ok
Warm Apple Pie
Peach Cobbler
Freshly Brewed Coffee, Decaffeinated coffee, and Tea
$33 per person

All Food & Beverage are Subject to 22% Gratuity and 6% Sales Tax

Courtyard by Marriott Atlanta Vinings e 2857 Paces Ferry Road e Atlanta Georgia 30339 e 770- 432-5555



COURTYARD

Aarrioft

DINNER BUFFET CONTINUED

Wine Country
Minestrone Soup, With Baby Shell Pasta
kkk
Micro Green Salad with Walnuts, Fresh Lemon Juice, Extra Virgin Olive Qil, and Blue Cheese
Herb Marinated Chicken Salad with Green Beans, Oven Dried Tomatoes, and a Sweet
Caramelized Onion Balsamic Dressing
Hearts of Romaine Caesar with Shaved parmesan and Garlic Croutons
kK
Grilled Medallions of Beef with Wild Mushrooms, Shallots, and Red Wine Demi Glaze
Roasted Chicken Saltimbocca, with Herb Supreme Sauce
Pan Seared Red Snapper with Braised Leeks and a Chardonnay Oven Dried Tomato Sauce
Roasted Garlic Rosemary Yukon Gold Potatoes
Sonoma Herb Grilled Vegetables
Assorted Rolls and Butter
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Fresh Fruit Tart with Fruit Coulis
Tiramisu with Espresso Créme Anglaise
Freshly Brewed Coffee, Decaf, and Assorted Teas
$36 per person

The Grand Dinner Package
50 Person Minimum

Butler Passed
Caramelized Onion and Goat Cheese Bruchetta
Petite Quiche
Spinach and Feta Phyllo Triangles
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Caesar Salad Bar
Grilled Vegetable Display
Baked Brie En Croute
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Chef Carved Balsamic Glazed Tenderloin of Beef
With wild mushroom and roasted pepper risotto
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Create Your Own Pasta Station Featuring Marinara Sauce, Pesto Alfredo,
Bowtie Pasta and Cheese Tortellini. And an array of ingredients so our chef can customize it to
your guests individual tastes. Bread Sticks and Parmesan Cheese
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Assorted Cheese Cake Display
Gourmet Coffee Station
$40 per person

All Food & Beverage are Subject to 22% Gratuity and 6% Sales Tax

Courtyard by Marriott Atlanta Vinings e 2857 Paces Ferry Road e Atlanta Georgia 30339 e 770- 432-5555



