Asheside

I. L

FIRST BAPTIST CHURCH ATLANTA

CATERING MENU

BREAKFAST
CONTINENTAL BREAKFAST 1

Sesame Bagels & Blueberry Muffins
Apple Strudel
Croissants’

Orange Juice or Fresh Fruit

$6.00 per person

CONTINENTAL BREAKFAST 2

Apple Danishes
Dried Blueberry Scones
Bagels with Cream Cheese, Assorted Jellies & Jams
Orange Juice or Fresh Fruit

$6.00 per person




CONTINENTAL BREAKFAST 3

Cheese Biscuits
Apple Turnovers
Banana Bread
Fresh Fruit or Orange Juice

$6.00 per person

HOT BREAKFAST 1

Individual Ham & Cheese Frittata
Fresh Fruit
Mini Croissants & Muffins

$7.00 per person

HOT BREAKFAST 2

Sausage FEgg & Cheese Biscuits
Crispy Hash brown Popovers
Fresh Fruit

$7.00 per person




HOT BREAKFAST 3

Egg & Cheese Omelets
Apple wood Smoked Bacon or Southern-Style Sausage Patties
Southern—Style Grits
Biscuits & Muffins
Fresh Fruit

$9 per person

HOT BREAKFAST 4

Western Omelets’ w/ Red Peppers, Honey Ham and Onions
Apple wood Smoked Bacon and Southern—Style Sausage Fatties
Southern-Style Grits
Silver Dollar Pancakes with Vermont Maple Syrup
Biscuits & Muffins
Fresh Fruit
$13 per person

All breakfast pricing includes basic service package of plastic silverware, paper
napkins and Styrofoam plates. Upgraded service packages are available upon
request. Please refer to catering guidelines for service requirements. Events

with less than 50pp will be required to pay $150 staffing fee unless discussed in
advance. Please inquire about customized catering menus to fit your occasion.
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FIRST BAPTIST CHURCH ATLANTA

CATERING MENU

LUNCH

SPECIALTY SANDWICH BOX LUNCH

Choice of any (3) sandwiches
With Chips, Pickle, and a Homemade Cookie
$9 per boxed Ilunch

Turkey Rueben:
Sliced Roast Turkey Breast with Swiss Cheese and Coleslaw
With Thousand Island Dressing on Marble Rye

Grilled Chicken Cobb Wrap-
Sliced Grilled Chicken, Bacon, Lettuce, Tomato,
And Blue Cheese on a Spinach Wrap

Roast Beef with Aged Cheddar:
Signature Oven Roasted Beef with Cheddar, Horseradish Dressing,
And Shaved Red Onion on an Onion Bun

Turkey with Brie and Green Apples-
Sliced Roast Turkey, Granny Smith Apples, Thinly Sliced Brie Cheese
With Sweet Mustard on Ciabatta




Grilled Chicken Caesar Wrap-
Sliced Grilled Chicken, Romaine Lettuce, Fresh Parmesan Cheese
With a Creamy Caesar Dressing on a Sun—Dried Tomato Wrap

Corned Beef & Swiss:
New York Deli Style Corned Beef with Swiss Cheese & Coleslaw
With Pommery Mustard on Pumpernickel

Curried Chicken Salad:
Diced Breast of Chicken with Yellow Raisins and Almonds
In a Curry Mayonnaise on a Buttery Croissant

Add Beverages, Ice & Cups-
Fresh Brewed Tea, Bottled Water or Canned Sodas
$1.00 per person

CLASSIC SANDWICH BOX LUNCH

Choice of any (3) sandwiches
With Chips, Pickle, Lettuce, Tomato, Condiments and a Homemade
Cookie
$7.00 per boxed lunch

Turkey Club
Sliced Roast Turkey, Apple Smoked Bacon, American Cheese,

On Artisan White

Roast Beef & Swiss
Sliced Roast Beef with Swiss Cheese
On Onion Bread




Ham & Swiss
Black Forest Ham, Swiss Cheese
And Shaved Red Onion with Dijon Mustard on Wheat

Tuna Salad
All-White Solid Tuna Salad, Lettuce and Tomato
On a Bakery Country White Bread

Classic Chicken Salad
Chunks of White Chicken Breast Salad,
Lettuce and Tomato on 8 Grain Bread

Pimiento Cheese
Homemade Cheddar and Pimiento Cheese
On Eight—Grain Bread

Add Beverages, Ice & Cups
Fresh Brewed Tea, Bottled Water or Canned Sodas
$1.00 per person

GOURMET BOXED LUNCH

Mediterranean Chicken Breast
Grilled and sliced Mediterranean Chicken Breast
On Rotini Pesto Pasta with Roasted Vegetables and Fresh Mozzarella Cheese
Butter Topped Yeast Roll
Lemon Square
$9.00 per person

Classic Grilled Chicken Caesar Salad
Grilled and sliced Chicken Breast with Garlic Croutons
And Shaved Parmesan over Romaine Lettuce with Caesar Dressing
Butter Topped Yeast Roll
Cookie or Brownie
$9.00 per person




Oriental Chopped Chicken Salad
A Bed of Mixed Greens and Bok Choy with Asian Cut Vegetables, Orange —
Sesame Chicken, Two Baby Spring Rolls
Butter Topped Yeast Roll
Lemon Square
$10.00 per person

Grilled Salmon Salad
Grilled Atlantic Salmon topped with Remoulade Sauce
Atop of a Bed of Mixed Greens with Marinated Red Onions and
Fingerling Potatoes in White Wine Vinaigrette
Butter Topped Yeast Roll
Cookie or Brownie
$12.00 per person

Maryland Crab Cakes
Blue Crab Meat, Dijon Remoulade
Spring Mixed Green Lettuce
Butter Topped Yeast Roll
Lemon Square
$12.00 per person

Add Beverages, Ice & Cups
Spring Tea, Bottled Water or Canned Sodas
$1.00 per person

Add Side Salad
$1.00 per person

Salad Choices-
Choose (1) Salad
New Potato Salad, Cucumber — Tomato — Red Onion,
Pesto Pasta Salad, Garden Salad

All breakfast pricing includes basic service package of plastic silverware, paper napkins and Styrofoam
plates. Upgraded service packages are available upon request. Please refer to catering guidelines for

service requirements. Events with less than 50pp will be required to pay $150 staffing fee unless
discussed in advance. Please inquire about customized catering menus to fit your occasion.







