
SpecialtySpecialty
BuffetsBuffets



S P E C I A L T Y  T A B L E S
All Tables are Served with High Quality Disposables. Tables May Be Served on China 

with Silver Flatware at an Additional Charge of $2.75 Per Guest. 15 Guest Minimum. 

DELUXE DELI BOARD
Sliced Breast of Turkey, Roast Beef, Oven 
   Roasted Ham and Gril led Por tobello Mushrooms

Swiss and American Cheese

Lettuce, Sliced Tomatoes, Onions, and Pickles

Assor ted Sliced Breads and Rolls

Mustard, Mayonnaise, Horseradish Sauce

Vegetarian Pasta Salad 

Potato Chips

Assor ted Cookies and Brownies

Freshly Brewed Iced Tea or Lemonade 
   and Iced Water 

*Add Soup for an addit ional cost

GEORGIA TECH BARBEQUE
Pulled BBQ Pork and Barbecued 
  Chicken Breasts with Buns

Vegetarian Baked Beans

Homemade Corn Bread with Butter

Marinated Vegetable Salad

Old Fashioned Potato Salad

Hot Apple or Peach Cobbler

Freshly Brewed Iced Tea or Lemonade 
   and Iced Water

* Garden Veggie Burger with Buns 
   May Be Substi tuted

YELLOW JACKET TAILGATE
Country Cole Slaw 

Potato Chips

Char-Gril led Hamburgers and Gril led 
  All -Beef Hotdogs with Buns

Garden Veggie Burgers with Buns 

Cheese, Lettuce, Sliced Tomatoes, 
  Pickle Relish, Onions

Mustard, Mayonnaise, and Ketchup

Freshly Baked Cookies and Brownies

Freshly Brewed Iced Tea or Lemonade 
   and Iced Water



S P E C I A L T Y  T A B L E S  ( C o n t . )
All Tables are Served with High Quality Disposables. Tables May Be Served on China 

with Silver Flatware at an Additional Charge of $2.75 Per Guest. 15 Guest Minimum. 

TASTE OF ITALY
Tuscan Chicken with a Mosaic of Sun-Dried 
  Tomatoes, Ar tichokes, Capers, Olives, 
  Roasted Garlic, and Rosemary

Penne with Creamy Alfredo Sauce, Shredded 
  Parmesan Cheese, Roasted Red Peppers, and     
  Cracked Black Pepper

Ratatouil le a la Pomodoro

Antipasto Salad 
  Salami, Proscuit to, Pepperoni, Roasted Red  
  Peppers, Zucchini, Ar t ichokes, Mozzarella, 
  Provolone, Onions, and Garlic Cloves

Tradit ional Caesar Salad with Garlic Croutons

Herbed Garlic Bread and Butter

Cannolis

Freshly Brewed Iced Tea or Lemonade 
   and Iced Water

SOUTHERN DELIGHT
Southern Fried Chicken (Buttermilk Coated) 
  and Chipotle BBQ Chicken

White Cheddar Macaroni and Cheese

Braised Collard Greens

Homemade Corn Bread with Butter

Broccoli Cole Slaw

Tradit ional Red Velvet Cake

Freshly Brewed Iced Tea or Lemonade 
   and Iced Water

* Corn Fri t ters with Spicy Aioli 
   May Be Substi tuted

FAJITA AND TACO FIESTA
Seasoned Ground Beef or Marinated Flank 
   Steak and Gril led Faji ta Chicken with 
   Peppers and Onions 

Cilantro Marinated Tofu

Sof t Flour Tor t i l las and Crisp Corn Taco Shells

Refr ied Beans and Spanish Rice

Shredded Cheddar, Onions, Sliced Jalapeños
  Sour Cream, Guacamole, and Salsa

Crisp Tor ti l la Chips

Roasted Corn and Black Bean Salad

Cinnamon Churros

Freshly Brewed Iced Tea or Lemonade 
   and Iced Water




