BUCKHEAD MENU
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LEGENDARY STEAKS

APPETIZERS (served family style; select two)
Jumbo Shrimp Cocktail
Buffalo Mozzarella & Beefsteak Tomatoes with Basil, Bacon, Balsamic Vinaigrette & Thin, Crispy Onions
Whiskey Shrimp on Country Toast Served with Jack Daniels Grainy Mustard Sauce
Mountain of Homemade Bleu Cheese Potato Chips

SALAD
Mixed Green Salad with Balsamic Dressing

ENTREES (choice of:)
12 oz. Legendary Filet Oscar (filet topped with 2 oz. crabmeat)
Pecan Encrusted Swordfish
Herb Roasted Chicken
14 oz. New York Strip

VEGETABLES & POTATOES (served family style; select three)
Au Gratin Potatoes | Sautéed Mushrooms | Garlic Mashed Potatoes
Aspargus | Caramelized Onion Mashed Potatoes | Green Beans
Mashed Cinnamon Sweet Potatoes | Steamed Spinach

DESSERT PLATTER (to include:)
New York Style Cheesecake | Triple Layer Chocolate Ganache Cake | Coffee Service

$59 per person**

Also Awvailable with any Entrée:

5 Grilled Shrimp @ $10.99+*
One Jumbo Lump Crab Cake @ $13.99**
One Tempura Lobster Tail @ $15.99**

Two additional charges will be added to your final bill. The first is a 17% banquet gratuity to be apportioned to the wait staff assigned to
your event. The second charge is a 3% event service fee to cover the restaurant’s administrative expenses for hosting your event. The event
service fee does not represent a tip, gratuity or service charge for the wait staff, service employees or bartenders.

~ Savor the Experience. =



PEACHTREE MENU
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LEGENDARY STEAKS

APPETIZERS (served family style; select two)
Jumbo Shrimp Cocktail
Buffalo Mozzarella & Beefsteak Tomatoes with Basil, Bacon, Balsamic Vinaigrette & Thin, Crispy Onions
Whiskey Shrimp on Country Toast Served with Jack Daniels Grainy Mustard Sauce
Mountain of Homemade Bleu Cheese Potato Chips

SALAD
Mixed Green Salad with Balsamic Dressing

ENTREES (choice of:)
10 oz. Lodge Filet Oscar (filet topped with 2 oz. crabmeat)

Horseradish Encrusted Grouper
Herb Roasted Chicken
14 oz. New York Strip

VEGETABLES & POTATOES (served family style; select three)
Au Gratin Potatoes | Sautéed Mushrooms | Garlic Mashed Potatoes
Aspargus | Caramelized Onion Mashed Potatoes | Green Beans
Mashed Cinnamon Sweet Potatoes | Steamed Spinach

DESSERT PLATTER (to include:)
New York Style Cheesecake | Triple Layer Chocolate Ganache Cake | Coffee Service

$55 per person**

Also Awvailable with any Entrée:

5 Grilled Shrimp @ $10.99+*
One Jumbo Lump Crab Cake @ $13.99**
One Tempura Lobster Tail @ $15.99**

Two additional charges will be added to your final bill. The first is a 17% banquet gratuity to apportioned to the wait staff assigned to
your event. The second charge is a 3% event service fee to cover the restaurant’s administrative expenses for hosting your event. The event
service fee does not represent a tip, gratuity or service charge for the wait staff, service employees or bartenders.

~ Savor the Experience. =



CENTENNIAL MENU
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LEGENDARY STEAKS

APPETIZERS (served family style; select two)
Jumbo Shrimp Cocktail
Buffalo Mozzarella & Beefsteak Tomatoes with Basil, Bacon, Balsamic Vinaigrette & Thin, Crispy Onions
Whiskey Shrimp on Country Toast Served with Jack Daniels Grainy Mustard Sauce
Mountain of Homemade Bleu Cheese Potato Chips

SALAaD
Mixed Green Salad with Balsamic Dressing

ENTREES (choice of:)
Fresh North Atlantic Salmon
10 oz. Lodge Filet
Herb Roasted Chicken
14 oz. Ribeye

VEGETABLES & POTATOES (served family style; select three)
Au Gratin Potatoes | Sautéed Mushrooms | Garlic Mashed Potatoes
Aspargus | Caramelized Onion Mashed Potatoes | Green Beans
Mashed Cinnamon Sweet Potatoes | Steamed Spinach

DESSERT PLATTER (to include:)
New York Style Cheesecake | Triple Layer Chocolate Ganache Cake | Coffee Service

$48 per person**

Also Available with any Entrée:

5 Grilled Shrimp @ $10.99+*
One Jumbo Lump Crab Cake @ $13.99**
One Tempura Lobster Tail @ $15.99**

Two additional charges will be added to your final bill. The first is a 17% banquet gratuity to apportioned to the wait staff assigned to
your event. The second charge is a 3% event service fee to cover the restaurant’s administrative expenses for hosting your event. The event
service fee does not represent a tip, gratuity or service charge for the wait staff, service employees or bartenders.

~ Savor the Experience. =





