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                  Your Special Events Becomes a 

whole new ball when you book it at 

the 755 Club at Turner Field. Our 

Facility is state of the art in every 

way- location, view, décor, menu, 

and event planning services. The 

755 Club and its professional staff 

will provide a more than 

memorable experience for you and 

your guests. Jour Event manager 

is ready to assist you with al 

preparations- audio/visual 

equipment, lighting, sound, and 

room arrangements and a delicious 

menu prepared by our culinary 

staff. A staff of dedicated 

professionals who understand that 

making the client look great is 

imperative and insures your 

satisfaction. 

 

                   General Information 

                   Food and beverage service: 

ARAMARK (the 755 Club) is the 

exclusive caterer at Turner Field. 

You will not be permitted to bring 

food into the stadium for the 

purpose of serving a group. 

                  The 755 Club will work with you to 

plan a menu that satisfies all your 

requirements. We are responsible 

for the quality and freshness of our 

food. Due to current health 

regulations, food may not be taken 

off the premises after it has been 

prepared. There is a food minimum 

guarantee of $25.00 per person for 

daytime events and $35.00 per 

person for evening events (not to 

include service charge and tax). 

                  We offer a complete selection of 

beverages, both alcoholic and non- 

alcoholic, to complement your 

event. Please note that the State 

Control Board regulates alcoholic 

beverages and services. 

ARAMARK, as Licensee, is 

responsible for the administration 

of these regulations. Deposits and 

payments:  A non- refundable non- 

transferable deposit of $1500.00 is 

required when the date of the 

event is booked. Thirty days prior 

to the event the final menu 

arrangement, a signed banquet 

event order and 50% of the total 

balance is required  

within six (6) months of the event but no 

later than at least one month of the event 

by the client, then the client agrees to a 

termination fee in the about representing 

75% of the number of guests and the 

respective food and beverage prices or 

minimum requirement, whichever is 

greater. Written notice within one  

(1) month prior to the event the Client 

agrees that the whole amount is due and 

payable to ARAMARK based on the 

confirmation of the number of guests and 

the respective food and beverage prices 

or minimum requirement, whichever is 

greater. In the event that Turner Field 

Management schedules a public event 

that required the space reserved for your 

event, you may reschedule your function 

for another available date or cancel and/or 

purchase tickets for the event, (i.e.. 

Concert). The 755 Club will refund all 

deposits received from you if you are 

choose not to reschedule. In all 

circumstances, the 755 Club has no 

liability in regard to you for Turner 

Management actions. 

 

 Theft and property damage:  You are 

responsible for any theft or and damage 

occurring to Turner Field and/or the 755 

Club when your event is scheduled. This 

responsibility includes theft or damages 

done by your guests, attendees, 

employees, independent contractors or 

others under your control. 

  

Admin Charges and Tax Rates: 

All food and beverage are subject to 20% 

admin charge and 8% sales tax. “This 

administrative charge is not intended to be 

a tip, gratuity, or service charge for the 

benefit of the employee” 

 

 

GENERAL INFORMATION IS SUBJECT 

TO CHANGE WITHOUT NOTICE. 

The remaining balance is due on the 5th 

day prior to your event. All payments are 

by cash, credit card, or certified check. 

Additional guests over the guaranteed 

count are payable at the time of the event. 

Guaranteed guest count: the 755 Club 

requires that the final guest count not be 

decreased by less than 15% of the 

contracted number of guests. The final 

guaranteed number of guests must be 

given to the catering offices 5 working 

days prior to the event.  In other words, if 

the original guaranteed count is 100, you 

will be charged for 85 guests even though 

the actual number of attendees may fall 

below 85. The 755 Club will prepare 5% or 

up to 10  

 

-No person under the age of 21 will be 

served alcoholic beverages. 

 

-No alcoholic beverages may be brought 

onto the premises from outside sources. 

 

-We reserve the right to refuse alcoholic 

beverage services to anyone who appears 

to be intoxicated or underage. 

 

-No alcoholic beverage may be removed 

from the premises. 

 

-Fulton County Tax on all liquor is 3%. 

   

  Meals over the guaranteed count.  

 Setup fees:  Please speak with your 

Special Events Manager. 

 

 Cancellation:  There are no “rain outs” of 

suspended events due to weather at the 

755 Club. All events will go on as 

scheduled. It is the responsibility of the 

client to notify the 755 Club should it 

become necessary to cancel the 

scheduled and definite the event. All 

deposits are to be considered non- 

refundable and are not transferable for 

future events. Written notice  
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The Executive Breakfast  

Bakery Fresh Danish, Muffins and Bagels served with Cream 

Cheese, Butter and Fruit Jams 

Fresh Fruit Cocktail 

Scrambled Eggs with Chives 

Crisp Smoked Bacon Strips 

Sausage Links 

Seasoned Home Fried Potatoes  

Freshly Brewed Starbucks Coffee, Herbal Teas 

 Cranberry and Orange Juice 

22 

 

Southern Style Breakfast Buffet 

Bakery Fresh Danish, Muffins and Bagels served with Cream 

Cheese, Butter and Fruit Jams 

Fresh Fruit Cocktail 

Scrambled Eggs with Cilantro and Cheddar Cheese 

Crisp Smoked Bacon  

Breakfast Sausage Links 

Seasoned Hash Brown Potatoes 

Buttermilk Biscuits 

Country Style Gravy 

Grits  

Freshly Brewed Starbucks Coffee, Herbal Teas 

Cranberry and Orange Juice 

 24 

 

À la carte  

Enhance your breakfast or brunch with the following selection 

Smoked Salmon with Cream Cheese, Chives and Lemon 5  

Spinach, Mushroom and Pepper Jack Frittata 4 

Traditional Quiche Lorraine 4  

Classic French Toast with Maple Syrup 3  

Chef attended Omelet Station with selection of Fresh 

Ingredients 4 

 

($75.00 chef attendant fee) 

Fresh Baked Swiss Granola 4 

Assorted Cold Cereals and Milk 3 

Refreshing Assorted Fruit Yogurt 4  
20% Admin charges and 8% tax will apply 
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Good Morning Breakfast 

Bakery Fresh Danish, Muffins and Bagels 

served with Cream Cheese, Butter and Fruit 

Jams 

Fresh Fruit Cocktail 

Cranberry and Orange juice 

Freshly Brewed Starbucks Coffee, Herbal 

Teas 

15 

 

Sandwich Breakfast 

Ham, Egg & Cheese Sandwich on a Toasted 

Croissant 

Ham, Bacon or Chorizo with Egg and Cheese 

Burrito with fresh Salsa on the side 

Includes 

Breakfast Potatoes 

Cranberry and Orange juice 

Freshly Brewed Starbucks Coffee, Herbal 

Teas 

19 

 

À la carte  

Freshly Brewed Coffee, Decaffeinated Coffee 

& Assorted Teas  

40 per gal 

 

Assorted Soft Drinks                                                                                   

3.50 ea 

 

Bottled Water                                                                                              

3.50 ea 

 

Assorted Cookies                                                                                     

32 per dz 
20% Admin charges and 8% tax will apply 
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All breaks are based on one hour of service  

Beverage Break 

Bottled Water, Assorted Sodas, Freshly Brewed Coffee, 

Decaffeinated Coffee, 

Herbal Teas     8 

 

Cafe 755 Club Break 

Assorted In-house Biscotti 

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas 

Chocolate Shavings, Cinnamon Sticks & Fresh Whipped Cream 

8 

 

Take Me Out to the Ball Game Break 

Hot Buttery Popcorn, Cracker Jacks, & Jumbo Soft Pretzels 

served with Yellow Mustard 

Iced Tea & Bottled Water     10 

 

At the Movies Break 

Assorted Miniature Candy Bars, Hot Buttery Popcorn, Nachos 

with Cheese 

Coffee, Decaffeinated Coffee, Iced Tea & Water   12 

 

The Decadent Chocolate Break 

Chocolate Covered Strawberries, Chocolate Chip Cookies, Double 

Fudge Brownies 

Hot Chocolate with Marshmallows, Freshly Brewed Coffee, 

Decaffeinated Coffee & Assorted Teas  

Chocolate Shavings, Cinnamon Sticks & Fresh Whipped Cream   10 

 

Ice Cream Sundae Bar 

Vanilla Bean & Chocolate Ice Cream, Chocolate, Butterscotch & 

Strawberry Sauces 

Fresh Strawberries, Pineapple Chunks 

Whipped Cream, Chopped Nuts, Candy Sprinkles, Crushed Oreo’s, 

M&M’s     9 

 

Fan Favorite Break 

Freshly Baked Jumbo Cookies, Double Fudge Brownies & Chocolate 

Chip Blondies, Lemon Squares 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Assorted 

Teas, Served with Chocolate Shavings, Cinnamon Sticks, 

Fresh Whipped Cream     9 
20% Admin charges and 8% tax will apply 
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All Day Meeting Package 

Includes Starbucks Coffee, Decaffeinated Coffee, Iced Tea, 

Lemonade    

Breakfast, Lunch and Chef’s Choice of Dessert  

 

Breakfast  

Bakery Fresh Danish, Muffins & Bagels, 

Cream Cheese, Butter, Jams, Fruit Cocktail, 

Cranberry & Orange Juice 

 

Lunch 

Layers of Lasagna 

Layers of Beef, Noodles, Tomato Sauce, Italian Cheese 

Rosemary Parmesan Bread & Caesar Salad     35 

 

Chicken Penne Alfredo 

Penne Pasta with Cream, Parmesan Cheese, Chicken 

Rosemary Parmesan Bread, & Italian Garden Salad     36 

 

Spaghetti & Meatballs 

Tomato Basil Sauce, Noodles 

Rosemary Parmesan Bread & Greek Salad     35 

 

Smoked Chicken in House BBQ Sauce, Kaiser Bun  

Potato Chips, Southwestern Bean Salad     35 

 

Chicken Parmesan Sandwich 

Breast of Chicken with Marinara Sauce, Provolone  

On Kaiser Bun, Potato Chips, House Salad     36 

 

Hamburgers & Stadium Franks  

1/4lb Burger and All Beef Franks served with  

Lettuce, Tomato, Sliced Onion, Condiments, 

House Vegetable Slaw    36 

 

Afternoon Break 

Bottled Water, Assorted Sodas, 

Granola Bars, Peanuts & Popcorn    5 
20% Admin charges and 8% tax will apply 
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All lunch buffets are served with Coffee, Decaffeinated Coffee and Iced Tea 

All prices and quantities are based on one and half hours of service 

 

Big Apple Deli 

Tossed Mixed Greens and Seasonal Accompaniments and House 

Dressing 

Penne Pasta Salad 

Southwestern Vegetable Slaw 

Baked Potato Salad 

Sliced Virginia Ham, Emmenthal Cheese, Lettuce and Honey Mustard on 

Baguette 

Peppered Sirloin with Bermuda Onion, Lettuce and Garlic Aioli on Kaiser 

Smoked Turkey, Roasted Red Pepper, Lettuce and Cajun Mayo on Mini 

Multi-Grain 

Cookies and Brownies    24 

 

The All American 

Tossed Mixed Greens and Seasonal Accompaniments with House 

Dressing 

Baked Potato Salad 

Southwestern Vegetable Slaw 

Quarter Pound Angus Burger 

All Beef Franks 

Baked Beans 

House Fried Potato Chips and Dip 

Crisp Lettuce, Sliced Tomatoes, Bermuda Onions and Dill Pickles 

Seasonal Cobbler and Cookies     24 

 

Latin American Lunch Buffet 

Tossed Mixed Greens with Cucumbers, Bell Peppers, Crisp Tortilla Chips 

and Avocado Ranch 

Black Bean, Roasted Corn Vegetable Slaw 

Fajita Beef or Chicken with Grilled Peppers and Onions, Soft Flour 

Tortillas,  

Pico de Gallo, Shredded Lettuce, Cheddar Cheese, Sour Cream and 

Salsa 

Green Beans  

Mexican Rice                                                                                                                 

Chips and Salsa 

Mexican Bread Pudding, Cinnamon Chipotle Custard Sauce      27 
20% Admin charges and 8% tax will apply 
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Old World Italian Lunch Buffet  

Tossed Italian Salad 

Tomato, Cucumber and Mozzarella Salad 

Bowtie Pasta tossed with choice of Marinara or 

White Wine Cream Sauce 

Italian Sausage bites Sautéed with Bell Peppers, 

Onion and Tomato 

Chicken Parmesan, lightly Breaded Chicken Breast 

topped with Marinara Sauce and Parmesan Cheese 

Green Beans  

Garlic Bread Sticks, Rolls and Butter 

Tiramisu     27 

 

 

Southern Lunch Buffet 

Crisp Romaine Lettuce Salad with Herb Citrus & 

Balsamic Vinaigrettes 

Creamy Cole Slaw 

Red Beans & Rice Salad 

Fried Catfish, Remoulade Sauce,  

Blackened Chicken Breast with Mango Pepper 

Relish 

Voodoo Pasta Penne Pasta with Spicy Alfredo-

Tabasco Sauce 

Cheese Grits 

Green Beans Almandine 

Peach Cobbler     30 
20% Admin charges and 8% tax will apply 
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Chairman’s Lunch 

Bag of Chips and Cookie 

 Water or Soda 

And 

Roast Beef Sandwich with Grain-Beer Mustard Organic Greens on  

Sourdough Bread 

Or 

Ham with Pepper Jack Cheese, Honey Mustard and Lettuce  

On a Kaiser Bun 

Or  

Smoked Turkey with Cheddar, Lettuce and Cajun Mayo 

On Loaf Bread  

Or 

Vegetable Wrap with Sautéed Mushrooms, Spinach, Bermuda 

Onion,  

Bell Peppers, Feta Cheese and Hummus     16 

 

Executive Lunch 

Potato chips, Cookie, and Whole Fruit 

 Water or Soda 

And 

 Grilled Chicken Breast wrapped in a soft Tortilla with Tomatoes,  

Onions, Lettuce and Cranberry Mayo 

Or 

Roast Beef Sandwich with Grain-Beer Mustard, Organic Greens  

On Sourdough Bread 

Or 

Ham on French baguette with Brie Cheese, Lettuce  

And Sweet Brown Mustard 

Or 

Vegetable Wrap with Sautéed Mushrooms, Spinach, Bermuda 

Onion,  

Bell Peppers, Feta Cheese and Hummus     18 
20% Admin charges and 8% tax will apply 
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All plated lunch options include Salad, Entrée, Dessert, Rolls and Butter, Daily 

Vegetable and Starch, 

Coffee, Decaffeinated Coffee, Iced Tea   

Salad 

Caesar Salad with Parmesan Lavosh 

Farmers Market Salad with Toasted Honey-Peppered Pecan and Herb Dressing 

Tomato Basil Salad with Mozzarella and Herb Vinaigrette 

Romaine Greek Salad with Kalamata Olives, Bell Peppers, Cucumbers and 

Tomatoes  

 

Poultry 

Chicken Florentine, topped with Spinach and Provolone, Red Pepper Butter 

Sauce   27 

Marinated Grilled Chicken, Creole Mustard Cream Sauce   25 

Southern Fried Chicken Breast with Pecan-Honey Glaze   27 

 

Pork and Beef 

Slow Smoked Beef Brisket, sliced and served with Carolina BBQ Sauce   25 

Dry Rub Pork Loin, Sautéed Apple and Fresh Thyme Wine Sauce   26 

Pork Scaloppini, Lemon Herb- Mushroom Sauce   27 

Char-Grilled Flat Iron Steak with Cabernet Demi Sauce and Caramelized 

Scallions   30 

 

Pasta and Vegetarian 

Surf’n Turf of Creamy Chicken and Shrimp Mac and Cheese finished with  

White Cheddar and Parmesan Cheese     24                                                                                                                             

Bowtie Pasta with Fresh Basil, Mushrooms, Artichoke, Bell Peppers and  

Stewed Plum Tomato Sauce   23 

 Eggplant Parmesan served with Roasted Red Pepper Cream Sauce      25 

 

Seafood  

Panko Crusted Salmon filet, served with our Homemade Remoulade Sauce   25 

Lemon-Pepper Seared Tilapia with Fried Capers, Basil and Cream   24 

Soya Marinated Baked Salmon, Ponzu Ginger Glaze   25 

 

Dessert   

Select one 

Carrot Cake, Caramel Sauce, 

Red Velvet, Vanilla Sauce  

Lemon Tart, Raspberry Sauce  

Cheesecake, Strawberry Sauce 
20% Admin charges and 8% tax will apply 
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Served with Freshly Baked 

Dinner Rolls,  

Coffee and Iced Tea 

 

All plated dinners include Salad, Entrée 

and Dessert, Starbucks Coffee, 

Decaffeinated Coffee & Iced Tea 

 

SALADS 

Hearts of Romaine Salad 

Roasted red pepper dressing, shaved 

Parmesan with House Made Pita 

Croutons 

 

 

Mesclun Greens 

Poached Pear, Wedge of Brie Cheese, 

Candied Pecans, Tomatoes, Cranberry 

Citrus Vinaigrette 

 

Greek Salad 

Romaine Lettuce with Diced Tomato & 

Cucumber, Thinly Sliced Red Onions,  

Green Pepper, Kalamata Olives & Feta 

Cheese Crumbles 

Oregano-Feta Vinaigrette 

 

Iceberg Wedge 

With Crunchy Walnuts, Dried 

Cranberries, Peach-Citrus Vinaigrette 

 

Asian Salad 

Shredded Vegetable Slaw of Cabbage, 

Carrots, Red Bell Peppers, Jicama  

And Cilantro toss with a Chili Black 

Sesame Dressing 

ENTRÉES 

Entree Selections served with Market 

Fresh Seasonal Vegetables  

And Your Choice of Starch 

 

Chicken 

Chicken Breast Oscar 

The Classic dish of Boneless Chicken 

Breast with Crabmeat and Asparagus,  

All topped with Béarnaise Sauce 

38 

 

Chicken Florentine en Croute 

Chicken Breast Stuffed w/Leaf Spinach, 

Swiss & American Cheeses 

Wrapped in a Delicate Puff Pastry 

37 

 

Shiitake Chicken 

Lightly Breaded Tender Breast of 

Chicken Stuffed with Sautéed Shiitake 

Mushroom  

And Soy-Ginger Butter Cream Sauce 

36 

 

Chicken Breast Saltimbocca 

Seared Chicken Breast topped with 

Smoked Gouda and Proscuitto Ham. 

Served with  

A Tangy Citrus-Black Pepper Sauce 

35 

 

Roasted Chicken Breast 

Roasted Skinless Chicken Breasts rolled 

with Fresh Herbs and Olive Oil. Served  

With Champagne Cream Sauce 

35 

 

Chicken Wellington 

Chicken Breast Stuffed with Shiitake and 

Button Mushroom Duxelle, Baked in a 

Flaky Pastry 

37 
20% Admin charges and 8% tax will apply 
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Meats 

Grilled Filet Mignon 

Balsamic & Thyme Red Onion 

Marmalade Cabernet Essence 

54 

 

Herb Crusted Rack of Lamb 

Green Peppercorn-Merlot Reduction, 

Watercress Drizzle 

54  

 

Garlic and Rosemary Pork Loin 

Presented with Gorgonzola, Mushroom 

and Cranberry, Apple Compote 

38 

 

Seared Pepper Crusted New York Strip 

Caramelized leek Port Wine Sauce 

48 

 

Seafood 

Hoisin Citrus Salmon 

Fresh Salmon is lightly brushed with 

Citrus-Hoisin and grilled to perfection 

Served with Ponzu-Ginger Sauce 

38 

 

Pecan Crusted Georgia Trout 

Moist Trout Filet coated with a Pecan 

Breading and baked until flaky 

Served with a Toasted Caper-Dill Aioli 

39 

 

Lemon Baked Tilapia 

Lemon Grass Panko Crusted Tilapia 

Filed baked and served with Lemon 

Butter Sauce and Fresh Chopped 

Cilantro 

36 

 

Spicy Roasted Halibut 

Lacquered with Honey-Chile Paste, 

served with Roasted Red Pepper Chive 

Cream Sauce     49 

 

 

Vegetarian 

Wild Forest Mushroom Strudel 

Madeira Thyme Reduction Sauce 

32 

 

Garden Pave of Grilled Eggplant, 

Portabella Mushroom, Red Peppers, 

Zucchini 

Layered with Herb Infused Goat Cheese, 

served with Smoked Tomato Coulis 

33 

 

Goat Cheese and Vegetable Penne Pasta 

Tossed in Chardonnay Cream with 

Roasted Red Bell Peppers 

Spinach and Mushrooms 

31 

 

Duo Entrees 

Halibut Fillet & Chicken Breast 

Mango & Cucumber Relish, Tomato & 

Yellow Pepper Salsa 

48 

 

Grilled Petite and Grilled Salmon 

Medallion 

Wild Mushrooms and  

Balsamic Reduction, Mustard- Tarragon 

55 

 

Petite Strip Loin and Jumbo Shrimp 

Green Pepper Essence 

Lemon Meunierre 

54 

 

Starch Sides 

Olive Oil-Herbed Roasted Potatoes 

Pesto Scalloped Potatoes 

Roasted Garlic Mashed Potatoes 

Wild Rice Pilaf 

Maple-Laced Sweet Potato Gratin 

Cumin Rice 
20% Admin charges and 8% tax will apply 
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Traditional  Cheesecake 

New York Style flavored by Whole Vanilla Beans & accented  

with Fresh Strawberry Sauce 

 

Mascarpone-Espresso Tiramisu 

Served with Ginger and Pumpkin Anglaise Sauce 

 

Chocolate  Delight 

Dark Chocolate Mousse over Chocolate Sponge Cake 

Coated in Chocolate Ganache 

 

 

Bread Pudding 

White Chocolate and Cranberry baked together 

With Brioche Bread and Vanilla Cream 

Dusted with Powdered Sugar and served with  

Raspberry-Rum Sauce 

 

Southern Style Pecan Pie 

Sweet Rich Maple Pecan Pie Served with Chocolate Sauce 

 

 
20% Admin charges and 8% tax will apply 
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Hot Canapés 

Prices based on 50 pieces 

Miniature Burgers with All Beef Patty, Cajun  Mayo 

 Jalapeno and Tomato  150 

 

Kielbasa and Mozzarella and Tomato Relish on Mini Pita 

Round  150 

 

Spanakopita, Crisp Phyllo with Spinach, Onion, and Feta 

Cheese   150 

 

Tender Pieces of Filet topped with Mushrooms and  

Shallots and wrapped in Golden Puff Pastry  175 

 

Grilled Strips of Skewered Chicken marinated with   

Cilantro, Garlic, Paprika, Olive Oil and Lemons Juice   175 

 

Pork Satay Marinated in Fresh Citrus, Garlic and Rosemary 

and then grilled on skewers   175 

 

Goat Cheese and Artichoke Croquette 150 

 

Macaroni and Cheese Bites 125 

 

Mini Cuban Sandwiches, sliced Ham, Pork, Dill Pickles and 

Swiss Cheese   150 

 

Smoked Chicken Quesadilla   150 

 

Mini All Beef Corn Dog   125 

 

Vegetable Spring Roll with Ponzu Dipping Sauce   125 

 

Vegetable Pot Sticker  175 

 

Miniature Crab Cakes with Tomato Ginger Jam   200 
20% Admin charges and 8% tax will apply 
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Cold Canapés 

All Items can be Butler Passed or Served Buffet Style 

Prices based on 50 Pieces 

 

Kalamata Olives, Sun Dried Tomatoes, Artichoke Hearts & 

Fresh Mozzarella Skewer   175 

 

Asparagus Wrapped in Prosciutto   150 

 

Cherry Tomato filled with Boursin Cheese and Smoked 

Chicken   175 

 

Black Olive Tapenade & Tomato Tartlet   150 

 

Citrus Chicken Breast & Fresh Cilantro in a Tomato Pastry 

Cup   175 

 

Red Potato with Bacon, Scallions & Herbed Cream Cheese 

125 

 

Mushroom Duxelle in Bouchee   150 

 

Szechuan Beef in Leaf Lettuce   175 

 

Smoked Salmon Pinwheel with Dill Cream Cheese on a 

Crouton   175 

 

Pepper Crusted Seared Tuna in a Phyllo Cracker Wasabi 

Avocado Cream   175 

 

Endive Stuffed with Cream Cheese and Shrimp    150 

 

Shrimp Cocktail on a Spoon   175 
20% Admin charges and 8% tax will apply 
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Mediterranean Table 

Antipasto Display with Mediterranean Cured Meats, Marinated 

Grilled Vegetables, Fresh Mozzarella, Spiced Feta Cheese, 

Marinated Mushrooms, Roasted Roma Tomatoes, Marinated 

Olives, Artichokes, Grilled Romaine Lettuce, Assorted Olive Oil 

Dips and European Artisan Bread   10 

 

Cheese Display 

Assorted Imported and American Cheese Selection, Garnished 

with Fresh Grapes, Caramelized Fruit Chutney, Orange Blossom 

Honey, Rosemary-Garlic Lavosh, and Fresh Baguette   9 

 

Baked Brie 

Caramelized Fruit Compote-Filled Baked Brie wrapped in a 

Dedicate Crust of Puff Pastry   5 

 

Chilled Artichoke and Spinach Dip 

Sautéed Spinach, Caramelized Garlic and Marinated Artichokes 

Hearts folded into our House Cheese Dip with Fresh Herbs and 

Seasonings 

Served in a Bread Boule with Crisp House-Made Pita Chips for 

dipping 

Serves 16     75 

 

The “Tomahawk Chop” Layered Dip 

Refried Beans, Shredded Cheddar Cheese, Black Olives, Pico de 

Gallo, Guacamole, Sour Cream and Pickled Jalapenos, served 

with our House-Fried Nacho Chips 

Serves 16     85 

 

Hummus Dip 

Roasted Red Pepper Hummus served with Cumin Dusted Pita 

Chips    Serves 16     75 

 

Sushi Station 

Selection of Maki Rolled Vegetarian, and California Sushi paired 

with a Nigiri selection of Fresh Seasonal Fish and Shrimp  

Traditionally garnished with Pickled Seaweed, Wasabi, Soya and 

Pickled Ginger and Ponzu. 

50pc     180    

 
20% Admin charges and 8% tax will apply 
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Chef Attendant  Fee 150 per Station 

Tater Tots Station 

Tater Tots, served with Chipotle Mayo, Malt Vinegar, Nacho Cheese Sauce  

& Beef Chili and Ranch Dip     7 

 

755 Club Baked Potato Bar 

Kosher Salt Baked Mini Potato, topped your way with  

Sautéed Mushrooms, Crumbled Bacon, Chives, Shredded Cheddar,  

Blue Cheese, Fried Onion, Horseradish, and Sour Cream     7 

 

Mini Hamburger Slider Station 

Garlic Aioli, Sun-Dried Tomato Mayo, Ketchup, Mustard, BBQ Sauce,  

Sliced Swiss, Cheddar, Pepper-Jack, & Crumbled Blue Cheese 

Sliced Tomato, Onions, Pickles, Smoked Bacon, Sautéed Mushrooms,  

Jalapenos and Mini Sourdough Buns.     10 

 

Pasta Station 

Choose Two Pastas:  

Cheese Stuffed Tortellini, Penne, Potato Gnocchi, or Whole Wheat Penne 

Choose Two Sauces: 

Tomato-Basil Marinara, Garlic-Parmesan, Bolognese, Pesto Cream 

Served with toppings of Sautéed Mushrooms, Chopped Rapini, Toasted Pine Nuts, 

Sun-Dried Tomatoes, Peas, and Grated Parmesan Cheese     8 

 

Gourmet Quesadilla Station 

Onions, Red & Green Peppers, Chicken, Chorizo, Shrimp, Mushrooms, Mole Sauce. 

Fresh Tomato Salsa, Sour Cream, Guacamole, Crème Fraiche, Pepper-Jack,  

Blue & Ricotta Cheeses 

Regular and Spinach Tortillas     9 

 

Mac & Cheese 

Mix-ins to include Roasted Red Peppers, Sweet Corn, Caramelized Scallions, Spicy 

Sausage, Lemon Shrimp, Shredded Smoked Gouda, and Crumbled Blue Cheese 8 

 

Tossed Salad Station 

Bowls of Mixed Greens & Romaine Lettuce 

Crumbled Blue Cheese, Toasted Walnuts, Sun-Dried Cranberries, Chopped Hard 

Boiled Eggs, Sliced Mushrooms, Crumbled Bacon, Green & Red Pepper Strips,  

Jumbo Croutons 

Balsamic Vinaigrette, Raspberry Vinaigrette & Peppercorn Ranch Dressings 

Roma Tomatoes & Fresh Mozzarella topped with Fresh Basil & Balsamic Reduction 

Drizzle, Served with Breadsticks     7 

 

Chili-Fritos Station 

Vegetarian Mushroom Chili or Spicy Beef Chili 

Toppings of Shredded Cheddar, Sour Cream, Macaroni Pasta, Jalapenos, Black 

Olives, Cornbread , Served in a Fritos bag     8   
20% Admin charges and 8% tax will apply 
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Carving Station 

Chef Attendant Fee $150 per Station 

 

Southern Fried Breast of Turkey 

Whiskey-Cranberry Aioli Sauce 

Mini Multi-Grain Buns 

Serves 16      100 

 

Whole Boneless Baked Honey-Thyme Ham 

Honey Peach & Pecan Sauce 

Sautéed Maple-Chili Apple Wedges 

Assorted Mini Rolls 

Serves 30      150 

 

6 Barbeque Pork Rib Slabs 

Caramelized Peach & Chili-Soy Glazed Barbecue Sauces 

Cole Slaw 

Serves 35     240 

 

Beef Brisket 

Barbecue Sauces 

Mini Pretzel Rolls 

Serves 60     160 

 

Dijon-Herb Rubbed Tenderloin of Beef 

Brandy Shallot Mustard Sauce 

Mini Kaiser Rolls 

Serves 25     250 

 

Roast Sirloin of Beef 

Horseradish Crème Fraiche 

Multi-grain rolls 

Serves 40     250 
20% Admin charges and 8% tax will apply 
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Four Corners Dinner Buffet Selections 

All dinner buffets are served with 

Coffee, Decaffeinated Coffee & Iced 

Tea 

 

Bill Lucas Drive Buffet  

Mixed Local Garden Greens with house 

garnishes and Herb Vinaigrette 

Caesar Salad with Garlic Croutons 

Orzo Tabbouleh Salad 

Roasted Sirloin of Beef with Five 

Peppercorn Blend 

Chicken Caprice with Lemon Butter, 

Mushrooms, Tomatoes and Artichoke 

Hearts 

Roasted Garlic Dauphinoise Potatoes 

Squash Medley with Red Peppers and 

Oregano 

Pesto Creamed Rigatoni Pasta 

Chef’s Premium Dessert Table 

38 

 

Pollard Street Buffet 

Mixed Local Garden Greens with house 

garnishes and Herb Vinaigrette 

Marinated Tomato, Red Onion and 

Cucumber Salad 

Vegetable Slaw with Crème Fraiche 

and Mustard Dressing 

Assorted Artisan Rolls and Butter 

BBQ Brisket of Beef with Grilled Onions 

& Mushrooms 

Herb Basted Roast Chicken with 

Rosemary Sun-Dried Tomato 

Vinaigrette  

Candied Shallot Whipped Potatoes with 

Fresh Herbs 

Slow Roasted Green Beans with 

Roasted Red Peppers and Oregano 

Penne Pasta with Roasted Corn, Basil 

and Marinara Sauce 

Chef’s Premium Dessert Table 

36 

 

               Hank Aaron Drive Buffet 

               Baby Spinach Salad, Chopped Tomato, 

Black Olives, Garbanzo Beans, Crumbled 

Blue Cheese & Walnuts 

Cabernet Italian Balsamic Vinaigrette 

                Yukon Potato Salad with Green Onions, 

Eggs, and Chipotle Ranch Dressing 

Fire Roasted Chipotle Vegetables Slaw 

                Chicken Breast, Citrus-Chive Sauce    & 

Caramelized Onions 

                Seared Wild Salmon in White Wine, Capers 

& Cherry Tomatoes, Orange  Aioli 

                Vegetarian Pasta tossed with Ricotta, 

Spinach, Mushrooms, and Mozzarella in a 

White Wine Sauce 

                Sautéed Seasonal Vegetables with Extra 

Virgin Olive Oil & Slivered Garlic Cloves and 

Sweet Red Bell Peppers 

                Wild Rice Risotto 

Chef’s Premium Dessert Table 

                36 

 

               Abernathy Boulevard Buffet 

               Tossed Greek Ensalada 

                Crisp Iceberg Lettuce, Chopped Tomatoes, Blue 

Cheese Crumbles, Bermuda Onion, Carrots and 

Cucumbers 

Peppercorn Ranch Dressing 

                Southwestern Carrot Salad 

                Southern Fried Buttermilk Turkey, Caramelized 

Peach BBQ-Ale Sauce and Creole Aioli 

                Lemon-Garlic Crusted Pan Seared Salmon Filet 

with Wilted Greens and Roasted Red Pepper 

Sauce 

                Macaroni & Cheese with Aged White Cheddar 

and Parmesan 

                Vegetable Succotash 

                French Onion Pepper-Herb Roasted Potato 

               Artisan Bread Display 

               Chef’s Premium Dessert Table 

              38 

                  20% Admin charges and 8% tax will apply 
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Baseball Fare Menu 

Classic Nachos 

House Made Brisket Chili, Queso Cheese, Jalapenos and Salsa 

 

Braves Hot Dogs 

All Beef Hebrew National , Beer Steamed, Fresh Buns, 
Traditional Condiments 

 

McCann Burger  Station 

Our Original Custom Grind Chuck Burgers with Fresh Baked 

Brioche Buns, House Made Pickles, Vidalia Onions and 

American Cheese 

 

Smoke House BBQ Chicken Pork Station 

Creamy Coleslaw, Bread and Butter Pickles and Low Country 

Mustard BBQ Sauce 

 

Garden Salad or Pasta Salad 

Assorted Cookies 

$35 per person 

 

 

Add On: 

Assorted Pizza $11 per person 

Cheese, Pepperoni and Veggie Pizza 

 

Chicken Tenders $9.50 per person 

Honey Mustard Sauce 

 

Dessert Upgrade $3 per person 

Red Velvet, German Chocolate, Carrot Cake 
 

20% Admin charges and 8% tax will apply 
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Bar Prices 

On Consumption Basis 

 

Premium Brands $6.50 

Cordial and Specialty $7.75 

Domestic Beer $5.00 

Imported Beer $5.50 

House Wine $5.00 

Soft Drinks $3.00 

Juices and Bottled Water $3.50 

 

Package Bar 

(Per Person) 

Premium Brands, 

Domestic & Imported 

Beer, Wine, and Soft 

Drinks $12.50 per 

person for the first 

hour and $7.50 

per person each 

additional hour 

 

 

Beer, Wine, and Soft 

Drinks $10.95 per 

person for the first 

hour and $6.75 per person 

each additional hour 

 

 

Signature Martini Bar 

$7.00 Each 

Classic Dry Martini 

Dirty Martini 

Melon Martini 

Cosmopolitan 

Southern Comfort 

Georgia Peach 

Sour Apple Tini 

Orange Crush 

Jack Lemon Tini 

 

Margarita Mayhem 

$7.00 Each 

Ciclon Storm 

Limon-a-Rita 

Georgia Peach 

Maui Margarita 

Ciclon Strawberry 

Blue Margarita 

Golden Margarita 

 

 

Ice Bars Can be Added 

to Enhance Your Event 

$1200 

 

 

Warm and Fuzzy 

Coffee Station 

Southern Fuzz $7.00 

Sweet Georgia Brown $7.00 

Comfort Coffee $7.00 

Calypso Coffee $7.00 

Irish Coffee $7.00 

 

Bartender fee of $125 per 
bartender will be 
waived if bar sales exceed $500 or 
more 
per bartender. 
 
20% Admin charges and 8% tax will apply 
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 Wine list  

 

 

Sparking Wines 

 Domaine Chandon, Blanc de Noirs,   46 

 

 

White  Wine Selections 

Woodbridge White Zinfandel,   25 / 7 

Montevina Pinot Grigio,   30/9 

Simi Sauvignon Blanc,   36/11 

Sterling Vitners Sauvignon Blanc,   36/11 

Woodbridge Chardonnay,   25/7 

Estancia Pinnacles Chardonnay,   32/10 

Estancia Pinot Grigio,   32/7 

Sonoma Cutrer Russian Rivers Chardonnay,   45/11 

Kendall Jackson Chardonnay,   36 

 

Red Wines 

Woodbridge Merlot,  25/7 

Kendall Jackson Pinot Noir,  36 

Woodbridge Cabernet Sauvignon,  25/7 

Folie a Deux Menage a Trois Red,  32/10 

Snoqualmie Syrah,   36 

Trinchero Chicken Ranch Vineyard,   55 

Aquinas Cabernet Sauvignon,  32/10 

Ravenswood Zinfandel,   32 

Mount Veeder Cabernet Sauvignon,   77 

Orange Muscat Quady Essensia,    50 

Black Muscat Quady Essensia,   50 

Hardys Whiskers Blake Tawny Port,    35/12 
20% Admin charges and 8% tax will apply 

 

 

 

 

 

 


