AMERICAN

EVENTS & CATERING

BUFFET SAMPLE MENU 1
“SOUTHERN INSPIRIATION”

Salads
Creole corn salad
firecracker cole slaw
tomato salad with Bermuda onion and sweet basil

Entrées
includes fresh baked corn muffins, cheddar biscuits and honey butter

Southern fried chicken with black pepper gravy
bourbon BBQ pulled pork
sautéed shrimp over stone-ground grits with garlic gravy

Accompaniments
braised collard greens with onions
fried green tomatoes with goat cheese and sweet red pepper coulis
macaroni and Vermont cheddar cheese

Desserts
chocolate bourbon bread pudding
strawberry shortcake trifle
red velvet cake with cream cheese frosting

BOLD AMERICAN EVENTS & CATERING
404.815.1178 * boldamerican.com



AMERICAN

EVENTS & CATERING

BUFFET SAMPLE MENU 2
“GLOBAL INSPIRATION”

iceberg lettuce with crispy bacon, tomatoes and buttermilk blue cheese dressing
porcini mushroom roasted beef tenderloin
parsnip infused mashed potatoes
asparagus with white truffle oil

tomato and mozzarella salad with arugula, onion and basil
grouper topped with fresh mushrooms in garlic, marsala wine sauce
sweet onion polenta
garlic sautéed curly spinach

field greens with cucumbers, red onions, scallions, radishes and herb vinaigrette
ancho chili seared chicken with papaya glaze
sweet corn and fava bean succotash
roasted fingerling potatoes with celery root

freshly baked rolls and butter

Desserts
raspberry green tea tartlets
glazed mint chocolate cakes
coconut and orange panna cotta duo
mediterranean dinner buffet
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AMERICAN

EVENTS & CATERING

BUFFET SAMPLE MENU 3
“MEDITERRANEAN INSPIRED”

Salads
Caprese salad with vine ripe tomatoes, mozzarella, basil, olive oil and balsamic vinegar
Caesar salad with garlic focaccia croutons and shaved Parmigiano Reggiano
Greek salad with feta, kalamata olives, banana peppers, cucumber, tomatoes and creamy feta vinaigrette

Entrées
includes fresh baked breads, artisan rolls, butter and paired spread

balsamic roasted young chicken with artichokes and wild mushrooms
rigatoni with spicy sausage, asparagus, garlic, tomato sauce and white beans
kalamata crusted salmon with a caramelized onion and tomato ragu

Accompaniments
broccolini with roasted garlic
soft polenta with rosemary and Pecorino Romano
roasted red potatoes with sweet onions, garlic and Italian herbs

Desserts
tiramisu
lemon panna cotta with orange anise biscotti
chocolate torta with port roasted cherries
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