New this year!
Artisan Cheeseboard
§ and Dessert Boards
Charcuterie Cakes

Dloom Bars from
Petals Ldge F'loral”

Experience Includes:

-Styled buffet according to your menu selection
-Non-alcoholic beverages (tea, water)
House Blend Peach Vanilla Iced Tea and Spa Water
Upon Request

Both Full Service and Drop off catering available

ALL MENUS SUBJECT TO CHANGE WITHOUT NOTICE
25 person minimum

40% due at contract signing

Corporate Lvents, Networkimg, leam
Luiloimg, Awards Ceremonies
Dridal Showers, Baby Showers, Gerder
Reveal Dirthidays, Dook Clubs, Churc/t

Groups, leen Parties

WWW.AGRANDEEVENT.COM
770.568.3945
EVENTS@AGRANDEEVENT.COM
WWW.PETALSEDGEFLORAL.COM
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Customized Designs
Our designers do the work! We bring the food,
floral and fun - you bring family and friends.

A Refined Beginning! $9pp
Printed Menus at each place setting
Customized Welcome Sign
Disposable China - plates, napkins, utensils, cups

The S’\lj;nature Table $16pp
Printed Menus at each place setting
] Customized Welcome Sign
Disposable China - plates, napkins, utensils, cups
3 bud vases per table in color palette
Customized mini cake for each guest

Curated Design $20pp
Printed Menus at each place setting
Customized Welcome Sign
Disposable China - plates, napkins, utensils, cups
Charger Plates
Custom Centerpiece
Themed Cookie Favor for each guests

AlLacCarte
Bloom Bar Starting at $300 Minimum
Champagne Wall Rental $125
Large Photo Backdrop Starting at $350
Custom Cakes start at $95 delivered

Suggested themes for Customized Designs
Breakfast at Tiffany’s - Afternoon in Paris
Garden Party Wonderland - Teacups and Tiaras
Pearls and Petals - Petals and Prosecco
Bottles and Bows

* '}%urafeﬁfor You! o
(4 - 1/

CATERINGI FLORAL DESIGN ICOORDINATION

Event Production and Design
Seamless - Elevated - Unforgettable

Grande Event - One team to bring your vision to life with a
stress free approach.

Offering over 20 years experience in the event industry, our
teams focus is customer satisfaction and the production of
cohesive design forward experiences.

Elevated Culinary Experience
Personalized Floral Design and Installation

Professional Event Coordination
Event professional referrals

Lot us Set Your Taole!
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Artisan Charcuterie

Charcuterie Small Bites: Cured Meats, Domestic
and Imported Cheeses, Seasoned Veggies with
Herb Cream Cheese, Pickles, Olives, Nut Variety
Garden Salad

Tuscan Bread with Herb Butter

House Parmesan Crackers

Artisan Cheeseboard or Dessert Board for sharing

Pricing 25 Person minimum
$35pp++

Italian Table

Choice of Pasta Station:
Cajun Chicken or Rigatoni Bolognese with
< Tuscan Bread and Herb Butter

Garden Salad
CrostiniBar
Antipasto Platters
Tiramisu

Pricing 25 Person minimum
$$35pp++

Champagne Brunch

Bacon and Gouda Frittata
Roasted Red Potatoes
Grande Salad

Chicken Salad on Croissant
Carved Fruit

v Herb and Cheddar Scone
Strawberry Champagne Cupcake

Pricing 25 Person minimum
$35pp++

Southern Tomato Bacon Tart .
Grande Salad &3
Coronation Chicken Salad on Croissant
Inside Out Tea Cake Bouquet
Orange Creamsicle Scone
Red Velvet Cupcakes

Pricing 25 Person minimum
$32pp++

Mediterranean Feast

Trio of Dips with Pita Bread

Greek Salad

Mediterranean Chicken

Lemon Potatoes

Chickpea Salad

Lemon Ricotta Cookies or Cannoli

Pricing 25 Person minimum
$32pp++

Croissant Gender Reveal

Salmon Mousse on Cucumber
Carved Fruit

Grande Salad

Baby Chicken Salad Croissant

Welcome Little One

Garden Salad

Carved Fruit

1 Turkey Brie & Apple Slider
/&8 Chicken Salad On Croissant
Greek Orzo Pasta Salad
Strawberry Champagne Cupcake OR
Blueberry Lemon Pound Cake

Pricing 25 Person minimum
$30pp++

Veggie Crudites with House Ranch i o

Strawberry Chocolate Scone
Croissant Tower Reveal

Pricing 25 Person minimum
$30pp++

South of the Border!

House made Salsa and Chips

Grilled Chicken Faijita Bar with
Sour Cream, Jack Cheese, Shredded
Lettuce, Tomatoes
Refried Beans

Mexican Street Corn
Churro Cheesecake Bars

Pricing 25 Person minimum
$30pp++



