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CONTINENTAL BREAKFASBS BUCKEEAR: ATELANITA
The Buckhead Continental Enhancements

Freshly squeezed orange and cranberry juices Egg and cheese buttermilk biscuit

Sliced seasonal fruit display $10.00 per item (add bacon, sausage, or ham

Assortment of breakfast pastries add $3.00 per item)

House baked granola with individual regular and-low  Individual regular or lowiat yogurt

fat yogurt $7.00 per item

Sweet butter and fruit preserves Egg white and vegetable wrap

Freshly brewed regular and decaffeinated coffee, selec-$10.00 per item

tion of specialty teas Chilled peeled hardboiled eggs

$45.00 per guest $30.00 per dozen
Fluffy scrambled eggs
The InterContinental $10.00 per guest
Freshly squeezed orange and cranberry juices Breakfast potatoes
Sliced seasonal fruit display $7.00 per guest
Assortment of breakfast pastries Applewood smoked bacon or Southern sausage link

House baked granola with individual regular and-low ~ $8.00 per guest

fat yogurt Logan Turnpike Mill grits, cheddar cheese
New York style bagels with traditional and lefat $7.00 per guest

cream cheeses

Sweet butter and fruit preserves

Freshly brewed regular and decaffeinated coffee, selec-
tion of specialty teas

Oatmeal, raisins, and brown sugar
$7.00 per guest
House made mini smoothies

$10.00 per guest
$48.00 per guest
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INTERCONTINENTAL.
PLATED BREAKFASTS BUCKHEAD ATLANTA

Plated Breakfast

All plated breakfasts include freshly squeezed
orange juice, an assortment of breakfast pastries,
freshly brewed regular and decaffeinated coffee,
and a selection of specialty teas.

$54.00 per guest

Select a First Course:
Strawberry banana soy smoothie
Grapefruit segments and honeycomb

Yogurt, house made granola, and seasonal berry
parfait

Select a Main Course:

Scrambled eggs, chicken apple sausage links, herb
roasted Yukon gold potatoes

Brioche French toast, Applewood smoked bacon,
seasonal berry medley

Ratatouille vegetable frittata, asparagus, pimiento
hollandaise

Southern style eggs Benedict, buttermilk biscuit,
sage sausage patty, creamy gravy

(Add $6.00 per guest)

Traditional eggs Benedict, English muffin,
Canadian bacon, hollandaise

(Add $10.00 per guest)

Plated Breakfast Enhancements
Grapefruit or cranberry juices
$3.00 per guest
Family style cast iron cinnamon rolls
$10.00 per guest

Family style mirBelgian waffles and Vermont
maple syrup

$10.00 per guest
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INTERCONTINENTAL.

BREAKFAST BUFFETS BUCKHEAR ATLARDA
All breakfast buffet options require a minimum of 25 guests
Traditional Breakfast Heart Smart & Gluten Free Breakfast Buffet
Freshly squeezed orange and cranberry juices  Freshly squeezed orange and cranberry juices Enhancements
Sliced seasonal fruit display Sliced seasonal fruit display Sliced fruit with | berri _ _
Assorted boxed cereals Whole seasonal fruit display iced Truit with seasonal bermes — Egg and cheese English muffin
Chilled whole, 2%, and fat free almond milk Gluten free grains and nut muesli, aimond milk ilZ.O(t) perfgijes.:h s and $10.00 eachh(add %%ng'oo
: o : ogurt parfait with granola an sausage, or ham a .00 per
garmkfrjsbh scraml:()jled ekggs . ghllledb\llvrcljole, 2/(;,]-and fgthf;ee ;\Imhqnd n:_:lk ) seasonal berries item)
moked bacon and pork sausage links crambled egg whites with fresh chives Her $9.00 per item Eqg white and vegetable wrap
Herb roasted potatoes foasted red potatoes Assorted boxed cereals, chilled  $10.00 each
Assortment of breakfast pastries Quinoa and spinach saute, low fat feta cheese whole and fafree milk e )
Freshly brewed regular and decaffeinated coffee and roasted tomatoes Lraditional tea scones with
selection of specialty teas ' Gluten free breads with GF toaster $6.00 per gue.st . Devonshire and lemon curd
Freshly brewed regular and decaffeinated coffee, /ASSorted Danish and croissants ~ $65.00 per dozen
$68.00 per guest selection of specialty teas $60.00 per dozen Smoked salmon display with
Assorted bagels with cream traditional accompaniments and
$68.00 per guest cheese assortment of bagels
Atlanta Breakfast: $17.00 per guest
Freshly squeezed orange and cranberry juices $65.00 per dozen - .
i it di Waffle Shack Breakfast: Assorted breakfast muffins Buttermilk pancakes with
Sliced seasonal fruit display . Vermont maple syru
Freshly squeezed orange and cranberry juices $65.00 per dozen pie Syrup

House made pecan granola $15.00 per guest

Chilled whole, 2%, and fat free almond milk ~ ~/ced seasonal fruit display Gluten free muffins Mini Belgian stvle waffles with
e : Sliced tomatoes with sea salt $75.00 per dozen gian sty

Logan Turnpike Mill grits, aged Georgia cheddar T ALY Vermont maple syrup and
cheese Buttermilk biscuits and sausage gravy House made mini smoothies seasonal berries

Crispy spiced chicken and waffles, maple syrup, Farm fresh scrambled eggs $10.00 per guest $15.00 per guest

hot sauce Home fried potatoes, American cheese sauce Fried chicken biscuits Brioche French toast with
Farm fresh scrambled eggs Mini malted waffles, maple syrup, whipped $12.00 per item Vermont maple syrup and
Buttermilk biscuits, cH®MN6s selection of seasHRiEbtaton seasonal berries
marmalades Smoked bacon and pork sausage patties $15.00 per guest

Prepared to order with: ham,

Freshly brewed regular and decaffeinated coffee, Freshly brewed regular and decaffeinated coffee, cheddar cheese, green onions

selection of specialty teas selection of specialty teas whaslshasdobalinods
fresh h

$68.00 per guest $68.00 per guest resh herbs

$17.00 per guest

Chef attendant required at
$125.00++ (1 per 50)
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THEMED BREAKS

Bacon

Q INTERCONTINENTAL.

Candied bacon strips, toffee bacon cookies, bourborMini hot dogs with ketchup and mustard, bagged Bregk Enhancements

bacon truffles, bacon wrapped dried mango, bacon popcorn, salted mini pretzels, warm roasted peant
$30.00 per guest

Chips And Dips

Guacamole, salsa, and tortilla chips, buttermilk rar
and scratch made potato chips, roast red pepper
hummus and pita chips, pimiento cheese and hou
cheese, Georgia Sourdough Crackers, Fairywood made saltines

Thicket Farm marmalade, Georgia Grinders peanut $21.00 per guest

Make Your Own Trail Mix

Lightly salted and roasted cashews, walnuts, pece
Georgia sorghum granola, dried apricots, golden
raisins, dried cranberries

$28.00 per guest

Green Space

Green garden elixir, wheatgrass shots, celery and
green goddess shooters; Green apple parfaits witt
Georgia honey and basil infused Greek yogurt

$25.00 per guest

Candy Nostalgia

Charleston Chews, Bit-o-Honey?, Jolly
Ranchef,Mar€, Atomic Fire Bal§ Lemon Heady
Pop Rocks®, Sweet TaftsSwedish Figh Old
Fashioned Candy Jars

$20.00 per guest

Juice Ba(Chef attendant required at $125.00)
Freshly pressed juices: carrot apple ginger, beet
orange cucumber, and kale spinach apple
marmalade, sausage gravy, cinnamon raisin glaze, $27.00 per guest

aroma
$27.00 per guest

Georgia Grown(Minimum of 15 guests
Southern Lane Orchards pecans and peach cider,
Spotted Trotter charcuteries, Sweet Grass Dairy

butter, Boiror Organic Tea selection
$26.00 per guest

Smoothie Bar

(Chef attendant required at $125.00)

Yogurt, almond milk, blueberfganana, berry blend
and orange dream

$26.00 per guest

Pecan
Pecan toffee cookies, pecan tartlets, butter pecan
fudge, barbecue spiced pecans

$28.00 per guest

Doughnut Holes

Freshly made cake doughnut holes with blueberry
glaze, mini churros with cinnamon sugar, croissant
beignets with confectioners' sugar

$23.00 per guest

Biscuit Bar
Freshly baked buttermilk biscuits with toppings:
cultured sea salt butter, sorghum, maple bacon

Southern style seasonal jams
$21.00 per guest

Bar Bar
Brownies, blondies, lemon bars, coconut chocolate
bars, and pecan bars

$21.00 per guest

CocaCola® Floats

(Chef attendant required at $125.00)
CocaCola®, Diet Coke®, Coc&Cola Zero®, and
Sprite® with vanilla ice cream

$21.00 per guest

Sliced fruit with seasonal berries
$12.00 per guest

Whole seasonal fruit

$5.00 per item

Yogurt parfait with granola and
seasonal berries

$9.00 per item

House made mirsmoothies
$10.00 per guest

Assorted Danish and croissants
$60.00 per dozen

Assorted bagels with cream cheese
$65.00 per dozen

Assorted breakfast muffins
$60.00 per dozen

Gluten free muffins

$75.00 per dozen

Fried chicken biscuits

$10.00 per item

Egg and cheese biscuit

$10.00 per item (bacon, sausage, or
ham add $2.00 per item)

Traditional tea scones with
Devonshire and lemon curd

$65.00 per dozen

Smoked salmon display with
traditional accompaniments and
assortment of bagels

$17.00 per guest

Buttermilk pancakes with Vermont
maple syrup

$15.00 per guest

Mini Belgian style waffles with
Vermont maple syrup, seasonal
berries

$15.00 per guest
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BUCKHEAD ATLANTA

Brioche French toast with
Vermont maple syrup, seasonal
berries

$15.00 per guest

Assorted Hershey® bars and snacks
$8.00 per item

Assorted house baked cookies
$60.00 per dozen

Warm pretzels

$65.00 per dozen

Fresh popcorm Cajun spice,
Parmesan cheese, and theatre style
butter

$9.00 per guest

Individual snack ba@sotato chips,
mini pretzels, cheddar popcorn, and
snack blend

$7.00 per item

HaagerDaz$ ice cream bars
$9.00 per item

King of Pops® seasonal ice bars
$10.00 per item

Double fudge walnut brownies and
blondies

$60.00 per dozen

Freshly brewed regular and
decaffeinated coffee, select teas

$110.00 per gallon
Iced tea and lemonade
$110.00 per gallon

Purified and infused watérplain,
cucumber, and citrus

$6.00 per person
Assorted soft drinks
$6.50 per item



@ INTERCONTINENTAL.
PLATED LUNCHES BUCKHEAD ATLANTA

Threecourseplates- selectonesaladpnemaincourse,andonedessert Pricebasedn entréeselection All platedlunchesncludewarm
rolls andsweetbutter, freshlybrewedregularanddecaffeinatedoffee selectionof specialtyteas,andicedteawith lemon.

SALADS MAIN COURSE Soup Enhancements
Forest mushroom ravioli, truffle cream, melted leeks, )
Tor‘r)atc()j capresde Sﬁ]adbn?ozzgrella(\j,—frge pebsto_I micro basil Spicy tomato red pepper soup
marinade, aged white balsamic reduction, basil essence
g $65.00 per guest $4.00 per guest
Ratatouille salad, roast squash, marinated Roma tomato, Ricotta manicotti, spicy marinara sauce, briléed Thai coconut soup
eggplant, lemon basil vinaigrette mozzarella, arugula Parmesan salad $4.00 per guest
Mixed greens salad, bibb lettuce, feta cheese, artisan $6$'00 pe_r gl_JeSt ) ) Smoked shrimp gumbo
olive, roast red peppers, white balsamic vinaigrette Chicken nicoise salad, French beans, artisan olives, roast$6.00 per guest
yellow pepper, grape tomato, hard boiled egg, feta .
) ) . . . Creamed corn bisque
Caesar salad, baby romaine, grape tomato, crispy cheese, white balsamic dressing $4.00 per t
Parmesan cracker $76.00 per guest .00 per gues

Sugar and spiced Prestige Farms chicken breast, creame(\:{egEtanaln chili
spinach risotto, shaved carrot radish salad, pinot grigio ~ $4.00 per guest
emulsion

$76.00 per guest

BLT wedge salad, chopped bacon, grape tomato,
cucumber, creamy buttermilk dressing

Garlic bread crusted chicken breast Alfredo, pearl pasta,DESSERTS

ratatouille vegetables, creamy Parmesan Preset or Served

$76.00 per guest Seasonal panna cotta served in a rocks glass
Tandoori glazed salmon, trio of quinoa sultani, cucumber [ emon meringue tart, strawberry sauce, fresh
raita, lemon oil strawberries

$76.00 per guest Seasonal mousse served in a rocks glass

Everything crusted salmon, crispy potato latke, tomato
caper relish, cream cheese chive sauce

$76.00 per guest Served -
Corned beef brisket, horseradish mashed potatoes, Pecan tartlet, salted caramel, bourbon Chantilly
rainbow carrot slaw, Russian relish Coconut créeme bar, mango sauce, toasted coconut
$72.00 per guest Seasonal mousse served in a rocks glass

Thyme roasted bistro tenderloin, potatoes lyonnaise,
haricot vert, beurre rouge

$80.00 per guest
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COLD LUNCHES

Ultimate Salad Bar Buffet
Soup of the day

Fusilli pasta salad, castelvetrano olives,
roast peppers, basil pesto, marinated
tomatoes and artichokes, Parmesan
cheese

Curried shrimp salad, Thai green curry,
chickpeas, rainbow carrots, Asian style
vegetables, jicama, soy sauce, savory

coconut yogurt dressing

Chilled Wrap Buffet

Mixed greens salad, grape tomato,
cucumber, croutons, bacon, buttermilk
dressing and white balsamic vinaigrette

Wraps:

Grilled chicken Caesar with Parmesan
cheese, romaine lettuce, red pepper
pesto, spinach herb wrap

Southwest steak with corn salsa,
caramelized onion, lettuce, cilantro lime

Baby spinach and frisée, chopped romaine aioli, chili scented tortilla

lettuce, iceberg wedges, mixed greens
salad blend

Toppings to include: tomatoes,
cucumbers, pickled red onions, sweet
peppers, julienned carrots, olives, blue
cheese, cheddar cheese, feta cheese,
chopped bacon, avocados, croutons

Dressings to include: white balsamic
vinaigrette, green goddess dressing, extra
virgin olive oil, and aged balsamic vinegar

Warm proteins to include: grilled chicken
breast, oven roasted salmon and grilled
portobello mushroom

Lemon panna cotta
Assorted macarons

$74.00 per guest

Marinated vegetable wrap with red
pepper hummus, portobello mushroom,
baby spinach, olive tapenade, slried
tomato wrap

Assortment of cookies

$72.00 per guest

Artisan Sandwich Buffet
Soup of the day

Southern style potato salad, sweet pickle,
celery, hard boiled eggs

Baby spinach salad, chopped maple
bacon, pickled red onion, grape tomato,
blue cheese dressing and lemon basil
vinaigrette

Sandwiches:
Waldorf chicken salad, apples, green and

red grapes, walnuts, green leaf lettuce,
mini wheat croissant

Italian cold cuts: salami, capicola,
mortadella, roast red pepper pesto, basil
aioli, ciabatta roll

Caprese open faced, seasonal red and
gold tomato, mozzarella, fresh basil,
balsamic reduction, focaccia bread

Carrot cake bites, cream cheese icing
Red velvet cake bites

$72.00 per guest

INTERCONTINENTAL.

BUCKHEAD ATLANTA

Boxed Lunch (To Go Only)

Sandwich/entrée options:

Roast turkey, tarragon aioli, cranberry
marmalade, green leaf lettuce, brioche
roll

Black forest ham, muenster cheese, Dijon
mayonnaise, green leaf lettuce, tomato,
pretzel roll

Roast beef, brie cheese, horseradish aioli,
caramelized onions, green leaf lettuce,
tomato, ciabatta

Marinated vegetable wrap, red pepper
hummus, portobello mushroom, baby
spinach, olive tapenade, sdried tomato
wrap
Chef 6s
Potato chips

Whole fruit
Cookie

selection of

$55.00 per guest

Baked Potato Salad

Soup Enhancements
Soup of the day

$4.00 per guest

Chilled carrot soup
$5.00 per guest

Chilled tomato gazpacho
$5.00 per guest

Chilled vichyssoise

$5.00 per guest

Salad Enhancements
Artisan Field Greens Salad
Grape tomatoes, cucumber, pickled red onion,

hick i ]
SlE i EMme MEe Seu croutons cheddar cheese and two dressidmse
$6.00 per guest vinaigrette, and one creamy dressing
Short rib and barley soup $4.00 per guest

$6.00 per guest
Chicken pot pie soup
$6.00 per guest

Coconut curry soup
$4.00 per guest

Sea salt crusted russet, potatoes, chopped bacon,
cheddar cheese, scallion, and sour cream dressing $4.00

per guest

Vegetarian Nicoise Salad

French beans, Kalamata olives, grape tomato, roast
yellow pepper, caramelized onion, boiled egg, cucumber,
artichoke, white balsamic vinaigrette

$4.00 per guest
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HOT LUNCH BUFFETS

All hot lunch buffet options require a minimum of 25 people

Habersham

Mixed greens salad, grape tomato,
cucumber, croQtons, bacon, buttermilk
dressing and white balsamic vinaigrette

Lemon basil roast chicken, pimiento
coulis and grilled scallion

Corn battered catfish, caper tarragon
tartar sauce

Creamed spinach polenta
Garlic green beans
Chocol at e
Almond mousse cake

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

sOmor es

$78.00 per person

Lenox

Garbanzo and sprouts salad, jicama,
cucumber, grape tomato, green goddess
dressing

Purple cabbage slaw, shredded carrots,
apple cider dressing

Pepper crusted sirloin of beef, grilled
scallion, shiitake mushroom jus

Green curry shrimp, roasted seasonal
root vegetables, bok choy, snow peas

Chinese black rice and cilantro jasmine
rice Bangladesh style cauliflower

Mango mousse tartlet
Coconut creme bar

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

$80.00 per person

Roswell

Southern style red potato salad, scallions

Red cabbage and carrot slaw, peach cider
dressing

Pork Tenderloin

Crispy double battered fried chicken
Southern style mac and cheese

Grilled broccolini, roast garlic and red
pepper

Pecan pie tartlet, vanilla Chantilly
Vanilla raspberry coulis cake

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

$78.00 per person
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Old vy

Sprout salad, sweet peppers, snow peas,
ginger dressing

Chilled rice noodle salad, basil, rainbow
carrot, peanuts, lemongrass soy
vinaigrette

Panang beef curry, roasted red and
yellow peppers

Hainanese chicken, shiitake mushroom
Kimchi fried rice

Soy ginger baby bok choy
Vanilla panna cotta
Lemon cake, crushed candied ginger

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

$80.00 per person




HOT LUNCH BUFFETS

All hot lunch buffet options require a minimum of 25 people

Piedmont

Creamed corn bisque, Cajun spiced corn
nuts

Mango jicama salad, cucumber, smoked
jalapefio dressing

Baby kale salad, feta cheese, pickled red
onion, rainbow carrots, creme fraiche
dressing

Low country chicken, mire poix
vegetables and roast peppers

Coastal shrimp, stewed collards and kale,
pimento cream

Carolina long grain rice with dried fruits

Garlic scented green beans and grilled
tomatoes

Blueberry tartlet
Key Lime Tart
CocaCola® chocolate panna cotta

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

$82.00 per person

Soup Enhancements

Soup of the day
$4.00 per person
Chilled carrot soup
$4.00 per person

Peachtree

Chilled tomato gazpacho
$4.00 per person

Chilled vichyssoise
$4.00 per person
Coconut curry soup
$4.00 per person

Baked potato soup, chopped bacon and
cheddar cheese

Hearty grains salad, dried fruits, chopped
kale, radish, pecans, sherry honey
emulsion

Spinach and endive salad, blue cheese,
candied walnuts, port poached pears,
white balsamic vinaigrette

Smoked beef brisket, whole grain
mustard jus, crispy tobacco onions

Barbecue pork ribs, peach moonshine
glaze

Seasonal river salmon, butter pecan
sauce

Roasted corn and field pea succotash

Caramelized onion skillet potatoes,
smoked Gouda cheese

Dark choco caramel orange tart
Mini Peach cobbler tart
Tropical Mousse shooter

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

$82.00 per person

Chastain

Lowcountry chicken and rice soup
$6.00 per person

Braised beef short rib and barley soup
$6.00 per person

Creamy chicken pot pie soup

$6.00 per person

Roast pepper and tomato soup, crispy
cheddar bits

Shredded rainbow carrot, broccoli and
raisin salad

Build your own chopped salad: romaine
lettuce, baby spinach, dried cranberries,
blue cheese, cucumber, bacon, white
balsamic vinaigrette

Black pepper crusted beef sirloin,
creamed spinach sauce

Georgia brook trout, grilled tomato,
citrus emulsion

Charred Brussels sprouts, sorghum
sweet and sour

Crispy baked potato wedges, sour cream
and bacon

Butter pound cake, fresh strawberries
Lemon meringue bar
Coffee and choco cake

Freshly brewed regular and decaffeinated
coffee, selection of specialty teas

$82.00 per person
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Salad Enhancements

Artisan Field Greens Salad

Grape tomatoes, cucumber, pickled red
onion, croutons, cheddar cheese and two
dressings, one vinaigrette and one
creamy dressing

$4.00 per person
Baked Potato Salad

Sea salt crusted russet potatoes, chopped
bacon, cheddar cheese, scallion and sour
cream dressing

$4.00 per person
Vegetarian Nigoise Salad

French beans, Kalamata olives, grape
tomato, roast yellow pepper, caramelized
onion, boiled egg, cucumber, artichoke,
white balsamic vinaigrette

$4.00 per person




() INTERCONTINENTAL
COCKTAIL RECEPTIONS BUCKHEAD ATLANIA
Priced per piece; minimum of 25 pieces per item

Cold Hors DO0oeuvres

Traditional shrimp cocktail, horseradish tomato sauce $8.00
Crab toast, green goddess aioli, focaccia croute $8.00
Tuna poke taco, guacamole puree, jicama cilantro slaw $9.00
Smoked salmon on crispy latke, whipped chive Creme fraiche $8.00
Caesar chicken bite, endive leaf, crispy Parmesan and marinated tomato $8.00
Meze mini, crisp pita, baba ghanoush, red pepper harissa tapenade $8.00
Paté de Campagne, pain perdu, apricot compote $9.00
Red pepper and ricotta mousse tart, filo shell, marinated ratatouille relish $8.00
Antipasti skewer, marinated tomato, mozzarella, olive $8.00
Chilled curried carrot and coconut soup shooter $8.00
Kobe beef tartare, fried quail egg, truffle brioche croute $13.00

Hot Hors DO6oeuvres

Jumbo lump crab cake, choux remoulade $9.00
Grilled lamb chop, rosemary port mint syrup $9.00
Peking duck spring rolls, soy chili glaze $9.00
Peach barbecue pulled pork slider $9.00
Beef Wellington $9.00
Chicken Mushroom $9.00
Beef short rib shepherdds pi e, GF t a&t2t00 shel I,
Churrasco steak skewer, chimichurri sour cream $9.00
Chicken tandoori satay, raita sauce $9.00
Buffalo chicken lollipop, blue cheese fondue $9.00
Vietnamese chicken spring roll, soy ginger sauce $9.00
Sorghum candied bacon planks, brown sugar $9.00
Butter pecan shrimp, bourbon maple bacon marmalade $9.00
Tempura shrimp, sriracha aioli $9.00
Baked brie tart, GF tart shell, apricot jam, blackberry $9.00
Spanish Pita and tzatziki sauce $9.00
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INTERCONTINENTAL.
SPECIALTY SELECTIONS BUCKHEAD ATLANTA

All specialty selections require a minimum of 25 people

Sushid Maki Display Sliced Seasonal Fruit with Berries

California, spicy tuna, and vegetable rolls $16.00 per person

$45.00 (based on four pieces per person) Seasonal Vegetable Crudités

Chef's fee required at $125.00 Herb buttermilk dressing and red pepper
hummus
Sushid Maki and Seasonal Sashimi
$19.00 per person
$36.00 (based on four pieces per person)

Sushi chef and refrigerated case display
$200.00 per hour

Mediterranean Display

Hummus, baba ghanoush, cucumber raita,
grilled vegetables, artisan olives, spicy feta
cheese, crispy pita and sesame lavosh
cracker

$32.00 per person

Imported and Domestic Cheese
Cheese distinctions to include triple cream,

medium aged, dry aged and blue cheeses
from around the globe and just around the
corner, accompanied by dried fruits,
candied walnuts and artisan bread and
lavish display

$30.00 per person

Cheese and Charcuterie Display
$40.00 per person

Stone Crab Claws

$15.00 per piece (OctoberMay, season
and size availability may vary)
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INTERCONTINENTAL.

SPECIALTY STATIONS BUCKHEAD ATLANTA
All specialty selections require a minimum of 30 people. $125.00 per chef; three hours maximum
FINGER FOODS Shrimp and Grits ’
Taco Trolley el D, el sy e cheda
Carne asada, hatch chile chicken, corn and flour tortillas, 9 P 9
salsa bar and sonoran style guacamole $36.00 per person
$34.00 per person Add braised beef short ribs for an additional $4.00
Add grilled fresh catch of the season for an additional Add butter poached lobster for an additional $12.00
$4.00 Fried Chicken and Waffles
Hot Dog Trolley Logan Turnpike Mill grits waffle batter, crispy double

Mini all beef hot dogs and artisan style sausage, toppings  Pattered fried chicken thighs, julep bourbon glaze, and
to include: deli mustards, cheese sauce, New York style  traditional maple syrup

chili, Chicago relish, sauerkraut, traditional condiments $34.00 per person

$29.00 per person Poke Station
Banh Mi Minis Marinated ahi tuna, choice of marinated raw salmon or
Vietnamese barbecue chicken and pork, soft French rolls, 0asted soy glazed flaked salmon, banana leaf steamed =
cilantro cabbage slaw, jalapefio aioli jasmine rice. Served in take away boxes with chopsticks. &
' Toppings to include: pineapple, scallions, pickled ginger, &
$29.00 per person edamame, seasonal radish, togarashi spice with toasted
_ sesame seeds, crispy rice noodles, soy sauce, sriracha
Slider Bar sauce and sweet chili glaze
Angus beef burger or crispy chicken, pimento cheese,
chow chow mayo and pickle garnish $38.00 per person

$32.00 per person
Add crab cake slider for an additional $5.00

KNIFE AND FORK

Disco Mac & Cheese

Creamy Southern style macaroni and cheese, toppings to
include: barbecue pulled pork, braised beef short rib, five
cheese sauce, bacon pieces, scallions, spicy pork rinds,
caramelized onions, forest mushrooms, jalapefios, and
tomatoes

$36.00 per person
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INTERCONTINENTAL.

THE AMERICANO SPECIAY STATIONS BUCKHEAD ATLANTA
All specialty selections require a minimum of 30 people. $125.00 per chef; three hours maximum
CHARCUTERIE STATION RAW BAR
Three Meats Seafood items
Prosciutto sliced a la minute in front of the guest Oysters on half shell
Hard salami Clams on the half shell
Porchetta or wagyu bresaola Poached shrimp

Tuna Tartare

Salmon tartare
Poached lobster

Three Cheeses
Mini Parmigiano Reggiano

La Tur

Lagrein $75.00 per person
Accompaniments Accompaniments

Grissini Cocktail sauce

Charred honeyed grapes on the vine Creamy Mustard sauce

Truffled honey Prosecco mignonette

Spiced nuts Lemon wedges

Focaccia, pane carasau or carta di musica: if not available
artisanal crackers

$45.00 per person

PASTA STATION

Pasta (choose two):
Garganelle
Rigatoni
Campanelle
Creste di Gallo

Sauce (choose two):
Wagyu Bolognese with fonduta
Chefs signature pomodoro sauce tomato Basil parmigiano
Sausage and porcini ragu
Melted baby tomato with pesto Genovese

$45.00 per person plus action station fee
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() INTERCONTINENTAL.
CARVING STATIONS 7 BUCKHEAD ATLANTA

All specialty selections require a minimum of 30 people. $125.00 per chef; three hours maximum

Buttermilk Brined Turkey Breast
Orange cranberry sauce
Giblet gravy
Brioche rolls
$400.00 per item (Serves 20 people)

Spiral Cut Nueski Ham
Four Roses Bourbon julep glaze
Cheddar biscuits

$400.00 per item (Serves 30 people)

Tandoori Salmon
Raita sauce
Sesame lavosh

$450.00 per item (Serves 25 people)

Salt Crusted Cobia
Jicama green papaya slaw
White sangria beurre blanc

$500.00 per item (Serves 20 people)
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Tenderloin of Beef
Cabernet reduction
Pain de mie

$625.00 per item (Serves 20 people)

Herb Crusted Beef Striploin
Horseradish cream
Brioche rolls

$700.00 per item (Serves 30 people)

Smoked Beef Brisket
Georgia peach BBQ sauce
North Carolina vinegar mustard
Texas sliced bread

$600.00 per item (Serves 30 people)
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DESSERT STATIONS

InterContinental Dessert Buffet
A variety of miniature desserts and pastries

Select five items:
Lemon tarts
Chocolate éclairs
Fruit tarts
Chocolate crunch bar
Assorted macarons
Chocolate dipped cheesecake
Chocolate truffles
Somor es
Pretzel peanut tart

$24.00 per person

Donut Shoppe
Warm miniature donuts made in the room
Cinnamon sugar, chocolate, and berry sauces

$24.00 per person (minimum of 25 people)

Chef attendant required at $125.00

Southern Dessert Table
A variety of miniature desserts and pastries

Select five items:
Bourbon pecan tartlets
Red velvet cupcakes
Mini peach cobbler shooter
Caramel pretzel chocolate tartlets
Buttermilk chocolate cupcakes
Coconut cupcakes
Blueberry tartlets
Apple tarts

$31.00 per person
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Fosters Station

Warm bananas or peaches sautéed with
caramelized sugar and rum

Served to order over vanilla bean ice cream

$21.00 per person
Chef attendant required at $125.00

Coffee Station

Regular and decaffeinated coffee, selection of
specialty teas, whipped cream, chocolate
shavings, cinnamon sticks and seasonal
housemade cookies

$14.00 per person

MadeTo-Order Espresso Bar
Cappuccino
Café latte
Café mocha

$9.00 per drink (minimum of 15 and maximum
of 100 people; chef attendant required at
$125.00)

INTERCONTINENTAL.

BUCKHEAD ATLANTA
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PLATED DINNERS
Minimum of 25 people

SALAD

Artisan Greens Nicoise
Cucumber bow, marinated tomato,

haricot vert, feta cheese, grape tomato,

Kalamata olives, white balsamic
vinaigrette

Arugula and Frisee Salad

Radicchio cup, dried apricot, almond
crusted goat cheese, port vinaigrette

Napa Salad

Baby romaine heart, red and green
grapes, Point Reyes blue cheese,
Cabernet, pickled red onion, candied
walnuts, créme fraiche dressing

Roast Duo of Beets

Carpaccio, goat cheese, orange
supreme, spiced pecan, citrus
vinaigrette

Tomato Caprese Salad

Mozzarella, nufree pesto marinade,
aged white balsamic reduction, basil
essence

Gem Wedge Cobb

Cucumber, grape tomato, bacon, egg,
blue cheese, green goddess dressing

MAIN COURSE

Sangria Marinated Prestige Farms

Chicken Breast

Paella couscous, baby rainbow carrots,

herb infused Veloute
105.00 per person

Spinach & Feta Stuffed Chicken

Breast

Farro pilaf with surdried tomato
pesto, slightly charred broccolini,
caramelized onion Veloute

$110.00 per person

Soy Ginger Glazed Salmon

Coconut purple sticky rice, steamed
bok choy, shaved radish and carrot
salad, togarashi oil

$112.00 per person

Everything Crusted Salmon

Chive hash brown cake, tomato caper
relish, shaved fennel and radish salad,
lemon infused cream

$112.00 per person

Harissa Crusted Gulf Cobia

Sultani basmati rice, almond honey
glazed baby carrots, citrus mint
emulsion

$112.00 per person
Braised Beef Short Rib

Spinach and aged cheddar colcannon,

duo of asparagus, marinated tomato
Irish whiskey infused jus

$118.00 per person

New York Strip "Filet"

Creamed kale, rosemary punched
potatoes, Bearnaise emulsion

$118.00 per person

Southeast Family Farms Beef

Tenderloin French onion potato gratin,
sautéed spinach, baby radish, port
reduction

$155.00 per person
DUAL ENTREE

Prestige Farms Chicken Breast
and Seared Atlantic Salmon

Baby rainbow carrots, pearl barley and

mushroom risotto, asparagus chive
cream

$148.00 per person

Roast Chicken Breast
with Short Rib Duo

Horseradish whipped potato, natural

jus, charred Brussels sprouts, Prosecco

emulsion
$150.00 per person
Grilled Beef Tenderloin and

Gremolata Crusted Grouper

Boulangere potatoes, beurre rouge,
duo of asparagus

$155.00 per person
DESSERT

Peach Tart

Bourbon creme anglaise, candied
Georgia pecans

Carrot Cake

Cream cheese icing, orange cinnamon

caramel sauce, candied walnuts

Chocolate Hazelnut Ganache Tart
Toasted marshmallow, salted chocolate

sauce
Chocolate Mousse Crunch Bar

and French Macaron

Chocolate shavings, vanilla Chantilly,
raspberry gel

Tuxedo Chocolate Brilée

Espresso chocolate sauce, crystallized

raspberries

Profiteroles

Honey peach reduction, almond orange

crumble, candied citrus, vanilla
Chantilly
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INTERCONTINENTAL.

BUCKHEAD ATLANTA

Plated Dinner Enhancements

Goat cheese and caramelized onion
tart, micro basil and aged balsamic

syrup
$14.00 per person

Exotic mushroom arancini, Parmesan
cream, wilted arugula

$14.00 per person

Kobe steak tartar, sunny side up quail
egg, truffled potato frites

$24.00 per person

Gluten free crab cake, roast corn salad,
choux choux remoulade

$17.00 per person

Seasonal mushroom veloute, truffle
chive essence

$5.00 per person

Curried cauliflower soup, fennel
paprika oil

$12.00 per person

Shrimp and chorizo catalan soup, green
garlic oll

$13.00 per person
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INTERCONTINENTAL.

DINNER BUFEFETS BUCKHEAD ATLANTA
Sunday Supper Southern Barbecue Southern Seafood Steakhouse
Creamy chicken pot pie soup Baked potato soup, sour cream, Low country seafood stew, Carolina Lobster bisque, whipped truffle creme
Chopped romaine and radicchio salad, ~ chopped bacon and cheddar cheese plantation rice fraiche
dried cranberry, spiced walnuts, feta Pimiento cheese pasta salgd, Cavatappi. Blue crab deviled eggs, Cajun spiced Individual petite wedge salad, iceberg,
cheese, grape tomato, cucumber, white  cucumber, celery, sweet pickle, saltine  cracklins grape tomato, cucumber, blue cheese,
balsamic vinaigrette, blue cheese dressingcrumble Broccoli and dried fruit salad, shredded ~ candied bacon strip
Double battered fried chicken Purple cabbage cole slaw, rainbow carrots, sour cream dressing Caesar salad, Parmesan cheese, creamy
Herb marinated salmon, grilled orange ~ C&'TOts, agave vinegar dressing _ Seafood cobb salad, poached rock dressing, Spanish anchovy, focaccia
slices, mimosa emulsion Blackened gulf grouper, lemon chive shrimp, smoked salmon, diced chicken, ~ crouton
Yankee pot roast beef short ribs, baby butter grape tomato, cucumber, avocado, asher Chicken cordon bleu, Parma ham
carrots and crispy leeks Baby back ribs with peach moonshine blue cheese, hard boiled eggs, citrus crusted chicken breast, exotic
. glaze vinaigrette, creamy buttermilk dressing mushroom fricassee, brie fondue
Yukon gold mashed potatoes, chicken ) } i i i o
gravy Smoked Southeast Family Farms beef ~ Chicken and dumplings, roast chicken Salt roasted prime rib, port wine jus and
Oven roasted cauliflower and broccolini brisket, bourbon infused jus breast, creamy I_|ght chicken jus, oven horseradish _cream _
carani.and cheese. five cheese sauce roasted mire poix vegetables, steamed  szimon wellington, creamed spinach
Chocolate sémores t Y3cgrgniandcheesg, five ghgeg " dumplings o ' .
; aged cheddar’crust filling, pastry shell, champagne emulsion
meringue J Sustainably harvested gulf cobia, charred g h oni tat tin. Gruve d
. i i i ' rench onion potato gratin, Gruyere an
Peach tartlet, bourbon Chantilly Field pea succotash, pickled okra, mire tomato coulis, herb garden pesto forina cheesgbralég Y

poix vegetables

Country bread pudding, caramel sauce Charred Brussels sprouts, sorghum g:lz?;/vfish mague choux, pancetta, pickled geg salt roasted asparagus, grilled Roma
$110.00 per person sweet and sour glaze _ tomato

Pecan tartlet, Chantilly, chocolate deco Vegetarian collard greens Fine herb and Boursin cheese risotto

Old fashioned donut holes, peach dipping IHoney roaste:j red potatoes, thyme Roasted white chocolate panna cotta,

sauce emon sea salt caramel kettle corn

Seasonal dropped biscuit cobbler Lemon meringue bar, toasted merlhgue Chocolate mousse cake

Butter pound cake, fresh strawberries Creme brilée tart with raspberry
$115.00 per person Beignets and assorted sauces Carrot cake bar, cream cheese icing,

$125.00 per person chocolate pearls

$155.00 per person

All dinner buffets require a minimum of 40 people. All dinner buffets include warm rolls and sweet but-
ter, freshly brewed regular and decaffeinated coffee, and selection of specialty teas.
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() INTERCONTINENTAL
BARBECUE DINNER EXIREENCE BUGKEEAR: AT LANIA
Experience the local Southern flavors in an outdoor setting

Ham Bar Selection Traditional Sides
Three selections of artisanal Southern ham Mac and cheese
Two seasonal selections of house made Roasted Brussels sprouts
charcuteries Grilled seasonal vegetables

Three seasonal selections of local cheeses

Homemade biscuits, crackers, and pickled Dessert Table

Select five items:

vegetables
) Bourbon pecan tartlets

Chopped Salad Station Red velvet miniature cupcakes

Chopped romaine, cucumbers, tomatoes, Peach tartlets

grapes, peanuts, bacon, blue cheese, and lemon .

vinaigrette Peanut butter and jelly tartlets

i Buttermilk chocolate miniature cupcakes

Off the Girill

Miniature apple tarts
Lemon pound cake

Select four items:

Sliced tomahawk steaks (add $10.00 per
person)

CocaCola® glazed chicken
Bourbon barbecue pork ribs
Artisan sausages
Blackened jumbo shrimp
Marinated local catch

$160.00 per person (minimum 50 people) Grill Chef $125.00++ (1 per 50)
Price includes freshly brewed regular and decaffeinated coffee, and select teas.
Price available upon request.
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BAR

Premium Brands
Ketel One® Vodka
Bombay Sapphire® Gin
Chivas Regal® 12 Scotch
Crown Royal® Whiskey
Buffalo Trace® Bourbon
Bacardi Ochos® Rum
Jose Cuervo® Gold Tequila

Select Brands
Smirnoff® Vodka
Beefeater® Gin
Dewar 6sE Scotch
Canadian Club® Whiskey
Jim Beam® Bourbon
Bacardi® Rum
Sauza Blanco® Tequila

$14.00 per drink $16.00 per drink

Unlimited Servicé Premium
Premium Brand Liquor

House Red and White Wines Premium Red and White Wine

Premium and Domestic Beers, Premium and Domestic Beers

Soft Drinks, Mineral Waters, and Juices  Soft Drinks, Mineral Waters and Juices

Unlimited Servicé Select
Select Brand Liquor

$24.00 per person/first hour $28.00 per person/first hour
$17.00 per person/each additional hour  $18.00 per person/each additional hour

Premium Beer Cordials
Heineken®, Corona®, Amstel® Light, Grand Marnier®, Baileys® Irish Cream,
Stella Artois®, SweetWater® 420, Blue Kahlia®, Romana Sambuca®, Amaretto
Moon®, Samuel Adams® di Saronno® and Courvoisier® Cognac

$10.00 each
Domestic Beer

Miller® Lite, Bud Light®, Coors Light®,

Michelob Ultra®
$9.00 each

$17.00 each
Soft Drinks

CocaCola®, Diet Coke®, Sprite®,
Tonic Water, Club Soda, Ginger Ale

$6.50 each

Please note, the brands listed above are subject to change and are based upon availability.
Consuming raw or undercooked seafood, shellfish, meat, poultry or eggs may increase your risk
of food borne illness. All prices are subject to a taxable 25% service charge, an 8.9% sales tax on
food and beverage, and 3% tax on liquor sales.
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BUCKHEAD ATLANTA
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