RECEPTION
A TASTE OF BUCKHEAD LIFE

Hors d’oeuvres are passed butler style for groups of 50 guests or more.

Pano’s Signature Crispy Cold Water Split Lobster Tail, Honey Mustard Sauce
(One per person)
Pano’s & Paul’s

Lobster Bisque Cappuccino
103 West

Warm Maytag Blue Cheese Chips
Buckhead Diner

Roasted Prime Aged NY Strip Sirloin with Ping Pong Brioche, Horseradish Cream Sauce
(Stationed, Carved, $100 Carver Fee)
Chops/Lobster Bar

Braised Beef Short Rib Ravioli
Pricci

Mini Chicken Taco, Green Chile Grits
Nava

Assorted Sushi Display
(Four pieces per person)
Atlanta Fish Market

Spanakopita, Spinach-Feta Filling, Tzatziki Yogurt Sauce
Kyma

Crab Spring Roll, Honey White Soy Sauce
BluePointe

DESSERT TABLE
(with Pano’s Private Reserve Coffee and Select Teas)

Petite White Chocolate Banana Cream Pie
Buckhead Diner

Chef Joseph’s Petite European Desserts
103 West

Menus are seasonal and subject to change.
All prices are per person and are subject to a taxable 20% service charge and 8% sales tax.
Prices to be confirmed 30 days prior to the event.  09/09



