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Special Wedding Buffet Menu

November 2009, January & February 2010

Choice of Two (2) Butler Passed hors d’oeuvres:

Coconut Crusted Chicken with Plum Ginger Sauce
Spanakopita ~ Spinach and Feta in Phyllo
Vegetarian Spring Roll with sweet Thai chili sauce
Brie Cheese with Spiced Apple and Walnut Chutney
Red and Yellow Tomato Bruschetta with Kalamata Olive Crouton

Tortilla Wrapped Smoked Duck with figs and Goat Cheese

BUFFET

Wild Mushroom Salad
With Marinated Bell Pepper and Fresh Herbs
%k k ok
Colorful Mixed Greens with all the Condiments

Two Choices of Dressing
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Penne Pasta Salad with Grilled Vegetables,
Olives and tossed in a Light Vinaigrette
* ok ok
Flank Steak Roulade Stuffed with Caramelized Peppers,

Onions, Spinach, Balsamic Jus and Cous Cous
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Marinated Grilled Rosemary-Lemon Chicken

with Beurre Blanc, Oven Dried Cherry Tomatoes
And Roasted Red Potatoes
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Herb Crusted Salmon Filet
with Yellow Tomato Coulis And
Rice Pilaf
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Sautéed Vegetable Medley

Includes Three (3) Hours of Deluxe Brand Bar

$90.00 ++per person

Customary 22% Taxable Service Charge and 7% Tax

Chareau Elan Winery & Resort * 100 Rue Charlemagne ¢ Braselton Georgia 30517
Tel: 678/425-0900 * Fax 678/425-6000 = www.chateauelanatlanta.com

>,
N 0S—




( ')//;,,:/,-‘,, 721

SPECIAL WEDDING PLATED MENU
November 2009, January & February 2010

Choice of Two (2) Butler passed hors d’oeuvres:
Coconut Crusted Chicken with Plum Ginger Sauce
Spinach and Feta in Phyllo
Vegetarian Spring Roll with sweet Thai chili sauce
Brie Cheese with Spiced Apple and Walnut Chutney
Red and Yellow Tomato Bruschetta with Kalamata Olive Crouton

Tortilla Wrapped Smoked Duck with figs and Goat Cheese

Choice of Salad:

Caesar Salad
Crisp romaine lettuce with fresh shaved parmesan, croutons and house made dressing

Colorful mix greens with plum tomatoes, cucumber,
carrot cutls and herb vinaigrette

Choice of Entree:

Grilled beef medallions with roasted gatlic-herb whipped potatoes,
seasonal farm vegetable, accompanied by red wine reduction

Stuffed free range chicken breast with sun dried tomatoes, spinach & ricotta cheese, wild mushroom risotto
and a roasted red peppet-tomato coulis

Dessert:
One white and one dark chocolate covered strawberry with your wedding cake

Includes Three (3) Hours of Deluxe Brand Bar

$90.00 ++per person

Customary 22% Taxable Service Charge and 7% Tax

Chareau Elan Winery & Resort * 100 Rue Charlemagne ¢ Braselton Georgia 30517
Tel: 678/425-0900 * Fax 678/425-6000 = www.chateauelanatlanta.com
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