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Historic Anderson Mansion  
Weddings and Receptions 

 
 
The following information has been designed to help you begin planning and budgeting for your wedding and 
reception at the Historic Anderson Mansion.  Each wedding and reception is special and unique with its own set 
of circumstances; therefore all planning and pricing will be specific to your particular event.  However, you 
may use the pricing information in this package to determine the type event which best reflects your ideas and 
own personal style. 
 

The Historic Anderson Mansion is managed and operated by: 
 

Carriage House Catering 
57 Whitlock Ave 

Marietta, GA 30064 
Ph:  770-426-1530 
Fax:  770-919-9620 

www.carriagehouse-catering.com 
www.andersonmansion.com 

 
Mansion Hours of Availability for Weddings and Receptions 

 
Monday – Friday Evenings  7:00 pm – 10:00 pm 
Saturday Day    any three hours ending by 4:00 pm 
Saturday Evening   7:00 pm – 10:00 pm 
Sunday    any 3 hour period, ending by 10:00 pm 
 
 
Wedding Ceremony 
 
The Mansion is a beautiful and romantic setting built in 1900 and is available for weddings when the reception 
is held here also. 
 
The Wedding Ceremony fee is $500.00 and includes the following: 
 
A Wedding Director who will meet with you three times, once to plan your wedding ceremony, next to direct 
your rehearsal and finally to direct the wedding. 
 
Use of the Mansion for your rehearsal as well as chairs and chair set-up for your wedding.  The Mansion uses 
white wooden chairs in your indoor wedding area. 
 
A Bride’s changing room, available two hours before your event until the end of your reception. 
 
The Mansion has, at no extra charge, for your use if desired, decorative pedestals to display plants or flowers, 
and a unity candle holder. 
 
 
Wedding Reception 
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Wedding Receptions at the Historic Anderson Mansion include the following: 
 
Food for your reception is provided by Carriage House Catering.  They will meet with you to custom plan your 
reception.  As every wedding reception is special and unique, they will do their best to make your dreams come 
true in a most delicious way. 
 
A traditional wedding tiered wedding cake, the style and flavors to be chosen by you and served by the catering 
staff to your guest. 
 
Linens in your choice of colors for the food, cake and beverage stations – the caterer has a large array of colors 
and prints for you to select from. 
 
Your choice of ivory, white or black linens for the seating tables. 
 
Tables and chairs are included for your guest, the number determined by the type of food you have selected and 
the number of guest expected.  The caterer will provide floor plans to show the set-up for your event. 
 
Set-up and clean-up of all catered items. 
 
Uniformed servers. 
 
Dishes, glassware, silverware, serving pieces. 
 
The rooms in the Mansion used for the receptions include the Anderson Room, the Green Room, the Marietta 
Room, the Heritage Room, the main entrance area, the front porch, and the back porch. 
 
Time allocated for the Reception is three (3) hours.  You can have two hours before the start of the Reception to 
decorate and to have your vendor’s set-up. 
 
Wedding Reception Pricing 
 
    20 guest 30 guest 40 guest 50 guest 
 
Masterpiece Menu 5 items   $1900   $2850   $3800   $4750 
 
Masterpiece Menu 7 items   $1960   $2940   $3920   $4900 
 
Mansion buffet Dinner   $2100   $3150   $4200   $5250 
 
Mansion Seated Dinner   $2240   $3360   $4480   $5600 
 
The final Wedding Reception price will be adjusted to the number of guest you provide to us two weeks before 
the event.  Estimates of the overall price will be used until that time. 
 
Additional items may be added to menus and will be quoted by the caterer.  The wedding cake can be deducted 
from the menus, see the caterer for a cake credit.  If you supply your own wedding cake, the caterer will proved 
table, plates, linens and cake cutting at no addition charge. 
 
Georgia sales tax of 6% will be added to the reception and wedding fees.  There is no service or gratuity fee 
added. 
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Reservation and Security Deposit:  For events at the Mansion, a $1000.00 non-refundable Reservation 
Deposit is due at contract signing in order to reserve the Mansion.  The deposit will be applied to the cost of 
your event. 
 
A $500.00 Security Deposit is required two weeks before your event and is refundable two weeks after your 
event.  Any loss or damage to the Mansion will be deducted from the Security Deposit. 
 
Payment Schedule:  For your convenience, you may charge the second payment (due four months before your 
event) and the third (final) payment (due two weeks before your event).  Your Reservation and Security 
Deposits must be paid in either cash or by check. 
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Carriage House Catering and Special Events 
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Baked Tilapia Tenders 
Accompanied by a tangy Remoulade Sauce 

 
Asian Beef Teriyaki Skewers 

 
Chicken Salad Canapés  
with Grapes and Walnuts 

 
Miniature Cocktail Meatballs 

Teriyaki or Burgundy Sauce 
 

Hot Crab Dip 
Served with Flat Breads and topped with Freshly Grated Parmesan Cheese 

 
Honey Pecan Spiced Chicken Bites 

Served with Sour Cherry Sauce 
 

Penne Pasta with Alfredo or Roasted Tomato Marinara 

    Home Style Chicken Tenders 
Served with BBQ Sauce and Honey Mustard 

 
Fig and Goat Cheese Puff 

Served with Balsamic Glaze 
 

Fried Calamari 
Served with Chicken 

 
Gorgonzola Blue Cheese Cake Torte 

Served with Walnuts and Crackers 
 

Fresh Fruit 
Served with Mint Whipped Cream 

 
Domestic Cheeses  

Served with Grapes and Assorted Cracker

Freshly Grated Parmesan Cheese 
 

Miniature Crab Balls 
Served with Remoulade Sauce 

 
Seasonal Fresh Roasted Vegetables 

Served with Roasted Red Pepper Vinaigrette 
 

Chocolate Fondue 
Served with Pound Cake and Brownies 

Hot Spinach Dip 
Served with Assorted Crackers 

 
Imported Cheeses (add$1.00 per person) 

Gorgonzola,  Brie  and Fontina 
Served with Grapes and Crackers 

 
Spicy Shrimp Cocktail (add $3.00 per person) 

Cocktail sauce 

 
Mini Twice Baked Potatoes 

Served with Bacon 
 

Miniature Finger Sandwiches 
Served with Chicken Salad, Cream Cheese and Cucumber and Pimento 

Cheese 
 

Cieligini Mozzarella, Grape Tomato and Basil Salad 

Lump Crab Cakes(add $1.00 per person) 
Served with Wasabi Caviar 
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Served with Crackers and Strawberries 
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Prosciutto Wrapped Asparagus 
                                              Topped with Fresh Basil                                                                                                                      Served with Lemon Aioli 
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Carriage House Catering and Special Events 
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Stations 
 

Choice of one of the following Stations: 
 

Chef Attended Carving Station  
with Choice of 

 
Herb Roasted Top Round of Beef 

Herb Roasted Beef Tenderloin(add $5.00 per person) 
Sage Rubbed Turkey Breast 

Smoked Ham 
Served with Assorted rolls and, horseradish sauce, grain mustard and aioli 

 
Stoned Ground Grits Station 

Including: 
 

Three Cheese Grits 
Chipotle Grits 

Shrimp and Grits with Tasso Ham Gravy 
Served with Bacon, Cheese, Tomatoes and Chives 

 
Italian Pasta Station 

Including 
 

Penne Pasta, Tortellini Pasta and Bowtie Pasta 

Beverages 
 

Choice of one: 
 

Sparkling Wedding Punch 
 

Sweet and Unsweetened Iced  Tea & Lemonade 
 

Gourmet Coffee Station 
With Whipped Cream and Chocolate Shavings 

�
�

Wedding Cake 
 

Traditional Pound Cake and Butter Cream Icing 
With flavor and design choices 

�
 

Fondant, Gum Paste and elaborate designs may cost extra 
 

�

Meatballs, Olive Tapanade, Parmesan Cheese 
                                  Served with Alfredo and Marinara 

 

Mashed Potato Station 

 
 
 

Including 
Garlic Mashed Potatoes and Mashed Sweet Potatoes 

 

Served with Cheddar Cheese, Bacon , Chives, Sour Cream, Brown Sugar and 
Pecans 

 
 

 
Additional Items are available 

Ask your Sales person about Grooms Cake, Flowers or a menu item you desire but didn’t see 
We want to help make the wedding reception of your dreams 

Also Included 
White, black or ivory  linens for seating tables, your choice of accent color linens for buffet tables, wait staff, china plates, 

silver serving pieces,  and silver chafing dishes. 
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www.carriagehouse-catering.com 
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Carriage House Catering and Special Events 
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Please choose two 
 

Warm Spinach and Parmesan Dip 
Served with New York Flat Breads 

 

Domestic Cheese Platter 
Served with Fruit Garnishes and An assortment of Crackers 

 
Fresh Fruit Display 

 
Artichoke Parmesan Savory Cheese Cake 

Served with French Mini Toasts 
	

Cold Charleston Crab Spread 
Served with an Assortment of Crackers 

 

Asian Salmon Cheese Torte 
Served with Wasabi Caviar and Rice Crackers 
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Please choose one 
Mixed Field Salad 

With Fresh Seasonal Fruit and Vanilla Vinaigrette 
Traditional Caesar 

Spinach Salad 
With Pecans, Pears, Gorgonzola, and Pecan Balsamic Vinaigrette 

Seasonal Tossed Garden Salad 
With Parmesan Peppercorn and Golden Italian Dressings 
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www.carriagehouse-catering.com 



 7

 
Carriage House Catering and Special Events 
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Please choose two 

 
Wild Mushroom Stuffed Chicken Breast 

           Served with Truffled Veloute 
 

Roast Pork Loin 
Served with Apple Cider Bacon Glaze 

 

Herb Roasted Artichoke Chicken�
Served with Red Pepper Vinaigrette  

	

Grilled Chicken With Tomato Vodka Sauce  
Served over Penne Pasta 

	

Sautéed Tilapia  
Served with Pomegranate Sauce 

 

London Broil 
Served With Wild Mushroom Demi Glaze 

 

Chicken Parmesan 
Served with Marinara Sauce and Parmesan Cheese 

 

Grilled SALMON 
Served with Pesto Cream Sauce 

 

Vegetable Lasagna 
Severed with Spinach and Fresh Ricotta Cheese 

�
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Carriage House Catering and Special Events 
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Choice of Two 

Red Skin Mashed Potatoes 
Herb Roasted Potatoes 

Wild Rice 
Penne Alfredo 

Fresh Green Beans 
Sautéed Seasonal Vegetables 
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Served with Honey Butter 
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With Whipped Cream, and Chocolate Shavings 
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Carriage House Catering and Special Events 
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Polenta topped with Red Pepper 

Miniature Crab Cakes with Remulade Sauce 
 

%(�������4�����"�
Served with Candied Pecans, Dried Cranberries, Pear Confit, Blue Cheese, and  

Home Made Pecan Balsamic Dressing 
 

'��	���"�)���"���
May include Croissants, Brioche and Silver Dollar Rolls 

Served with Honey Butter 
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Served with Apple Cider and Bacon Glace 

Or 
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Served with a Sherrie Veloute 
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Carriage House Catering and Special Events 
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Spinach and Goat Cheese Puff with Red Pepper Vinaigrette 
Brie and Raspberry Bites 
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Served with Citrus segments Pistachios, Shaved Romano Cheese,  
Pistachio Vinaigrette and Pomegranate Molasses 

 
'��	���"�)���"��

May include croissants, Brioche and Silver Dollar Rolls 
Served with Honey Butter 
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Served with Red wine Fumet 
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Carriage House Catering and Special Events 
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Fig and Goat Cheese Puffs with Balsamic Molasses 
Pear, Bacon, and Gorgonzola Bruschetta 
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A Salad of Mixed Greens served with Fresh Mozzarella, Vine Ripe Tomato,  
Extra Virgin Olive Oil, Balsamic Vinegar, Fresh Cracked Pepper, and Sea Salt 
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May include croissants, Brioche and Silver Dollar Rolls 
Served with Honey Butter 
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served with Lemonchello Buere Blanc 
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Carriage House Catering and Special Events 

 
 

Bar Service 
Carriage House Catering does not have an alcohol license however you may 

provide your own alcohol.  We will provide Insured, Professional Bar Tenders. 
 

 Bar Tenders are at a cost of $150.00 each for your event. 
 

Beer and Wine and Champagne Service 
Includes bar tables draped to the floor with linen, ice, glassware, bar snack mix, 

and napkins. 
$4.00 per person 

                                       $3.00 per person (using plastic bar ware) 
 

Full Service Bar 
Includes bar tables draped to the floor with linen, ice, soda, fruit juices, mixers, 

glassware, bar snack mix, and  napkins. 
$5.00 per person 

                                       $4.00 per person (using plastic bar ware) 
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