Historic Anderson M ansion

Seated Dinner M enu #1

PASSED HORS D’ OEUVRES
Polenta topped with Red Pepper
Miniature Crab Cakes with Remulade Sauce

SPRING MIX SALAD
Served with Candied Pecans, Dried Cranberries, Pear Confit, Blue Cheese, and
Home Made Pecan Balsamic Dressing

ASSOR TED BREADS
May include Croissants, Brioche and Slver Dollar Rolls
Served with Honey Butter

RED SKIN MASHED POTATOES
SEASONAL FRESH SAUTEED VEGETABLES

OVEN ROASTED PORK LOIN

Served with Apple Cider and Bacon Glace
OR

OVEN ROASTED CHICKEN BREAST
Served with a Sherrie Veloute

CREME BRULEE

SWEET TEA
&
GOURMET COFFEE

65 WHITLOCK AVE, MARIETTA, GA. 30064 /770.426.1530
WWW.ANDERSONMANSION.COM



Historic Anderson M ansion

Seated Dinner M enu #2

PASSED HORS D’ OEUVRES
Spinach and Goat Cheese Puff with Red Pepper Vinaigrette
Brie and Raspberry Bites

MIXED GREEN SALAD
Served with Citrus segments Pistachios, Shaved Romano Cheese,
Pistachio Vinaigrette and Pomegranate Molasses

ASSOR TED BREADS
May include croissants, Brioche and Slver Dollar Rolls
Served with Honey Butter

ROASTED CENTER CUT OF BEEF TENDERLOIN
Served with Red wine Fumet

GARLIC WHIPPED RED SKIN POTATOES
SAUTEED ASPARAGUS WITH LEMON ZEST BUTTER
PEACH PANNA COTTA

SWEET TEA
&
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Historic Anderson M ansion

Seated Dinner M enu #3

PASSED HORS D’ OEUVRES
Fig and Goat Cheese Puffs with Balsamic Molasses
Pear, Bacon, and Gorgonzola Bruschetta

ENSALADA CAPRESE
A Salad of Mixed Greens served with Fresh Mozzarella, Vine Ripe Tomato,
Extra Virgin Olive Oil, Balsamic Vinegar, Fresh Cracked Pepper, and Sea Salt

ASSOR TMENT OF BREADS AND ROLLS
May include croissants, Brioche and Slver Dollar Rolls
Served with Honey Butter

GRILLED SALMON
served with Lemonchello Buere Blanc

PESTO RISOTTO
HERB ROASTED GRAPE TOMATOES AND YELLOW SQUASH

TIRAMISU

SWEET TEA
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