THE WARREN

T}'ﬁc Warren Luncheon Fartg Menu

The Warren can accommodate Seated | uncheons up to 80 PcoPIc inside and an additional
40 Pcoplc outside on our Patio. We are not norma”g open for lunch, so lunch Partics will
usua"g have Thc Warrcn comPlctc|3 to thcmsclvcs, cxccPt on Sunclay when we are open for
Brunch and will be happy to accommodate your Part3 of any size. To ensure your Partg or
event is cxactly as you wish, The Warren has dcvclopcd several food and bcvcragc oPtions

from which you may choose.

The Warren also offers other sPccialtg items such as floral c!csign and décor, Pcrsonalizcc]
Guests Cards, audio visual cquiPmcnt, several music oPtions, and our several music oPtions. If
you have questions or suggestions, Plcasc do not hesitate to discuss them with our [ vent
Coordinator. We are always open to 5Pccial requests and worldng outside of the oPtions
listed below.

f:inaug, it is our desire to make your function as fabulous and fun for you as Possiblc. T o that
cnd, we have Prcparcd an E_vcnt Agrccmcnt SO We can agree on all the details of your Party
ahead of time. Hcasc review the Agrccmcnt and let us know if you have any qucstions. We

look forward to working with you on your event.

Sinccrclg,

Kristi Warren |- vans
Owner

Club: 818 N. Highland Avenue Atlanta, GA 30306 | 404-475-1991
Offices: 1874 Piedmont Avenue Suite 380C Atlanta, GA 30334 |404-789-3999
www.TheWarrenCityClub.com



Scated Luncheon Menu

]__igl':ter Fare $15 Per Person

Entrees - C[‘roose two to offer your Guests

Girilled Salmon (Caesar Salad
SPinaclﬂ Salad with Cranberries & Blue (Cheese topped with Girilled Chicken

Breast

Searecl A}’H T una Salad with Ginger APPIe Slaw and Wasabi Dressing

Qpiche Florentine with a Mixed Berry Salad

T uscan Tur‘(ey Sandwich with Avocado, Sprouts, Cucumbers, Raclish and [Jerbed
Cheese served on rustic bread with Sliced Me]on

Desserts—~ Choose one to offer your 6uests:

Seasonal (Gelato with Firouette (Cookie
(Cinnamon \/ani”a Yogurt with \/ani”a Waxcer
Sautéed Peaches with creme

Fruit T art

Angel Food Cake [Tresh Seasonal Berries

Sandwiches, Soups and Sides $18 Fer Ferson*

Soups -~ C[ﬁoose two to offer your Guests; served as a l:irst Course

Chicken Orzo

Chicken T ortilla

\/egetab]e SOUP

APPle But’cemut Squash

Chi”ed Cucumberjalapeno Bisque
Traditionai Gazpacho

2 5andwiches - Choosc two of the Fo“owing to offer your GUCsts:
o Roasted Veggic Wrap served ina Soft Flour T ortilla
o (Chicken Caesar Wrap served in a soft Flour T ortilla
. Open Faced T una Melts, served on Wheat Pread

Gri”ecl | ime Chicken desacli”as served with Salsa and Sour Cream

° Southem Kuben with Ham, Swiss Cheese, Coleslaw and Kancl’r Dressing
L Warren Burger
Sides ~ Choose one of the {:o"owing to offer your uests with their Sandwiches:

Mixed (ireens with ] omatoes and Cucumbers
Mediterranean Fasta Sa!ac{



o [ruit Salad
L] SWCCt Fotato To‘cs
o RedPliss Mashed [Potatoes
° Fhl”y Créme Cl"‘lCCSC (rits
Desserts— Choose one to offer your Guests:
° Scasonaf Gelato with Firouctte Cookie
° C!‘locofa’ce Mousse
° Chocolate ChiP Cookies
o [resh Perries & (ream

Convcrsational Mca] $22 Fcr Fcrson*

Salad Coursc —~ Choosc one of the {:ollowing to offer your Gucsts:

o Mixed ]:ielcl (Greens with Cherrg T omatoes

° Organic Spinach Salad tossed with Cranberries, \/\/alnuts, and Blue Cheese ina Raspberry

\/inaigrcttc

e Warren Caesar Salad with crisp Romaine, [House Made Dressing
E_ntréc Coursc -~ C]’IOOSC two of the Fo"owing to offer your Gucsts:

e [Jouse Made \/ege’cable Lasagna

o [ettuccini with Grilled Summer Corn, Chcrrg T omatoes, and [Tresh Pasil

o  (rilled Chicken Preast with Jasmine Kice

e Southern Stgle Buttermilk [Tried Chicken with mashed potatoes

° Bacon~wrapped Chickcn Preast withjasminé rice

o Meatloaf with a Cormqakc Crust with mashed potatoes

° Tilapia T acos with Jalapeﬁo Aloli with corn & bean salsa

e New Orleans Stglc Chickenor Sausage Jambalaya

chctablcs ~ Choose one of the Following to offer your uests with their [ ntrees:
J Sautéed Green Beans
e (rilled Cormnonthe Cob
° Gri”ecl Asparagus
L Sautéed Co”arc} Greens
° SPiced and Steamed Proccoli
° Cinnamon Carrots
Dcsscrt Coursc ~ Choosc two of the Fo“owing to offer your Gucsts:

o (Chocolate Raspberry Tart with Sea Saltand FVOO

° C!neesecakc Fecan Fic

° Seasonai Gelato with Firouettc Cookie



Creme Brulee

Keg | ime Pie
(Cheesecake Fecan Fie
FPeach Cobbler

| ingering Afternoon $28 PerPerson*

APPctizcrs ~Choosc one of the Fo“owing to offer your (uests Familg stylc on the table:
o [Jouse Made CHPS served with Balsamic & Onion Creme Fraiche
e (Cucumber Cream Cheese Canapés
o \Warm (Goat (heese & Artichoke Dip with Crispg T ortillas
o Prie é»APPle Honcg Putter on Baguet’te with Orarxgc /est
e [imento Cheese & Pacon CanaPés
Sa]ad Coursc —-C[‘;oosc two of the Fo"owing to offer your Gucsts:
o Mixed ]:ielcl (Greens with C}werrg T omatoes
° Organic Spinach Salad tossed with Cranberries, Walnuts, and Plue (Cheese in a Raspbcrrg
\/inaigre’cte
e Warren Caesar Salad with crisp Romaine, [House Made Dressing
]:_ntréc Coursc ~ Choosc three of the Fo”owing to offer your Gucsts:
° Shrimp Qpesac}i”a with corn & bean salsa and rice

° Tilapia T acos with Jalapeﬁo Aloli with corn & bean salsa and rice

° Bacon~wrapped Chickcn Preast withjasminc Kice and sautéed 5Pinac}1

e Blackened Red SnaPPer toPPecl with a [Tresh FineaPP]c Salsa withjasmirxc rice and mixed
vegetab]es

° Fcpper~rubbed rﬂangar Stcak served with Mashccl Fotatocs and sautéed spinach

Dcsscrt Coursc ~ Cl’woosc one of thc Fo"owing to offer your Gucsts:

e (Chocolate Raspberrg T art with Sea Salt and F VOO
° Chéesecakc Fccan Fie

o  Seasonal (Gelato with Firouette (Cookie
] Crémc Bru]cc

° Keg | ime Fic

° Cheesecake Fecan Fic

o [each Cobbler



