DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

PLATED LUNCHES

Includes Iced Tea, Freshly Brewed French Roast Caffeinated and Decaffeinated Coffee,
Assorted Hot Herbal Specialty Teas and Rolls with Butter

First Course
(Choose One)

Chef’s Soup of the Day

Mixed Field Greens
Grape Tomatoes, English Cucumbers, Julienne Carrots
Balsamic Vinaigrette

Georgia Spinach Salad
Sliced Poached Pickles, Cherry Smoked Bacon, Caramelized Onions, Diced Eggs
Peach Vinaigrette

Classic Caesar Salad
Hearts of Romaine, Garlic Croutons, Shaved Aged Parmesan, Grape Tomatoes
Creamy Caesar Dressing

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

PLATED LUNCHES

Second Course
(Choose up to two)

Grilled Herb Marinated Breast Garlic Parmesan Crusted Cod
with Fruit Salsa Flaky White Filet with Roasted Garlic and Aged Parmesan Cheese
$25/person with Creamy Garlic Sauce
$27 /person
Classic Marsala
with Wild Mushroom Marsala Demi Glaze Seared Atlantic Salmon
$27 /person Lemon Peppered Grilled Filet
with Asian Beurre Blanc
Piccata Milanese $29/person
Panko Crusted Breast with Creamy Lemon Caper Sauce
$26/person Grilled Swordfish
Topped with Ginger Roasted Tomato Glaze
$28/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

PLATED LUNCHES

Grilled New York Strip
Char Grilled Center Cut Sirloin with House Dry Rub
Topped with Honey BBQ Butter
$30/person

Marinated Flank Steak
Grilled Flank Steak with our House Balsamic Marinade
Topped with Caramelized Wild Mushrooms and Sweet Onions
$29/person

Petit Filet
Pan-Seared Center Cut Petit Beef Filet
Drizzled with a Burgundy Demi Glaze
$33/person

Roasted Boneless Pork Loin
Garlic and Herb Crusted Pork Loin
Topped with Roasted Apple Demi Glaze
$27 /person

Grilled Pork Tenderloin
Char Grilled Tenderloin with House Dry Rub
Topped with Roasted Vidalia Onion and Horseradish Demi Glaze
$29/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

PLATED LUNCHES

Vegetable
Seasonal Mixed Vegetables

Southern Green Beans
Sautéed Broccolini
Zucchini & Yellow Squash
Honey Glazed Carrots
Swiss Chard
Collard Greens
Broccoli

(Choose One from Each Column)

Starch
Wild Rice

Quinoa Pilaf
Sweet Potato Hash
Shaved Potato Cake

Yukon Gold Mashed Potatoes
Red Bliss Garlic Mashed Potatoes
Roasted Red Bliss Potatoes
Risotto Cake

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

SWEET ENDINGS

American Classics

Carrot Cake
Red Velvet Cake
Cheesecake with Berries
Bourbon Pecan Pie
Brownies
Chocolate Layer Cake - Add $1/person
Peaches & Cream Layer Cake - Add $1/person

(Choose One)

Sweet Treats

Peach Cobbler
Apple Cobbler
Tiramisu
Deep Fried Churros
Assorted Mini’'s - Add $1/person
Italian Cream Cake - Add $1/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

BOXED LUNCHES

All Sandwiches Available as Wraps
$25/person
Choose 2 - $27 /person Choose 3 - $29/person

Gorgonzola Beef
House Roasted Top Round, Caramelized Onion
Crumbled Gorgonzola Cheese, Horseradish Aioli
Onion Roll

Grilled Veggie
Zucchini, Yellow Squash, Eggplant, Red Peppers
Red Onion, Arugula, Pesto Aioli
Ciabatta Bread

Grilled Chicken Club
Herb Marinated Breast, Apple Smoked Bacon, Lettuce,
Tomato, Havarti Dill Cheese, Dill Mayo
Sourdough Bread

House Roasted Turkey
Avocado, Lettuce, Tomato
Swiss Cheese and Cranberry Aioli
Multigrain Bread

Choose One:
House Made Cole Slaw
Macaroni Salad, Potato Salad, Chips
and a DoubleTree Chocolate Chip Cookie

Honey Roasted Ham & Cheese
Smoked Gouda and Leaf Lettuce
Tomato, Honey Mustard
N.Y. Rye Bread

Assorted Coca-Cola Brand Sodas
Bottled Water

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

LUNCH BUFFET

All Buffets Reserved for Groups of 25 or More - Includes Iced Tea, Water, Freshly Brewed French Roast Caffeinated and Decaffeinated
Coffee, and Assorted Hot Herbal Specialty Teas

Express Street Deli

Chef’s Soup of the Day

Salad - Pick Two
Mixed Field Greens Caesar Salad Georgia Spinach Salad
Potato Salad Macaroni Salad Coleslaw

Select One:
Three Sandwiches South Park Place Deli
from Boxed Lunches Assorted Breads and Rolls
$29/person Turkey, Roast Beef, Ham, Corned Beef

American, Swiss, and Cheddar Cheeses
Lettuce, Tomato, Sliced Red Onions
Pickles, Mayo, Mustard (make your own)
$31/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

SWEET ENDINGS

American Classics

Carrot Cake
Red Velvet Cake
Cheesecake with Berries
Bourbon Pecan Pie
Brownies
Chocolate Layer Cake - Add $1/person
Peaches & Cream Layer Cake - Add $1/person

(Choose One)

Sweet Treats

Peach Cobbler
Apple Cobbler
Tiramisu
Deep Fried Churros
Assorted Mini’s - Add $1/person
Italian Cream Cake - Add $1/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

GEORGIA BBQ LUNCH BUFFET

All Buffets Reserved for Groups of 25 or More - Includes Iced Tea, Water, Freshly Brewed French Roast Caffeinated and Decaffeinated
Coffee, Assorted Hot Herbal Specialty Teas, and Cornbread and Biscuits With Butter

Salad — Pick Two
Artisan Greens
Southern Potato Salad
Apple Cider Coleslaw
Zesty Peach Pasta Salad
Tomato & Cucumber Salad
Avocado & Tomato Salad
Additional Salad -- $2 /person

Starch - Pick One
Dirty Rice - Pilaf - Creole Rice
Roasted Potatoes - Mashed Potatoes
Gouda Mac and Cheese -- $2 /person
Additional Starch -- $2 /person

$28/person

Vegetable — Pick One
Southern Green Beans and Carrots
Collard Greens- Rainbow Chard
Zucchini & Yellow Squash
Baby Carrots & Broccoli
Mixed Veggie

Entrée — Pick Two
Southern Fried Chicken -Baked Chicken
Pulled Pork - BBQ Pork Loin
Fried or Grilled Catfish- Fried or Grilled Tilapia
Beef Brisket

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

SWEET ENDINGS

(Choose One)
American Classics Sweet Treats
Carrot Cake Peach Cobbler
Red Velvet Cake Apple Cobbler
Cheesecake with Berries Tiramisu
Bourbon Pecan Pie Deep Fried Churros
Brownies Assorted Mini’s - Add $1/person
Chocolate Layer Cake - Add $1/person Italian Cream Cake - Add $1/person

Peaches & Cream Layer Cake - Add $1/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

ITALIAN LUNCH BUFFET

All Buffets Reserved for Groups of 25 or More - Includes Iced Tea, Water, Freshly Brewed French Roast Caffeinated and Decaffeinated
Coffee, Assorted Hot Herbal Specialty Teas, Rolls and Garlic Bread with Butter

Salad (Pick Two)
Mixed Field Greens
Caesar Salad
Georgia Spinach Salad
Green Bean Salad
Tomato & Mozzarella Salad
Tricolor Pasta Salad
Additional Salad -- $2/person

$29/person

Starch (Pick One)
Rice Pilaf
Roasted Red Potatoes
Creamy Risotto
Additional Starch -- $2/person

Vegetable (Pick One)
Italian Green Beans
Roasted Green and Yellow Squash
Seasonal Mixed Vegetables
Roasted Root Vegetables

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

ITALIAN LUNCH BUFFET

Entrées (Pick Two)

Chicken Marsala

Penne Primavera Wild Mushroom Marsala
Sundried Tomatoes, Artichoke Hearts, Asparagus, Broccoli,
Green and Yellow Squash Tossed in Roasted Garlic, Fresh Chicken Parmesan

Herbs, and Olive 0il Fresh Mozzarella and Marinara Sauce
Eggplant Rollatini Chicken Cacciatore

Battered Eggplant, Herb Garlic Ricotta Cheese Breast of Chicken with Mushrooms, Peppers,

Topped with House Marinara Sauce and Baked and Plum Tomatoes

Pasta Bolognese Sausage and Peppers
Cavatappi Pasta with Veal, Beef, and Pork Sauce
with Tomatoes Mussels Marinara

Seafood Lasagna - Add $2/person

Meat Lasagna— Add $2/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

SWEET ENDINGS

American Classics

Carrot Cake
Red Velvet Cake
Cheesecake with Berries
Bourbon Pecan Pie
Brownies
Chocolate Layer Cake - Add $1/person
Peaches & Cream Layer Cake - Add $1/person

(Choose One)

Sweet Treats

Peach Cobbler
Apple Cobbler
Tiramisu
Deep Fried Churros
Assorted Mini’s - Add $1/person
Italian Cream Cake - Add $1/person
Deep Fried Churros
Assorted Mini’s - Add $1/person
Italian Cream Cake - Add $1/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

AMERICAN LUNCH BUFFET

All Buffets Reserved for Groups of 25 or More - Includes Iced Tea, Water, Freshly Brewed French Roast Caffeinated and Decaffeinated
Coffee, Assorted Hot Herbal Specialty Teas, and Rolls with Butter

Salad (Pick Two)

Mixed Field Greens

Caesar Salad
Georgia Spinach Salad
Green Bean Salad
Tomato & Mozzarella Salad
Tricolor Pasta Salad
Additional Salad -- $2.00/person

$30/person

Starch - (Pick One)
Rice Pilaf
Roasted Red Potatoes
Mashed Potatoes
Additional Starch -- $2/person

Vegetable (Pick One)
Seasonal Mixed Vegetables
Green Beans & Carrots
Broccoli & Cauliflower
Roasted Green & Yellow Squash

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

AMERICAN LUNCH BUFFET

Entrées (Pick Two)

Herb Baked Chicken
Herb-Crusted Baked Chicken

Marinated Grilled Chicken Breast
Herb-Marinated Grilled Chicken Breast with Fruit Salsa

Teriyaki Chicken Breast
Pineapple Ginger Soy Marinated Grilled Chicken Breast
topped with Teriyaki Glaze

Sliced Beef Pot Roast
Seasoned Beef Pot Roast with Root Vegetables
in Brown Sauce

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon

Broiled Codfish
Broiled Codfish with a Lemon Pepper Sauce

Broiled Sword Fish
Broiled Swordfish with Tomato Pesto

Grilled Salmon
Grilled Atlantic Salmon with a Lemon Beurre Blanc

Roasted Pork Loin
Roasted Pork Loin with a Mushroom Demi-Glaze

Stuffed Sole
Broiled Sole Stuffed with Crab Imperial Cream Sauce
Add $2/person

request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

SWEET ENDINGS

American Classics

Carrot Cake
Red Velvet Cake
Cheesecake with Berries
Bourbon Pecan Pie
Brownies
Chocolate Layer Cake - Add $1/person
Peaches & Cream Layer Cake - Add $1/person

(Choose One)

Sweet Treats

Peach Cobbler
Apple Cobbler
Tiramisu
Deep Fried Churros
Assorted Mini’s - Add $1/person
Italian Cream Cake - Add $1/person
Deep Fried Churros
Assorted Mini’s - Add $1/person
Italian Cream Cake - Add $1/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

MEXICAN LUNCH BUFFET

All Buffets Reserved for Groups of 25 or More - Includes Iced Tea, Water, and Freshly Brewed French Roast

Nacho Bar
Tortilla Chips
Salsa
Guacamole
Five Layer Dip
Jalapenos
Sour Cream
Queso Fresco

Starch (Pick One)
Spanish Rice
Green Chili with Roast Potatoes
Black Beans & Rice
Mexican Shaved Potato Cake

$29/person

Caffeinated and Decaffeinated Coffee

Salad (Pick Two)

Mixed Field Greens
Roasted Corn Black Bean Salad
Avocado & Tomato Salad
Zesty Broccoli & Pineapple Salad
Chopped Vegetarian Salad
Jalapeno Cucumber & Onion Salad
Additional Salad -- $2 /person

Vegetable (Pick One)
Corn on the Cob
Green Beans with Roasted Pepper Onions
Roasted Corn & Chiles
Roasted Root Vegetables

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

MEXICAN LUNCH BUFFET

Entrées — (Pick Two)

Chicken Fajita Mochachos Chicken
Seasoned Sliced Chicken With Sautéed Peppers and Onions Pulled Street Taco Marinated Chicken Thighs Braised and
Slow-Roasted with South American Herbs and Root Vegetables
Beef Fajita
Seasoned Sliced Beef With Sautéed Peppers and Onions Mochachos Beef
Beef Short Rib Street Taco Braised Slow-Roasted with South
Green Chili Roasted Pork American Herbs and Root Vegetables

Green Chili Shredded Roasted Pork
Chili Seared Salmon

Grilled Green Chili Chicken Grilled Chili Marinated Pan-Seared Filet
Chicken Breast in herb Green Chicken Marinade
Zesty Tequila Flank Steak
Tequila Marinated Grilled Flank Steak

Grilled Shrimp and Fennel
large Shrimp Dry-Rubbed and Tossed with Roasted Fennel

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




DOUBLETREE ATLANTA MARIETTA CORPORATE CATERING MENU

SWEET ENDINGS

American Classics

Carrot Cake
Red Velvet Cake
Cheesecake with Berries
Bourbon Pecan Pie
Brownies
Chocolate Layer Cake - Add $1/person
Peaches & Cream Layer Cake - Add $1/person

(Choose One)

Sweet Treats

Peach Cobbler
Apple Cobbler
Tiramisu
Deep Fried Churros
Assorted Mini’s - Add $1/person
Italian Cream Cake - Add $1/person

Consuming raw or uncooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne related illness. Please inform us of any allergies. Gluten-free options available upon
request. 22% service charge and 6% Georgia sales tax is added to all food and beverage, audio-visual and room rental charges. All menus and pricing are subject to change.




