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We'll Handle all the Details

The big day is right around the corner — let us pull together the details the night
before "l do." With talented chefs and event planning professionals to help create
a magical rehearsal dinner for you and your family to dine in relaxation.

The Bride's Veil Dinner The Groom's Tuxedo Dinner

* Artisan Cheese Display * Classic Bruschetta

» The Club Mixed Greens Salad » Baby Spinach Salad with Mandarin Orange and Tomatoes
« Stuffed Chicken Roulade with Sundried Tomato Basil * Grilled Ginger Salmon topped with Fresh Pineapple Lime
Cream -OR- Slow Roasted Beef with Red Wine Demi-Glaze Relish - OR - Stuffed Pork Loin with Spinach and Walnuts

* Roasted Red Potatoes - OR - Herb Rice Pilaf * Potatoes Au Gratin - OR - Garlic Whipped Potatoes

» Seasonal Vegetable Pairing * Grilled Asparagus - OR - Glazed Carrots

» Mini Cheesecake - OR - Dark Chocolate Iced Cake » Red Velvet Mini Cupcake - OR - Seasonal Fruit Cobbler

* $40++ per person * $45++ per person

Contact our private events manager to book your rehearsal dinner today!

Bear's Best Atlanta Brooke Williams
678.714.5572 Private Events Manager

5342 Aldeburgh Drive brooke.williams@clubcorp.com

Bear’s Best Suwanee, GA 30024 www.bearsbestatlanta.com
Atlanta
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