
Plated Options silver package
-$50++PER GUEST-

C O N TA C T  L auren Longstreth  |  l longstreth@sphospita l ity.com |  470-249-2054

800 Mayf ie ld  Rd |  Mi lton |  Georgia  |  USA |  30009 |  mi ltonscuis ine.com

  
+++  FIRST COURSE+++

select one

Garden Salad

shaved vegetables, herbs, champagne vinaigrette

O&A Caesar

parmesan, garlic breadcrumbs, lemon

+++  ENTRÉES+++

 select one 

Steak Frites

grilled hanger steak, chimichurri, crispy fries

Herb Roasted Chicken
sweet corn succotash, zucchini, squash, pan jus

Farro “Risotto”

asparagus, peas, goat cheese, fresh herbs

+++  DESSERT+++

 select one 

Key Lime Pie

Chocolate Pot de Crème



Plated Options GOLD package
-$60++PER GUEST-

C O N TA C T  L auren Longstreth  |  l longstreth@sphospita l ity.com |  470-249-2054

800 Mayf ie ld  Rd |  Mi lton |  Georgia  |  USA |  30009 |  mi ltonscuis ine.com

  
+++  FIRST COURSE+++

select one

Garden Salad

shaved vegetables, herbs, champagne vinaigrette

O&A Caesar

parmesan, garlic breadcrumbs, lemon

Roasted Beet Salad

whipped goat cheese, baby arugula, candied sunflower seeds, sherry vinaigrette

+++  ENTRÉES+++

 select one 

Pan Seared Redfish

shaved fennel, pickled onions, cherry tomatoes, arugula

Seared Airline Chicken

sweet corn succotash, blistered tomatoes, pan jus

Steak Frites

grilled hanger steak, chimichurri, crispy fries

Farro “Risotto”

asparagus, peas, goat cheese, fresh herbs

+++  DESSERT+++

 select one 

Key Lime Pie

Seasonal Cheesecake



Plated Options PLATINUM package
-$75++PER GUEST-

C O N TA C T  L auren Longstreth  |  l longstreth@sphospita l ity.com |  470-249-2054

800 Mayf ie ld  Rd |  Mi lton |  Georgia  |  USA |  30009 |  mi ltonscuis ine.com

  
+++  FIRST COURSE+++

select one

Lobster Bisque

crème fraîche, herbs

Mini Jumbo Lump Crab Cakes

sweet corn succotash

Summer Burrata

heirloom tomatoes, basil, aged balsamic, grilled sourdough

+++  ENTRÉES+++

 select one 

Herb Crusted Prime Rib

whipped potatoes, au jus, horseradish cream

Sea Scallops

sweet corn purée, baby vegetables, brown butter

Pan Seared Redfish

sweet peas, sugar snaps, mint, pea shoots, pea pod beurre blanc

Farro “Risotto”

asparagus, peas, goat cheese, fresh herbs

+++  DESSERT+++

Chef ’s Dessert Trio


