The Georgian Club

The Georgian Club

Adrienne Scales
Director of Catering

Frank Corbett
Executive Chef

Due to market conditions, prices are subject to change up to thirty days prior to event.
Menu Selections are required 7 days prior to the event.
All food and beverage items are subject to a prescribed service charge and sales tax.

Members and guests of the Georgian Club are responsible for adhering to the Georgian Club’s
business casual dress code.




[he Georgian Club
BREAKFAST SELECTIONS
Dining Room Buffet

For Groups of 14 or less
$10.50

Classic Continental
Assorted Muffins, Bagels and Breakfast Pastries
Selection of Yogurts
Creamy Butter, Selection of Jams and Preserves

Creamy Butter, Cream Cheese and'a Selection of Jams and Preserves
Seasonal Fresh Fruit
Fluffy Scrambled Eggs, Hash Browns, Smoked Bacon, Sausage
Assorted Cold Cereals and Milk
Chilled Juice Station, and Fresh Coffees and Milk

$14

King George III Breakfast Buffet
Flaky Croissants, Fruit Danish, Assorted Breakfast Pastries

Creamy Butter, Cream Cheese, and a Selection of Jams and Preserves
Seasonal Fresh Fruit and Berry Display
Fluffy Scrambled Eggs, Eggs Benedict with Canadian Ham and Hollandaise
Hash Browns, Smoked Bacon, Sausage
Assorted Cold Cereals

Chilled Juice Station, and Fresh Colombian Coffees and Milk
$19
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The Georgian Club’

Plated Breakfasts

The All American Breakfast
Scrambled Eggs, Bacon or Sausage, and Grits
Served with a Croissant

$13

e Geergian Club

agels and eese $2
Bagels and Lox $4
Bacon, Ham or Sausage with Cheese Biscuits $3
Hot Ham and Cheese Croissants $3
Scrambled Eggs $2




