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MASTERPIECE BUNCH

An assortment of muffins, scones,
bagels, cinnamon buns and danishes.
Served with butter, cream cheese
and Bonne Maman preserves.

$3.95

HEALTHY cHolcE SR
Yogurt with Kashi™ Heart to Heart
cereal and fruit salad.

$6.95

CONTINENTAL BREAKFAST
The Masterpiece Bunch, seasonal fruit

salad and orange juice or coffee.
$6.95

Applewood black pepper bacon,
country sausage patty
or Black Forrest ham.

$3.35

Add cheese grits or oatmeal.
$1.95

Orange or cranberry juice.
Regular or Decaf Coffee to-go:

The following hot breakfast choices
include seasonal fresh fruit, salad or
breakfast pastries.

~$8.95-

CINNAMON FRENCH TOAST
Served with smoked bacon and
maple syrup.

COUNTRY BISCUITS

2 eqg filled biscuits with cheese,
sausage, bacon or ham.

STUFFED CROISSANT
Layered with egg, cheese and Black
Forrest ham.

BREAKFAST BURRITO

Egg, cheese and sausage or oven
roasted vegetables.

OMELETS
Veggie, plain or ham and cheese.

All breakfast items served on attractive
plastic platters and bowls. Green
bio-degradable guest service ware

Is available at an additional cost.

$2.30 per person
$23.95 for 12-15 people

@ Starbucks or Hawaiian Estates Coffee.

(Disposable thermal container and cups)
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EXECUTIVE BOXED LUNCHES

Served with a Masterpiece cookie or
Masterpiece brownie and side salad
(pesto pasta, new potato, seasonal
fruit), dijon mustard and mayo and a
Kosher pickle spear. Includes wet-nap,
mint and cutlery.

$9.95

A LA CARTE PLATTERS

On convenient disposable trays or
Masterpiece service ware.

$6.95

MASTERPIECE CHICKEN

Chicken breast seasoned with
Masterpiece spices, sliced and served
on multigrain or ciabatta bread, crisp
lettuce and tomato.

CLUB MALIBU WRAP

Tomato basil tortilla wraps with
smoked turkey breast, crisp
applewood smoked bacon, pepper
jack cheese, lettuce, tomato, salsa
and guacamole.

TURKEY BLT

Smoked turkey breast piled high with
crisp bacon, lettuce and tomato on
whole wheat bread.

— $10.95 BOXED LUNCH

THAI CHICKEN WRAP

Thai spiced chicken breast with
shredded romaine, sobe noodles and
cilantro, sweet garlic sauce wrapped
in a spinach tortilla.

TRADITIONAL TUNA SALAD

Served with lettuce and tomato on
a croissant.

TARRAGON CHICKEN SALAD

Served with lettuce and tomato on
croissant.

BLACK FORREST HAM
Served with lettuce and tomato on a
grilled hoagie roll.

GRILLED LAYERED VEGGIE
Grilled zucchini, eggplant,
mushrooms in pesto with lettuce,
tomato and pepper jack cheese on
grilled focaccia bread.

$6.95 PLATTER

BARBECUE ANGUS BEEF BRISKET
With caramelized onions on a
ciabatta roll.

GRILLED PANINI

Genoa salami, prosciutto, ham,
provolone and mozzarella served
on a Tuscany sandwich roll.
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Sliced smoked turkey and Black
Forrest ham, grilled chicken breast,
roasted top-sirloin, swiss, pepper
jack and provolone cheeses. Lettuce,
tomato and onion. Whole wheat,
ciabatta, croissant, focaccia or mini
rolls.

Includes Choice of 2 Side Salads:

Pesto, pasta, dijon new potato
or fruit.

$10.95 per person

Seupd

Try one of our fresh made soups
made from fresh stocks

Served with grilled ciabatta sticks.
$4.00 PINT  $8.00 QUART

Socyr apdl Saladl
522

~ $9.95 ~

Build your own salad with your
choice of meats, side salads and
soups. Served with grilled bread and
your salad choice of organic field
greens or romaine.

CHOICE OF 4 TOPPINGS

Tomato, cucumber, mushrooms,
julienne vegetables, broccoli, red

onion or grilled vegetables.

CHOICE OF 2 SIDES

Pasta salad, fruit salad or new
potato salad.

CHOICE OF 2 MEATS OR
SOUP AND 1 MEAT

Tuna salad, chicken salad, grilled
chicken, Thai spiced chicken,

Masterpiece chicken or soup du jour
with grilled bread.

CHOICE OF 2 DRESSINGS

House balsamic, Ranch or
Caesar.

Add $2.00 per side salad
Add $3.75 per meat or soup




Masterpiece Chicken
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Veggie Lasagna

Chicken Marsala
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Unless noted, entrees served
with hot rolls and butter, choice
of vegetable, side and salad.

$12.95 (Entreés Below)

MASTERPIECE CHICKEN

Roasted peppers and onions
accent a boneless chicken breast.
Marinated in Masterpiece’s own
special blend of spices.

No individual orders, 10 servings
per pan.

MEAT LASAGNA

Ground sirloin with ricotta and
mozzarella cheeses layered between
pasta and topped with marinara
sauce. Includes garlic bread and
choice of salad and vegetable.

CHICKEN MARSALA

Breast of chicken sauteed with
marsala mushroom sauce.

SOUTHWESTERN QUESADILLAS

Chicken or vegetarian with grilled
vegetables, Monterey Jack and
cheddar cheese layered inside a soft
flour tortilla served with Spanish rice,
chips and salsa, guacamole, sour
cream and a choice of salad.

MASTERPIECE PASTA

Penne pasta with Mediterranean
chicken, sun-dried tomatoes, pesto
and broccoli tossed in a Tuscan
broth. Choice of salad and vegetable.
*Vegetarian version available.

VEGGIE LASAGNA

Grilled vegetables with pesto, ricotta
and mozzarella cheeses. Layered
between pasta and topped with
marinara sauce and alfredo sauce.
Includes garlic bread and choice of
salad and vegetable.
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CHICKEN PICCATA

Boneless chicken breast sauteed in
garlic oil then topped with lemon
white wine sauce and capers.

STIR FRY

Chicken, beef or pork served with
oriental vegetables, steamed rice,
vegetable egg roll and choice of
salad.

~$14.95~

GRILLED ADOBE FLANK STEAK

Dry rubbed with chilis, garlic,
Masterpiece seasoning and lime
juice, sliced and served with peppers
and mushrooms.

FILET OF SALMON
Grilled or sautéed.

Please select the sides to accompany
your Hot Entreé:

SIDE: Pesto olive oil linguine,

garlic mashed potatoes, roasted
new potatoes with garlic and fresh
thyme, wild rice pilaf or Spanish rice.

SALAD: Garden salad, seasonal
fruit salad or Caesar salad.

DRESSINGS: House Balsamic
Vinaigrette, Blue Cheese, Ranch,
Caesar, Rasberry Walnut or lite
[talian.

VEGETABLE: Assorted seasonal
vegetables (steamed grilled or oven
roasted), green beans, glazed carrots
or steamed broccoli.

Add $1.00 asparagus & la carte.

Dedserts

COOKIES AND BROWNIES

Chocolate chunk, white chocolate
macadamia nut, oatmeal raisin
and peanut butter cookies or plane
brownies.

$1.65

ASSORTED DESSERTS

An assortment of bar treats, lemon
squares, pecan squares, butterscotch
cheesecake, Masterpiece deepdish
cookie, mint brownies, coconut
cream cheese brownies and
butterscotch coconut brownies.

$2.25




Evend Seavices

It's all in the details...

Let us know if your plans require custom menus, an event
location, tables and chairs, linens, flowers or any other
event services.

Ask for Chef’s Choice...

Chef Bohling creates a different dish every day using the
latest and seasonal fresh foods. Call and ask for Chef's
Choice today.

Email Special Offers...
Sign up for our monthly email and receive monthly offers
and info about our cooking class series.
Ordering is easy!
Simply phone us with your selections at

678-990-9808

info@masterpieceevent.com

Delivery charges range from $10.00 to $35.00 depending on
distance. Additional charges apply for equipment pick-up.

= (Ebunded in 1990, Masterpiece Events offers full service
catering to Atlanta’s corporate, social and wedding
clientele. Chef Bohling’s impressive resume includes Sous
Chef at City Grill Restaurant, Executive Sous Chef at the
# Adanta Country Club and Executive Chef at Chef’s Caf¢.

He is also a graduate of the American Culinary Federation
Educational Institution, as well as a four-year certification
program at The Ritz Carlton Buckhead where he worked
with Gunter Seeger at the famed The Dining Room
Restaurant.

Masterpiece Events, LLC
4947 Winters Chapel Rd, Ste 6 | Atlanta, GA 30360
Toll-Free 877.681.0055 | www.masterpieceevent.com




