
Additional selections $8 per guest ($150 min.) · 10% production charge



B R E A D  —  A D D I T I O N A L  S E L E C T I O N  +  $ 8  P E R  G U E S T



A D D I T I O N A L  P R O T E I N  +  $ 8  P E R  G U E S T



Sides & Desserts
G F  G LUTEN  F R E E DF  DA IR Y  F R E E V  V EG E TA R I A N V G  V EGA N

S T A R C H E S  —  C H O O S E  O N E

GAR LIC  MASHED  PO TATOES

Roasted Garlic, Butter, and Cream
V  ·  GF

SCALLOPED  PO TATOES  AU  GRAT IN

Thinly Layered Potatoes, Cream, and Melted Cheese
V

BAKED  MACARONI  &  CHEESE

Creamy Cheese Sauce and a Golden Baked Top
V

SWEET  PO TATO  CASSEROLE

Brown Sugar, Vanilla, and Buttery Pecan Streusel
V

ROASTED  F INGER LING  PO TATOES

Garlic, Fresh Herbs, Fleur de Sel
V  ·  GF  ·  DF

R IC E  P ILAF

Toasted Rice, Savory Stock, and Fresh Herbs
GF  ·  DF

V E G E T A B L E S  —  C H O O S E  O N E

STEAKHOUSE  CREAMED  SP INACH

Rich Cream Sauce and Parmesan
V

ROASTED  BRUSSELS  SPROUTS

Crisp Bacon and Toasted Pine Nuts
GF  ·  DF

ORANGE -HONEY  GLAZED  CARRO T S

Fresh Orange, Honey, and Parsley
V  ·  GF

GREEN  BEANS  ALMONDINE

Toasted Almonds, Butter, and Lemon
V  ·  GF

ROASTED  ASPARAGUS

Garlic, Olive Oil, and Flaky Sea Salt
V  ·  GF  ·  DF  ·  VG

ROASTED  BROCCOLINI

Olive Oil, Sea Salt, and Cracked Black Pepper
V  ·  GF  ·  DF  ·  VG

D E S S E R T S  —  C H O O S E  O N E

BOURBON  CHOCOLATE  PECAN  P IE

Dark Chocolate, Toasted Pecans, and Kentucky Bourbon
V

SOUTHERN  BANANA  PUDDING

Vanilla Wafers, Fresh Banana, Whipped Cream
V

PEACH  COBBLER

Warm Spiced Peaches and a Buttery Golden Crust
V

FLOUR LESS  CHOCOLATE  CAKE

Rich Dark Chocolate and Powdered Sugar
V  ·  GF

BREAD  PUDDING

with Southern Bourbon Sauce
V

NEW  YORK -ST YLE  CHEESECAKE

Graham Cracker Crust and Fresh Strawberry Sauce
V

404-913-4633 atlantapersonalchefservice.com



$8 per Guest
Add an extra appetizer, salad, protein, side, bread, or dessert · $150 minimum

2 0  G U E S T  M I N I M U M  ·  1 0 %  P R O DU CT I O N  CH A R G E  ·  DE L I V E R E D R E A DY  T O  S E R V E

D R O P - O F F  S E R V I C E

Your buffet is prepared fresh in our licensed catering kitchen and delivered to your location ready to serve. Hot dishes arrive with

simple reheating instructions, while salads, chilled selections, and desserts arrive ready to set out, with dressings packed on the side.

Clients are responsible for serving ware, plates, and utensils unless arranged in advance.

A D D I T I O N A L  S E L E C T I O N S

Any additional appetizer, salad, protein, starch, vegetable, bread, or dessert may be added to your buffet for $8 per guest per selection,

with a $150 minimum.

P R O D U C T I O N  C O S T

A 10% production charge applies to the service fee and menu add-ons. It does not apply to travel or groceries. It covers disposable

serving pans, packaging materials, labeling, and delivery logistics.

F O O D  &  G R O C E R Y  C O S T

Sourced specifically for your event and invoiced separately at cost, with receipts provided. We prioritize seasonal availability, quality,

and freshness — sourcing premium ingredients from local vendors and farmers. Your final investment is presented transparently in your

proposal.

P A Y M E N T

50% deposit required to reserve your date. Remaining balance plus grocery cost is due the first business day following your event.

G R A T U I T Y

Gratuity is optional for drop-off orders and may be added through the invoice link.

D E L I V E R Y  F E E

Applies to every delivery, calculated at current IRS mileage rates, round-trip from 3300 Marjan Drive, ATL, GA 30340.


