EVENTPRODUCTIONS

BY ANDREA, LLC

“A Catering and Event Planning Company”
1089 Forest Parkway, Suite A

Forest Park, GA  30297

(404) 244-3235
Website:  www.EventProductionsByAndrea.com
Meet & Greet Packages

Cold Appetizers
Fresh Seasonal Fruit 
Kiwi, Melons, Strawberries, Pineapple, Grapes, and/or Berries

Marinated Veggie Pasta Salad
Assorted Cheese and Crackers 
Italian Cream Cheese Spread
Served with assorted crackers 
Our Traditional Spinach Dip served out of bread bowl with assorted crackers
Shrimp Cocktail Display

Served with cocktail sauce and lemon wedges

Or
Marinated Easy Peel Shrimp

Served with Spicy cocktail sauce and lemon and lime wedges

Sandwiches 
Assorted Spiral

Finger Sandwiches

Our Signature Turkey Croissants
Hot Appetizers 
Warm Spinach Dip served with Tortillas

Chicken Tenders – Grilled, Fried or Buffalo
Served with dipping sauce
Grilled Shrimp

Served with romoulade sauce
Our Signature Marmalade Meatballs
Baby Back Ribs
Wings
Smoked Chicken Wings

Lemon and/or Mild, Medium Buffalo Chicken Wings

Sweets Sensations

Ice Cream Sundae Bar
Gourmet Cookies

Brownies

Cupcakes

Vanilla, Chocolate or Red Velvet – add $ 1.00
Welcome Cake – ¼, ½ or full

 Or
Mini Desserts
Including chef’s selection of fruit tarts, lemon charlottes, almond horns, cannolis, 
cream puffs, carrot cake squares, red velvet cake squares, 
german chocolate cake squares, key lime tarts, 
turtle and strawberry cheesecakes, chocolate dipped strawberries, rum balls,
 éclairs, and brownies 

Beverages 
Lemonade Punch

 Sodas
Bottled Water

Sweet Iced Tea

Package A

Please select (1) cold items and (2) hot items and (1) beverage option
$ 9.50 per person

Package B
Please select (1) cold items and (1) hot items, (1) dessert item and
(1) beverage item

$ 10.50 per person
Package C

Please select (2) cold items, (2) hot items, (1) dessert item, and 
(1) beverage item
$ 12.50 per person

Package D

Please select (2) cold items, (3) hot items, (1) dessert item, and
(1) beverage item

$ 14.50 per person

Package E

Please select (3) cold items, (3) hot items, (1) dessert item, and
 (1) Beverage item

$ 16.50 per person

Package F
Please select (4) cold items, (4) hot items, (1) dessert item, and
 (1) Beverage item

$ 18.50 per person
Hot Breakfast Buffet
Fresh Sliced Fruit Trays/Display
Creamy Grits

Served with Cheese and/or country gravy
Or

Oven Roasted Breakfast Potatoes

Scrambled Eggs

Sausage Links – Turkey available
Smoked Bacon

Assorted Mini Bagels, Mini Croissants and Pastries
Condiments:  Salt and Pepper, Assorted Jellies, Butter and Cream Cheese

Assorted Fruit Juices

Beverage Station

Orange Juice
Apple Juice

Coffee Service includes Hot Tea
$ 11.50 per person
Add Made to Order Omelet Station - $ 2.50 per person
Add Self-serve Belgian Waffle Station including syrup, assorted toppings and whipped cream – $ 1.50 per person
Build your own Brunch Buffet

 Brunch 
Fruit Trays

Fresh seasonal fruit and berries
Assorted Quiche or Breakfast Casserole – Pork/Turkey Sausage/Veggie
Shrimp and Grits Station – Add $ 1.50 pp
Oven Roasted Breakfast Potatoes
Southern Fried Chicken Wings
Sliced Honey Glazed Ham

Smoked Bacon 
Freshly Baked Muffins and Danish Station

Cream Cheese, Blueberry, Apple Bran and Banana Nut Muffins

Strawberry, Lemon, Cream Cheese and Pecan Danish

Homemade Bread Pudding with Vanilla Sauce

Beverage Station 

Coffee Service 
Fresh Fruit Juices
$ 14.50 per person
Crepe, Waffle and Omelet Station  
Add $ 1.25 – 1.75 per person
Dinner Buffet with a Southern Flair

 Salad Station:  
Mixed Green Salad with iceberg, romaine, and spinach greens tossed with strawberries or tomatoes
Served with toasted pecans, cucumbers, cheeses and croutons 

 Meats
Roast Rosemary Chicken (bone-in)
Savory Roast Pork Tenderloin
Angus Beef Tenderloin
Blackened Salmon 
Baked Honey Ham
Smoked Turkey Breast
Baked Tilapia 
Southern Fried Chicken

Vegetables
We season our vegetables with smoked turkey

Southern Green Beans
Roasted Vegetable Medley

Carrots, Broccoli, Cauliflower, Squash and Zucchini

Fresh Collard or Turnip Greens

Sweet Buttered Corn

Glazed Baby Carrots
Starch

Creamy Garlic Mashed Potatoes 
Yellow Rice Pilaf

Sweet Potato Soufflé
Cornbread Dressing
Baked Macaroni and Cheese

Assorted Rolls and Butter

Sweet Iced Tea

 Home-style Desserts
 Sweet Potato Pies, Cakes, Cobblers, Bread Pudding and/or Banana Pudding
Pricing
Choice of one meat and two sides, dessert and beverage - $  14.00
Choice of two meats and three sides, dessert and beverage - $  16.50
Barbeque 
Marinated Pasta Salad or Coleslaw
Barbeque Chicken
Beef and Pork Ribs

Hot Dogs

Angus Beef Burgers
Brats and Sausage – available

Fresh Steamed Corn-on- the Cob
Baked Beans
(Available with peppers and onions)
Rolls

Family Reunion Sheet Cake 
Lemonade Punch

$ 15.50 per person
Add the following treats items for $ 2 pp

 Cotton Candy

      Popcorn Balls

      Candy Apples

       Ice Cream Bars
Sweets Sensations

Ice Cream Sundae Bar

Gourmet Cookies

Brownies

Cupcakes
Mini Sweet Potato Pies 
Vanilla, Chocolate or Red Velvet – add $ 1.00

Welcome Cake – ¼, ½ or full

Or

Mini Desserts

Including chef’s selection of fruit tarts, lemon charlottes, almond horns, cannolis, 

cream puffs, carrot cake squares, red velvet cake squares, 

german chocolate cake squares, key lime tarts, 

turtle and strawberry cheesecakes, chocolate dipped strawberries, rum balls,

 éclairs, and brownies 

Home-style Desserts

Half Pans - $ 20
Full-Pans - $45

Cold Banana Pudding 

Bread Pudding with Homemade Vanilla Sauce

Peach Cobbler

Sweet Potato Pies

Mini - $2

8 inch - $8

Key Lime Pies

Cheesecakes

$ 30

