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fter all their hard work, the Our experienced planners are easy

guessof honor get to kick up to work with, leaving you worry
their heels and celebrate with family free. Whether you are planning an
and friends. The Defoor Centre has intimate gathering or an elaborate
been host to many of these fabulous celebration, we are committed to
fetes, as well as an MTMY Super providing you with the resources
Sweet 16 party. to create the perfect event for

your special day. No detailleft to

This packet contains details on rentachance and the 1sults are
information, pricing and culinary spectacular.

options. The menus are suggestions\/iew our photo galleryt

and our onsite culinary teantan DefoorCentre.com / Photo Gallery
create a custom menu to exceed your

expectations.
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INFORMATION AND PROCEDUES

e are delighted inyour interest in ourfacility! Whether you are planning anrtimate gathering
Wor an elabaoate celelyation, you will findthe perfect stting at The foor Centre.

Pleaseaake afew momentsto read over the followinginformation on deposits, menu setdonsand

other detalils:
Rental Rates:
Fricay and Sundy Saturday
TheForum Gallery $ 3,000 $ 3500
The Encee! Gallery $ 2500 $ 3,000

Room rental fees also include

E ¢ nréundtableseach seating 8 or 9 guesdour choice of linens @ $10.

E 150 Chavari chais in a rich mhogany stain. Additional matching chais may berented. We also
have 300 bangat chairs availableat no addtional cost.

Ciydal and fon candelalya centerpieces

Buliet tables,tea light candles and other deor.

All ®t up and clean up

Glassvare andflatware.

Additionat dressedtablesfor guest book, DJ gifts,placecards,etc.

m: m: m: me: [me:

Deposits andPayments

E Our plannes willwork with you to aeate a poposal based upoyour spedfic theme, budjet or
other requistes.

E An adance deposit in the amatt equalto the roomrental fee and signedontract will confirm
your event.

E Aseconddepositin the amount of 50%o0f the estimated remainingchagesis due 120days prior
to your event.

E The finabalance is dud4 businesslays priorto your event date.

E Any additiond charges ae dueafter the conclusionof your event.

E All deposits ee norrefundable.
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Menu / Bar Selections

&

No matterthe size or ambienceof your event, the culinaryprofessionalst TheDefoor Centre will
work with you to create a customized menuthat is sure to pleaseeven the most discrimirating
palate.

We allowour preferred catererso providefood or beverage at our facility. For a list, seBreferred
International caterersn Download Information Packets at bottom of this pagé ofler outside
caterersmust be licensed and insed.

No other food or beverage may be brought into the Defoor Centre or removed from the premises
afterthe event.

We request that your final menuand beverage selectionsbe submited at least 30 days prior to
your event.

Seavice Chage andTaxes

E Allfood and beerage items ae subjecto 22% sevice chage.

E Allchages,includingserviceandmiscellaneoushargesare subjectto 8.9%statesalestax as
required by law.

E Liquor is subjecto an addtional 3% City oftlanta salegax or 11.9%.

Decaations

E We canprovideyou with chaircoversandtiesat $5.00+ per chatr. Icecarvings,chocolate fountains
and other tems ae availablefor rental.

E The foor Ceitre must approve any attachmentsto the walls in adance of the gent.

E Theuse of confetti or glitter is prohibited as these items present a slip hazard. Addtionally,
sparklas ae prohibited dueto safety issues.

E Alldécor must be removed from the spaceat the conclusionof the event. Arrangements may be
made with the Priate Bvents Departmet for storage until the followingbusiness dy.

Facility Usage

E We do not have specifichoursfor events. Please check witiour planner ortiming.

E Allevents scheduledpast lammust have event securit. The Defoor Centre will secue atrained

security officerat the client@expense. Thecost per2 Y OiS$$0/hour with a 4-hour minimum.

Our fexibleand pofessional plannes ae availableto take your callsat 404-591-38090r you may
email usat events@defoorcentre.com

The gaili at the Defoor Centre looks forward to providing you and your guests the best service and
atmospheae to make your mitzvaha geat success!
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KIDBMENU

$19.95+ per person

Choi® of 2

SpinachArtichoke and Parmesan Dip
Hous Salad with an Array of Fresh
Vegetables and Dressings

Disphly of Fresh Season&Fuit
TortillaChipsand Salsa

Choi® of 2

Chiken, Hamburger or Cheesebuger
sliders

HandbreadedChicken Tenders with Honey
Mustard, Ranch and BB@ipping Sauces
Mini HatbreadPizzas (assortmet of
cheese, pepp®ni andvegetable)

Beef or Chicken andPineappleTeriyaki
Kabobs

Helrew National all Beef Hot Dogs

Taco Bar with Cheese, Tomato, Lettuce and
Salsa

Macaroni andCheese

Acaompaniedby:
Choose 1

E FrenchFries
E House madd&anchChips
E Tater Tots

Includes:

Fountain ft drinks, lemonade and
bottled water
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KID’S MENU
PAGE 2
Add:
Specialy Mockil A £ €
$1.50 per person

Snores Sation
With gourmet marshmallowscandybars, chocolate and tradition&rahamQackers.
$3.95per person

Chocoéte Fountain
With your choice of white, milk or dark cha@olate
$3.75 per person

Ice Oream Sandwich Sation

Chef attendant will create an ice cream sandwik from your choice of: cookies, ie cream and
syrups and then roll in toasted coconut, chocolate chips.

$5.95 per person

Ice Geam Qundae Bar
With fudge, caramel sprinkles, whippd cream, cookies cherriesand assdred ice creams
$5.95 per person

Cuwstom-designed menus are always arpton!

LetQincorporate the guest of honarQfavorite foods and drinks into thismenu o create a
menu especialy for them.

All food and beverage pricing is subjet to 22%service charge and 8.9%state salestax. Liquor sales
require an additional 3% City Liquor Tax.
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STATIONS PACKAGE
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CoLLEcT ION ONE

The Cochkail Hour
E Anassortmeit of butler-passel hors
dQeuwvres

Artful Disphys

Your choice of 3 of the following:

E Fesh SeasondFuit with Honey Yogurt
E Domegicand Imported Cheeseswith
Qaders

Grilled and Fresh Vegetables

Spinab and Artichoke Dip

Chacuterie and Relish Board
Mediterranean Hummus with Artisan
Breads

M= mM: m: e

Choi® of 2 stations:

E PagtaSation

With Chee Tortellini and Penne Pasta,
SpicyMarinaaand Pesto Alfredo Sauces
Julienre Vegetables freshly grated
parmesarcheese Qasst CaesaSalad and
Garlic Bread

E GritsBar

Qreamy Sone Ground Cheeg Grits served
in amartini glas and topped with your
guesii & Q e GrKARdoe Sausage,
Ratatouille, shreddedchedda, shredded
BBQ chicken and freshscallions

Southemn Traditions

Horey Fried Chicken, collard greens corn
rollsand your choie of: Chedda Cheese
Gitsor Macaroni and Cheese

Chef-Attended Caving Sation

With your choice of: Roasted Herb-Crusted
Top Round of Beef or Roasted Turkey Breast
accompanied ly assoted Sliver Dollar Rolls
and condiments, Roasted Potatoes and
SasonalMegetable Medley

Mashed Potato Martini Sation

Qreate your own Mashed Potato Martini
with: Roasted Garlic and Herb Mashed
Potatoes o Masheal Sveet Potatoes
Toppings Assoted cheeseschives bacon,
sweet butter, sour cream, caramelized
mushrooms or French fried onions

Assortment of freshly baked desserts
coliee and decaieinated coliee

$43.00 per person
Plustax and 22%service charge
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STATIONS PACKAGE

CoLLEcTiIO N TWO

The Cockail Hour
An assortment of butler-passel hors
dQeuwvres

Artful Disphys
Your choie of 3 of the following:

E Fesh ScasondFuit with Honey Yogurt
E Domegticand Imported Cheeses with
Qradkers

Grilled andFresh Vegetables

Spinab and Artichoke Dip

Chacuterie and Relish Board
Mediterranean Hummus with Artisan
Breads

M= M m: me:

Choi® of 2 Sations:

E PastaSation
With Chees Tortellini and Penne Pasta,
Spiy Marinaraand Pesto Alfredo Sauces,

Grilled Chiden, dulienne Vegetables freshly

grated parmesan cheese Classi Caesar
Sala and Garlc Bread

E Cref-Attended Caving Sation

With Your Choie of: Roasted Herb-Crusted
Top Round of Beef, Baked Horey Glazed
Ham Salmam en Goute, or Roasted Turkey
Breast accompaniel by anassoted Siler
Dollar Rollsand Condimats, Roasted
Potatoes and seasonalvegetable medley

E Risdto Sation

Seved in amartini glas with your guesii & Q

choiee of toppings Mustroom Medley,
Sredded Parmesan and Fontina Cheeses
Garlc Roasted Vegetablesor Grilled Pesto
Chiden

E Eastern Allure

Picklel Girger Teriyaki Chicken or Blad and
White Sesara Crusted Salman (choo® one),
Vegetable Fried Rie or Sola Noodleswith
vegetables (choo one), Girger Soy Sauce

E GritsBar

Qreamy Sone Ground Cheex Gritsserved
in amartini glas and topped with your
guesii & Q e Gi:kKARdOUDE Sausage,
Ratatouille, shreddedchedda, shredded
BBQ chicken and freshscallions

E Masheal Potato Martini Qation
Qreate your own Mashed Potato Martini
with: Roasted Garlc and Helb Mashed
Potatoesor Mashead Sweet Potatoes
Toppings Assoted Cheegss Chies Sweet
Buter, Sou Gream, Caamelized
Mushrooms or Frendh Fried Onions

E Southen Traditions

Horey Fried Chiden, Collad Greens Comn
Rollsand your choie of: Chedda Chees
Gritsor Macaroni and Cheese

Assortmaent of freshly baked dessers
Cdiee and Decdlieinated Cdiee

$50.00 per person
Pluistax and 22%service charge
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STATIONS PACKAGE

CoLLEcTIO N THREE

The Cochail Hour
An assortment of butler-passel hors
dQeuwvres

Artful Disphlys
Your choie of 3 of the following:

E Fesh SeasonaFuit with Honey Yogurt
E Domegticand imported cheeses with
crackers

Grilled and fresh vegetables

Spinab and Artichoke Dip

Chacuterie and Relish Boad
Mediterranean Hummus with Artisan
Breads

E Chaolate Fondue

m: m: me: m:

Choi® of 2 stations:

E Chef-Attended Pasta Sation
With Chees Tortellini and Penne Pasta,
Spiy Marinaraand Pesto Alfredo Sauces,
Grilled Chidken, Julienre Vegetables
Parmesan CheeseClassi CaesaSalad ad
Garlc Bread

E Cref-Attended Caving Table
With Your Choie of: Roasted Beef
Tenderloin Salnmon en Groute, Rak of Lanb
or Roasted Turkey Breast accompanied ly
assoted Rollsand Condimaits, Roasted
Potatoes and SeasonbVegetable Medley

E GritsBar

Qreamy Sone Ground Cheex Gritsserved
in amartini glas and topped with your
guesii & Q e Gi:kKARdOUDE Sausae,
Ratatouille, Shredded CheddaShedded
BBQ Chidken and Fresh Sallions

E Risdto Sation
Seved in amartini glas with your guesii & Q
choie of toppings Musiroom Medley,
shredded Parmesan and Fontinacheeses
Garlc roasted vegetablesor Grilled Pesto
Chiden

E Southen Traditions

Horey Fried Chiden, Collad Greens Comn
Rollsand your choie of: Chedda Chees
Gritsor Macaroni and Cheese

E Eastern Allure

Picklel Girger Teriyaki Chiden or Blad and
White Sesam Crusted Salman (choo® one),
Vegetable Fried Rie or Sola Noodleswith
vegetables (choo® one), Girger soy sauce

E Assortmeit of freshly baked desserts
E Cdiee and decaleinated coliee

$55.00 per person
Pluistax and 22%service charge
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I\/I enus include
your choice of

one salad selection, one
entrée selection (you
may choose a second
entrée by adding $5.00
per person to the higher
priced enrée), two veg
etables and one starch
selection, gourmet
dessert assortment,
tea/water and freshly
brewed coffees.

nd

DINNER BUFFET MENU

Salad
E CaesaSalad/ shaved parmesan and garlic croutons

E Fiel GreersSalad / artichoke hearts, goat chees and Kalameta olives with sun-

dried tomatoesin oil

E Tosseal Salad/ icebargand romaire lettuce with fresh vegetables and choice of
two dressings house ranch bleu cheese Balsant vinaigette, raspbery

vinaigette, sun-dried tomatoesin Oil

Entrée Seletions

E BEEF

Sat and Peppe Qrusted Beef Tenderlon/ Caberret redudion
New York Srip Seak Au Foivre

Spicel Hank Seak / Port Wine and Onion Marmalace

E FIH
Halibu Fllets/ Pistachio-olive Relish

Crisfy Salmon/ Lemontangerine Gaze
Bladk and White Sesane Qrusted Salmon/ Wasab Gream Sauce.

E POUTRY

Wild Mushroom Sudied Chicken/ Shallat-garlic-herb cream sauce
Openfaced Chicken Horentine / Béchamésauce

Pan-seared Chicken Breast / Walnut Arugula Pesto

Chiken Pata/ Lemon-caper Butter

Chiden Marsak/ rich Mustroom Marsabh Sauce

Ovenroasted Turkey Breast / Giblet Gravy and Sun-dried Cherry Relish

$45
$38
$35

$45
$38
$38

$37
$36
$35
$35
$35
$34
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DINNER BUFFET MENU
PAGE 2
E VEGHABILES
Baly Carrots/ fresh dill and nutmeg
Pesto Vegetable Medley
Brocooli au Gratin
Grilled Aspaagus
E STARCH

Haricot Verts/ toasted Macadama nuts
Rosemay and Thyme Roasted New Potatoes
Roasted Vegetable Rce Pilaf

Garlicparmesan Mashel Potatoes

Sweet Corn Casseole

Jasmie Rice Cakes

Helb Roasted Fingerling Potatoes

(Pleag inquire if you request any item not listed on our suggested menu.)
Dessert

E Assoted gourmet desserstable
E Cdiee and decdlieinated coliee

Pleag add 22%service charge and 8.9%salestax to all entrée options
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Hors dQeuwvres
Pleag choo® 2 itemsto be passel butler-style prior to dinner

.
c
E
e
E
E
e
E
E

Chiden Quesadilla

Roasted vegetable tart

Sundried Tomato and Fetain Phyllo

Key Lime Salmon Skewers/ Margarita Redudion

Mini Red Potatoes/ Gargonzola, bacon, red onion and balsamc glaze
Gaat Chees and Sinad Tart

Chidken Dijon in Puli Pastry

Beef Kabobs

Oven Roasted Mushroom Caps with your choie of: Baby Spinachor spicy
Italian Sausge

Selet one item from ead course

Salal Couse

Seved with warm rollsand butter

E ClassiCaesaSalad/ shaved parmesan and garlic croutons

E Mixed Greens Salad with your choic of: dressirg and cucumbe;, carrot and
pepper relish

E Baly Sinad Salad / Gagonzola cheesered onion slices and balsamic
vinaigette
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PLATED DINNER MENU
404591-3809 PAGE 2

Entrée Seletion

E BEEF

Garlt and Rosemary Lamb Radk $50
Garlt and Rosemay Lab Radk $50
Ved Saloppini / Wild Mushrooms $47
Peppercorn Crusted NY Strip Seak / balsame redudion $41
E SEAFOOD

Herb Crusted Halibut Fillets/ lemon butter $45
Blad and White Sesam Crusted Salman / wasab cream sau@ $38
Mustard and Maple Glazed Salmm $37
E CHICKEN

Chiden Wellington $38
Chiden Satimboaca/ sage, prosciuto, Maderawine redudion $38
Tuscan Chiden / spinachfeta, roasted red peppeas $36
Chiden Dijon/ white wine Dijon sau@ $36
Wild Mushroom Sutied Chiden/ herb au jus $36

Add Grilled salman/ $5.00

E STARCH E VEGHABIE

Rosemay and Thyme Roasted New Glazed Aspaagus

Potatoes Haricot Vertswith Toasted Macadama Nuts
Vegetable Rie Pild Pesto Vegetable Medley

GarlicParmesan Masheal Pdatoes Broccoli au Gratin

Wild Mushroom Risdto

Molasses Braised Carots

E Dessert _

White Chocolate and Raspbery Glazed Fruit Tart

Cheese&ake Key Lime Cheesaake

Buttermilk Glazed Carrot Gake Cinnama and Apple Strudel
Trramisu Raspbety and Dark Chocolate Tart

All dinnersinclude coliee service.
Pleag limit your sele¢ionsto one item per course. Vegetarian optionsare available
All food and beverage pricing is subject to 22% service charge and 8.9% sales ta
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T he GeorgiaState
Liquor Commission
regulatesthe saleand

serviceof alcoholic
beverages.

Asalicensee,The Defoor
Centreis responsiblefor the
administration of

these regulations.

Bar sevice personnel is based on one tearder per 75 guss @ $150.00 per

Therefore, The Defoor :
bartenderfor cash bars oyl Hosted bars are not subjedb bartenderfees.

Centre must supply and

serveall beverages. HOST BED BAR (per peson)

. Pricing is based on the number of gtginattendance.

NO alcoholic beverages Theae will be a chege of $7.50 per pesonfor guests under the ge of 21.

may be brought onto or Per person bas include thee hous of unlimted consumption,which is paid in full in
advance.After the initialthree hous, you may electto extend the bar on a pedrink

taken off the premises. _ _ : _
basis. This balance is daiethe conclusionof the event.

Ultra Premium kbrands open bar:
Includesultra premium krand cockails, house wines, champagne, dostieand
imported bee, softdrinks, juicescoliee andtea. ...................... $ 33.00 per pason

Premium brands open bar:
Includes premium brand cocktails, house wines, champagne, domestic and imported beer, soft
drinks, juices, coffee andtea. ... $30.00per person

Callbrands open bar:
Includeswell brand coclktails, house wines, champagne, dastieand impoted beg,
softdrinks, juicescoliee andtea. ..........ccoceeeeiiiiiiiniiiee s $.27.00 per pason

Bee, wine and champagne open bar:
Includes house wines, champagne, datieeand impoted bee, softdrinks, juices,
COUCE ANLEA. ...vvviiieiiiiiiiieiei et $.23.00 per pason

Non-alcoholic open bar:
Includes softlrinks, juicespoliee andtea. ...........occcvvvveveeeeiinnnns $ 7.50 per pason

Specialtyvan Goghvodka martini bar is availabldor an addtional $5 per person withry 3-
hour bar pakage. Please adhr details.
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BEVERAGE SERVICE
PAGE 2

HOST HD BAR (per drink)

A$10.M per guest depost is payable in advance with thisoption. Actud bar charges will
be applied against the deposit Any unused portion of the deposit wil be returned to the
client. Batenderstradk what isserved at the bar throughou the course of the evening.
The balane of the bar charges are due from the client at the conclusian of the event.

Supe premium brands $15.00

Qrown Royal, Hennesy, Silver
Patron, Grey Gooséack
Daniels, Ciroc

Premium brands $12.00

Absoluteddk: = 5S4 I NJ
Bomlay SapphireBacardi,
Cuevo, Maker@ Mark

Well brands (House brands) $ 8.00
House wined glass $7.50
Champagneper/ bottle $25.00
Imported beer $ 5.00
Domestic beer $ 4.00
Soft drinks $ 1.50
Cordials / Liqueurs $ 8.00

Punchesetc.
Champage Pund / gallon $45.00
Frut Pund pergallon $26.00

Champagne Cocktailperson $ 3.0

(Passel butler-style upon arrival)
{LISOALTGe Oz i
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orange and lemon zest, cinnamon sticks
chocolate flakes, assorted flavored sugs

and creamers, whipped cream and
syrups.$ 3.50 per person

Add chocolate cordial liqueur cups fam
additional$ 2.50 per person

Pricing is subject to 22% service charge, 8.9% state sales tax, and 3% city tax or
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