EVENT DAY MENU

COLD APPETIZERS

CLASSIC SHRIMP COCKTAIL

Large chilled tiger shrimp, fresh
lemon, cocktail sauce, citrus
sriracha aioli

101.99

GEORGIA CHEESE BOARD

Locally sourced and international
cheeses, seasonal fruits, Savannah
bee honey, preserves, flatbreads
and crackers*

95.99 *Gluten-free on request

HOT APPETIZERS

SOUTHERN CHICKEN TENDERS

Honey mustard, Cannon Ball BBQ

sauce, french fries
69.99

WING BAR

lemon pepper | BBQ | sweet + spicy
sauces: carolina gold | ranch

hot lemon-yaki

celery | carrots | ranch | blue cheese
105.99

FRESH BAKED PRETZEL BITES

Tangy beer cheese dip, drunken

mustard
65.99

HOT ENTREES

ULTIMATE PIZZA PIE

Choice of cheese, pepperoni,

sausage, vegetable, or supreme
55.99 Baked to order, 8 slices

GEORGIA BURGER BAR

Black Angus beef burgers, pecan
smoked bacon, wicked pimento

cheese, sautéed onions, lettuce,

tomato, condiments, martin’s rolls
99.99

ULTIMATE HOT DOG BAR
Beef hot dogs, chopped onions,
shredded cheese, slaw, assorted

condiments, fresh buns
86.99

ooooooooooooooooooooooooooooooooooooooooooo

SUITE SWEETS

COOKIE + BROWNIE PLATTER
dipped cookies + assorted

brownies
71.99

SUGARLOAF SUNDAE BAR
vanilla bean ice cream, assorted
syrups and toppings

77.99
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SUITE & SALTY

KETTLE CHIPS & DIP

house fried kettle chips, creamy

french onion dip
49.99

ROASTED CAJUN NUTS
45.99

GAS SOUTH

POPCORN BASKET
39.99

CHIPS & SALSA
house fried tortilla chips,
guacamole, salsa roja, salsa

verde | add queso for 16.99 addt’l
49.99

EXTRAS

SEASONAL FRUIT PLATTER

fresh fruit | orange blossom honey

infused greek yogurt
69.99

COBB SALAD
romaine | hickory bacon | tomatoes
blue cheese | eggs | avocado

buttermilk ranch
81.99

GAS () SOUTH

DISTRICT



