Breakfast

Continental Breakfast

Assortment of Mini-Breads,

Muffins, Danishes, Scones and Croissants

Served with Fresh-Cut Fruit,

Preserves and Butter

Regular and Decaffeinated Coffee

Hot Tea Selection

Fresh Orange Juice

9.95

Other Breakfast Items

Assorted Bagels with Cream Cheese




 
2.95

Fresh Whole Fruit








1.50

Fresh Cut Fruit








2.95

Ham & Cheese Frittata







3.95

Vegetable Frittata








3.95

Potato, Ham & Cheese Au Gratin






3.25

Individual Spinach Quiche






2.75

Individual Ham & Cheese Quiche





2.75

Individual Vegetable Quiche






2.75

Individual Broccoli Quiche






2.75

Scrambled Eggs








2.95

Bacon Biscuits








2.95

Ham Biscuits









2.95

Sausage Biscuits








2.95

Grits










2.75

Cheese Grits









2.95

Assorted Yogurts 








2.00

Ham










2.45

Sausage









2.45

Bacon










2.45

Bagels, Smoked Salmon, Cream Cheese & Capers



8.95

Beverages

Coffee (Regular & Decaffeinated)






2.25

Hot Tea Assortment








2.25

Orange Juice









1.50

Apple Juice









1.50

Cranberry Juice








1.50

Hot Chocolate








2.25

Coca-Cola Products








1.50

Meeting Snacks
Candy Break (per serving) – Candy Bars, etc.




  2.50

Fresh Fruit Platter (per serving)






  2.95

Imported Cheese Platter with Crackers & French Bread
(per serving)









  3.95

Trail Mix (per pound)






         10.00

Fruit & Nut Mix (per pound)





         10.00

Salty Mix (per pound)






         10.00

Granola Bars (each)







  1.50

Whole Fruit (each)








  1.50

Assorted Cookies (dozen)







10.00

Brownies (each)








  1.50

Beverages

Iced Tea









  2.25

Coca-Cola Products








  1.50

Coffee (Regular & Decaffeinated)






  2.25
Hot Tea Assortment








  2.25

Fruit Punch









  2.25

Homemade Lemonade







  2.25

Salads in a Box
All Salads served with Bread, Butter, and a Cookie.

Poached Salmon Salad







  9.45

Grilled Chicken Salad







  9.45

Mediterranean Salad







  9.45

Greek Salad









  9.45

Cesar Salad with Chicken







  9.45

Chicken, Chicken Salad







  9.45

Italian Chicken Salad







  9.45

Tuna Salad









  9.45

Garden Salad








  9.45

Chef Salad









  9.45

Beverages
Iced Tea









  2.25

Coca-Cola Products







  1.50

Fruit Punch








  2.25

Homemade Lemonade







  2.25

Sandwiches & Wraps
Sandwiches & Wraps served with Lettuce, Tomato, Cookie, Chips

and your choice of Pasta or Fruit Salad.

Sandwiches

Cuban Sandwich (5 person minimum)





  9.45

Boars Head Honey Ham Turkey Sandwich




  9.45

Boars Head Honey Glazed Ham Sandwich




  9.45

Homemade Chicken Salad Sandwich





  9.45

Roast Beef Sandwich with Horseradish Sauce




  9.45

Vegetarian Sandwich







  9.45

Tuna Salad Sandwich







  9.45

Egg Salad Sandwich







  9.45

Wraps
Boars Head Honey Maple Turkey Wrap





  9.45

Boars Head Honey Glazed Ham Wrap





  9.45

Homemade Chicken Salad Wrap






  9.45

Grilled Chicken Caesar Wrap






  9.45

Roast Beef Wrap with Horseradish Sauce




  9.45

Vegetarian Wrap








  9.45

Tuna Salad Wrap








  9.45

Egg Salad Wrap








  9.45

Beverages

Iced Tea









  2.25

Coca-Cola Products








  1.50

Fruit Punch









  2.25

Homemade Lemonade







  2.25
Meals in a Box

All Boxed Meals are served with Bread, Butter & a Cookie.

All meals are microwave ready.

Grilled Salmon with Roasted Vegetables & Potatoes



 10.95

Grilled Salmon over Lentils






 10.95

Sesame Chicken with Roasted Vegetables & Potatoes



 10.95

Maryland Style Crab Cakes with Roasted Vegetables & Potatoes 

 10.95

Italian Chicken Breast over Pasta with Marinara Sauce


 10.95

Meat Lasagna with Garden Salad





 10.95

Vegetable Lasagna with Garden Salad





 10.95

Chick Pea Stew over Rice







 10.95

Lentils with Portabella Mushroom





 10.95

Vegetable Stir Fry over Rice 






 10.95

Beverages

Iced Tea









  2.25

Coca-Cola Products








  1.50

Fruit Punch









  2.25

Homemade Lemonade







  2.25
Reception Buffet
Hors D’oeuvres & Finger Foods

Chicken Cordon Blue Bites






  2.95

Risotto & Asiago Croquettes 

Deep-Fried & Stuffed with Sun-Dried Tomato, Asiago & Fontina Sauce.
  2.95

Spicy Corn Cakes

Topped with Goat Cheese Spread & Mango Salsa



  2.75

Bite-Sized Crab Cakes

Blue-Claw Crab Breaded, then Fried & served with Cocktail Sauce
  3.75

Smoked Salmon on Pumpernickel

Smoked Salmon on Pumpernickel Bread with a Goat Cheese Spread
  2.95

Italian Fried Ravioli

Cheese Ravioli fried and served with marinara Sauce.


  2.50

Vegetable Spring Rolls

Served with a Tangy Apricot Dipping Sauce




  2.75

Spicy Corn Muffin

Spicy Corn Muffins filled with BBQ Pork or BBQ Chicken


  2.75

Phyllo Pastries
Filled with Spinach & Feta Cheese or Sun-Dried Tomatoes


  2.75

Mini Crab Balls

Panco Breaded Blue Crab Claw Meat, Deep Fried



  3.75

Sesame Chicken Tenderloins

Served with Homemade Honey Mustard Sauce




  5.95

Coconut Chicken Tenderloins

Served with Sweet & Spicy Sauce






  5.95

Iced Shrimp Cocktail

Served with Homemade Cocktail Sauce





  7.95

Fresh Sushi (per serving)

Available with advanced orders only.





  7.50

Fried Sweet Plantains (per serving)

Prepared Latin Style







  2.75

Mini Tarts

Smoked Salmon Mousse

Smoked Salmon Mousse served inside a Savory Bite-Sized Tart Shell
  2.75

Chicken Salad Mousse

Our Homemade Chicken Salad served inside a Savory Tart Shell

 2.75

Roasted Vegetable Tarts

A Roasted Vegetable baked inside a Buttery Tart Shell


  2.75

Mushroom Tart

Mushroom Mousse baked in a Buttery Tart Shell



  2.75

Spinach & Cheese Quiche


Spinach & Cheese Quiche baked in a Buttery Tart Shell


  2.75

Sweet Onion Quiche

Sweet Onion Quiche in a Bite-Sized Pastry Shell



  2.75

Ham & Cheese Quiche

Ham & Cheese Quiche in a Bite-Sized Pastry Shell



  2.75

Vegetable Quiche

Vegetable Quiche in a Bite-Sized Pastry Shell




  2.75
Skewers
Antipasto Skewers
Artichoke Hearts, Mozzarella Cheese & Fresh Basil on a Skewer.

  2.95

Teriyaki Chicken
Skewered Chicken Breast saute’ed with Teriyaki Sauce on a Skewer.
  2.75

Meatballs
Served in a Sweet & Sour Sauce.






  2.75

Ahi-Tuna Skewers
Pan-Seared Ahi-Tuna Served Skewered with Mango &
Cucumber Cubes.








  4.55

Southwestern Shrimp
Marinated Shrimp served with Tex-Mex Avocado Dipping Sauce.

  3.95

Basil Shrimp
Baked in Pesto Sauce & served on a Bamboo Skewer



  3.95

Coconut Chicken
Bite-Sized pieces of Our Original Coconut Chicken served with

a Tropical Dipping Sauce.







  2.75

Sesame Chicken Bites
Our Sesame Chicken served Bite-Sized with Our Honey

Mustard Dipping Sauce. 







  2.75

Caprisse Salad Skewers
Skewers of Fresh Mozzarella, Tomato & Basil 




  2.95
Fruits, Cheeses, Dips & Spreads

Cheese Platter (per order)
Assortment of Imported Cheeses served with Crackers &

Sliced French Bread 







  3.95

Brie with Ginger Snaps







60.00
Mexican Cheese Dip 
A Warm Mexican Cheese Sauce served with Tri-Colored 

Tortilla Chips








50.00

Fresh Fruit Platter (per order)
Assortment of Melons, Berries, Pineapple, Grapes,

& other Seasonal Fruits







  2.95

Crudite (per order)
Assortment of Seasonal Vegetables served with a
Cucumber Dill Sauce







  2.50

Layered Guacamole Dip
Layers of Guacamole, Refried-Beans, Sour Cream, Tomatoes,
Black Olives and Cheese served with Tri-Colored Tortilla Chips

70.00

Black Bean & Corn Salsa
Black Beans & Corn Salsa that has been marinated with Latin Spices and served with Tortilla Chips 






50.00

Backed Artichoke Dip
Artichoke Hearts & Cheese Mixture Baked and Served
with Toast Points








50.00

Baked Artichoke & Spinach Dip
Artichoke Hearts, Spinach & Cheese Mixture Baked & Served
with Toast Points








50.00

Hummus
A Traditional Mediterranean Spread made with Garbanzo Beans 
and served with Toasted Pita Chips.
(Other Flavors - Roasted Red Pepper, Eggplant)



50.00

Bite-Sized Sandwiches

Bite-Sized Chicago Hot Dogs
A Bite-Sized Hot Dog in a Poppy Seed Bun with Mustard, 
Relish & Red Pepper.







  3.25

Bite-Sized Cheeseburger Sliders
Bite-Sized Cheeseburger with Mustard, Ketchup & Pickle Chip

  3.50

Ham Bites
Filled with Honey Glazed Ham & Our Homemade Honey Mustard

  3.25

Turkey Bites
Honey Maple Turkey with Cranberry Relish




  3.25

Chicken Salad Bites 
Filled with Our Homemade Chicken Salad




  3.25

Tenderloin of Beef Bites 
Sliced Tenderloin of Beef Served with Horseradish Sauce


  3.95

Grilled Chicken Breast Bites
Sliced Grilled Chicken Breast with Our Homemade Honey Mustard
  3.25

Vegetarian Sandwich
Red Peppers, Yellow Squash, Zucchini Squash, Alfalfa Sprouts

  3.25

Quesadillas
Black Bean Quesadilla
Black Beans, Cheese & Spices inside a Flour Tortilla



  2.75

Vegetarian Quesadilla
Roasted Vegetables, Jalapeno, Cheese & Spices inside a Flour Tortilla
  2.75

Chicken Quesadilla 
Chicken, Vegetables, Cheese & Spices inside a Flour Tortilla

  2.75

Shrimp Quesadilla
Shrimp, Peppers, Cheese & Spices inside a Flour Tortilla


  2.75

Empanadas

Vegetable Empanadas
Mixture of Latin Vegetables & Spices inside a Mesa Empanada

  2.95

Beef Empanadas 
Chopped Beef and Spices inside a Mesa Empanada



  2.95

Chicken Empanadas
Shredded Chicken and Spices inside a Mesa Empanada


  2.95

Beverages
Iced Tea









  2.25

Coca-Cola Products








  1.50

Fruit Punch









  2.25

Homemade Lemonade







  2.25

Coffee - Regular & Decaffeinated






  2.25

Hot Tea Assortment








  2.25

Lunch & Dinner Buffet

Salads

Mediterranean Salad







  3.50

Greek Salad









  3.50

Caesar Salad









  3.50

Garden Salad








  3.50

Pear & Strawberry Mixed Green Salad





  5.50

Pear & Blue Cheese Salad with Balsamic Vinegarette



  5.50

Fresh Mozzarella with Vine-Ripe Tomatoes & Basil



  5.50

Arugula Salad with Roasted Pecans, shaved Parmesan,
Cherry Tomatoes with Lemon Vinegarette




  5.50


Poultry
South of the Border Chicken






  5.95

Chicken Cacciatore








  5.95

Tropical Chicken








  5.95

Sesame Chicken Tenderloins
Fried Chicken Tenderloins served with Our Homemade
Honey Mustard Dipping Sauce.






  5.95

Italian Stuffed Chicken Breast
Chicken Breast stuffed with Italian Cheeses, Spinach
 and Herbs.

  5.95

Coconut Chicken Tenderloins
Fried Chicken Tenderloins served with Sweet & Spicy Dipping Sauce
  5.95

Fried Chicken
Southern Style Fried Chicken.






  5.95

Chicken a la Orange
Chicken Breast with Orange Sauce and Saute’ed Onions 


  5.95

Chicken Oporto
Chicken with Port Wine & Tomato Sauce




  5.95

Chicken Picatta
Saute’ed and served in a Lemon Butter Caper Sauce 



  5.95

Chicken Marsala
Served in Marsala Wine Sauce with Sliced Mushrooms.


  5.95

Roasted Turkey Breast
Moist & Tender with a Cranberry Chutney




  5.95

Mustard Chicken
Chicken Breast Saute’ed with a Creamy French Mustard Sauce

  5.95

Parmesan Chicken
Panco Breaded, Fried, Topped with Marinara Sauce
& Mozzarella Cheese






  
  5.95

Chicken Florentine
Chicken Breast Saute’ed with Spinach & Mushrooms



  5.95


Beef
Meat Loaf
Traditional Southern Meatloaf with a Savory Tomato Glaze


  5.95

Marinated Grilled Flank Steak
Marinated with Asian Flavors, Grilled & Served with a Creamy
Horseradish Sauce.








  5.95

Grilled Black Angus Tenderloin
Grilled Medium-Rare, Sliced & Served with a Bermaise
& Horseradish Sauce.







11.45

Angus Beef Tenderloin Tips Bordelaise
Beef Tips served with a Bordelaise Sauce with Mushroom and
Pearl Onions.








  8.45

Meal Packages
(Speak with Our Event Planners for Details.)
Spaghetti & Meatballs







12.95

Beef Lasagna









12.95

Vegetable Lasagna








12.95

Taco Bar









12.95

Fajita Bar









12.95


Pork
Mustard Crusted Pork Tenderloin with Mango Salsa



  5.95

Honey Ham
Spiral Sliced Honey Ham served with Rolls & Our
Homemade Honey Mustard Sauce






  6.95


Seafood
Marinated Grilled Salmon






  7.45

Blue Claw Crab Cakes







  7.45

Sea Bass in Lemon Butter Sauce






10.45

Shrimp & Scallop Kabobs







10.45

Red Snapper in Lemon Butter Sauce





10.45

Red Snapper Francese







10.45

Sea Bass in Parchment Paper






10.45


Vegetable, Pasta & Rice Dishes
Fresh Steamed Broccoli
Lightly Seasoned & Steamed.






  2.95

Fresh Steamed Asparagus
Fresh Asparagus Steamed until Tender.





  2.95

Sliced Vine-Ripe Tomatoes 
Freshly Picked Vine-Ripe Tomatoes sliced on a
Platter with Basil Vinaigrette.






  2.95

Roasted Vegetables 
Squashes, Red & Yellow Peppers, Lightly Seasoned & Roasted.

  2.95

Grilled Vegetable Medley
Fresh Eggplant, Squashes, Peppers, Fennel & Portabella Mushrooms.
  2.95

Grilled Asparagus & Carrots
Tender Baby Carrots & Asparagus Grilled.




  2.95

Green Bean Casserole
Fresh Green Beans Baked in a Mushroom Cream Sauce.


  2.95

Green Bean Almondine 
Fresh Green Beans Steamed until Tender and Topped with
Toasted and Sliced Almonds.






  2.95

Corn Souffle 
A Traditional Creamy Sweet Corn Pudding made with
Whole Kernel & Cream Corn.






  2.95

BBQ Baked Beans
Our Beans are Baked in Our Homemade BBQ Sauce.



  2.95

Vegetable Medley
Fresh Carrots, Broccoli & Cauliflower, Steamed in a Butter Sauce.

  2..95
Black Beans & Rice
Black Beans prepared Latin Style and served with Spanish Rice.

  2.95

Vegetable Stir Fry 
Diced Red, Yellow and Green Peppers, Broccoli & Carrots,
Saute'd in a Teriyaki Sauce.






  2.95

Haricots Verts 
Tender Baby Green Beans severed with Basil Vinaigrette. 


  2.95


Pasta, Potatoes & Rices
Penne Pasta with Artichokes, Asparagus & Mushrooms.


  3.25

Penne Pasta with Asparagus, Red Peppers & Brocolli in
Alfredo Sauce.








  3.25

Fettucini with Fresh Spinach in Cream Sauce.




  3.25

Wild Mushroom Ravioli served in a Cream Sauce with
Sliced Mushrooms & Fresh Spanich.





  3.25

Cheese Tortellini served with Our Homemade Marinara Sauce.

  3.25

Spinach Ravioli 
Spinach & Cheese Filled Raviolis served in a Cream Sauce
with Fresh Spinach.







  3.25

Penne Pasta in a Tomato Cream Sauce





  3.25

Penne Pasta with Baby Red Potatoes
Served in a Creamy Mint Pesto.






  3.25

Southern Style Mashed Potatoes
Our Homemade Mashed Potatoes Flavored Traditionally or
with Garlic or Shallots.







  3.25

Potato Au Gratin
Sliced Potatoes Baked in a Garlic Cream Sauce.



  3.25

Potato Leek Au Gratin
The same as Our Potato Au Gratin, but we add 
Sliced Leeks & Maytag Blue Cheese.





  3.25

Stuffed Baby Red Potatoes
We double stuff Our Baby Red Bliss Potatoes with
a Creamy Asiago Cheese Filling.






  3.25

Roasted Potatoes 
Potatoes that are Roasted in Olive Oil & Fresh Herbs.



  3.25

Sweet Potato Souffle
Our Home-Baked Sweet Potatoes made Souffle Style with
Golden Raisins & Pecans.







  3.25

Wild Rice Pilaf
A blend of Wild & Brown Rice with Peas & Carrots.



  3.25

Rice & Stir Fry Vegetables 
Fresh Vegetables Stir Fried & served over Rice.




  3.25

Black Beans & Rice
Black Beans prepared Latin Style, served with Spanish Rice.

  3.25

Jasmine Rice








  3.25


Beverages
Iced Tea









  2.25

Coca-Cola Products








  1.50

Fruit Punch









  2.25

Homemade Lemonade







  2.25

Coffee - Regular & Decaffeinated






  2.25

Hot Tea Assortment








  2.25

Dessert Menu
Cakes Serve 12 to 15 people

Pies & Tarts serve 6 to 8 people

Chocolate Mousse Cake
Our Rich, Thick, Decadent Chocolate Mousse Cake.



60.00

Hungarian Cream Cake
With Raspberry, Blue Berry or Lemon Filling.




60.00

Pecan Pie
Southern Style served by the Slice or Whole Pie.



45.00

Flan de Leche
Rich Spanish style Custard served with

Whipped Cream & Fresh Fruit.






60.00

Assortment of Cookies by the Dozen





10.00

Brownies (each)








  1.50

Mini Pastries (per serving)
Our Chef's Assortment, including Mini Cakes, Eclairs and Tarts.

  4.95

Red Velvet Cake
A Southern Tradition. Our Recipe comes from the early 1900's,

Rich & Moist, Frosted with a Cream Cheese Frosting.



60.00

Tiramisu
A Light Italian Dessert made with Espresso Soaked Lady Fingers &

Sweetened Mascarpone Cheese.






60.00

Carrot Cake
Traditional Style with Fresh Carrots, Nuts and Fruits &

Frosted with a Cream Cheese Frosting.





60.00

Chocolate Raspberry Cake
A Delicious Rich Chocolate Torte with Raspberry Ganache

between the Layers, Topped with Raspberry Sauce.



60.00

Chocolate Hazelnut Cake
Layers of Chocolate Cake with Hazelnut Filling & Chocolate Frosting.
65.00

Chocolate Indulgence Cake
Layers of Rich Chocolate Cake with a Chocolate Ganache Frosting

between the Layers and Covering the Cake.




65.00

German Chocolate Cake
Rich Layers Baked with German Chocolates with

Pecan & Coconut Filling.







60.00

Lemon Layer Cake
With Raspberry or Blueberry Filling.





60.00

Key Lime Pie
Our All-Time Best Recipe direct from Key West with a

Graham Cracker Crust.







40.00

Apple Crumb Pie
Southern Style with a Nutmeg & Cinnamon Crumb Topping.

45.00

New York Cheesecake
New York Style Cheesecake with a Graham Cracker Crust served

with Fresh Strawberries or Blueberries.





60.00

Peach & Sour Cherry Open-Faced Tart





50.00

Pear & Cranberry Open-Faced Tart





50.00

Almond Open-Faced Tart







50.00

Dessert Bar (45 person minimum)
An Assortment of Cakes, Pies, Fruits, Flans, and Torts,

served Buffet Style. (per person)






  7.95

Nicoles Events
1658 Beacon Hill Blvd.
Atlanta, Georgia 30329
Phone: 404.321.5851
Fax: 404.633.3032
nicolesevents@bellsouth.net
