
The
cocktail
Hour &
Receptions

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

VISIT US
FoodandWineSolutions.com

CONTACT US
(678) 576 1510
FoodandWineSolutions.com

SPRING 2025

tel:4046067095
tel:4046067095


*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

DisplAyed 
20 Person Minimum, Priced Per Person

$Market Price

Charcuterie Board $18
Assorted Cured Meats • Marinated Olives  • Pickled
Vegetables • Grain Mustard • Naan Bread 

Cheese board  $17
Assorted Domestic & International Artisan Cheeses
Mixed Nuts • Dried Fruit • Local Honey • Naan Bread

Side of House Smoked salmon

Choice of Accompaniments
Tarragon Aioli • Remoulade • Mango Salsa

Mezze  $22
Cucumber, Yogurt, Lemon & Mint Salad 
Cherry Tomato, Red Onion & Feta Salad 
Roasted Chick Pea Lemon Parsley Cous Cous 
House-made Lemon Hummus • Marinated Olives 
Grilled Eggplant • Grilled Zucchini & Squash 
Fire Roasted Peppers • Grilled Naan Flatbread

per person

Seasonal Medley of grilled vegetables $8.50
Zucchini • Squash • Carrots • Red Pepper • Asparagus 
Georgia Vidalia Onions 

Assorted seasonal fruits & Berries  $8
Local Honey • Greek Yogurt 
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

DisplAyed 

Garden vegetable Harvest $7.50 
Crisp Assortment of Fresh Cut Local Farm Vegetables •
Caramelized Vidalia Onion Ranch Dip

Bruschetta Bar. $8.50
Pita Chips •  Cherry Tomato Basil Relish • Olive Tapenade 
House-made Hummus 

Carving Station 
Garlic Rosemary Leg of Lamb
Honey Thyme Roasted Turkey Breast
Blackened Beef Tenderloin
Mediterranean Spiced Pork Loin 
Choice of Sauce: 
Fire Chimichurri • Honey Mustard Aioli 
Rosemary Aioli • Horseradish Cream 

Dessert 
Dark Chocolate Mousse  $8
Lemon Bars  $4.50 
Chocolate Chip Cookies  $3.49 
Banana Pudding Shots  $6 
Bread Pudding Cups  $6.50 *Minimum of 25 orders*
Chocolate Covered Strawberries  $6

Walnut Beet Tahini spread       $7.50Naan

$MarketPrice

20 Person Minimum, Priced Each/Per Person

Roasted chicken wings  $4.00
Lemon Peppered

BBQ Chipotle Meatballs $6.00
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Hor D’oeuvres
AVAILABLE BUTLERED OR STATIONARY

Bite-Sized & Bursting with Flavor 

20 Person Minimum, Priced Each/Per Person

Wild Mushroom & Feta Crostini $7

DUCK CONFIT SLIDER $12
Arugula, Balsamic Reduction

Deviled Eggs $6
Candied Bacon 

TRUFFLED DEVILED EGGS $7
Caviar 

Pork Pot Stickers $6
Sesame Ponzu Soy 

Classic Tomato Bruschetta Caprese Skewers $7
Basil, Fresh Mozzarella, Cherry Tomato 

Beef Short Rib Slide $13
Pickled Red Onions, Horse-radish Aioli 

Country Ham Biscuits $8
Peach Preserves 

Vegetarian Spring Rolls $6
Thai Sweet chili

Chicken Satay $7
Peanut Sauce, Cilantro 

Crab, Meyer Lemon, Chive Canapé $8.50

Baby Potato & Chorizo Bite $8

Pickled Onion Chipotle Aioli, Tortilla Chips
Citrus house-Smoked Salmon $9

Slow Smoked Pork Shoulder Sliders $8
Chipotle BBQ Sauce 
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Hor D’oeuvres
AVAILABLE BUTLERED OR STATIONARY

20 Person Minimum, Priced Per Person

Steak Asada $9
Fire Chimichurri 

Mini BlackAngus Beef Sliders $8.50

Tuna Tartarecucumber CANAPE $9
Red Onion & Cilantro Sriracha Soy Aioli

Bacon Wrapped Dates $8

Creole Mustard Aioli 
Mini Lump Crab Cake $10

Lobster BLT

SOUP SHOTS

 

 Lump Crab & Corn Chowder $10
 Garden Herbs 

Lobster Bisque $10
Brandy 

Fire Roasted Tomato $7 
Chives

Wild Mushroom $7 
 Truffle Oil

Spiced Shrimp Cocktail $9
Cocktail Sauce

$MarketPrice

Bite-Sized & Bursting with Flavor 
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vegan lentil $7 
Cumin, Onion, EVOO



Set Up
Food & Wine Solutions (FWS) provides a full-service setup with each catering
including all items needed to serve and eat.

New Orders
We require 48-hour notice for new orders.

Order Minimums
Monday through Friday - $250
Saturday and Sunday - $400

Cancellation Policy
To cancel an order, you must call and email 48-hours before the delivery time of
the order. Cancellations within 48-hours are subject to a 50% charge.

Delivery Information
Normal hours for delivery are 6am - 4pm, with after-hour delivery fees starting at
4pm. Weekend delivery fees apply for Saturday and Sunday. Delivery radius is 20
miles. Fees apply for deliveries more than 20 miles from FWS.

Additional Services & Add Ons
FWS offers custom menus for most dietary concerns, and bespoke event planning
services including fresh flowers, decor, as well as china and rentals. Please contact
your sales representative for pricing.

Ordering Guidelines
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