
All Menus are Subject to 23% Production Charge, Appropriate Sales Tax,

4% Credit Card Convenience Fee*.  

Some menu items may not be available; we will  do our best to suggest comparable replacements!

CTG
Catering-to-Go
An a l ter nat ive  to  fu l l  serv ice  cater ing.

Kind ly  g i ve  u s
5 - 7

W O R K I N G  D AY S
t o  p re pare  your  o rder.

DISPOSABLE CHAFERS, STERNO AND WATER PANS
These will  keep your food warm for up to three hours.*
.
DISPOSABLE ECO FRIENDLY PALM PLATES,  CUTLERY, NAPKINS

*PRICING TBD
Based  On Quant i ty

4 .00  PER SET

All menu items are presented on/in
BLACK DISPOSABLE  PLATTERS,  BOWLS WITH SERVING PIECES

Many items will  require heating upon delivery to ensure the best quality possible.
These items will  be presented in oven-safe foil  containers with easy heating 
instructions. 

P I C K - U P *
*Delivery only available for minimum orders of  $1500.

Deliveries are available Tues-Fri.
Delivery fees are based on time of  day and location.

THIRD ARM
EVENT ASSISTANTS 

678-561-6224
or 678-340-0273

info@thirdarmeventassist.com
www.thirdarmeventassist.com

EXTREME STAFFING
404-815-5085

info@extremestaffing.com
www.extremestaffing.com

B E  A  G U E S T  AT 
YO U R  OW N  PA R T Y !
We have partnered with two of  the 
most reputable staffing companies 
so you can hire the assistance you 

need for your event.

G I V E  T H E M  A  C A L L ,  T H E Y ’ R E  R E A DY  TO  H E L P.



S M A L L  B I T E S
$4.00  per  p iece  –  Min imum of  20  p ieces  per  se lec t ion

POTATO BITES
bacon,  cheddar,  chives

MINI PRETZEL BITES
(02)  per  person,  ye l low mustard

FRANKS IN A BLANKET
(03)  per  person – smokey barbecue sauce

BEEF YAKATORI SKEWERS
green onion and sesame

WHIPPED BRIE AND
RASPBERRY TARTS

TS C  S I G N ATU R ETS C  S I G N ATU R E  P IMENTO CHEESE 
DEVILED EGGS GF

CRISPY TENDER WHITE MEAT 
CHICKEN BITES 
with wi ldf lower honey dr izz le

SUNDRIED TOMATO, BASIL, 
GOAT CHEESE TART

DICED VINE-RIPE TOMATOES
tossed with garl ic ,  bas i l ,  o l ive  o i l ,  served 
with toasted buttered crost in i

BBQ MEATBALLS
with blue cheese  dipping sauce GF

JERK CHICKEN SATAYS
with cool  c i lantro cucumber sauce GF

HERB CHICKEN SATAYS
herb ranch GF

TRADITIONAL DEVILED EGGS GF

S A L A D
$7.50  per  per son  –  20  per son  min imum

GREEK SALAD
with r ipe o l ives,  tomato,  cucumber, 
red onion,  fe ta ,  g reek v inagret te  GF 

GARDEN SALAD 
with mushrooms,  carrots,  cucumbers, 
tomato,  ranch dress ing GF

SPINACH SALAD
cranberry,  toasted a lmond,  goat 
cheese,  raspberry dress ing GF 

GRILLED PEAR SALAD
f ie ld  g reens,  sp iced walnuts,  maytag 
bleu,  champagne v inaig ret te 



D I P S / C H A R C U T E R I E / F U N  B A R  F O O D 
Al l  d ips,  spreads,  charcuter ie  inc lude  an  as sor tment  o f  a s sor ted  cracker s.
20  per son  min imum.

ASSORTED DIPS AND SPREADS
$11.00 per person
CHOOSE 3:

TS C  S I G N ATU R ETS C  S I G N ATU R E  P imento Cheese

Roasted Garl ic  Hummus

Spinach-Art ichoke Dip

Smoked Salmon Mousse

Class ic  French Onion Dip

SLIDERS
minimum of  20 per  se lect ion
great  room temp or  re-heat

A L L  B E E F
with mustard and ketchup

$5.00  war m or  re-heat

T U R K E Y
with herb a io l i

$4.75 war m or re-heat

T E R I YA K I  S A L M O N
with lemon aio l i

$6.00 room temp

add cheese $1.00  per  se lect ion

NOTE
Beef  and turkey s l ider s  wi l l  be presented 
in fo i l  pans  ready to  heat .  Cl ient  i s 
respons ible  for  assembly af ter
re-heat .  I f  you want  to  serve these  s l ider s 
at  room temp,  they wi l l  come assembled.

CHEFS CHOICE DOMESTIC 
& INTERNATIONAL CHEESE 
PRESENTATION
with dr ied frui t ,  assorted crackers
$7.50  per  person

CHARTCUTERIE PRESENTATION
with assorted cured meats,  cheeses, 
marinated ol ives,  dr ied frui t s
$16.50  per  person

QUESADILLAS
-  B E E F

-  C H I C K E N

-  T H R E E  C H E E S E

with sa l sa ,  sour  cream
each quesadi l la  = (04)  p ieces
minimum of  20 per  se lect ion
$8.00

OVEN ROASTED WINGS
-  B U F FA L O

-  B L E U  C H E E S E

-  T E R I YA K I

-  L E M O N  P E P P E R
Plat tered,  ready to  eat !
50 piece minimum per  se lect ion
$1.50  per  piece

OVEN-BAKED
CHICKEN TENDERS
-  B U F FA L O

-  C O O L  R A N C H
minimum of  50 per  se lect ion
$2.25 per piece



T H E  M E A T S
Minimum 20 per  se lec t ion

ROASTED FREE RANGE CHICKEN
with rosemary shal lot  sauce
$12.00  per  person

CLASSIC CHICKEN PICATTA
with mushroom and lemon caper  sauce
$12.00  per  person

BONE-IN SOUTHERN FRIED 
CHICKEN
$12.00  per  person  

E IGHT HOUR BRAISED
SHORT RIBS
in  red wine demi
$15.00  per  person

M I N I  R O L L S /
C R O I S S A N T S
20 per son  min imum

HERB MARINATED- ROASTED 
TENDERLOIN OF BEEF
with whole  g rain mustard sauce,  served at 
room temp
$16.00  per  person

BOURBON SOY GLAZED SALMON 
war m or room temp
$14.00  per  person

MEDITERRANEAN SHRIMP
with sundried tomato,  fe ta ,  o l ives, 
pepperoncini  g reek v inaig ret te  –  (03)  per 
person
$15.00 per person

VINE RIPENED TOMATO, 
MOZZARELLA, GREENS
bas i l  pes to  on the s ide
$6.50 

GRILLED BUTCHER’S
TENDERLOIN
with garl ic  herb horseradish cream
$6.75

HERB ROASTED TURKEY
with cranberry-orange re l i sh
$6.00 

PESTO AND MOZZARELLA 
CHICKEN SALAD
$5.50

PIMENTO CHEESE,  FRESH 
HERBS
$5.00

Chef ’s  Assortment  of

MINI PICK-UP DESSERTS 

$6.50  per  Person

D E S S E R T



B A K E D  P A S T A S
20 per son  min imum

SEARED CHICKEN TETRAZZINI
with spinach-mushroom cream sauce and three cheese blend                             $9.00

FOUR CHEESE BAKED ZITI
vine r ipe tomato sauce and roasted veggies  baked shel l  bolognese,  aged par mesan,
and mozzarel la                                                                                               $7.00 

CLASSIC BEEF LASAGNA
with fresh herbs                                                                                             $9.00  

A C C O M P A N I M E N T S
$5.50  per  per son  –  Min imum 20 per  se lec t ion

TSC MAC AND CHEESE

GARLIC WHIPPED POTATOES
f in i shed with r ich james far m cream

BAKED POTATO SALAD
bacon,  cheddar,  war m or  room temp

LONG GRAIN AND WILD RICE 
HERB PILAF

CREAMY WILD MUSHROOM 
AND HERB TRUFFLE PENNE 
PASTA

ASIAN NOODLE SALAD
as ian veggies,  sesame dress ing,  room temp

BLT PASTA
with spinach,  cherry tomato,  applewood 
smoked bacon,  creamy dress ing,  room 
temp

SOUTHERN-STYLE GREEN 
BEANS

AL DENTE’ ORZO PASTA
with cherry tomato,  art ichokes,  o l ives,  baby 
spinach,  house-made garl ic-bas i l  pes to,  room 
temp

MEDITERRANEAN COUS COUS
green onion,  red onion,  sundried tomato, 
ka lamata o l ives,  ar t ichoke,  fe ta  cheese,  g reek 
v inaig ret te,  room temp

FRESH SEASONAL FRUIT DISPLAY

CHEF SELECTION OF SEASONAL 
GRILLED VEGETABLES
tossed in  herbs  and toasted spices,  room temp

GARLIC-ROASTED ASPARAGUS
with chi le  f lakes,  room temp

Oven-Charred Broccol in i
drizz led with o l ive  o i l

ARTISAN ROLLS AND BUTTER $2.50 
CROISSANTS $2.50



B R U N C H Y  S T U F F
25 per son  min imum

THREE CHEESE AND EGG 
CASSEROLE
$5.50

INDIVIDUAL EGG FRITTATAS
asparagus,  broccol i ,  peppers,  can be room 
temp
$6.50

HOUSE-MADE QUICHE
spinach and mushroom, can be room temp 
$6.50

BREAKFAST BURRITOS
scrambled eggs,  cheddar cheese,  colored 
peppers,  sa l sa  on the s ide
$6.50

FRENCH TOAST CASSEROLE
orig inal ,  peach or  blueberry baked,  made 
with chal lah
$6.50 	

CHEESE BLINTZ CASSEROLE
with sour cream blueberry or  s trawberry 
sauce on the s ide
$6.50

APPLEWOOD SMOKED BACON
(03)  pc.  per  person
$6.50

BREAKFAST SAUSAGE LINKS
pork or  turkey (03)  pc.  per  person
$6.50 

VEGETARIAN SAUSAGE PATTIES
(03)  pc.  per  person
$5.50

CHEESY HASH BROWN 
CASSEROLE
$6.50

ROSEMARY OVEN-ROASTED 
NEW POTATOES
$6.50    

ROASTED ASPARAGUS
creamy mustard sauce
$6.00.

TRADITIONAL ALBACORE TUNA 
SALAD
$6.00

ROASTED CHICKEN SALAD
mango chutney and toasted pecans
$7.00

ASSORTED BAGELS
with cream cheese and butter
$3.50

ASSORTED MUFFINS
$2.50

SOUTHERN STYLE BISCUITS
with honey butter  and jam
$3.00

ASSORTED DANISH
$3.00


