RELAX NEW
AT AMERICAN
CANOE FARE

TUCKED AWAY, NOT FAR AWAY
4199 Paces Ferry Ra SE

\ an
o t'i‘

WEDDINGS - REHEARSAL DINNERS - DAY-AFTER BRUNCHES
BRIDAL LUNCHEONS - CORPORATE LUNCHEONS & DINNERS

E: Dana@CanoeAtl.com

weBsITeE: CANOEATL.COM




PRIVATE DINING &
SPECIAL EVENT SPACES

03 THE PAceEs Room

Brunch, Lunch, Dinner, &/

Presentation Dinners

04. Tue WiINE RooMm

Brunch, Lunch, Dinner, &/

Presentation Dinners

05 Tue CovERED PATIO
Brunch, Lunch & Dinner
06 THE Ri1vER GARDEN

Rehearsal Dinners & Weddings

SAMPLE MENUS

08.| BUFFETS

14.| TureEr COURSE MEALS

20. BEVERAGE LisTs

OTHER

22. FAQs

24.| CONTACT INFORMATION

| |
[ [
[ [

E: Dana@CanoeAtl.com

WEBSITE

/‘\,@
RGP No. 4199 Paces Ferry Rd, SE

Atlanta, Georgia 30339

: CANOEATL.COM




PEC o

£

i
|
2
1

PACES ROOM
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The Paces Room boasts high ceilings, wine racks, and exposed brick walls that all create an inviting environment for a unique

and memorable culinary event. The completely private room comfortably sits 22 to 35 guests at hand-crafted round tables and

the space can be transformed for both professional private dining and intimate events. In warmer weather, guests can enjoy the

gardens for a standing reception prior to their event. For presentations, The Paces Room features an 80” flat screen monitor that

is built into the room and is HDMI compatible.

* Pricing does not apply during the holidays and between the dates of November 23, 2018 — December 31, 2018

* Not available for weddings or reception-style events

sRUNCy

Available from 10:30am — 2:30pm
Two or Three Course Brunch
$42 or $52 per person
$200 deposit

{Price does not include alcohol, tax or voluntary 20% gmtuity}

Canoe cannot serve alcohol until 12:30pm on Sundays

pINNER

Available at 5:30pm or later
Three or Four Course Dinner
$85 or $95 per person
8200 deposit

{Price does not include alcohol, tax
or voluntary 20% gratuity}

\UNCH
Available from 11:30am — 2:30pm

Two or Three Course Luncheon
$40- 865 per person
$200 deposit

{Price does not include alcohol, tax

or voluntary 20% gratuityf

<QQ\Q_S\’-NT»‘I Tlg,
DINNER
Available starting at 5:30pm
Three Course Dinner
$78 per person
8500 deposit

{Price does not include alcohol, tax or voluntary 20% gratuity/
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WINE ROOM

Canoe’s Wine Room is the ideal spot for smaller, more intimate celebrations and gatherings. The private room seats 10 to 20

guests at an impressive rectangular handcrafted wooden table that was built into the space. The interior of the room blends wood,

brick, and ironwork with vintage-select, handcrafted wines, creating a warm, rich, inviting ambiance for our guests. In warmer

weather, guests can enjoy and peruse the gardens for a standing reception prior to their event. The Wine Room is also equipped

for presentations, with a specially fitted screen on-site available for rent.

* Pricing does not apply during the holidays and between the dates of November 23, 2018 — December 31, 2018

* Not available for weddings or reception-style events

sRUNCH

Available from 10:30am - 2:30pm
Two or Three Course Brunch
$42 or $52 per person
$100 deposit

{Price does not include alcohol, tax or voluntary 20% gmtuity}

Canoe cannot serve alcohol until 12:30pm on Sundays

DINNER

Available at 5:30pm or later
Three or Four Course Dinner
$85 or $95 per person
$100 deposit

{Price does not include alcohol, tax
or voluntary 20% gratuity}

\UNCH
Available from 11:30am — 2:30pm

Two or Three Course Luncheon
$40- 865 per person
$100 deposit

{Price does not include alcohol, tax

or voluntary 20% gratuityf

QQ\Q_S\’-NUI Tlg,
DINNER
Available starting at 5:30pm
Three Course Dinner
$78 per person | $500 deposit
875 screen rental fee for presentations

{Price does not include alcohol, tax or voluntary 20% gratuity/
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CUVEHED PAT[U I

Canoe’s covered patio offers guests unparalleled views of the Chattahoochee River and surrounding manicured gardens. The patio

can accommodate private dining groups of 15 to 20 guests at either one or two long wooden tables.

*Seasonal availability — May 1, 2018 - October 15, 2018
* Not available for weddings or reception-style events

* Not available on Saturdays

*Pricing for lunch and dinner does not apply during the holidays

sRUNCy

AVAILABLE FOR TWO TIME FRAMES:
10:30am - 12:30pm or 1:30pm - 3:30pm
Two or Three Course Brunch
$42 or $52 per person
$200 deposit

{Price doesn’t include alcohol, tax or voluntary 20% gratuityf
Canoe cannot serve alcohol until 12:30pm on Sundays ‘

\UNCH

Available from 11:30am - 2:30pm
Two or Three Course Luncheon
840 - 865 per person
$200 deposit

{Price does not include alcohol, tax or voluntary 20% gratuity/

Canoe cannot serve alcohol until 12:30pm on Sundays

DINNER

Available at 5:30pm or later
Three or Four Course Dinner
$85 or 895 per person
$200 deposit

{Price does not include alcohol, tax

or voluntary 20% gratuity/
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BIVEB GARDEN L

Canoe’s River Garden offers a picturesque backdrop that will elevate any occasion.
The River Garden can accommodate on average between 30 to 140 guests inside the
luxury garden tent for rehearsal dinners and 50 to 120 guests for weddings. The
tent is positioned on brick pavers and it’s interior features a tent liner, chandeliers
on dimmer switches and pole curtains. Canoe provides fans for cross-ventilation
during the warmer months and clear sidewalls and heaters on thermostats for the
colder months. Live entertainment is permitted, D] or band, and there is a noise

restriction for entertainment at 10:00 p.m.

*For corporate events, please call Laurie Vance, special events manager, at 770-436-9292 or

email Dana@ CanoeAtl.com

REHEARSAL DINNERS (30 To 140 cuEsrs;

FEES:
SiTE FEE: Includes the tables, chairs, linens, glassware, etc.
BEVERAGE SET UP FEE: Includes set-up of the bar area exclusively for your guests

PRICING:
$500 - $1,000 pEPOSIT
e Fripay EVENING
. Site Fee: $500-81,000
« Beverage Set Up Fee: $100-8200
e SATURDAY EVENINGS
. Site Fee: $1,000-$2,000
« Beverage Set Up Fee: $100-8200
e THURSDAY EVENINGS
. Site Fee: $400-8800
« Beverage Set Up Fee: $100-8200

MENU OPTIONS:
Burrer StyLE MENU

e Maximum 120 guests

« $85 per person

« Includes all soft drinks, coffee and tea

o Includes passed hors d’oeuvres for the reception time
THREE COURSE SERVED STYLE MENU

« 890 per person

« One set meal for all guests

« Includes all soft drinks, coffee and tea

 Includes passed hors d’ oeuvres for the reception time

Atlanta, Georgia 30339
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RIVEB GARDEN {CoNTINUED) i

WEDDINGS

5010 120 GUESTS FrRIDAY - SUNDAY | 30-120 GUESTS MONDAY - THURSDAY

FEES:

SiTE FEE: Includes the tables, chairs, linens, glassware, etc.

BEvERAGE SET UP FEE: Includes set-up of the bar area ex-

clusively for your guests
CEREMONY FEE: Includes the set-up of the chairs at the
ceremony site, use of the private room for the evening, and

coordination of the ceremony

PRICING:
$1,000 pEPOSIT
« SATURDAY EVENINGS
» Site Fee: 32,000
« Beverage Set Up Fee: $100-8200
« Ceremony Fee: $1,500
« FrRIDAY & SUNDAY EVENINGS
» Site Fee: $500-81000
« Beverage Set Up Fee: $100-8200
« Ceremony Fee: 81,500
e MoNDAY-THURSDAY EVENINGS
. Site Fee: $100-3800
« Beverage Set Up Fee: $100-8200
« Ceremony Fee: 8750

MENU OPTIONS:
Burrer StyLE MENU
e Maximum 100 guests
« $85 per person
o Includes all soft drinks, coffee and tea
« Includes passed hors d’oeuvres for reception time

» Includes Wedding Cake as dessert

MENU OPTIONS: ;conTINUED;
THREE COURSE SERVED STYLE MENU
« $90 per person
« One set meal for all guests
« Includes all soft drinks, coffee and tea
 Includes passed hors d’ oeuvres for reception time

« Includes Wedding Cake as dessert

WEDDING CAKE:

YOUR WEDDING CAKE IS INCLUDED IN THE PRICE OF THE FOOD
AND WILL BE EXPERTLY CRAFTED BY OUR PASTRY CHEF.

Available flavors for the inside of the cake:

e WHITE CAKE, WHITE CHOCOLATE MOUSSE,
{FRESH RASPBERRIES — OPTIONAL}

e CHOCOLATE CAKE, DARK CHOCOLATE MOUSSE

e CARROT CAKE, TRADITIONAL CREAM CHEESE ICING

e RED VELVET CAKE, TRADITIONAL CREAM CHEESE ICING

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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BUFFET UPT[UNS [

REHEARSAL DINNER ($80 PER PERSON}

INcLupEs FRESHLY BREWED COFFEE, TEA ©/ SOFT DRINKS {MINIMUM 30 GUESTS, MaXxiMuM 120 GUESTS}

PASSED HORS D’ OEUVRES: Serecr 3 VEGETABLES & SALADS: Serecr 3

TeEmPURA CRISPED SHRIMP

GRILLED SPicY BEEF SATAYS

GRILLED GARLIC CHICKEN SATAYS

HouseE SMOKED SALMON ON FLATBREAD
wiTH DiLL CREAM

ENDIVE SPEARS WITH GORGONZOLA
& Spicy WALNUTS

TomAaTO & M0ZZARELLA CROSTINI

TRADITIONAL STUFFED MUSHROOMS

VEGETABLE SPRING RoLLs

CRABMEAT POTSTICKERS

SKEWERED DUCK SAUSAGE & DATES

PeETITE BiscuiTts & COUNTRY HaM

DEcoNsTRUCTED DEVILED EGGs

SKEWERED RED GOLDEN BEETS, GROUND
WaLnNuTs, GoaT CHEESE

PeETITE Lump CrAB CAKES {ADDITIONAL $5 PP}

Please select 1 large green salad:

Baby Mixed Greens with Crisped Potatoes
& Fresh Herbs OR Classic Caesar Salad

Please select 2 from below:

RED CABBAGE & PoBLANO COLE SLAw

CHILLED ASPARAGUS WITH LEMON VopkA CREAM
FrREsH GREEN BEAN SALAD WITH SHALLOTS,
WATER CHESTNUTS, SESAME SEEDS, BELLS PEPPERS
& A CITRUS-SOY VINAIGRETTE

CHOPPED VEGETABLE SALAD

GRILLED VEGETABLE SALAD WITH ARUGULA
PEsTO & MARINATED ONIONS

SALAD OF GRILLED EGGPLANT, FRESH
MozZARELLA, ROASTED ARTICHOKES

RED & GOLDEN BEET PLATTER WITH Sricy
WALNUTS & CRUMBLED GOAT CHEESE

MARINATED BuTTON MUSHROOM & BEAN SALAD
WITH RED WINE VINAIGRETTE

CHOPPED ASPARAGUS SALAD WITH CREAMY
CHIVE VINAIGRETTE

TomaTo BREAD SALAD WiTH CUCUMBERS,
REDp ONION & FRESH BasiL

WATERMELON AND FETA CHEESE SALAD WITH
ToasTED PUMPKIN SEEDS & BasiL BaLsamic
VINAIGRETTE {SUMMER}

GRILLED SEASONAL VEGETABLE PLATTER
{SERVED RooM TEMPERATURE}

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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B UFFET UP TIUNS OO RO PO RO PR SRRSO

REHEARSAL DINNER ($80 PER PERSON}

INcLupEs FRESHLY BREWED COFFEE, TEA ©/ SOFT DRINKS {MINIMUM 30 GUESTS, MaXxiMuM 120 GUESTS}

POTATOES & PASTAS: Serecr 2

RED BLriss PoTtaTo SALAD wiTH CREME FRAICHE,
GRILLED GREEN SCALLIONS & APPLEWOOD
SMOKED BaconN

PecaN WiLD RICE {SERVED WARM}

HERB ROASTED POTATOES

WHIPPED SWEET POTATOES

RoasTeED PEPPER COUscoOUS

WIiLD RICE & TOASTED PECAN SALAD {SERVED
ROOM TEMPERATURE}

GoOAT CHEESE & WILD MUSHROOM POTATOES

BowTiE PAasTA SALAD WITH SUNDRIED TOMATOES,
PINENUTS, ARTICHOKES & ARUGULA

GoAT CHEESE & PoTAaTO RAVIOLI WITH WARM
VEGETABLE RaGcouTt

GARLIC MASHED POTATOES

SWEET PoTATO GRATIN

STONE GROUND GRITS

Husu PupPIES

ENTREES: Seircr 2

SWEET Spricy BaBy Back RiBs
CRrRUSTED RiB EYE wiTH PECAN LAVENDER SAUCE

BEEF TENDERLOIN WITH BLAcKk PEPPER
LAVENDER SAUCE {ADDITIONAL $5 PP}

RoasTED LoiN orR Pork wiTH PLum BBQ GLAZE

PEPPERED PORK TENDERLOIN WITH SEASONAL
CHUTNEY {ADDITIONAL $5 PP}

RoOASTED TURKEY WITH GARLIC & SAGE
PAN GrRAVY & CRANBERRY COMPOTE

ARrTIiCc CHAR, ROASTED SWEET CORN &
SHRIMP SUCCOTASH

BBQ SaLmMoON, GRILLED VEGETABLES AND A
SMOKED TOMATO VINAIGRETTE

ROASTED PEPPERED SIRLOIN OF BEEF WITH
RoAsTED GARLIC AIOLI

Crisry FrIED CATFISH WITH SWEET PickLE TARTER
SAUCE

SHAVED ROASTED BEEF PLATTER WITH
HorseraDIsSH SAUCE, Au Jus, Poprpy SEED RoLLs
& ACCOMPANIMENTS {SERVED RooM TEMPERATE}

LEMmoN GarLic CHICKEN

SEAFOOD JAMBALAYA

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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BUFFET OPTIONS

REHEARSAL DINNER ($80 PER PERSON}

BUFFET DESSERTS

Includes Fresh Fruit €/ Berries

PETITE SWEETS
SELECT 3

PEcaNn DiamoNDs
CreaMY CITRUS TARTLETS
SEASONAL FRUIT TARTLETS
CHOCOLATE CRUNCH BARS
AssOoRTED CANOE COOKIES
AssORTED FRENCH MACARONS {ALMOND-BASED}
CHOCOLATE HAZELNUT PRALINE CAKE

CHOCOLATE ALMOND BoN Bons

MocuA CREME BRULEES

BUFFET TABLE-LARGE OR WHOLE ITEMS
SELECT 1

CHEESECAKE-CITRUS CHIFFON
SourR CrREaAM APPLE ALMOND CAKE
CHOCOLATE HAZELNUT PRALINE CAKE
CHOCOLATE {BITTERSWEET} SOUFFLE CAKE

FALLEN CHOCOLATE CAKE WITH WHITE CHOCOLATE
MOUSSE & CARAMELIZED BANANAS

CARAMEL WALNUT TORTE: CHOCOLATE GLAZED
DriED CHERRY & CREAM CHEESE STRUDEL
GRAND MARINER CREME CARAMEL

SeasoNAL FruiT TART

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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BUFFET UPT[UNS [

WEDDING ($85 PER PERSON}

INcLupEs FRESHLY BREWED COFFEE, TEA ©/ SOFT DRINKS {MINIMUM 50 GUESTS, MaximuM 100 GUESTS}

PASSED HORS D’ OEUVRES: Serecr 3 VEGETABLES & SALADS: Serecr 3

TeEmPURA CRISPED SHRIMP

GRILLED SPicY BEEF SATAYS

GRILLED GARLIC CHICKEN SATAYS

HouseE SMOKED SALMON ON FLATBREAD
wiTH DiLL CREAM

ENDIVE SPEARS WITH GORGONZOLA
& Spicy WALNUTS

TomAaTO & M0ZZARELLA CROSTINI

TRADITIONAL STUFFED MUSHROOMS

VEGETABLE SPRING RoLLs

CRABMEAT POTSTICKERS

SKEWERED DUCK SAUSAGE & DATES

PeETITE BiscuiTts & COUNTRY HaM

DEcoNsTRUCTED DEVILED EGGs

SKEWERED RED GOLDEN BEETS, GROUND
WaLnNuTs, GoaT CHEESE

PeETITE Lump CrAB CAKES {ADDITIONAL $5 PP}

Please select 1 large green salad:

Baby Mixed Greens with Crisped Potatoes
& Fresh Herbs OR Classic Caesar Salad

Please select 2 from below:

RED CABBAGE & PoBLANO COLE SLAw

CHILLED ASPARAGUS WITH LEMON VopkA CREAM
FrREsH GREEN BEAN SALAD WITH SHALLOTS,
WATER CHESTNUTS, SESAME SEEDS, BELLS PEPPERS
& A CITRUS-SOY VINAIGRETTE

CHOPPED VEGETABLE SALAD

GRILLED VEGETABLE SALAD WITH ARUGULA
PEsTO & MARINATED ONIONS

SALAD OF GRILLED EGGPLANT, FRESH MOZZARELLA,
ROASTED ARTICHOKES

RED & GOLDEN BEET PLATTER WITH Sricy
WALNUTS & CRUMBLED GOAT CHEESE

MARINATED BurTON MUSHROOM & BEAN
SALAD WiITH RED WINE VINAIGRETTE

CHOPPED ASPARAGUS SALAD WITH CREAMY
CHIVE VINAIGRETTE

TomaTo BREAD SALAD WiTH CUCUMBERS,
REDp ONION & FRESH BasiL

WATERMELON AND FETA CHEESE SALAD WITH
ToasTED PUMPKIN SEEDS & BasiL BaLsamic
VINAIGRETTE {SUMMER}

GRILLED SEASONAL VEGETABLE PLATTER
{SERVED RooM TEMPERATURE}

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.

|

|

|

|

I

I

E: Dana@CanoeAtl.com

Atlanta, Georgia 30339

weBsITeE: CANOEATL.COM




B UFFET UP TIUNS OO RO PO RO PR SRRSO

WEDDING ($85 PER PERSON}

INcLupEs FRESHLY BREWED COFFEE, TEA ©/ SOFT DRINKS {MINIMUM 30 GUESTS, MaXxiMuM 120 GUESTS}

POTATOES & PASTAS: Serecr 2

RED BLriss PoTtaTo SALAD wiTH CREME FRAICHE,
GRILLED GREEN SCALLIONS & APPLEWOOD
SMOKED BaconN

PecaN WiLD RICE {SERVED WARM}

HERB ROASTED POTATOES

WHIPPED SWEET POTATOES

RoasTeED PEPPER COUscoOUS

WIiLD RICE & TOASTED PECAN SALAD {SERVED
ROOM TEMPERATURE}

GoOAT CHEESE & WILD MUSHROOM POTATOES

BowTiE PAasTA SALAD WITH SUNDRIED TOMATOES,
PINENUTS, ARTICHOKES & ARUGULA

GoAT CHEESE & PoTAaTO RAVIOLI WITH WARM
VEGETABLE RaGcouTt

GARLIC MASHED POTATOES

SWEET PoTATO GRATIN

STONE GROUND GRITS

Husu PupPIES

ENTREES: Seircr 2

SWEET Spricy BaBy Back RiBs
CRrRUSTED RiB EYE wiTH PECAN LAVENDER SAUCE

BEEF TENDERLOIN WITH BLACK PEPPER LAVENDER
SAUCE {ADDITIONAL $5 PP}

RoasTED LoiN oF Pork wiTH PLum BBQ GLAZE

PEPPERED PORK TENDERLOIN WITH SEASONAL
CHUTNEY {ADDITIONAL $5 PP}

RoOASTED TURKEY WITH GARLIC & SAGE
PAN GrRAVY & CRANBERRY COMPOTE

ARrTIiCc CHAR, ROASTED SWEET CORN &
SHRIMP SUCCOTASH

BBQ SaLmMoON, GRILLED VEGETABLES AND A
SMOKED TOMATO VINAIGRETTE

ROASTED PEPPERED SIRLOIN OF BEEF WITH
RoAsTED GARLIC AIOLI

CrisrY FrRIED CATFISH WITH SWEET
PickLE TARTER SAUCE

SHAVED ROASTED BEEF PLATTER WITH
HorseraDIsSH SAUCE, Au Jus, Poprpy SEED RoLLs
& ACCOMPANIMENTS {SERVED RooM TEMPERATURE}

LEMmoN GarLic CHICKEN

SEAFOOD JAMBALAYA

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.

E: Dana@CanoeAtl.com

Atlanta, Georgia 30339
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WEDDING ($85 PER PERSON}

OR, IN REPLACEMENT OF WEDDING CAKE, CHOOSE FROM
WEDDING CAKE THE BUFFET STYLE DESSERT OPTIONS BELOW:
Cake is included in the price of the food; you may PETITE SWEETS: Select 3

not bring in a cake from an outside source.

PEcaN D1IAMONDS
CAKE FLAVOR OPTIONS:

CREAMY CITRUS TARTLETS

SEASONAL FrUIT TARTLETS
WHITE CAKE, WHITE CHOCOLATE MOUSSE,

CHOCOLATE CRUNCH BARs
{FRESH RASPBERRIES — OPTIONAL}

AssORTED CANOE COOKIES
CHOCOLATE CAKE, DARK CHOCOLATE MOUSSE
ASSORTED FRENCH MACARONS {ALMOND-BASED}

CARROT CAKE, TRADITIONAL CREAM CHEESE ICING CHOCOLATE HAZELNUT PRALINE CAKE

CHOCOLATE ALMOND BoN Bons

RED VELVET CAKE, TrRADITIONAL CREAM CHEESE ICING

Mocua CREME BRULEES

BUFFET TABLE-LARGE OR WHOLE ITEMS
Select 1

CHEESECAKE-CITRUS CHIFFON

SoUuR CREAM APPLE ALMOND CAKE

CHOCOLATE HAZELNUT PRALINE CAKE

CHOCOLATE {BITTERSWEET} SOUFFLE CAKE

FALLEN CHOCOLATE CAKE WITH WHITE CHOCOLATE
MOUSSE & CARAMELIZED BANANAS

CARAMEL WALNUT TORTE: CHOCOLATE GLAZED

DriED CHERRY & CREAM CHEESE STRUDEL

GRAND MARNIER CREME CARAMEL

SeEasoNAL FruiT TART

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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3-COURSE SERVED MEAL OPTIONS

REHEARSAL DINNER (885 PER PERSON}

— | 14.

INcLUDES aLL SOFT DRINKS, COFFEE, AND TEA, AS WELL AS PassEp Hors D OEUVRES FOR THE RECEPTION TIME

{MINIMUM 30 GUESTS, MaximMuMm 150 GUESTS}

PASSED HORS D’ OEUVRES: Serecr 4

TeEmprPURA CRISPED SHRIMP

GRILLED SPicY BEEF SATAYS

GRILLED GARLIC CHICKEN SATAYS

House SMOKED SALMON ON FLATBREAD
wITH DiLL CREAM

ENDIVE SPEARS WITH GORGONZOLA
& Spicy WALNUTS

BasiL GoAT CHEESE {OR MOZZARELLA} &
TomaTo CROUTONS

TRADITIONAL STUFFED MUSHROOMS

VEGETABLE SPRING ROLLS

CRABMEAT POTSTICKERS

SKEWERED DUCK SAUSAGE & DATES

PeETITE BiscuiTts & CoOuNTRY HaM

DeEcoNsTRUCTED DEVILED EGGs

SKEWERED RED GOLDEN BEETS, GROUND
WaLNuTs, GoaT CHEESE

PeETITE Lump CrAB CAKES {ADDITIONAL $5 PP}

SOUPS & SALADS: Serecr 1

YeELLow TomaTO GAZPACHO
Cucumbers {Summer/

WINTER SQuasH Soup
Pumpkin Seeds, Lime Creme {Fall, Winter/

SIMPLE GREEN SALAD
Crisped Potatoes, Fresh Herbs & Crumbled Goat Cheese

MEscLUN GREENS SALAD
Sherry Wine Vinaigrette

ARUGULA SALAD
Spicy Walnuts, Shaved Parmesan, Citrus Champagne
Vinaigrette

CHOPPED ASPARAGUS SALAD
Radicchio, Creamy Chive Vinaigrette

CHOPPED VEGETABLE SALAD
Spicy Greens, Parmesan

ARUGULA & RADICCHIO SALAD
Parmesan, Balsamic Vinaigrette

ENDIVE & WATERCRESS SALAD
Roquefort, Spicy Walnuts

WATERMELON & FETA CHEESE SALAD
Toasted Pumpkin Seeds, Basil Balsamic Vinaigrette
{Summer}

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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3-COURSE SERVED MEAL OPTIONS

REHEARSAL DINNER (885 PER PERSON}

INcLUDES aLL SOFT DRINKS, COFFEE, AND TEA, AS WELL AS PassEp Hors D OEUVRES FOR THE RECEPTION TIME

{MINIMUM 30 GUESTS, MaximMuMm 150 GUESTS}

ENTREES: Sercr 1

GRILLED VEGETABLE LASAGNA
Safron Noodles, Portobello Mushrooms, Smoked Mozzarella,
Tomato-Thyme Garlic Sauce

GRILLED SHRIMP
Rosemary Potatoes, Thin Beans, Slow Roasted Tomatoes

Brack PEpPER CRUSTED SALMON
Spaghetti Squash, Melted Tomatoes

PaN SEARED Arctic CHAR
Spicy Greens, Mushrooms, Whipped Potatoes,
Lemon Sage Butter

GRILLED YOUNG “FREE RANGE” CHICKEN
Oven Roasted Potatoes, Sizzling Lime Garlic Sauce

Stow RoasTED Pork LoIN
Garlic Mashed Potatoes, Rosemary Sauce

RoASTED SIRLOIN OF BEEF
Asparagus, Goat Cheese Wild Mushroom Potatoes

SLicebp RoasTED NY STRIP
Caramelized Garlic Potatoes, Portobello Mushroom Sauce

SURF & TURF OPTIONS

$85 Per Person {hors d’oeuvres, Ist course,
entrée, dessert/

GRILLED SHRIMP OR GRILLED SALMON &
RoasTED NEwW YORK STRIP OR RIBEYE

SERVED WITH ONE OF THE FOLLOWING PAIRINGS:

Basil Potato Puree & Spaghetti Squash

Parmesan Potato Gratin & Sugar Snap Peas

Garlic Mashed Potatoes € Grilled Vegetable Rataouille

Herb Roasted Potatoes & Grilled Asparagus
{or French Beans!/

You may substitute the following:

GRILLED MAINE LoBsTER TaAIL
In place of the Shrimp or Salmon for an additional $8pp

AND/OR:
PeEPPERED BEEF TENDERLOIN

In place of Roasted New York Strip or Sirloin of Beef for an
additional $5pp

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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3-COURSE SERVED MEAL OPTIONS

REHEARSAL DINNER (885 PER PERSON}

DESSERTS

Choose 1 to be Served with

3-Course Sit Down Dinner

ASSORTMENT OF SORBETS
Mango, Raspberry, €/ Lemon

CHOCOLATE HAZELNUT PRALINE CAKE

Creme Anglaise Sauce

SourR CREAM APPLE ALMOND CAKE
Vanilla Sauce, Almond Brittle

Crassic CREME BRULEE
Traditional Vanilla, Raspberry, or Mocha

WarM ArPPLE WaALNUT PIE

Vanilla Caramel Ice Creme

MARINATED STRAWBERRIES

Shortcake, Buttermilk Orange Ice Cream

SUMMER PEACH SORBET

Fresh Raspberries, Blackberry Sauce {Summer/

CANDIED MEYER LEMON TART

Creme Fraiche Ice Cream

VANILLA POACHED PEAR
Chocolate Sauce, Almond Tuile

CHOCOLATE GROTTO
Pretzel Dust

BrowN BUuTTER PouND CAKE

Vanilla Ice Cream, Seasonal Fruit

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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3-COURSE SERVED MEAL OPTIONS oo

WEDDING ($90 PER PERSON}

INcLUDES aLL SOFT DRINKS, COFFEE, AND TEA, As WELL AS PassEp Hors’ D OEUVRES FOR THE RECEPTION TIME €/ WEDDING CAKE

FOR DESSERT {MINIMUM 50 GUESTS, MAXIMUM 120 GUESTS}

PASSED HORS D’ OEUVRES: Serecr 4 SOUPS & SALADS: Serecr 1

TeEmprUrA CRISPED SHRIMP YeLLow TomaTo GAzPACHO
Cucumbers {Summer}

GRILLED SricYy BEEF SATAYS
WINTER SQUASH SouP

GRILLED GARLIC CHICKEN SATAYS Pumpkin Seeds, Lime Creme {Fall, Winter/
House SMOKED SALMON ON FLATBREAD SiMPLE GREEN SALAD
wiITH DiLL CREAM Crisped Potatoes, Fresh Herbs & Crumbled Goat Cheese
ENDIVE SPEARS WITH GORGONZOLA MvuscLUN GREENS SALAD
& Spicy WALNUTS Sherry Wine Vinaigrette
BasiL GoAT CHEESE {OR MOZZARELLA} & Crassic CAESAR SALAD
TomaTo CROUTONS Parmesan, Croutons
TRADITIONAL STUFFED MUSHROOMS ARUGULA SALAD

Spicy Walnuts, Shaved Parmesan,
VEGETABLE SPRING RoLLS Citrus Champagne Vinaigrette
CRABMEAT POTSTICKERS CHOPPED ASPARAGUS SALAD

Radicchio, Creamy Chive Vinaigrette
SKEWERED Duck SAUSAGE & DATES
CHOPPED VEGETABLE SALAD
PeTITE BiscuiTs & CouNTRY Ham Spicy Greens, Parmesan

DeEconsTRUCTED DEVILED EGGs ARUGULA & RapIiccHIO SALAD
Parmesan, Balsamic Vinaigrette
SKEWERED RED GOLDEN BEETS, GROUND
WaLNuUTs, GoAT CHEESE ENDIVE & WATERCRESS SALAD
Roquefort, Spicy Walnuts
PeTiTE LuMP CrAB CAKES {ADDITIONAL $5 PP}
WATERMELON & FETA CHEESE SALAD
Toasted Pumpkin Seeds, Basil Balsamic
Vinaigrette {Summer/

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.

Atlanta, Georgia 30339

E: Dana@CanoeAtl.com

weBsITeE: CANOEATL.COM
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3-COURSE SERVED MEAL OPTIONS

WEDDING ($90 PER PERSON}

INcLUDES aLL SOFT DRINKS, COFFEE, AND TEA, AS WELL AS PassEp Hors D OEUVRES FOR THE RECEPTION TIME

{MINIMUM 50 GUESTS, MaximMmum 120 GUESTS}

ENTREES: Sercr 1

GRILLED VEGETABLE LASAGNA
Safron Noodles, Portobello Mushrooms, Smoked Mozzarella,
Tomato-Thyme Garlic Sauce

GRILLED SHRIMP
Rosemary Potatoes, Thin Beans, Slow Roasted Tomatoes

Brack PEpPER CRUSTED SALMON
Spaghetti Squash, Melted Tomatoes

PaN SEARED Arctic CHAR
Spicy Greens, Mushrooms, Whipped Potatoes,
Lemon Sage Butter

GRILLED YOUNG “FREE RANGE” CHICKEN
Oven Roasted Potatoes, Sizzling Lime Garlic Sauce

Stow RoasTED Pork LoIN
Garlic Mashed Potatoes, Rosemary Sauce

RoASTED SIRLOIN OF BEEF
Asparagus, Goat Cheese Wild Mushroom Potatoes

SLicebp RoasTED NY STRIP
Caramelized Garlic Potatoes, Portobello Mushroom Sauce

SURF & TURF OPTIONS

$90 Per Person {hors d’oeuvres, Ist course, entrée,
dessert — or cake}

GRILLED SHRIMP OR GRILLED SALMON &
RoasTED NEwW YORK STRIP OR RIBEYE

SERVED WITH ONE OF THE FOLLOWING PAIRINGS:

Basil Potato Puree & Spaghetti Squash

Parmesan Potato Gratin & Sugar Snap Peas

Garlic Mashed Potatoes € Grilled Vegetable Rataouille

Herb Roasted Potatoes & Grilled Asparagus
{or French Beans!/

You may substitute the following:

GRILLED MAINE LoBsTER TaAIL
In place of the Shrimp or Salmon for an additional $8pp

AND/OR:
PeEPPERED BEEF TENDERLOIN

In place of Roasted New York Strip or Sirloin of Beef for an
additional $5pp

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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3-COURSE SERVED MEAL OPTIONS

WEDDING ($90 PER PERSON}

WEDDING CAKE

Cake is included in the price of the food; you may

not bring in a cake from an outside source.

CAKE FLAVOR OPTIONS:

WHITE CAKE, WHITE CHOCOLATE MOUSSE,
{FRESH RASPBERRIES — OPTIONAL}

CHOCOLATE CAKE, DARK CHOCOLATE MOUSSE
CARROT CAKE, TRADITIONAL CREAM CHEESE ICING

ReED VELVET CAKE, TRaADITIONAL CREAM CHEESE [CING

OR, IN REPLACEMENT OF WEDDING CAKE, PLEASE SELECT
FROM ONE OF THE FOLLOWING SERVED DESSERTS:

CHOCOLATE HAZELNUT PRALINE CAKE

Creme Anglaise Sauce

Crassic CREME BRULEE
Traditional Vanilla, Raspberry, or Mocha

WarM ArPPLE WaALNUT PIE

Vanilla Caramel Ice Creme

MARINATED STRAWBERRIES

Shortcake, Buttermilk Orange Ice Cream

SUMMER PEACH SORBET

Fresh Raspberries, Blackberry Sauce {Summer/

CANDIED MEYER LEMON TART

Creme Fraiche Ice Cream

CHOCOLATE GROTTO
Pretzel Dust

BrowN BuTTER PoUuND CAKE

Vanilla Ice Cream, Seasonal Fruit

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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HARD LIQUOR

HOUSE BRANDS

{87 PER DRINK}

Fris Vodka, New Amsterdam Gin, Bacardi Rum, Sauza
Tequila, Famous Grouse Scotch, Canadian Club Blended
Whiskey, Jim Beam Bourbon

PREMIUM BRANDS

{$9 PER DRINK/

Grey Goose Vodka or Absolut, Bombay Sapphire Gin,

Myers Rum, Jose Cuervo Tequila, Dewars Scotch, Crown Roy-
al Blended Whiskey, Maker’s Mark Bourbon

BEER

DOMESTIC BEER

{$5 PER BEER/
Miller Lite, Sweetwater 420, Brooklyn Brown Ale

IMPORTED BEER
{$6 PER BEER}
Amstel Light, Heineken

WINES

Please refer to the list provided and select one white wine

and one red wine to be served throughout the event

All beverages are charged on a consumption basis. We CANNOT
facilitate a Cash Bar. All brands and pricing are subject to change.

If using a “House Bar” (house brands of liquor, no shots, red/white wines $35-40 range,
and an assortment of domestic and imported beer) we normally average:

APPROXIMATELY $35 PER PERSON,

for a standard 4-hour wedding reception

APPROXIMATELY $25-30 PER PERSON,
for a standard 3-hour rehearsal dinner

APPROXIMATELY $20-30 PER PERSON,

for a standard 3-hour corporate dinner

Prices of food do not include alcohol, tax, or voluntary 20% gratuity. *Please note you may not bring in any outside food or beverage. Pricing subject to change.
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WINE LIST SO PPP R O PO OPP PP

CHAMPAGNE & SPARKING WINE RED WINE

Veuve Criouor ‘Yellow Label’, Reims 125 BarBERA D’AstI Vietti, “Tre Vigne’, Piedmont 45

ARGYLE Willamette 55

NAVERAN ‘Brut’ Cava 40 CABERNET SauviGNON Canyon Oaks, California 35

R E ‘Brut Rosé’, 60
OEDERER EsTATE ‘Brut Rosé, Sonoma CABERNET SauviGNON Josh Cellars, North Coast 38

RESERVE CHAMPAGNE SELECTIONS CABERNET SAUVIGNON Stonestreet, ‘Estate’,
Alexander Valley 85

BorrLINGER ‘Special Cuveé’, Aj 155

Mokt & CranpoN ‘Dom Perignon’, Epernay 315 CABERNET SAUVIGNON BLEND Left Bank, Western Cape 50

LAURENT-PERRIER Brut Rosé, Tours Sur Marne 155 . o B
GRENACHE Alain Jaume & Fils, ‘Réserve Grand Veneur,

Cotes du Rhone 40

WHITE WINE PiNor Noir Anne Amie, Willamette 75
CHARDONNAY A to Z Wineworks, Oregon 40 Pinor Noir Etude, ‘Grace Benoist Ranch’, Carneros 90
Crarbonnay Canyon Oaks, California 35 PinoT Noir Fog Theory, Santa Rita Hills 45
CHARDONNAY Dutton Goldfield, ‘Dutton Ranch’, Pivor Norr Walnut City, Willamette 60

Russian River 75
MaLBEC Catena, Mendoza 55

CHARDONNAY Stag’s Leap Winery, Napa 55
MarBec Felino by Paul Hobbs, Mendoza 45

CHARDONNAY Bouchard Ainé € Fils, Pays d’'Oc 38
MEerror Novelty Hill, Columbia Valley 50

GRUNER VELTLINER Berger, Wachau 40
SANGIOVESE Il Poggione, Rosso di Montalcino 55

Pinor Grrigro Alois Lageder, Alto-Adige 40
Suiraz Glaetzer-Wallace, Barossa 60

RiEsLING Spreitzer, Riesling 101, Rheingau 40
RESERVE RED WINE SELECTIONS

SAUVIGNON Branc James Mitchell, Lodi 38

BorpEaUx Ségla, Margaux 130

SauvicNoN Branc Mount Nelson, Marlborough 45 CBERNET SauvienoN Cakebread, Napa Valley 180

VipaL Branc Rockgarden, ‘Vert’, Virginia 45 CABERNET SauvIGNON Silver Oak, Alexander Valley 160

MEerrot Hourglass, ‘Blueline Estate, Napa Valley 175

RESERVE WHITE WINE SELECTIONS PiNor Noir Dominique Lafon, Volnay 175

S Col D’Orcia, B llo di Montalcino 125
CHARDONNAY Chateau Montelena, Napa Valley 100 ANGIOVESE 20 reva, Brumetio ar Atontateino

RiEsLING, Trimbach, ‘Cuveé Frédéric Emile, Alsace 145

SAUVIGNON Branc Lucien Crochet, Sancerre 75

E: Dana@CanoeAtl.com

Atlanta, Georgia 30339

weBsITeE: CANOEATL.COM




ONE-CHECK SPACES

All of Canoe’s private dining and event spaces are one-check spaces. One
person must pick up the final bill. Canoe is unable to accommodate separate

or individual checks.

DEPOSITS

PACES ROOM, WINE ROOM, COVERED PATIO
Non-refundable and non-transferable deposit required to hold. Interested parties
must contact via telephone to reserve; cannot reserve via email. The deposit is

deducted from the final bill the day/evening of the event.

THE RIVER GARDEN

Non-refundable and non-transferable deposit required to hold. Interested parties
must contact via telephone to reserve; cannot reserve via email. The second deposit
is required 3 months prior to the event and is the estimated food portion of the bill.

All deposits are deducted from the final bill, which is due the evening of your event.

AV SPECS

All presentations, from business to pharmaceutical, must have at least 8125 in the
budget for food, alcohol, tax and gratuity (cannot guarantee the final bill will not
exceed $125 per person).

THE PACES ROOM
The Paces Room features an 80” flat screen monitor built into the room; host must
provide an HDMI compatible laptop and HDMI cable to connect. Canoe does not

have WIFI — so presentation must be downloaded to the device you plan to use.

THE WINE ROOM

Host must provide LCD projector, laptop, and small extension cord. Canoe does
not have WIFI, so all presentations must be downloaded to the device you plan to
use. Due to the dimensions of the room, Canoe must provide the screen at a rental

charge of 875, which is added to the final bill.
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ALCOHOL

PACES ROOM, WINE ROOM, COVERED PATIO
All alcohol charged on consumption and added to the final bill. Canoe cannot

facilitate a cash bar or individual checks for alcohol.

THE RIVER GARDEN

All alcohol charged on consumption and added to the final bill. Canoe cannot
facilitate a cash bar or individual checks for alcohol. Just as you decide the menu,
you will choose the alcohol to be served. Some sort of alcohol must be offered

throughout the duration of the evening.

REHEARSAL DINNERS & WEDDINGS

REHEARSAL DINNER
Rehearsal dinners can begin any time after 4:00 pm.
Final confirmed count is required one week prior to your event — we prepare for,

and you are charged for the final confirmed number of guests.

WEDDINGS

If hosting the ceremony at Canoe, the Bride may arrive at 4:00 pm (this is the
earliest arrival time), and the ceremony is held at 5:00 pm in the gardens adjacent
to the tented space. In the event of inclimate weather, the ceremony is held under a

tented space in a “dinner theatre” effect.

If not hosting the ceremony at Canoe, the reception can begin at 4:00 pm or later.
Final confirmed count is required one week prior to your event — we prepare for,

and you are charged for the final confirmed number of guests.

>
UL No. 4199 Paces Ferry Rd, SE

Atlanta, Georgia 30339
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CONTACT

= 24,

FOR MORE INFORMATION ABOUT SPECIAL EVENTS OR PRIVATE FUNCTIONS AT CANOE, PLEASE CALL LAURIE VANCE AT 770-436-9292

OR EMAIL: DANA@CANOEATL.COM

E: Dana@CanoeAtl.com
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Atlanta, Georgia 30339



