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Fruit and Cheese Display
Assorted Seasonal Fruits and Imported Cheeses with
Strawberry Trees, Chocolate Fondue, Imported Crackers
Tuscan Spinach and Artichoke Dip, Parmesan Croutons

Seafood Station
Cajun Marinated “Dirty” Shrimp, House Made Cocktail Sauce
Carolina Crab Cakes with Herb Tarter Sauce
House Smoked Salmon, Traditional Garnish

Pacific Rim
Pan Fried Pot Stickers, Oriental Dipping Sauce
Sesame Ginger Chicken Sticks, Soy Dipping Sauce
Pork and Scallion Meatballs with Sweet and Sour Sauce

Chef’s Table
Roux’s House Stuffed Mushrooms with Sautéed Spinach and Sausage
Grilled Seasonal Vegetables, Balsamic Drizzle
Smoked Chicken and Cheese Quesadillas, Cilantro Sour Cream

Carving Station:
Pepper Seared Beef Tenderloin
Apple Grilled Pork Loin
with condiments and rolls

Price is 23.75 per guest, plus tax (7%) and gratuity (18%). Price includes
culinary staff. 20% deposit to hold date. Balance due at time of reception.
Rental is extra.

Based on 200 people

**Add a Chocolate Fountain for 3.00 per guest**

Custom Wedding Packages at The Marbury Center
Marbury Rental 5.25
Wedding Cake (3 tier) 2.75
Linens (white floor length, based on 9 guest tables) 1.50
Floral (1 large floral centerpiece and 9 guest table arrangements) 3.80
Tax and Gratuity
Total Package Price is 43.46 per guest

Roux’s Gourmet Catering, LLC
1244 Jones Street, Augusta, Georgia 30901 ph 706.724.2218 fx 706.724.2215 e-mail robert@rouxscatering.com
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