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      Petite Violette

IEEE Banquet
Thursday April 18, 2019
75-85 Guests
6:00 Arrival
In our Provence & Bordeaux Rooms
      Menu
Salade Maison 
Seasonal Mixed Greens topped with Grape Tomatoes, Craisins, Feta Cheese, Chopped Pecans & served with a Pear Vinaigrette 
*     *     *

Choice of Entrees

Entrees Served with Vegetables, Starch, Bread & Butter
Chicken Piccata
Chicken Breast in a lemon Caper Sauce with Rice Pilaf and French Style Green Beans

Boeuf Bourguignon 
Braised Beef Short Rib served with Whipped Potatoes, Carrots, Pearl Onions and Mushrooms in a Burgundy Sauce 
Grilled Salmon
Fresh Filet of Salmon served on a bed of Rice Pilaf and topped with Basil Butter 
Southwestern Black Bean Cakes 

Served over White Rice with Steamed Asparagus
*     *     *

Strawberries a la Romanoff
Fresh Strawberries, locally made Greenwood Vanilla Bean Ice Cream, Port Wine Sauce flavored with our Raspberry Balsamic, topped with Whipped Cream
Or

Profiteroles “Petite Violette”
Fresh baked Puff Pastry filled with locally made GreenWood Pistachio Ice Cream 

and topped with Chocolate Sauce

*     *     *

Coffee or Tea
2948 Clairmont Rd., Atlanta, GA 30329

 (404) 634-6268 or 404 633-3363   www.petiteauberge.com


