Garden Caté

tuesday thru sunday :: 9:00am to 7:00pm

small bites
* cumin spiked chick pea hummus served with crispy lavoshe

* antipasto sampler with cured meats + savory cheeses + rosemary scented olives +
lemon zested artichoke hearts served with fresh baguette

* brie with brown sugar roasted walnuts served with lavoshe

breakfast + tea time
* daily quiche special served with choice of side salad

* kingslake + crane granola parfait with local berries + lowfat vanilla yogurt (160z)
* buttermilk biscuits (2) with butter and jam

sandwiches a// sandwiches come with choice of side item or chips
* tuscan ~ smoked turkey + dill havarti cheese with sundried tomato mayonnaise +

field greens on foccacia bun

* curried chicken salad with currants and pistachios on pumpernickle bread

* BLT ~ thick cut bacon + vine ripe tomatoes + field greens + pesto mayonnaise
on sourdough bread

* napoleon complex ~ hot pressed on foccacia bun: prosuitto +brie + fig jam +
pickled red onion

* daily sandwich special with fresh local ingredients

side items
* edamame + carrot salad with scallions black sesame seeds with sesame vinaigrette

* orzo pasta salad with basil pesto + pine nuts + scallions with goat cheese

sundried tomato vinaigrette

salad + soup items be// evans grilled chicken make be added to all salads
* the geisha ~ baby spinach + slivered almonds + mandarin orange + fresh
blueberries + pickled red onion with ginger vinaigrette
* traditional classic caesar salad + garlic croutons + shaved parmesan

with caesar dressing
*  daily salad special with fresh local ingredients

*  daily soup special

dessert or bakery items
*  daily dessert special
* chocolate chunk brownies
* assorted fresh baked cookies

e assorted danish
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Garden Caté

tuesday thru sunday :: 9:00am to 7:00pm

beverages
* jced tea ~ sweetened or unsweetened

* gourmet coffee
® juices + lemonade
* Dbottled water

children selections :: served with pepperidge farm goldfish + small
drink + seasonal treat
* peanut butter + jelly sandwich

* hot dog with condiments
* peanut butter + honey dip with lavoshe and sliced local apple

* chicken tenders with honey mustard sauce

The Atlanta Botanical Garden Cafe is operated by Sun in my Belly Catering + Event Design.
Full service corporate and social catering, event planning, wedding coordination services available

www.suninmybelly.com 404.370.0856 ot email info@suninmybelly.com
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