
 

 

 

 

 

 

 

 
 

 



 

 

Chicken & Waffles  

 Fried Pieces of Chicken served with Waffles o your choosing 

 

Shrimp & Grits 

Thick and Creamy Grits topped with Shrimp in a thick sauce 

 

Quiche  

A variety of mini Quiche  

 

Stuffed French Toast 

Fluffy Brioche Stuffed with cheesecake and topped   

Strawberry|Peach| Cookies N Cream| Apple| Mixed Berry |Caramel Apple| 

Bananas Foster| Lemon Blueberry| Key Lime| Sweet Potato| Pistachio|Lemon| 

Cinnamon roll,  

 

Waffles/Pancakes  

Red Velvet| Chocolate| Brown Sugar Cinnamon|  Butter Pecan| Sweet 

Potato|Strawberry| Mixed Berry|Apple Cinnamon| Banana Pudding| 

 Bourbon Salted Pecan|Pistachio| Blueberry| Lemon| Chocolate Chip|Cinnamon 

Roll|Caramel Toffee Latte| 

 

Biscuit Sandwiches 

Bacon Egg & Cheese|Chicken & Pepper Gravy|Chicken, Bacon, Cheddar, Apple 

Butter|Chicken, Bacon, Maple Syrup| 

 

Dream Potatoes  

Breakfast potatoes with onions and peppers 

 

Mini Maryland Style Crab Cakes  

Served with our spicy remoulade sauce 

 

The Classic  

Southern Grits, Scrambled Eggs, Bacon or Breakfast sausage 



 

 

Garlic Shrimp on a Skewer  

 

 

“Touch of Comfort”  

Our Tomato Bisque and topped with a grilled cheese triangle  

 

Spanakopita Phyllo  

Stuffed with garlic, spinach and feta cheese  

 

Pork Tenderloin Crostini  

Crusted French bread topped with slivered pork and topped with Red Slaw 

 

Smoked Chicken Quesadillas  

Stuffed with Spicy Chicken and Mexican Spices and topped with a dollop of sour cream 

 

Domestic Cheese Display 

 

Seasonal Fruit Display 

 

Biscuit Bar 

-Southern Biscuits with a various toppings and spreads 

 

Mini Finger Sandwiches 

Select 2 

Egg Salad, Chicken Salad, Tuna Salad 

Smoked Salmon & Cucumber, Pimento Cheese,  

Brie, Fig Jam & Prosciutto 

 

 



 

 

 

 

 

 

 

CATERING INFO 

SERVING SIZES 

Menu items are prepared by half pan or full pan order sizes, unless description indicates a per 

person price. 

A half pan size typically feeds 15 people for proteins and 20-25 for sides or less; a full pan can 

accommodate up to 30 people. 

CATERING MINIMUM 

DreamMark Events’ minimum is $500 (excluding tax, gratuity and fees) seven days a week for 

delivery and $1500 for full service events.. 

TRAVEL 

​​ Local Delivery: Our local delivery fee is $50. If your event is 25 miles (50 miles 

roundtrip) or less from Atlanta, GA 30331, your event is considered “local” and $50  will 

be added to your invoice. 

​​ Out-of-Town Delivery: Deliveries more than 25 miles (50 miles roundtrip) from Atlanta, 

GA 30331 are subject to a .50 per mile fee. Please remember the calculation will be 

roundtrip. 

AVAILABLE SERVICES 

DreamMark Events offers: 

​​ Delivery of food (subject to delivery fee) 

​​ Delivery and set up of food upon delivery (subject to delivery fee) 

​​ Delivery and set up of buffet and manage buffet during event (delivery and per-hour 

staffing fee) 

​​ Wait staff or food runners for sit-down meals 



 

​​ Wait staff to clear tables 

​​ Bar/liquour or bartending services 

CATERING SUPPLIES 

Delivery Orders are delivered ready-to-eat in aluminum serving pans with a serving utensil for 

each menu item. 

Chafing dishes/wire racks and butane fuel are not included, but we can supply them at an 

additional cost. Please let us know if we should add them to your order. 

We do not provide linens, centerpieces, place settings, plates, napkins, flatware, cups, mugs, or 

garbage receptacles unless specifically stated. 

DEPOSIT REQUIRED 

As a courtesy, DreamMark Events will keep your event penciled into its calendar for up to five 

days from inquiry. However, if during this five-day time frame another client wishes to book a 

party for the date we are holding for you, we will contact you immediately to obtain a deposit 

and your five-day hold grace period becomes null and void. 


	 
	 
	 
	 
	 
	 
	CATERING INFO 
	SERVING SIZES 
	CATERING MINIMUM 
	TRAVEL 
	AVAILABLE SERVICES 
	CATERING SUPPLIES 
	DEPOSIT REQUIRED 

