Brassioni

RESORT £ SPA

“Complete Meeting Package”™
(CMP)

The Complete Meeting Package at Brasstown Valley Resort is a tremendous value,
plus provides flexibility and variety for meeting and meal requirements.

Our CMP Includes:
o Buffet Breakfast served in the resort Dining Room
e One General Session Meeting Room and up to one Breakout Room
e Continuous Refreshment Breaks

e Basic Audio-Visual Equipment:
(1-LCD Projector, 1-Screen, 1-Slide or Overhead Projector, 1-TV/DVD combo or 1-Flipchart Package)

e Dining Room Lunch Buffet or Private Catered Lunch
e Dining Room Dinner or Private Catered Dinner
o All Meeting and Meal related Service Charges

Your Conference Services Manager will assist with upgrade options to your Complete Meeting Package dinner.
Consider one of our spectacular Sunset Pavilion or Grilled Cookout menus.

Additional charges will apply for reception food and beverages,
menu upgrades, and additional audio-visual items required.
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BRASSTOWN CONTINUOUS BREAK

Our Continuous Break Area serves your group with an abundant variety of items.
You may visit this common area as much as you like and you’re welcome
to take items into your meeting rooms.

Our Continuous All Day Break,
includes all Morning and Afternoon Items listed below.

For the Morning Break....
Great Selection of Fruit Juices, Mineral Waters and Assorted Soft Drinks
Fresh Cut Seasonal Fruit Salad
Daily Variety of Breakfast Breads, Muffins, Danish, English Muffins or Pastries
Homemade Biscotti
Bagels with Cream Cheese
Assorted Fruit Yogurt
Chef’s Daily Hot Special
Freshly Brewed Coffee and Specialty Teas

During the Afternoon Break....
Selection of Fruit Juices, Mineral Waters and Assorted Soft Drinks
Fresh Whole Fruit
Chocolate Brownies or Assorted Cookies
Potato Chips
Cracker Jacks
Popcorn or Soft Pretzels
Assorted Specialty Ice Cream Bars
Miniature Candy Bars, Trail Mix, Yogurt Pretzels and Other Candies
Homemade Biscotti
Freshly Brewed Coffee and Specialty Teas
Gourmet Coffee Station

Morning items are available from 7:00am to 11:00am
Afternoon items are available from 1:00pm to 5:00pm
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LUNCHTIME OPTIONS

Our CMP package includes your choice of our famous Soup, Salad,
and Pasta Bar plus Sandwich selection, served in the resort Dining Room,
or select from any of the following Catered Lunch Selections
including Buffet, Boxed Lunches, and Plated options.

Catered CMP Plated Lunch Selections

All plated meals include Brownies/Blondies and Freshly Brewed Coffee & Iced Tea

Pine Grove Chicken Caesar
Grilled Seasoned Breast of Chicken, served over Crisp Romaine Lettuce, Homemade Croutons,
Toasted Pine Nuts, Grated Parmesan Cheese, served with our own House Caesar Dressing.

Pecan Chicken Salad
White Meat Chicken Salad and Fresh Seasonal Fruits served on Green Leaf Lettuce,
Topped with Roasted Georgia Pecans

Cobb Salad
Mixed Greens with diced Tomatoes, Avocado, Crispy Bacon, Grilled Chicken Strips,
Blue Cheese, sliced Black Olives and hard-boiled Egg served with Choice of Dressing.

Deli Plate
Sliced Smoked Turkey, Tender Roast Beef, Deli Ham, and Swiss Cheese with Lettuce,
Tomato, Red Onion, Pickles and Garnishes served with Bread and Butter

Turkey and Swiss Croissant Club
Sliced Smoked Turkey piled high with Lettuce, Tomato,
Bacon and Swiss Cheese served with Potato Salad, Dilled Pickle
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CMP Lunches on the Go...

Travelers Lunch Box
Make one selection from the Choices of:

Ham & Cheddar, Roast Beef & Provolone or Turkey & Swiss
All prepared on Bakery Fresh Kaiser Rolls, with Lettuce,
Tomato and Sliced Onion, Potato Chips, a Cookie for Dessert,
Condiments and a Soft Drink or Bottled Water.

Wrap Lunch Box
Make one selection from the Choices of:

Grilled Chicken Breast, Ham & Cheese, Roast Beef, or Turkey & Swiss
wrapped in a Flour Tortilla Shell, served with Lettuce, Diced Tomato
and Rémoulade Sauce. Potato Chips, a Cookie for Dessert,
Condiments and a Soft Drink or Bottled Water.

Packaged to go for your day at the pool, round of golf, boating or fishing excursion,
horseback rides or hikes on the trails. Ask your sales representative for more details
about great activities available at Brasstown Valley Resort.
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Catered CMP Lunch Buffet Selections

“Deli Buffet”
(15 guest minimum)
Fruit Salad
Potato Salad
Dill Pickles, Lettuce, Onions, Tomatoes
Assortment of Deli Meats including:
Roast Beef, Shaved Ham,

Italian Salami and Smoked Turkey
Swiss and American Cheeses, Sandwich Breads and Kaiser Rolls
Potato Chips
Selection of Cookies or Brownies
Freshly Brewed Coffees and Teas

“South of the Border”
(25 guest minimum)
Mexican Cole Slaw

Seasoned Ground Beef

Marinated Chicken Strips
Chiffonade of Lettuce, Jalapenos, Cheddar Cheese, Sour Cream,
Pico de Gallo, Guacamole and Mild Salsa
Refried Beans with Pepper Jack Cheese
Flour Tortillas, Spanish Rice
Caramel Flan
Freshly Brewed Coffees and Teas

“Baked Potato Bar”
(15 guest minimum)
Tossed Garden Salad with Condiments and Dressings
Fruit Salad with Poppy Seed Dressing
Condiments include: Butter, Sour Cream, Chili, Shredded Cheddar
Cheese, Jalapenos, Steamed Broccoli, Bacon Bits, Scallions,
Sliced Mushrooms and Diced Tomatoes
Fruit Cobbler a la Mode
Freshly Brewed Coffees and Teas
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Catering CMP Lunch Buffet Selections... (continued)

Down Home Lunch Buffet
(25 guest minimum)

Mixed Greens with Condiments and Dressings
Grilled Vegetable Salad w/Herb Vinaigrette
Three-Bean Salad w/Cilantro Vinaigrette
Green Peppercorn Chicken
Homemade Meatloaf
Red Bliss Whipped Garlic Potatoes
Southern-Style Cooked Carrots
Spanish Corn
Fruit Cobbler a la mode
Freshly Brewed Coffees and Teas

Sandwich Wrap Buffet
Garden Fresh Tossed Salad
Southern Style Potato Salad
Grilled Chicken Caesar Wraps
Shaved Honey Glazed Ham & Cheddar Cheese Wraps
Smoked Turkey Club Wraps
Kettle Fried Potato Chips
Homemade Fudge Brownies and Blondies

California Cobb Salad Buffet
Mixed Greens with diced Tomatoes, Avocado,
Crispy Bacon, Grilled Chicken Strips, Bleu Cheese, sliced Black Olives,
Hard-boiled Egg served with two Choices of Dressings
Fruit Compote with Coconut

Build Your Own Caesar Salad Buffet
Fresh Romaine Lettuce with Homemade Croutons
Grated Parmesan Cheese
Tangy Caesar Dressing
Marinated Chicken Strips
Tender Beef Strips
Fruit Compote with Coconut
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Fajita Bar
Black Bean and Corn Salad
Grilled Chicken Fajitas
Flank Steak Fajitas
Chiffonade of Lettuce, Jalapenos, Cheddar Cheese, Sour Cream,
Guacamole and Mild Salsa
Refried Beans with Pepper Jack Cheese
Spanish Rice
Steamed Flour Tortillas
Caramel Flan

Build Your Own Taco Bar
Mexican Cole Slaw
Seasoned Ground Beef
Marinated Chicken Strips
Chiffonade of Lettuce, Jalapenos, Cheddar Cheese, Sour Cream,
Pico de Gallo, Guacamole and Mild Salsa
Refried Beans with Pepper Jack Cheese
Spanish Rice
Corn Tortilla Shells & Flour Tortillas
Caramel Flan



CMP Dining Room Lunch Options

Your Package includes our Soup, Salad, and Pasta Bar,
Sandwich selection and soft drinks.

Menu #2 (Monday and Thursday)

Soup, Salad, and Pasta Bar
Choose from an array of garden fresh ingredients to make your salad spectacular. Along with
Traditional Mixed Greens, Our Salad Bar offers you our famous Caesar Salad and a variety of
our Chef’s daily salad creations. A daily choice of our Chef’s favorite soups will be offered as
well as our Famous Bourbon Mushroom Soup. Our Chef will prepare a gourmet pasta dish just
the way you like it. Choose from a variety of pasta toppings and sauces to make your meal extra
special. Try our fresh baked honey wheat bread with pecan butter, delivered right to your table.
Enjoy a daily choice of bread pudding or fruit cobbler for dessert.

Sandwiches

Brasstown Club Sandwich
Smoked Turkey and Baked Ham on your choice of bread with Swiss and Cheddar Cheese,
Iceberg Lettuce, Beefsteak Tomato, and Applewood Smoked Bacon.

Steakhouse Burger
A half-pound of choice Beef, topped with your choice of American, Swiss, or Cheddar Cheese.
Served on a Toasted Kaiser Roll with Mesclun Greens, Beefsteak Tomato,
Rosemary Aioli and Fried Tabago Onions.

Salmon Burger
Grilled Atlantic Salmon cake, served on Multigrain Ciabatta Bread
with Mesclun Greens, Beefsteak Tomato and Lemon Aioli.
Pecan Chicken Salad Sandwich

Our Homemade Chicken Salad on a Fresh Buttery Croissant,
topped with Slow Roasted Georgia Pecans.

All Sandwiches are served with French Fries and Coleslaw.
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CMP Dining Room Lunch Options

Your Package includes our Soup, Salad, and Pasta Bar,
Sandwich selection and soft drinks.

Menu #3 (Tuesday & Saturday)

Soup, Salad, and Pasta Bar
Choose from an array of garden fresh ingredients to make your salad spectacular. Along with
Traditional Mixed Greens, Our Salad Bar offers you our famous Caesar Salad and a variety of
our Chef’s daily salad creations. A daily choice of our Chef’s favorite soups will be offered as
well as our Famous Bourbon Mushroom Soup. Our Chef will prepare a gourmet pasta dish just
the way you like it. Choose from a variety of pasta toppings and sauces to make your meal extra
special. Try our fresh baked honey wheat bread with pecan butter, delivered right to your table.
Enjoy a daily choice of bread pudding or fruit cobbler for dessert.

Sandwiches

Breast of Chicken Sandwich
Available Grilled or Blackened, served on Multigrain Ciabatta Bread with
Mesclun Greens, Beefsteak Tomato and Rosemary Aioli.

Grouper Sandwich
Available Grilled or Fried, served on Multigrain Ciabatta Bread
with Mesclun Greens, Beefsteak Tomato and Lemon Aioli.

Steakhouse Burger
A half-pound of choice Beef, topped with your choice of American, Swiss, or Cheddar Cheese.
Served on a Toasted Kaiser Roll with Mesclun Greens, Beefsteak Tomato,
Rosemary Aioli and Fried Tabago Onions.

Pecan Chicken Salad Sandwich
Our Homemade Chicken Salad on a Fresh Buttery Croissant,
topped with Slow Roasted Georgia Pecans.

All Sandwiches are served with French Fries and Coleslaw.
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CMP Dining Room Lunch Options

Your Package includes our Soup, Salad, and Pasta Bar,
Sandwich selection and soft drinks.

Menu #1 (Wednesday & Friday)

Soup, Salad, and Pasta Bar
Choose from an array of garden fresh ingredients to make your salad spectacular. Along
with Traditional Mixed Greens, Our Salad Bar offers you our famous Caesar Salad and a
variety of our Chef’s daily salad creations. A daily choice of our Chef’s favorite soups will be
offered as well as our Famous Bourbon Mushroom Soup. Our Chef will prepare a gourmet
pasta dish just the way you like it. Choose from a variety of pasta toppings and sauces to make
your meal extra special. Try our fresh baked honey wheat bread with pecan butter, delivered
right to your table. Enjoy a daily choice of bread pudding or fruit cobbler for dessert.

Sandwiches

Breast of Chicken Sandwich
Available Grilled or Blackened, served on Multigrain Ciabatta Bread with
Mesclun Greens, Beefsteak Tomato and Rosemary Aioli.

Brasstown Club Sandwich
Smoked Turkey and Baked Ham on your choice of bread with Swiss and Cheddar Cheese,
Iceberg Lettuce, Beefsteak Tomato, and Applewood Smoked Bacon.

Salmon Burger
Grilled Atlantic Salmon cake, served on Multigrain Ciabatta Bread
with Mesclun Greens, Beefsteak Tomato and Lemon Aioli.
Prime Rib Sandwich

Thinly sliced roast prime rib of beef, sautéed onions and Swiss cheese
on a toasted French bread. Served with au jus for dipping.

All Sandwiches are served with French Fries and Coleslaw.
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DINNERTIME OPTIONS

CMP Plated Dinner Choices

All Dinner Entrees are served with House Salad, Dinner Rolls and Butter, Dessert
and Freshly Brewed Coffee, Sweet or Unsweetened Iced Tea and Chef’s choice of
starch and vegetable accompaniments for your entree selection.

Entree Choices

Breast of Chicken Marsala
Boneless Chicken Breast sautéed and served with a Marsala wine and Mushroom Sauce.

Herb Crusted Breast of Chicken
Boneless Chicken Breast coated with fresh Herbs. Served with Peach Chutney.

Pecan Crusted Roasted Trout
Georgia Mountain Rainbow Trout coated with Crushed Pecans, sautéed in Butter.
Served with Maple Beurre Blanc.

Prime Rib of Beef Au Jus
USDA Choice Prime Rib roasted with Herbs and Seasoning.
Served with Au Jus and Horseradish Sauce.

Roasted Sliced Strip Loin
USDA Choice Strip Loin marinated in Oil, Herbs and Spices.
Charbroiled and served with a Mushroom Demi Glace

Dessert Selections (choose one)

New York-style Cheesecake
Chocolate Truffle Cake
Georgia Pecan Pie
Key Lime Pie
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CMP Dinner Buffet Selections

Around the Campfire
(Minimum of 15 persons required)
Potato Salad, Cole Slaw, Lettuce, Tomato, Onions, Pickles and Condiments,
Sliced Cheeses and Buns, Grilled Hot Dogs, Juicy Hamburgers,
Baked Beans, Potato Chips, Chocolate Brownies

Georgia Mountain Goldrush
(Minimum of 25 persons required)
Potato Salad, Creamy Cole Slaw
BBQ Baby Back Pork Ribs, Southern Fried Chicken,
Medley of Fresh Seasonal Vegetables
Fruit Cobbler a la mode

Trackrock Dinner
(Minimum of 25 persons required)
Mixed Greens with Condiments and Dressings
Pickled Beet Salad Sweet & Sour Vinaigrette
Crabmeat Stuffed Grouper
Sliced Roast Beef
Wild Rice Pilaf
Green Beans Almandine

Southern Bread Pudding with Bourbon Sauce

Italian Feast

Caesar Salad Bar
Includes: Crisp Romaine Lettuce, Seasoned Croutons,
Shredded Parmesan and our own Caesar Dressing
Chicken Marsala
Italian Sausage with Peppers and Onions

Fettuccine Alfredo

Ratatouille

Garlic Bread
Tiramisu
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CMP Dining Room Dinner Options

(seating limited to groups of 12 people or less)
Menu #1 (Sunday & Wednesday)

Soup, Salad, and Seafood Bar

Choose from an array of garden fresh ingredients to make your salad spectacular.
Along with Traditional Mixed Greens, Our Salad Bar offers you our famous
Iceberg Wedge Salad topped with crumbled Maytag blue cheese, bacon, and red onion.
Try our Spinach Salad or Caesar Salad if you wish. Add some fresh fruit and gourmet cheeses
or even some peel and eat Shrimp. A daily choice of our Chef’s favorite soups will be offered.

Featured Entrees

Pasta Boursin
Tender Breast of Chicken tossed with Asparagus tips, Sun-Dried Tomatoes,
Fresh Spinach, Prosciutto and Boursin Garlic Cream.

Chicken Marsala
Boneless Chicken Breast sautéed and served with a Marsala wine and Mushroom Sauce

Roasted Prime Rib of Beef
Slow Roasted Choice Beef with a Rosemary Au Jus.

Pecan Crusted Georgia Brook Trout
Locally Harvested the Pan Seared and Topped with Maple Butter.

*All Entrees served with Chef’s Choice of Starch and Vegetable.

Dessert

Georgia Pecan Pie
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CMP Dining Room Dinner Options

(Seating limited to groups of 12 people or less)
Menu #2 (Monday & Thursday)

Soup, Salad, and Seafood Bar

Choose from an array of garden fresh ingredients to make your salad spectacular.
Along with Traditional Mixed Greens, Our Salad Bar offers you our famous
Iceberg Wedge Salad topped with crumbled Maytag blue cheese, bacon, and red onion.
Try our Spinach Salad or Caesar Salad if you wish. Add some fresh fruit and gourmet cheeses
or even some peel and eat Shrimp. A daily choice of our Chef’s favorite soups will be offered.

Featured Entrees

Grilled Salmon
Fresh Atlantic Salmon grilled to perfection and topped with Caramelized Shallot Butter.

Chicken Piccata
Sauteed Chicken Breast topped with a Traditional Piccata Sauce.

Flat Iron Steak
10 oz Steak Marinated In a Garlic and Rosemary Oil.

Pasta Boursin
Tender Breast of Chicken tossed with Asparagus tips, Sun-Dried Tomatoes,
Fresh Spinach, Prosciutto and Boursin Garlic Cream.

*All Entrees served with Chef’s Choice of Starch and Vegetable

Dessert

Key Lime Pie
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CMP Dining Room Dinner Options

(Seating limited to groups of 12 people or less)
Menu #3 (Tuesday, Saturday)

Soup, Salad, and Seafood Bar

Choose from an array of garden fresh ingredients to make your salad spectacular.
Along with Traditional Mixed Greens, Our Salad Bar offers you our famous
Iceberg Wedge Salad topped with crumbled Maytag blue cheese, bacon, and red onion.
Try our Spinach Salad or Caesar Salad if you wish. Add some fresh fruit and gourmet cheeses
or even some peel and eat Shrimp. A daily choice of our Chef’s favorite soups will be offered.

Featured Entrees

Ahi Tuna Steak
Prepared Medium Rare, available Grilled or Blackened and served with Tamari Butter.

Crispy Duck Breast
Maple leaf Duck Breast Pan Seared and Served with Cranberry Orange Reduction.

Sirloin Strip Steak
Our Hand Cut 140z Sirloin Marinated In a Garlic and Rosemary Oil,

Jerk Chicken
Breast of Chicken Seasoned in a Jerk Marinade and Served with Pineapple Glaze..

*All Entrees served with Chef’s Choice of Starch and Vegetable.

Dessert

New York Cheesecake

*Our Famous Seafood Buffet is featured on Friday Evenings
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