
Main Event
Comes with two sides

Pulled Pork BBQ  
with yeast rolls and three sauces  |  13

Hamburgers & Hotdogs  
Grilled, served with fresh buns and the traditional condiments  |  13

Fajitas  
Beef or chicken, fire roasted peppers and onions,  

sour cream, cheese & shredded lettuce  |  19

Smoke Brisket  
Sliced thin, served with pickled onions and three sauces  |  19

Jerk Chicken  
Bone-in, chicken basted with Jerk seasoning  

and served with mango salsa  |  19

Fried Chicken  
Buttermilk and hot sauce marinated, fried 

crispy served with a pecan sorghum sauce  |  15

Finger foods 
 

Smokies  
Mini smoke sausages in local beer BBQ sauce  |  3 per person

Meatballs  
Choice of red sauce, BBQ sauce, sweet & sour sauce  |  3 per person

Italian Beef  
Served with silver dollar rolls  |  4 per person

Mini Muffalettas  
New Orleans classic ham, turkey, olive spread  

and Provolone and a sesame roll  |  4 per person

Hot Wings  
Choice of classic buffalo, teriyaki, or Jamaican jerk  |  4 per person

Club House Popular Chicken Salad  
Served with Artisian crackers  |  4 per person

Crudites  
Raw veggies and Ranch dip  |  3 per person

Chicken Tenders  
with honey mustard  |  4 per person

Breakfast Biscuits 
Choice of chicken biscuit, sausage, egg  

and cheese or bacon, egg and cheese  |  4 per person

Breakfast Pastries & Muffins 
Assorted variety  |  3 per person 

DIPS, SALSAS & QUESOS
Pick Three Salsas  |  $4.50 
Served with house fried corn tortillas 

Smokey and Spicy Salsa Roja 

Tangy Salsa Verde 

Fresh Chopped Pico Da Gallo 

Tropical Fruit Salsa 

Black Bean and Corn Salsa

Pick Three Dips  |  $5.50 
Served with toasted pint and grilled baguettes 

Creamy Crab Dip 

Spinach Artichoke Dip 

Refried Bean Dip 

Buffalo Chicken Dip

Pick Three Cheeses  |  $5 
Served with house fried corn tortillas 

Mexican White Queso 

Roasted Mushroom Queso 

Chipotle and Sweet Potato Queso 

Smoked Tomato and Poblano Queso

The Georgia Club’s  TA I L G AT E  M E N U

SIDES 
Mashed Potatoes 

Roasted Sweet Potatoes 

Pasta Salad 

Potato Salad 

House salad (with choice of dressing)

 

Collard Greens 

Baked Beans 

Cole Slaw 

Braised Cabbage To inquire about catering or tailgate to-go orders, contact  
Brittany Wardlow at 770-725-3110 or bwardlow@thegeorgiaclub.com.

25 guests or $300 minimum orders must be  
placed five (5) business days prior to game day! 

7% sales tax added. Set-up fees may apply.
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