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Wedding Guide





Thank you for your interest in Walnut Hill Farm.  

Walnut Hill Farm is a private estate that offers views of majestic 
mountains, gardens, orchards and a 

beautifully landscaped pond. 

Our venue spaces create a sophisticated southern, casually        
elegant environment for your event.  

Our desire is to exceed your expectations and we take pride in     
accommodating your every need.

  we would love to discuss the vision of your function and share 
how we can  accomadate you. 

Please contact us for an appointment to view our facilities.

The Walnut Hill Team
Matt Barrett, General Manager 

cell:  706-581-1984, email:  matt@walnuthillfarmga.com
Jillian Street, Client Relations Manager 

cell:  706-876-8361, email:  jillian@walnuthillfarmga.com
Chef Jasa Joseph, Executive Chef 

cell:  706-459-0454, email:  jasa@walnuthillfarmga.com
Chef Jenniffer White, Cake Artist/Pastry Chef

office:  706-673-6706, email:  jen@cupadeecakes.com
Amanda Williams, Floral Design

office:  423-619-4692, email: amanda@walnuthillfarmga.com



Walnut Hill Farm
Venue Pricing



Walnut Hill Farm has two venues with various seating capacities.

Venues are reserved based upon estimates given at the time of the 
initial booking.  

Venue charges:

Hilltop Barn  $7000
Pond Pavilion  $2875
Conservatory  $4200

Hilltop Barn with Pond Pavilion   $8575
Hilltop Barn with Pond Pavilion & Conservatory  $9720

Lodging charges:
Carriage House (1 bedroom house)  $360/night

Guest House (4 bedrooms)  $850/first night $550 each additional
Stable Suites 1-4 (2 queen beds) $189/night
Stable House (1 bedroom house) $360/night

Additional services:
Off-Site Shuttle Service $500

Wedding or Event Planner  10% of total budget
Wedding Coordinator  $1200
Bistro Lighting $500 - $3000

Tenting $6000 - $35000

Venue charges include the private 
use of that area of Walnut Hill Farm the 

full day you book (from 9am - 11:30pm).  

A shuttle service or valet parking can be arranged for your guests. 



Menu prices are subject to a 20% service charge for buffet or 30% service charge for plated meals, 6% sales tax                 
and 3% Liquor Tax.

Walnut Hill Farm

Menu



Beef

*Beef Tenderloin with Horseradish Cream and Demi-Glace

Flat Iron Steak with Chimichurri

Petit Chateau with Red Wine Demi-Glace

Beef Burgundy

Strip Steak with Herb Butter

Sheppard’s Pie

Sliced Roast Beef

Braised Short Rib

Pork

Seared Pork Loin with Tomatoes, Onions, Garlic, and Feta

Pork Chops with Peach Riesling Compote

Oven Roasted Pork with Bacon Brown Sugar Glaze

Pork Tenderloin with Apricot-Mustard Sauce

Pork with Apples and Caramelized Onions

Herb Roasted Pork

Roasted Pork with Apple Bourbon Chutney

Glazed Pork Loin with Cilantro and Garlic

Roast Pork Loin with Shiitake and Leek Compote

Roasted Pork Loin with Rosemary, Garlic, and Sage

Chicken

Chicken Marsala

Parmesan and Herb Crusted Chicken

Pesto Chicken

Goat Cheese, Basil, and Sun-Dried Tomato Stuffed Chicken

Oven- Roasted Chicken with Tarragon Sauce

Roasted Chicken with Shitake Mushroom Jus

Seared Chicken with Garlic, Capers, and Thyme

Roasted Chicken with Fennel, Tomatoes, and Herbs

Grilled Cumin Chicken with Green Tomatillos

Grilled Chicken with Artichokes, Olives, and Oregano

Chicken Thighs with Olive Tapenade and Tomato Sauce

Pomegranate and Honey Roasted Chicken

Southern Style Fried Chicken

Vegetarian

Cous Cous with Winter Squash, Pumpkin Seeds, and        

Pecorino Cheese

Quinoa with Charred Scallions and Tofu

Spaghetti with Basil, Tomatoes, and Garlic

Macaroni and Cheese with English Peas and Bread Crumbs

Whole Wheat Spaghetti with Fennel, Basil,                                

and Strawberries

Soba Noodles with Parsnip, Chili Water, and Mint

Cous Cous with Pine Nuts, Coconut, and Fennel

Mushroom and Truffle Risotto

Chef’s Menu 

Includes Salad Buffet, Rolls, Butter, Choice of one Starch and One Vegetable.

One Entrée $39.50      Two Entrée $42.50



Seafood

Spaghetti with Baby Clams, Chili, and Basil

Steamed Mussels with White Wine, Lemon, and Capers

Steamed Mussel with Coconut, Chili, and Cilantro

Shrimp Scampi with Winter Squash

Cajun Cod with Cherries, Basil, and Zucchini

Flounder with Heirloom Tomato Ragu

Steamed Clams in a Mustard Bacon Broth

Crab cakes with Cajun Lobster Sauce

Brown Sugar Smoked Salmon

Oven Roasted Striped Sea Bass with Pecorino Lemon Broth

*Butter Poached Lobster Tail

Seared Salmon Lemon Buerré Blanc

Salads

Warm Pear Salad with Arugula, Brie Cheese, and Walnuts

Watermelon Salad with Mint and Feta 

Mixed Greens with Tomatoes, Cucumbers, and                      

Ranch Vinaigrette

Romaine Lettuce with Tomatoes, Cheddar, Cucumbers and 

Choice of Dressing

Caesar Salad, Croutons, and Parmesan Cheese

Mixed Greens with Cranberries, Goat Cheese, and Pecans

Wedge Salads with Bacon, Tomatoes, and Blue Cheese 

Dressing

Tomatoes with Mozzarella, Basil, and Balsamic 

Balsamic Grilled Cherry, Bluebery, Goat Cheese, and        

Candied Walnut Salad on Mixed Greens



Soups

Loaded Potato Soup

Corn or Clam Chowder

Asparagus Bisque

Lobster Bisque

Chicken Noodle Soup

Chicken and White Bean Chili

Tomato Basil or Dill Soup

Roasted Tomato Soup

Tomato and Goat Cheese Soup

French Onion Soup with Gruyere Cheese

Wild Rice Soup

Black Bean Soup

Butternut Squash Soup

Pumpkin Soup

Chicken Tortilla Soup

Pea Soup

Cream of Wild Mushrooms Soup

Vegetable Soup

Cream of Cauliflower Soup

Potato Leek Soup

Broccoli and Cheddar Soup

Sides

Garlic Mashed Potatoes

Baked Potatoes

Oven-Roasted Fingerling Potatoes

Au-Gratin Potatoes

Root Vegetable Au-Gratin

Roasted Fennel and Sundried Tomatoes

Brie- Cauliflower Au-Gratin

Asian-Style Roasted Broccoli

Sweet Potato Mash

Garlic Green Beans

Butter Poached Asparagus

Steamed Cauliflower with Curry and Toasted Almonds

Spicy Greens

Ratatouille 

Cumin Black Beans with Seared Red Onions

Oven-Roasted Squash, Peppers, and Zucchini

Spicy Maple Glazed Carrots

White Cheddar Cheese Grits

Seasonal Succotash

Three Cheese Macaroni and Cheese



Southern Style Entrée Choices

Country Fried Steak with Sawmill Gravy

Grilled Lemon or Cajun Tilapia

Seasonal White Fish - Blackened, Lemon, 

Hand breaded Chicken Livers

Marinated Grilled chicken

Pan-Seared Lemon Chicken

Southern Style Boneless Fried Chicken

Slow Cooked Pot Roast served with Au Jus

Sliced Roast Beef (carving station add $6)

Smoked Brisket

Smoked Chicken

Hickory Smoked Barbecue Pork

Meatloaf

Fried or Grilled Pork Chops

Fried or Grilled Catfish

Jumbo Fried Shrimp

Chicken and Dumplings

Turkey and Dressing served with Turkey Gravy

Southern Style Side Choices

Southern Style Green Beans

Cream Corn

Broccoli Casserole

Squash Casserole

Hashbrown Casserole

Maple Glazed Carrots

Fried Cabbage

Spicy or Traditional Corn Casserole

Sweet Potato Souffle

Fried Okra

Pinto Beans

Black Beans

Refried Beans

Rice (Spanish Rice or Traditional)

Steamed Broccoli

Field Peas and Snaps

Cucumber, Tomato and Onion Salad

Seasonal Fruit Salad

Mashed Potatoes

Baked Sweet Potatoes

Cole Slaw

Potato Salad

Deviled Eggs

Southern Style 

Includes Salad Buffet, Rolls, Butter Choice of one Starch, and One Vegetable

One Entrée  $28.00      Two Entrees  $31.00



Imported & Domestic Cheese 

Served with Fresh Grapes, Dried Fruits & Nuts

$6

Fresh Fruit Display

Seasonal Fruit displayed with Fruit Garnishes

$5

Poached or Smoked Salmon Display

Served with Traditional Accompaniments

$7

Marinated Grilled Vegetable

Seasonal Marinated Grilled Vegetables

$5

Antipasti Display

A Selection of Cured sliced meats, Grilled Vegetables,        
Assorted Tapenades, Peppers & Olives

Served with Crustini

$7

Caprese towers

Layers of Fresh Tomato, Basil Pesto & House Made              
Mozzarella

Balsamic Reduction Drizzle

$4

Seafood or Shrimp Cocktail

Served with Lemon Wedges & Cocktail Sauce

$4

Vegetable Crudités

Selection of Seasonal Raw Vegetables with a ranch Style 
Dipping Sauce

$3.50

Seared Ahi Tuna 

Sliced and Served with A ponzu Sauce & Cucumber Salad

$6

Baked Brie En Croute

Choice of Either Ham & Caramelized Onion or Raspberry & 
Toasted Almond Served with Crustini

$5

Carving Station

Choose From The Following:

Prim Rib  $9

Beef Tenderloin  $10

Leg of Lamb  $13

Pork Loin  $7

Fresh Ham  $7

Smoked Turkey  $6

Whole Side of Smoked Salmon  $7

Served With Traditional Sauces and House Made Rolls

Mashed Potato martini Bar

Served with Diced Bacon, Chives, Smoked Gouda, Aged      
Cheddar & Sour Cream

$6.50

Shrimp &Grits Bar

Served with Shrimp in a Creole Sauce, Aged Cheddar Cheese 
Grits & Chives

$7

Risotto 

Choose a Style of Risotto to fit Your Theme, Accompanied 
with Traditional Garnishes

$6

Crab Cake 

Pan Seared Crab Cakes to Order, served with Remoulade 
sauce 

$7

Pasta

Choose From: Penne, Bowtie or Rotini

Sauces: Marinara, Pesto Cream, Bolognese, White Wine 
Garlic

$6.50

Hot Dip

Choose From: Spinach Artichoke, Onion & Gruyere or         
Creole CrabServed with Toasted Crustini or Fried Pita 

Chips

$5.50

Displays Action Stations

the following can be added to any entree for                          
the price listed.



Cold

Endive with Gorgonzola Cream and Candied Walnuts

Beet Tartare Endive 

Ricotta & Fava Bean Crustini with Black Pepper & Extra         
Virgin Olive Oil 

House Cured Salmon with Cucumber and Citrus Crema 

Bruschetta w/ crostini bread

Pear, Proscuitto, Goat Cheese and Honey 

Roasted Tomato and Grape Toast wth Fava Bean Puree 

Watermelon and Feta with Fresh Mint 

House-made Robiola Stuffed Figs with Pomegranate

Avocado, Goat Cheese and Pancetta 

Caprese Skewers 

Antipasto Skewers

Pear, Walnut and Ricotta Crostini 

Fried Mozzarella, Basil, and Nectarines with Balsamic Glaze  

Crisp Apple, Gouda and Bacon Drizzled with Honey 

Assorted House-made Hummus

Signature Aged Pimento Cheese

Blackberry, Grapefruit and Mint over Greek Yogurt

Seared Pears and Walnut Baked Pastry with Caramel 

Crudite served w/ House-made Ranch

Candied Bacon

*Country Terrine  (Market Price)

*Smoked Salmon Buckwheat Biliini (Market Price)

Hot

Chicken or Beef Satay 

Mini Crab Cakes 

House Made Meatballs                                                                            
(Turkey/Beef/Lamb/Pork/Wild Game) 

Lettuce Wraps w/ Teriyaki chicken  or Seared Steak

Warm Brie Crostini w/ walnut & sun-dried cherry chutney 

Prosciutto wrapped Asparagus

Seafood Canapes

Beef Tenderloin on Herb Crostini w/ Chive Aioli 

Herb Butter Mushrooms w/ Smoked Mozzarella

Pumpkin Butter Crostini w/ Walnuts and  Goat Cheese

Chipotle Bacon-Wrapped Shrimp 

Stuffed Mushrooms 

Grilled Portobello w/ goat cheese, basil, balsamic on 
crispy potato

Shrimp Bisque Shooters 

BBQ Pork on a Jalapeno Corn Muffin

Banh Mi Bites 

Pork Tenderloin, Brie and Pepper Jelly Crostini 

Chipotle Shrimp Taco Bites 

Baked Spinach Mini Bread Bowl

Assorted Flat Breads 

Sweet Potato Rounds with Herbed Ricotta and Walnuts

Figs in a Blanket

Pork Belly Toast with Blood Orange and Pickled Onions

Wild Mushroom Ragu on Crispy Polenta w/ Comte 

Hors d Oeuvres 

For a meal option Choose a selection of five Hors D Oeuvres for $25.

Or add on to an exhisting meal for $3 - $4 per person.



Desserts   

Fruit Crisp with Gelato $6.50

Banana Cream Pudding $6.50

Banana and Chocolate Chip Bread Pudding with Cream       

Angalise $6.50

Banana Bread with warm butter sauce $6.50

Pumpkin Butter Cake with Maple Cream Cheese Icing $6.50

Chocolate Soufflé $6.50

Key Lime Pie with Fresh Whip Cream $6.50

Charred Pineapple Upside-Down Cake $6.50

Gingersnap and Apple Cake $6.50

Red Velvet Cake with Cream Cheese Icing $6.50

Mixed Berries, Mint, Honeycomb, and Whip Cream $6.50

Lemon Tart $6.50

Crème Brule $6.50

Apple-Cinnamon Cheesecake $6.50

Chocolate Covered Strawberries $6.50

Macaroon  $6.50

Assorted Cookies $6.50


