PLACING YOUR ORDER
Minimum Order 750.00

CALL, EMAIL OR ORDER ONLINE e PAYMENT
Phone 404.892.2359 - We gladly accept American
Email GTGATL@proofpudding.com Express, MasterCard, Visa or
Online www.proofpudding.com Check. If paying by check, orders
and click the GTG Order Button must be guaranteed with a credit

card number.
9 CONFIRMATION Q
Please note that we will acknowledge alll " DELIVERY, PRODUCTION & SALES TAX

orders the day they are received. If you do not A 23% production and delivery fee,
hear back from a GTG representative, please and 8.92% sales fax, will be added fo
call us to verify your order was received. All yourinvoice.

orders must be confirmed 48 hours in advance.

ADDITIONAL SERVICES Fresh|y_|\/|ade
Server (up to four hours) 150.00 Bartender (up to four hours) 200.00

MENU ADVISORY Elegantly Packaged
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness or death, especially if you have medical
conditions. Menu items may contain allergens such as peanuts. Please consult your sales executive if you need or desire further details or assistance.
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Proof of the Pudding Corporate Office 1175 Chatfahoochee Ave NW Atlanta, GA 30318 404.892.2359 www.proofpudding.com

Delivered to You




BOXED SALADS

14.95 each
All Entrée Salads include Pita Chips and a Cookie or Brownie

Grilled Pear Salad with Walnut Chicken Salad

Proof’s Signature!
Light and Delicious with Sliced Strawberries

Classic Caesar with Grilled Chicken
Crisp Romaine, Freshly Grated Parmesan,
Housemade Croutons, Classic Caesar Dressing

Spinach, Fruit and Berries
(Vegan and GF)
Baby Spinach with Oranges, Sliced Strawberries, Red Grapes and
Spiced Pecans with Raspberry Vinaigrette and Sweet Potato Chips

BOXED LUNCHES

14.95 each
Choice of Pasta Salad, Potato Salad, or Fruit Salad,
Cookie or Dessert Bar and a Pickle

Cranberry Orange Turkey
Roast Turkey on Cranberry Orange Bread with Havarti Cheese,
Organic Greens, Tarragon Mayo

Classic Chicken and Walnut Salad
Proof’s Signature Chicken Salad with Walnuts and Grapes on a
Freshly Baked Croissant with Crisp Romaine Lettuce and Tomato

Roast Beef and Cheddar

Layered on an Herb Focaccia Roll with Lettuce, Tomato
and Horseradish Sauce

Honey Ham and White Cheddar

Sliced Honey Roasted Ham with White Cheddar on Cranberry Orange
Bread with Lettuce, Tomato and Honey Mustard Sauce

Veggie Wrap
(Vegan)
Roasted Julienne Vegetables with Organic Greens in a Whole Wheat
Wrap. Enjoy with Fresh Fruit Salad and Sweet Potato Chips

Add Potato or Pita Chips for 1.50 each

PARTY PLATTERS

Each Party Platter serves 18

Proof’s Signature Cognac Beef
Sliced and Served with Rolls and Horseradish Sauce 195

Grilled Caribbean Chicken Skewers
with Black Bean and Corn Salsa, Spiced Pasta Crisps 125

The Southern Bar
Mini Torte Atlantan with Spiced Pecans and Sundried Berries
A Local Cheese Selection « Local Salami
Garlic Hummus and a Seasonal Bruschetta
Enjoy with Gourmet Crackers, Spiced Pasta Crisps,
Seasoned Baguette Toasts and Spicy Mustard 125

Roasted Vegetable Platter

with Balsamic Glaze 105

Fresh Seasonal Fruit Platter
with a Yogurt Dipping Sauce 115

PROOF’s SIGNATURE DESSERTS

A Sampler of Proof’s Current Yum!
Favorite Dessert Bars and Cookies 75

BREAKFAST

Gourmet Continental Breakfast
with a Selection of Breakfast Breads, Butter, Jams and Fresh Fruit Salad 7.95

European Continental Breakfast
with Butter and Ham and Cheese Croissants, Scones, Breakfast Breads,
Butter, Jams and Fresh Fruit Salad 8.95

Mini Ham and Cheese Croissants one dozen 29.95

Yogurt Granola Parfait

with Housemade Granola and Fresh Berries 2.95

A Selection of English Scones, Butter and Jams
One dozen 39.95

BEVERAGES

Box of Coffee: Regular or Decaf
Includes Cups and Condiments - Serves 18 - 34.95

Juice
Orange - Apple - Cranberry 2.25 each

Soft Drinks
Coke 120z - Diet Coke 120z - Sprite 120z
Nestea 120z - Dasani Bottled Water 120z 1.50 each

Iced Tea: Sweet and Unsweetened
Includes Cups & Ice - 15.00 per gallon




Cocktall Party Menus

Appetizers

A Selection of Georgia Artisan Cheeses served with
Savannah Honeycomb + Fig Preserves + Gourmet Crackers +
Flatbreads

Goat Cheese Torte + Sun-Dried Cranberries + Pecans served
with Ginger Cookies + Gourmet Crackers

Cream Cheese Torte, Dr. Pete’s Chutney + Spiced Pecans
served with Ginger Snaps + Gourmet Crackers

Edamame Hummus + Rice crackers + Local Micro Greens
(Gluten Free)

Beef

Salt & Pepper Encrusted Beef Tenderloin Sliced +
Horseradish Sauce + Gourmet Rolls

Cognac Beef & Bleu Cheese Sliders + Tomato Jam
Argentinean Beef Skewers + Chimichurri Sauce

Poultry

Roasted Pomegranate Chicken Skewers + Cipollini Onions
+ Balsamic Spice

Crispy Chicken Lollipops + Cranberry Mustard

Jerk Chicken Boats + Mango Salsa

Small Ham Biscuits + Pimento Cheese

Seafood

Grilled Cedar Plank Salmon with Grilled Lemons
Chilled Large Shrimp + Classic Cocktail Sauce
Pepper Vodka Shrimp Cocktail

Sides

Roasted Vegetables + Smoked Sea Salt & Cracked Pepper +
Olive Oil

Proof’s Party Salad! Red Oak Lettuce + Cornbread Croutons +
Spiced Pecans +Diced Tomatoes + Farro + Mushrooms +
Roasted Gatrlic + Scallions + Grainy Mustard + Green Goddess
Dressings

Mini Caprese Skewers, Mozzarella + Tomato + Basil

Yukon Gold + Sweet Potato House-Made Chips

Desserts

A Chef’s Selection of Mini Cupcakes! Chocolate- Espresso
with Pistachio Icing + Strawberry-Lemonade, Cream
Cheese Icing

A Chef’s Selection of Baby Cakes and Moon Pies!
Raspberry, Chocolate-Espresso, Carmel and Carrot,
Peppermint Bark

Mini Cookies! Almond Horns and Shortbread

Mini Macerated Berries & Fresh Mint

Choose Four
Options

Serves 25-30 $595
Serves 35-40 $775
Serves 45-50 $955

Choose Six
Options

Serves 25-30 $860
Serves 35-40 $1,125
Serves 45-50 $1,395

Choose Eight
Options

Serves 25-30 $1,155
Serves 35-40 $1,340
Serves 45-50 $1555
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