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Freshly-Made,
Elegantly-Packaged,
and Delivered Right

to Your Door.

Perfect for Every Day
or for that

Very Important Meeting

P 770.690.9700
F 770.690.0100
E GTGATL@proofpudding.com



BOXED GOURMET FOR ONE

Minimum order of 5. Each sandwich selection includes chips, pickle and a cookie.
Side salads below may be added to any boxed sandwich for 1.00.

- Pineapple Cole Slaw with Honey Roasted Peanuts - Greek Feta Salad

- Vegetable Barley - Red Bliss Potato Salad

- Tropical Fresh Fruit Salad - Tri Color Pasta Salad
Classic Sandwiches 8.95 Full City Luncheons
ROAST TURKEY SLICED COGNAC-MARINATED
On Multi-Grain Bread with Swiss Cheese, BEEF TENDERLOIN

Watercress Sauce, Lettuce and Tomato

CLASSIC CHICKEN AND WALNUT SALAD
All White Meat, Walnuts and Grapes on a Freshly-
Baked Croissant with Romaine Lettuce and Tomato

ROAST BEEF SIRLOIN

Cooked to a Perfect Medium Rare, Layered on a
Focaccia Roll, Horseradish Cheddar Cheese,
with a Spicy Horseradish Sauce

HONEY HAM AND WHITE CHEDDAR
Sliced Honey Roasted Ham with White Cheddar

Cheese, Romaine Lettuce, Tomatoes Served on
Marble Rye Bread with Honey Mustard Sauce

ROAST CHICKEN BREAST
Roasted and Sliced, Topped with Hot Pepper Buffalo
Wing Cheese, Lettuce, Tomato on Jalapefio Corn Roll

VEGGIE SANDWICH

Grilled Zucchini, Squash, Red Onion, Red Pepper,
Feta Cheese on a Fresh Baguette Roll with Balsamic
Dressing on the Side

TUNA FISH SALAD
Premium Tuna Mixed with Red Peppers, Celery
and Relish Served on Multi-Grain Bread

Wrap Sandwiches 8.95

Beef Tenderloin Served with Red Bliss Potato Salad,
Horseradish Sauce, Fresh Roll and Bundt Cake 19.95

PROOF’S SALMON
Grilled or Poached, Served with a Pasta Salad, Fresh
Citrus Dill Sauce, Fresh Roll and Bundt Cake 19.95

GRILLED TROPICAL CHICKEN

Grilled Chicken Breast Topped with Tropical Fruit,
Served with Fresh Roll and Bundt Cake and Red Bliss
Potato Salad 18.95

VEGETABLE PORTABELLA

A Medley of Fresh Roasted Vegetables, including
Eggplant, Yellow Squash, Zucchini, Red Peppers and
Portabello Mushrooms, served with Fresh Fruit and
Pasta Salad 17.95

Sensational Salads 9.95

CARIBBEAN CHICKEN
Island Spiced Chicken, Guacamole, Tomato Salsa,
Shredded Lettuce in a Caribbean Wrap

TURKEY AND CHEESE WRAP

Turkey Breast, Smoked Gouda, Roma Tomatoes,
Julienne Vegetables in a Basil Tomato Wrap with
aWatercress Sauce

VEGGIE WRAP
Spinach, Tomatoes, Vegetable Slaw, Boursin Cheese

All Entrée Salads Served with a Fresh Cookie.

SPINACH GORGONZOLA
Fresh Spinach, Gorgonzola, Walnuts, Bacon,
Raspberry Vinaigrette

CHICKEN CAESAR

Chicken Breast served with Romaine Lettuce,
Parmesan Cheese, Fresh Croutons, and Creamy Caesar
Dressing Served on the Side

BEEF CAESAR

Roast Beef Served with Romaine Lettuce, Parmesan
Cheese, Fresh Croutons, and Creamy Caesar Dressing
Served on the Side

PROOF’S CHEF SALAD

Lettuce Mixture, Roast Beef, Turkey, Ham, Swiss

and Cheddar Cheese, Eggs, Peppers, Croutons, Cherry
Tomatoes, Served with Your Choice of Ranch,
Thousand Island, or Balsamic Dressing



GOURMET LUNCH PLATTERS FOR THE GROUP

Fresh and Fabulous

The Delicatessen

A MIX OF PROOF’S SIGNATURE SANDWICHES
Turkey, Roast Beef, Chicken Salad, Ham and Our
Vegetarian, served on Fresh Baked Breads

Serves 8-12 79.95

Serves 16-20 134.95

Fresh Wraps
A COMBINATION PLATTER OF PROOF'S WRAPS

- Caribbean Chicken - Island Spiced Chicken,
Guacamole, Tomato Salsa, Shredded Lettuce
in a Caribbean Wrap

- Turkey and Cheese Wrap - Turkey Breast,
Smoked Gouda, Roma Tomatoes, Julienne
Vegetables in a Basil Tomato Wrap with
a Watercress Sauce

- Vleggie Wrap -Spinach, Tomatoes, Vegetable
Slaw and Boursin Cheese

Serves 8-12 79.95
Serves 16-20 134.95

Salads a la Carte

A BUILD-YOUR-OWN EXTRAVAGANZA
Homestyle Roast Turkey Breast, Virginia Style Ham
and Oven-Roasted Beef with a Selection of Cheeses,
Lettuce, Tomatoes, Dill Pickle Spears, Bakery Breads
and Condiments

Serves 8-12 109.95

Serves 16-20 164.95

Chicken Strips

Grilled or Fried Chicken Breast Strips Served with
BBQ Sauce and Honey Mustard

Serves 8-12 58.95

Serves 16-20 82.95

Pinwheel Wraps

AVariety of Roast Beef, Ham, Turkey, and Cheese
Rolled into a Wrap and Sliced

Serves 8-12 79.95

Serves 16-20 134.95

- Pineapple Cole Slaw with Honey Roasted Peanuts
- Vegetable Barley
- Fresh Fruit Salad

Serves 8-12 44.95
Serves 16-20 67.95

- Greek Feta Salad
- Red Bliss Potato Salad
- Tri Color Pasta Salad




SUNRISE GOURMET

Any Time of Day

CONTINENTAL

Gourmet Muffins, Danish, and English Scones,
Jam, Butter and Fresh Fruit with Seasonal Dip
4.95 per person

EURO CONTINENTAL

Fresh Mini Muffins, Breakfast Breads and Croissants,
Butter and Jam, Sliced Meats, and Fresh Fruit with
Seasonal Dip 5.95 per person

SPA CONTINENTAL

Fresh Mini Muffins and Breakfast Bars with Flavor!
Macerated Berries with Mint and Our Daily Yogurt
Selection 6.95 per person

MINI HAM AND CHEESE CROISSANTS
by the dozen 25.95

MINI BRIE AND RASPBERRY CROISSANTS
by the dozen 26.95

BAGELS AND CREAM CHEESE
by the dozen 23.95
- Add Smoked Salmon Platter
with Red Onion and Capers
39.95 per dozen

Beverages

BOX OF COFFEE
Regular or Decaf
- Serves 8-10 20.95
- Serves 16-20 30.95

Box of STARBUCKS® Coffee @
Regular or Decaf :
Serves 8-10 25.95

Serves 16-20 36.95

JUICE

Orange 1.95 each
Grapefruit 1.95 each
Cranberry 1.95 each

FUSE Assorted Drinks
Individual Bottles 2.25

A La Carte

Gourmet Muffins, Butter and Jam 2.25 each

Gourmet Danishes 2.25 each
English Scones and Jam 2.95 each
French Croissants, Butter and Jam 2.25 each

Seasonal Fruit 2.25each




COCKTAIL PLATTERS

SLICED COGNAC-MARINATED
BEEF TENDERLOIN

Gourmet Rolls, Horseradish Sauce
Serves 16-20 194.95

SPICY-SWEET MAINE LOBSTER
AND PINEAPPLE DIP
Crunchy Tortilla Chips Serves 8-12 67.95

BLACK TIGER SHRIMP

Steamed or Fried Coconut Shrimp
Served with Spicy Red Cocktail Sauce
Serves 8-12 84.95

Serves 16-20 129.95

CHICKEN TENDERS OR SKEWERS
Grilled or Fried Chicken Breast, BBQ Sauce,
Mango Salsa, Honey Mustard Sauce
Serves 8-12 69.95

Serves 16-20 99.95

PROOF’S WHOLE SALMON

Whole Salmon Marinated in Tequila Glaze and
Topped with Fresh Herbs. Served Grilled or Poached.
Serves 8-12 84.95

Serves 16-20 114.95

CONTEMPORARY CHEESES

An Elegant Presentation of Chef’s Current Favorites!
Enjoy with Gourmet Crackers, NY Flatbreads
Serves 8-12 84.95

Serves 16-20 114.95

ROASTED BALSAMIC VEGETABLE PLATTER
Fabulous, Seasonal Balsamic Vegetables

Roasted to Perfection

Serves 8-12 59.95

Serves 16-20 89.95

GOURMET TORTES, PROOF-STYLE*
Enjoy with Gourmet Crackers, Crisp Breads,
and Ginger Wafers

- Torte Italiano - Goat Cheese,
Sundried Tomatoes and Fresh Basil
Serves 16-2079.95

- Torte Atlantan - Cream Cheese, Southern
Spiced Pecans and Dried Cranberries
Serves 16-20 67.95

PINWHEEL WRAPS

AVariety of Roast Beef, Ham, Turkey, and Cheese
Rolled into a Wrap and Sliced

Serves 8-12 79.95

Serves 16-20 134.95

FRESH SEASONAL FRUIT PLATTER
Chef’s Selection of Seasonal Fruits and Berries
Serves 8-12 55.95

Serves 16-20 94.95

SPINACH DIP

Spinach and Cream Cheese Dip Served
in its Own Bread Bow! with Crackers
Serves 8-12 39.95

Serves 16-20 59.95

HUMMUS

Toasted Pita Chips and Fresh Vegetables
of Carrots and Celery

Serves 8-12 39.95

Serves 16-20 59.95



COCKTAIL PARTY MENUS

Cocktail Party Menus include quality, disposable serving pieces, flatware and cocktail napkins.

Cocktail Party ONE To Go!

SLICED COGNAC-MARINATED BEEF TENDERLOIN
Gourmet Rolls, Horseradish Sauce

SPICY-SWEET MAINE LOBSTER
AND PINEAPPLE DIP
Crunchy Tortilla Chips

BLACK TIGER SHRIMP
Steamed or Fried Coconut Shrimp Served
with Spicy Red Cocktail Sauce

ROASTED BALSAMIC VEGETABLE PLATTER
Fabulous, Seasonal Balsamic Vegetables Roasted
to Perfection

Cocktail Party TWO To Go!

GOURMET TORTE ATLANTAN*
Cream Cheese, Southern Spiced Pecans
and Dried Berries

CONTEMPORARY CHEESES
An Elegant Presentation of Chef’s Current Favorites!
Enjoy with Gourmet Crackers, NY Flatbreads

MINI BUNDT CAKES*
Serves 25-30 675.00

Serves 35-40  890.00
Serves 45-50 1100.00

SLICED COGNAC-MARINATED BEEF TENDERLOIN
Gourmet Rolls, Horseradish Sauce

CHICKEN TENDERS OR SKEWERS
Grilled or Fried Chicken Breast, BBQ Style,
Mango Salsa, Fresh Lime

PROOF’S WHOLE SALMON

Whole Salmon Marinated in Tequila Glaze and Topped
with Fresh Herbs. Served Grilled or Poached.

Cocktail Party THREE To Go!

ROASTED BALSAMIC VEGETABLE PLATTER
Fabulous, Seasonal Balsamic Vegetables
Roasted to Perfection

SPINACH DIP
Spinach and Cream Cheese Dip Served
in its Own Bread Bowl with Crackers

DECADENT DESSERT BAR*
Cookies, Cup Cakes, and Bundt Cakes

Serves 25-30 585.00
Serves 35-40 770.00
Serves 45-50 950.00

FRESH AND FABULOUS - A MIX OF PROOF’S
SIGNATURE SANDWICHES

Turkey, Roast Beef, Chicken Salad, Ham and Our
Vegetarian, Served on Fresh Baked Breads

PINWHEEL WRAPS
AVariety of Roast Beef, Ham, Turkey, and Cheese
Rolled into a Wrap and Sliced

GOURMET TORTE ITALIANO*
Goat Cheese, Sundried Tomatoes and Fresh Basil

FRESH SEASONAL FRUIT PLATTER
Chef’s Selection of Seasonal Fruits and Berries

HUMMUS
Toasted Pita Chips and Fresh Vegetables
of Carrots and Celery

COOKIE PLATTER*
Chocolate Chunk, Peanut Butter,
Oatmeal Raisin, White Chocolate Chunk

Serves 25-30 465.00
Serves 35-40 610.00
Serves 45-50 750.00




SWEET
TEMPTATIONS

Indulge in platters of indivual desserts.

COOKIE PLATTER*
Chocolate Chunk, Peanut Butter,
Oatmeal Raisin, White Chocolate Chunk
Serves 8-12 37.95
Serves 16-20 54.95

DESSERT BAR PLATTER*
Rich Fudge Brownies, Heath Bar
Brownies, White Chocolate Blondies
and Coconut Chocolate Chip Bars
Serves 8-12 37.95
Serves 16-20 54.95

STRAWBERRY SHORTCAKE TRUFFLE*
Layers of Fresh Strawberries, Whipped
(ream and Sponge Cake

Serves 8-12 34.95

Serves 16-20 49.95

MINI BUNDT CAKES*
Serves 8-12 29.95
Serves 16-20 44.95

CAN'T DECIDE PLATTER*
Include a sampling of brownies,
cookies, and bundt cakes
Serves 8-12 37.95
Serves 16-20 54.95

»

BEVERAGES

Coke 1.25each

Diet Coke 1.25 each
Sprite 1.25 each

Nestea 1.25 each

Orange Juice 1.95 each
Grapefruit Juice 1.95 each
Cranberry Juice 1.95 each
Bottled Water 1.95 each

Ice in a Disposable Bucket 3.50 each

Iced Tea: Sweet and Unsweetened
10.00 per gallon



SIGNED, SEALED,
DELIVERED

How to Order

STEP 1: PLACING YOUR ORDER
To place an order, call, email or fax Gourmet to Go at:

P 770.690.9700

E gng?igg:::fpudding.com CAT E RI N G ﬁ 7
STEP 2: CONFIRMATION EVERY OCCASION

Please note that we will acknowledge all faxed

or emailed orders the day they are received.

If you do not hear back from a GTG representative,
please call us to verify your order was received.

STEP 3: PAYMENT
We gladly accept American Express, MasterCard, Visa
or Check. If paying by check, orders must be
guaranteed with a credit card number.

STEP 4: CANCELLATION
A 50% charge will be incurred for any cancellations From chic social events and corporate

made within 24 business hours of delivery. meetings to weddings and fashionable
soirees, off-premises catering is our forte.
Not only do we have vast resources and
experience, but Proof of the Pudding is
enthusiastic and devoted to producing bold,
brilliant events that are flawlessly executed
and always original. Add a dash of fun and
eye-catching culinary creations with Proof's

STEP 5: DELIVERY CHARGES
Delivery charges may apply and are based on
location and size of order.

personalized and professional service and
. your event will go from now to wow.

{;:;;.;:sﬂi"j" R A trusted expert with a history of success,
/ 0 U [m e 0 / Proof of the Pudding is the caterer of choice

0 = for the premier venues in Atlanta and the
Southeast. For more details, or to order,

call 404.892.2359, fax 404.898.1753
2033 Monroe Drive - Atlanta, GA 30324 or visit www.proofpudding.com.

*Menu advisory: Consuming raw or uncooked
meats, poultry, seafood, shellfish or eggs may

increase your risk of food-borne illness 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.



