
GOURMET TO GO

Delivering Culinary Excellence



BREAKFAST BOXES

BREAKFAST PLATTERS

BREAKFAST BEVERAGES

BAGEL AND LOX SANDWICH          15.99
Sliced Cured Salmon, Toasted Everything Bagel, Caramelized 
Onion Cream Cheese, Arugula & Fried Capers served with 
Fruit Salads

       42.99

BOX OF COFFEE: REGULAR OR          37.99
DECAFFEINATED
Includes Cups and Condiments - Serves 8

        39.99

        32.99

MINI HAM AND SWISS CROISSANTS   
With Honey Cup Spread. Enjoy a Bakers Dozen

MINI BRIE + RASPBERRY CROISSANTS
Enjoy a Bakers Dozen

FRESH SEASONAL FRUIT PLATTER  
Served with Yogurt Dipping Sauce. Serves 10 Guests

COMPLETE BREAKFAST          12.99
Hard-boiled Egg, Blueberry Muffi n, Fruit Salad & Greek Yogurt

GOURMET CONTINENTAL BREAKFAST      10.99
Selection of Breakfast Breads, Butter, Jams and Fresh Fruit Salad

INDIVIDUAL BREAKFAST JUICES
Orange  5 - Apple  4 - Cranberry  4



SANDWICH, SALAD 
& BUDDHA BOX LUNCH

BOAR’S HEAD ROAST BEEF SANDWICH
Shaved Parmesan Cheese, Roasted Peppers, Baby Arugula & Horseradish 
Spread on a Brioche Roll

THROWBACK TURKEY SANDWICH
Boar’s Head Smoked Turkey, Herb Aioli, Tomatoes, Frisee, Multigrain 
Bread

HAM AND PIMENTO CHEESE CROISSANT

Boar’s Head Bourbon Ham, Wicked Pimento Cheese & Fried Onion Straws 
on a Freshly Baked Croissant

SMOKED CHICKEN SANDWICH
Boar’s Head Smoked Chicken, Tomatoes, Baby Kale, Avocado, Red Onion, 
Alabama White BBQ, Ciabatta Roll

CRANBERRY ORANGE TURKEY
Boar’s Head 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

VEGGIE WRAP
Roasted Seasonal Vegetables, Baby Spinach & Curled Endive w/Roasted 
Pepper Hummus Spread Wrapped in a Flour Tortilla Wrap 

SPINACH, FRUIT AND BERRIES SALAD
Baby Spinach with Oranges, Sliced Strawberries, Red Grapes & Candied 
Pecans topped with Goat Cheese Crumbles served with a side Raspberry 
Vinaigrette 

SMOKED CHICKEN CHOPPED SALAD
Smoked Boar’s Head Chicken & Chopped Boar’s Head Bacon, Hard Boiled 
Egg, Feta, Heirloom Tomatoes, Greens, Red Onions, Red Wine-Mustard 
Vinaigrette

CLASSIC CAESAR WITH GRILLED CHICKEN
Crisp Romaine Lettuce, Freshly Grated Parmesan, House-made Croutons, 
Heirloom Tomatoes, Classic Caesar Dressing

*ALL SANDWICHES CAN BE SERVED ON GLUTEN FREE BREAD OR TORTILLA WRAPS

*GROUP ORDERS WILL BE OFFERED A CHOICE OF 3 LUNCH SELECTIONS & A
CHOICE OF 1 SIDE AND 1 DESSERT PER GROUP ORDER  20.99 ea.



GRILLED SOUTHWEST SALMON SALAD
Fresh Mixed Lettuces, Norwegian Salmon, Roasted Corn, Black Beans, 
Heirloom Tomatoes, Avocado, Cilantro Lime Dressing

ASIAN SESAME CHICKEN BUDDHA BOWL
Black Rice, Edamame, Julienne Daikon and Red Onion, Avocado, 
Spiced Cashews and General Tso Drizzle

CHARRED CAULIFLOWER BUDDHA BOWL
Spiced Caulifl ower, Shredded Cabbage, Carrots, Cilantro, Avocado, 
Spiced Sunfl ower Seeds and Green Onion Vinaigrette

SIDE ITEMS
YUKON GOLD GERMAN POTATO SALAD
Yukon Gold Potatoes, Scallions, Mustard Seed Caviar

FUSILLI PASTA SALAD

GRILLED VEGETABLE QUINOA SALAD

FARRO SALAD (V)
Olives, Watercress, Pickled Fennel, Fennel Greens & Hemp Seeds

TOMATO CUCUMBER & RED ONION SALAD
Feta, Tomatoes, Olives, Red Onions, Arugula

ZAPPS CHIPS

FRESH FRUIT SALAD

LUNCH DESSERTS

VEGAN CHOCOLATE CHIP COOKIE

PROOF’S SIGNATURE CHOCOLATE CHIP COOKIE 

PROOF’S SIGNATURE CHOCOLATE CHUNK BROWNIE 

SNICKERDOODLE COOKIE

MACADAMIA WHITE CHOCOLATE CHIP COOKIE



 254.99 Per DOZEN 

LUNCH PLATTERS
Serves 12 guests. Displayed in Platters

GROUP PLATTER ORDERS WILL BE OFFERED A CHOICE  
OF 3 LUNCH SELECTIONS & A CHOICE OF 1 SIDE AND 
1 DESSERT PER GROUP ORDER

BOX OF COFFEE: REGULAR OR             37.99 
DECAFFEINATED
Includes Cups and Condiments - Serves 8

SOFT DRINKS – 12 OUNCE    2.99
Coke, Diet Coke, Coke Zero, Sprite, Dasani Bottled Water

SWEET ICE TEA – GALLON   19.99
Ice Bucket & Cups

UNSWEET ICE TEA – GALLON   19.99
Ice Bucket & Cups

HOUSE MADE LEMONADE – GALLON   19.99
Ice Bucket & Cups

BEVERAGES



COCKTAIL PARTY MENU

CHEESE AND CHARCUTERIE  10.99
Gourmet Cheeses, Luxurious and Magical Cured Meats, 
Dried Fruit, Nuts & Savanah Honeybee Company 
Honeycomb served with Rustic Crackers

ASSORTED HUMMUS AND VEGETABLES        5.99 
Traditional & Roasted Red Pepper Hummus, Carrots, Celery, 
Red Pepper Strips & Broccoli Florets

MINI CAPRESE SKEWERS    4.99
Mozzarella, Tomato & Basil

CREAM CHEESE TORTE    5.99
Dr. Pete’s Chutney Spiced Pecans, Ginger Snaps & Rustic Crackers

ROASTED VEGETABLES    4.99
Smoked Sea Salt, Cracked Black Pepper, Olive Oil Drizzle

PEPPER ENCRUSTED BEEF TENDERLOIN      14.99
Sliced and Served with Horseradish Sauce & Gourmet Rolls

GRILLED CEDAR PLANK SALMON    9.99
With Grilled Lemons

CHILLED LARGE SHRIMP    9.99
With Classic Cocktail Sauce

COGNAC BEEF & BLEU CHEESE SLIDERS    4.99
Tomato Jam

CRISPY CHICKEN LOLLIPOPS    4.99
Honey Cup Mustard

HAM & PIMENTO CHEESE MINI    4.99

ROSEMARY BISCUITS

PROOF’S PARTY SALAD    4.99

Chef’s Basket Seasonal Lettuce Mix, Cornbread Croutons, 

Candied Pecans, Diced Tomatoes, Farro, Mushrooms, 

Scallions & Green Goddess Dressing

PRICED PER PERSON | Served on Platters



  5.99 

  5.99 

  3.99 

  4.99

COCKTAIL PARTY 
DESSERT MENU
PRICED PER PERSON | Select up to 2 fl avors

MINI POSH PUDDINGS  
Salted Caramel Kahlua, Strawberry Shortcake, Key lime Pie, 
Chocolate Latte

ASSORTED FRENCH MACARONS  
Almond Meringue Cookies Sandwiched with Luscious 
Flavored Jams & Ganache

ASSORTED MINI COOKIES  
Chocolate Chip, Red Velvet, Oatmeal Raisin, Snicker Doodle

CHEF`S SELECTION OF ASSORTED  
DESSERT BARS 
An assortment of Chocolate Chunk, Blonde & Limoncello

PLACING YOUR GOURMET TO GO ORDER

1. Minimum Food and Beverage Order:   $750

2. All orders must be confirmed 72 hours in advance

3. Call Roxana at 678-887-5447 OR

4. Email at rdavid@proofpudding.com or
GTGATL@proofpudding.com with questions or to
place your order.

5. Confirmation
Please note that we will acknowledge all orders the day they 
are received. If you do not hear back from a GTG 
representative, please call us to verify your email-call was 
received.

6. We gladly accept American Express, MasterCard, Visa or 
Check.

7. Delivery, Production & Sales Tax. A 25% production, 8.9%
sales tax and delivery fee will be added to your invoice.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of food-borne illness.

Menu items may contain allergens, such as peanuts.

Please consult your sales executive if you need further details or assistance. 

A 25% Production Fee and 8.9% Sales Tax will be added to your invoice.




