
RECEPTIONS



Proof of the Pudding has the exclusive catering contract with the 
Buford Community Center and sole distribution rights of food and 
beverage within the facility and grounds.

MENUS
Menu selection and other details pertinent to your function should 
be submitted to the catering department at least one month 
prior to the function date. The Catering Sales Manager handling 
your event will assist you in selecting the proper menu items and 
arrangements to ensure a successful event. Because every event 
varies in purpose, detail and budget, we are happy to offer custom 
menu planning to meet your particular needs or theme.

GUARANTEES
A guaranteed number of attendees is required three (3) business 
days, before the date and time of the function (a business day is 
defined as Monday-Friday.) If the final guarantee is not received as 
stated, Proof of the Pudding reserves the right to charge for the 
number of persons specified on the contract. The guarantee is not 
subject to reduction after the guarantee deadline. We will over set 
by 5% or up to 50 people for your event. Actual over set number to 
be determined based on guarantee and discussion with Catering 
Sales Manager.

PRICING
Prices quoted do not include 22% Service Charge or 6% Sales Tax 
unless otherwise noted. Due to market fluctuations, prices are 
subject to change up to 60 days before the Event at which time 
confirmed prices may be quoted. The following prices are effective 
as of January 1, 2014.

LABOR CHARGES
Additional servers may be requested over and above our normal 
staffing minimum for your event. The charge is 25.00 per hour, per 
server, with a four-hour minimum. Charges for specialized services 
such as carvers, chefs, bartenders and cashiers are noted on the 
menus.

CONTRACTS & DEPOSITS
An initial non-refundable deposit in the amount noted on the ad-
dendum is due with a signed copy of the contract. When contracts 
are issued within 14 days of the event, we require 100% prepay-
ment and execution of the contract. The signed contract, stated 
terms, addendums and specific banquet event orders constitute 
the entire agreement between the client and Proof of the Pudding.

.

BANQUET EVENT ORDER & PAYMENT
A signed copy of the banquet event order (BEO) outlining catering 
and event function requests must be returned to Proof of the 
Pudding 14 days before the event, along with your full payment. 
Your final guarantee is due three (3) business days before your 
function. Accepted methods of payments are cash, certified check, 
credit card and company check.

CANCELLATION
Cancellation of contracted services must be made in writing. If 
cancellation occurs after the contract is signed, all advance and all 
amounts paid as partial payment by Lessee are non-refundable. If 
the event is cancelled less than two weeks to 72 hours prior to the 
event, a fee of 50% of the total estimated services will be charged. 
Any event cancelled less than 72 hours prior to the event will incur 
100% of the estimated charges.

If an event is cancelled with the mutual consent of Proof of the 
Pudding and client due to inclement weather or other mitigating 
circumstances, only the actual expenses of food and labor incurred 
by Proof of the Pudding during preparation will be charged.

HOLIDAY BUSINESS
Due to the demand of catering service during the holiday season, 
our deposit and contract policy is modified for this special time 
of the year. The Catering Sales Manager will discuss contract and 
deposit policies for the holiday season with you.

FOOD LIABILITY
Proof of the Pudding is responsible for the quality and freshness of 
its food. Due to current health regulations, food may not be taken 
off premises after it has been prepared and served. However, 
as a participant with the Atlanta Community Food Bank, excess 
prepared food (not served) is donated to Atlanta’s Table under 
regulated conditions and distributed to agencies feeding the needy.

BEVERAGE SERVICE
We offer a complete selection of beverages to complement your 
function. Please note that the State Liquor Control Board regulates 
alcoholic beverages and service. Proof of the Pudding, as licensee, 
is responsible for the administration of the regulations.
•  No alcoholic beverages may be brought onto the 

premises from outside sources.
•  We reserve the right to refuse alcoholic service to 

intoxicated or underage persons
•  No alcoholic beverages can be removed from the premises.

Please take the time to familiarize yourself with our policies. 



RECEPTION SELECTIONS

SEAFOOD
Minimum of 50

Crab Rangoon Pot Stickers
2.95 per piece

Coconut Fried Shrimp with Korean Spicy Pineapple Dipping Sauce
3.75 per piece

Bacon Wrapped Scallops
3.25 per piece

Miniature Maryland Lump Crab Cakes with Spicy Cajun Remoulade Sauce
2.95 per piece

Ginger Seared Scallops with Thai Slaw
3.50 per piece

PASTA & VEGETARIAN
Minimum of 50

Fried Cheese Ravioli with Marinara Sauce
1.85 per piece

Oriental Vegetable Spring Rolls with Sweet and Sour Sauce
1.85 per piece

Spinach and Artichoke Dip with Salsa, Tortilla Chips and Pita Points
3.95 per person

Spanikopita
Spinach and Feta Cheese in Phyllo Triangles

2.25 per piece

Miniature Vegetable Quesadilla
2.25 per piece

Brie with Almond and Pear Phyllo Crisps
2.75 per piece



RECEPTION SELECTIONS

HOT HORS D’OEUVRE SELECTIONS 
Minimum of 50

BEEF
Thai Spiced Meatballs

2.25 per piece

Miniature Beef Wellingtons
3.95 per piece

Miniature Angus Beef Sliders
2.95 per piece

Java BBQ Beef Skewers
3.95 per piece

CHICKEN
2 Way Chicken Wings, Smoky BBQ and Tangy Teriyaki

2.95 per piece

Chicken Satay with a Basil and Peanut Thai Sauce
2.95 per piece

Southern Style Chicken Strips served with Clover-Honey 
Mustard Sauce and Spicy BBQ Sauce

2.95 per piece

Santa Fe Smoked Chicken Quesadillas
2.95 per piece

LAMB & PORK
New Zealand Lamb “Lollipops” with a Sesame Oriental Citrus Glaze

6.95 per piece

Roasted Sliced Pork on a Pretzel Roll
2.95 per piece

Pulled Pork Sliders with Peach BBQ
2.95 per piece

Southern Style Spicy Sausage Dip with Crispy Tortilla Chips
3.95 per person



RECEPTION SELECTIONS

CHILLED HORS D’OEUVRE SELECTIONS 
Minimum of 50

Domestic and Imported Cheese Board with 
Gourmet Crackers, Garnished with Fresh Fruit & Berries

5.95 per person

Sliced Seasonal Fruit and Berries
3.95 per person

Fresh Garden Vegetable Crudités with Choice
of Bleu Cheese or Buttermilk Ranch Sauce

3.95 per person

Antipasto Display with Cured Italian Meats, Imported Cheeses, 
Grilled & Pickled Vegetables and Assorted Italian Breads

4.95 per person

Jumbo Shrimp with Cocktail Sauce
3.95 per piece

Sour Cream, Guacamole, Queso and Salsa with Tortilla Chips
3.95 per person

Coconut Shrimp Martini
with Coconut Shrimp and Black Bean and Corn Salsa

6.95 per piece

Hummus with Pita Points
3.95 per person

Roasted Tomato Bruschetta
3.95 per person



RECEPTION SELECTIONS

CHEF ATTENDED STATIONS 
Minimum of 50

PASTA, PASTA, PASTA

Choice of (2) Pastas: Cheese Ravioli, Penne, Farfalle, 
Fettuccini, Tri-Colored Cheese Tortellini

Choice of (2) Sauces: Bolognese, Alfredo, Clam Sauce, Marinara, Pesto or Garlic & Oil

Accompanied with Freshly Grated Parmigiano Reggiano Cheeses, Crusty Italian Breads, 
Fresh Garlic, Scallions, Crushed Red Peppers, Olive Oil and Garlic Bread Sticks

7.95 per person

add: 
Grilled Chicken  2.95 per person  ·  Gulf Shrimp  3.95 per person 

Italian Mini Meatballs  2.95 per person 
 

Please add a Culinary Fee of 100.00 per Pasta Station

ORIENTAL STIR-FRY
Julienne of Oriental Style Vegetables with Garlic, Fresh Ginger 

and Scallions, Steamed Jasmine or Fried Rice
7.95 per person

add: 

Grilled Chicken  2.95 per person  ·  Beef  2.95 per person  

Gulf Shrimp  3.95 per person  ·  Scallops  4.95 per person 
 

Please add a Culinary Fee of 100.00 per Stir-Fry Station

MEDITERRANEAN BAR
Sliced Baguette Breads, Assorted Italian Cracker Breads, Crissini, 

Focaccia, Bruschetta, Imported Olive Tapenade, Babaghanoush, Hummus, 
Pesto and Wild Mushroom Spread

10.95 per person

Stations Only available as an addition to a Dinner or Reception Menu



RECEPTION SELECTIONS

CHEF ATTENDED STATIONS (cont.) 
Minimum of 50

FAJITA BAR
Thinly Sliced Grilled Beef and Chicken Breast, Warm Flour Tortillas, 

Shredded Lettuce, Cilantro, Diced Tomatoes, Jalapeño Peppers, Guacamole, 
Salsa, Sour Cream, Cheddar Cheese, Diced Black Olives and Tortilla Chips

10.95 per person

Add Queso for an additional 2.95 per person

Please add a Culinary Fee of 100.00 per Fajita Station

MAKE YOUR OWN SMASHED POTATO

Yukon Gold Whipped Mashed Potatoes, Bacon Bits, Sour Cream, 
Cheddar Cheese, Scallions, Steamed Broccoli Florets 

and Whipped Butter Served in a Potato Skin
10.95 per person

Sweet Potatoes with Candied Walnuts and Brown Sugar
Additional 3.95 per person

Tater Tots with Ketchup, Mustard, Chile con Carne & Spicy Cheese Sauce
Additional 5.95 per person 

Please add a Culinary Fee of 100.00 per Potato Station

TACO BAR
TACO BAR Seasoned Ground Beef, Marinated Sliced Chicken, Shredded Lettuce, 

Cheddar Cheese, Diced Tomatoes, Sour Cream, Guacamole, Salsa, Tortilla Chips and 
Taco Shells with Spanish Rice and Refried Beans

10.95 per person

Add Queso for an additional 2.95 per person

Please add a Culinary Fee of 100.00 per Fajita Station

Stations Only available as an addition to a Dinner or Reception Menu



RECEPTION SELECTIONS

CARVING STATIONS 

Marinated Tenderloin of Beef with Truffled Demi-Glace
295.00 Serves 30

Glazed Clover Honey Ham with Tropical Fruit Chutney
250.00 Serves 60

Roast Turkey Breast with Cranberry Fruit Relish
200.00 Serves 40

Pork Tenderloin with a Georgia Peach Rub
200.00 Serves 40

Top Round of Beef with Au Jus and Horseradish Cream
325.00 Serves 85

House Smoked Pork with Regional BBQ Sauce

425.00 Serves 100

All Carving Stations are served with Demi Rolls, Sweet Potato 

Biscuits and Appropriate Condiments

SWEET OR SAVORY CREPE STATION
 

Crepes with choice of Sweet or Savory Fillings
7.95 per person

Sweet 
Cream Cheese Spread, Fruit Compote, Chocolate Sauce, 

Peanut Butter, Brown Sugar, Cinnamon, Nutmeg, Bananas, Berries, 
Whipped Cream and Warm Maple Syrup

Savory 

Mushrooms, Spinach, Tomatoes, Artichokes, Bechamel Cheese Sauce

Please add a Culinary Fee of 100.00 per Station 

Stations Only available as an addition to a Dinner or Reception Menu



RECEPTION SELECTIONS

Sweet SelecTIONS 
Minimum of 50 

Chocolate Fondue with Strawberries, Pound Cake Bites, Marshmallows, 
Brownie Squares, Cream Puffs and Rice Crispy Treats

5.70 per person

Chocolate Covered Strawberries
3.45 per piece

Assorted Rich Chocolate Truffles
3.45 per person

Miniature Assorted Cheesecakes
4.70 per person

Fresh Fruit Tarts
3.70 per piece

Assorted Petit Fours and Finger Desserts
4.70 per person

MINIATURE DESSERT PARFAITS 

Assorted: Raspberry White Chocolate, Raspberry Lemon, 
Chocolate Mousse and Caramel

4.90 each/2 per person

MINIATURE CUPCAKES 

Chocolate, Carrot, Chocolate Peanut Butter, Coconut and Red Velvet

4.70 per person/2 per person



RECEPTION SELECTIONS

GOURMET FLAVORED COFFEE BAR
 

Fresh Brewed Coffee, Decaffeinated Coffee, 
Hot Chocolate and Specialty Teas

French Vanilla, Hazelnut and Regular Cream

Flavored Coffee Syrups

Chocolate Shavings

Whipped Cream

Cinnamon and Nutmeg
8.95 per person

Upgrade your coffee bar to include various liquors.


