
TREND STATIONS

DINNER



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. 



BCC’S BUILD YOUR OWN BUFFET

SALADS 
Select One

Classic Caesar, Homemade Croutons

Spinach Salad, Strawberries, Slivered Almonds, Balsamic Vinaigrette

Greek Salad, Tomatoes, Cucumbers, Black Olives, Feta, Lemon Oregano Vinaigrette

Arcadian Harvest, Toasted Pecans, Sundried Cranberries, Goat Cheese, Raspberry Vinaigrette

PROTEINS 
Select Two

Chicken Piccata

Chicken Marsala

Chicken Parmesan

Jerk Chicken, Tropical Fruit Salsa

Cilantro Lime Marinated Chicken

Herb Roasted Chicken, Lemon Cream Sauce

Sliced Flank Steak, Java BBQ Glaze

Beef Brisket, Red Wine Demi-Glaze

Southern Fried Chicken

Home-Style Meatloaf

Sliced Skirt Steak, Chimichurri Sauce

Lemon Caper Salmon

Sesame Honey Salmon

Blackened Tilapia, Lemon Cream

Shrimp and Loganville Gouda Grits

POTATOES, RICE, PASTA  
Select One

Oven Roasted Red Potatoes

Lemon Oregano Potatoes



BCC’S BUILD YOUR OWN BUFFET (cont.)

Cheddar Smashed Potatoes

Garlic Roasted Mashed Potatoes

Cumin Roasted Sweet Potatoes

Three Pepper Rice Pilaf

Macaroni and Cheese

Penne Pasta with Oven-Roasted Tomatoes and Pesto Cream

VEGETABLES  
Select Two

Steamed Butter Carrots

Zucchini and Squash Medley

Country Style Green Beans

Green Beans Almondine

Broccoli and Cauliflower Sautee

Caramelized Collard Greens

Roasted Root Vegetables

Caramelized Cauliflower, Sweet Paprika

Broccoli with Lemon Butter

DESSERTS  
Select Two

Fruit Salad, Honey Orange Yogurt Dip

Proof’s Dessert Bars, Lemon Squares, Brownies, Apple-Crumb, Coconut Chocolate Chip

Peach or Berry Cobbler, Streusel Topping

Strawberry Shortcake Parfaits

Banana Pudding Shots

Homemade Cookies and Brownies

Baby Cakes, Red Velvet, Chocolate, Carrot

Posh Shooters, Tiramisu, Chocolate and White Chocolate Raspberry

BCC’s includes Assorted Rolls, Sweet Cream Butter, Iced Tea and Iced Water

26.95 per person

BCC’s Build your own Buffett is for a Minimum of 30 Persons and may be served for
Less than the minimum for an additional charge of 2.95 per person



SOUTHERN FAVORITES
Bbq Pulled Chicken or Braised Pork Shoulder with Buns

Southern Fried Chicken or Country Fried Steak With Peppered Gravy

Blackened or Fried Catfish Over Onion Straws

Creamy Cole Slaw

Cheddar Smashed Potatoes or Macaroni & Cheese

Collard Greens or Green Beans

Cornbread and Biscuits Served With Butter and Clover Honey

Lemon Pound Cake

Iced Tea, Fresh Brewed Coffee, 
Decaffeinated Coffee And Specialty Teas

34.95 per person

THE ALL AMERICAN
Grilled Hamburgers and Jumbo Beef Hot Dogs

Grilled Chicken Breast or BBQ Rib Tips and Bakery Fresh Buns

Lettuce, Tomatoes, Sliced Cheese, Diced Onions, Relish, Butter 
Chip Pickles, Mustard, Ketchup and Mayonnaise

Creamy Cole Slaw, Garden Pasta Salad and Potato Salad

Buttery Corn

Baked Beans with Bacon and Onions or Macaroni & Cheese

Seasonal Hot Fruit Cobbler

Iced Tea, Fresh Brewed Coffee, 
Decaffeinated Coffee and Specialty Teas

32.95 per person

Trend Stations are for a Minimum of 30 Persons and may be served for
less than the minimum for an additional charge of 2.95 per person.



THE EXECUTIVE
Mixed Field Greens with choice of Dressing, Pasta Primavera

Seared Atlantic Salmon

Marinated Grilled Flank Steak with Truffled Jus

Herb Roasted Chicken Breast

Sharp Cheddar and Chives Mashed Potatoes

Basil Rissoto

Roasted Vegetable Medley with Garlic and Rosemary

Garlic Spiked Spinach with Orange Butter Sauce

Assorted Rolls & Butter

Assorted Cakes & Pies

Iced Tea, Fresh Brewed Coffee, 
Decaffeinated Coffee and Specialty Teas

39.95 per person

ITALIAN FEAST
Traditional Caesar Salad with Caesar Dressing

Classic Meat Lasagna or Vegetarian Lasagna

Chicken Parmesan or Chicken Piccata with a Lemon Caper Sauce

Steamed Mussels in a Spicy Marinara Sauce

Penne Pasta with Classic Alfredo Sauce or Cheese Ravioli 
with Fresh Herbs and Extra Virgin Olive Oil

Lemon-scented Medley of Vegetables

Garlic Bread

Tiramisu or Assorted Italian Cakes and Pies

Iced Tea, Fresh Brewed Coffee, 
Decaffeinated Coffee and Specialty Teas

36.95 per person

BCC’s Build Your Own Buffet is for a Minimum of 30 Persons and may be served for
less than the minimum for an additional charge of 2.95 per person.



SOUTH OF THE BORDER
Make your own Fajitas: Thinly Sliced Peppered Beef and Marinated Sliced 

Chicken. Served with Warm Flour and Corn Tortillas

Fish Tacos: Marinated and Grilled Tilapia with all the Condiments Shredded 
Lettuce, Cilantro, Diced Tomatoes, Jalapeños, Guacamole, Sour Cream

Monterey Jack Cheese, Black Olives and Salsa

Tri-Colored Tortilla Chips with Chili con Queso

Refried Beans with Cheddar Cheese

Spanish-Style Rice

Black Bean and Corn Salad

Sopapilla and Flan

Iced Tea, Fresh Brewed Coffee, Decaffeinated 
Coffee and Specialty Teas

36.95 per person

FAR EAST EXPLORATION
General Tsao’s Chicken: Lightly Fried Chicken 

with Snow Peas, Red Chilis and Sweet and Spicy Sauce

Beef and Broccoli

Hong Kong Style Sea Bass Over Gingered Bok Choy

Honey-Glazed Pork Ribs

Vegetable Fried Rice

Vegetable Stir-Fry

Tempura Fried Bananas with Cinnamon Sugar

Fortune Cookies

Chinese Green Tea or Iced Tea

Fresh Brewed Coffee, Decaffeinated Coffee and Specialty Teas

39.95 per person

Trend Stations are for a Minimum of 30 Persons and may be served for
less than the minimum for an additional charge of 2.95 per person.



HEALTHY ALTERNATIVE
Mixed Green Salad

Choice of 2 Low Fat Dressings

Artichoke and Three Bean Salad

Whole Wheat Pasta Salad

Marinated and Grilled Citrus Zest Chicken

Seven Spice Seared Salmon

Georgia Sweet Poached Shrimp (cold or warm)

Brown Rice Pilaf

Roasted Herb Potatoes

Steamed Vegetable Medley

Warm Sauteed Peaches with Brown Sugar served 
with Whipped Cream and Tea Cookies

Fresh Brewed Coffee, 
Decaffeinated Coffee and Specialty Teas

37.95 per person

Trend Stations are for a Minimum of 30 Persons and may be served for
less than the minimum for an additional charge of 2.95 per person.


