
 PLATED LUNCH MENUS 

 Georgia International Horse Park 



 
 

Applause! 
 
“Thanks for a terrific evening. Our CEO made a 
comment this morning about what a great evening 
it was and several people thanked me for the wonderful  
food. I told them my only contribution was being smart  
enough to choose Proof of the Pudding.” 
  
 Jeff Hawkins, CTC 
Director – Strategic Alliances 
 
“Everything was absolutely 
fantastic. Our guests made a 
point to tell me how good the  
food and service was! Thank  
you so much for such a  
professional job. I will definitely  
recommend your group!” 
 
Pam Harrison 
Georgia State Boards Association 
 
“We wanted to express our extreme pleasure with the 
service and food we received from Proof at our holiday 
party. We had nothing but compliments from the boss, 
employees and many of the guests.  
It was our best party to date. Your company made our  
event a total success and fret-free!” 
 
Jane Walker 
Cambridge Builders & Contractors, LLC 



Seasonal Fresh Salads 
Our Chefs use local produce when possible.  

Please select 1. 
 

Included: 

Tossed Vegetable Salad, Mesclun Mix with Curly Cucumber, 

Shredded Cabbage, Vine Ripe Red Tomatoes & Carrots 

 

Classic Caesar Salad, Traditional Chopped Romaine 

Lettuce, Shredded Parmesan Cheese and Herb Croutons 

 

Upgrades: 

Steakhouse Iceberg Wedge 

Baby Iceberg Cup, Chopped Applewood Bacon , Diced 

Vine Ripe Tomatoes & Bleu Cheese Crumbles  

 

Greek Salad 

Romaine, Cucumbers, Tomatoes, Onions, Feta Cheese, 

Kalamata Olives, Pepperoncini & Fresh Oregano  

 

Seasonal Fruit & Berry Salad 

Artisan Lettuce Mix with Strawberries and Mandarin 

Oranges & Feta Cheese  

 

Grilled Pear Salad 

Sliced Grilled Pears, Gorgonzola Cheese & Walnuts Resting 

on a Bed of Mixed Lettuce 

Dressings 
Balsamic Vinaigrette, Vidalia Onion Vinaigrette, Creamy 

Ranch, Raspberry Vinaigrette, Caesar, Ginger Sesame, or 

Bleu Cheese. 
 

 



Entrees.  

Please select 1. 
 

Georgia Mountain Rainbow Trout,  

Pecan Dusted Rainbow Trout Filet 

  

Herb Crusted (Petite 6oz) Beef Tenderloin, 

 Herb Crusted, Grilled, Beef Tenderloin  
 

Tilapia, Fried, Baked or Blackened  
 

Herb Roast Chicken, Fresh Herbs Slow Roasted  
 

Sirloin Steak, Lean and Hearty, USDA Choice, Top Sirloin 

Steak  
 

Grilled Salmon, Fresh Salmon, Grilled, Mesquite & Spicy 

Citrus Tequila Glaze  
 

Braised Beef Short Ribs, Slow-Cooked Ribs,  

a Braised Burgundy Sauce  
 

Chicken Chasseur, Chicken, “Hunter Style” Simmered with 

Mushrooms, Shallots, Tomato & White Wine Chicken Broth 
 

Grilled Pork Loin Filets, Pork Cutlets,  

Roasted Tomato & Oregano Salsa  

 

Southern Fried Chicken, Crispy Home Fried Chicken  

 



Potatoes, Rice + Pasta 

Please select 1 to complete your buffet 

menu. 

 

Garlic Smashed Potatoes  

Three Pepper Rice Pilaf  

Cheddar Smashed Potatoes 

Oven Roasted Herb Red Potatoes 

Maple Glazed Sweet Potatoes 

Tropical Fruit Orzo 

Macaroni & Cheese 
 

 

 

Farm to Table Vegetables 

Please select 1 to complete your buffet menu. 

 

Seasonal Chef Choice Vegetable  

Country Style Green Beans  

Steamed Buttered Carrots  

Summer Squash Casserole  

Buttered Corn & Roasted Pepper  

Corn on the Cob 

Broccoli & Cauliflower Sauté 
 

 



 

Dessert Bar  
Please select 1 

 

Included: 

Chocolate Kahlua Mousse 

Whipped Cream & Fresh Berry Garnish 

  

Strawberry Shortcake 

Whipped Cream 

  

Peach or Apple Cobbler 

Whipped Cream 
 

 

Upgrades: 

  

Pecan Turtle Cheesecake 

 

 Ultimate Chocolate Cake 

 

Seasonal Berry and Fruit Tart 

  

Red Velvet Cheese Cake 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Iced Tea, French Roast Coffee and Artisan Breads with  
Smoked Sea Salt Butter or Garlic Infused Olive Oil  

Are Included with Your Menu  



 

 

 
THE NITTY GRITTY 
  

 

EVENT STAFFING  

Event manager, service team, on site culinary team, 

off site culinary staff and production support team 

Event Coordinator  

Operations Manager  

Event Chef  

Event Servers  

 

 

SERVICEWARE 

Proof’s buffet décor, serving pieces, serving utensils, 
china, flatware, napkins, votive candles 

buffet tables and table drapes, if needed 

 

  

 

 
 



2033 Monroe Drive NE 

Atlanta, GA 30324 

404.892.2359 

proofpudding.com 


