Badda Bing! specializes in hand crafted menus for weddings, corporate events,
fundraising events, boxed lunches, private parties and showers. We can provide
staff, rentals, bar service and delivery. We also maintain a list of venues for your
event in the Atlanta and Decatur areas. Email our Catering Specialist Tanya Tveit
at info@baddabing.net or call 404.918.8386.

Our preferred venues in Atlanta:

Old Decatur Courthouse on the Square
The Solarium at Old Scottish Rite

The Trolley Barn

The Mary Gay House

The Temple

The Seen Gallery

Badda Bing!

406 Church Street
Decatur, GA 30030
404.373.4500
www.baddabing.net

*The consumption of raw or undercooked eggs, meat, poultry, fish and shellfish may increase your risk of a foodborne illness.



Artisan Sandwiches

Oven Roasted Turkey Breast, Applewood Smoked Bacon, Field Greens, Tomato and Avocado Chimichurri - 8
Chicken Salad with Thai Curry, Sweet Basil and Arugula - 7

Tuna Nigoise, Egg, Tomato, Red Onion, Capers and Lemon Juice - 7

Oven Roasted Pork, Caramelized Onion, Fig Jam, Whole Grain Cilantro-Pesto Goat Cheese and Arugula - 8
Veggie Burger, Smoked Mozzarella, Roasted Garlic-Basil Pesto Mayonnaise on English muffin - 7

Fried Catfish Burrito, Green Tomato Pico de Gallo, Fried Jalapefio, Key Lime-Cilantro Aioli, Brushed
with Tobacco Butter - 7

Falafel on Pita with Hummus, Tadziki Sauce, Red Onion, Tomato, Spinach, Curry Oil - 7

Fried Chicken & Pickle Po’boy, Hot Banana Peppers, Tomato, Lettuce and Spicy Caper Remoulade -
Fried Green Tomatoes, Goat Cheese, Sweet Chili Sauce and Arugula - 7

Open Faced Shrimp and Grits on Toasted Brioche, Green Tomato Salsa, Arugula and Créme Fraiche -

Half Sandwich of the Day, Soup and Side - 8

(All sandwiches come with your choice of a side)

Soups

Tomato Basil and Goat Cheese - 4
Crab Bisque - 4

Daily Soups - 4

Greens
Mixed Greens, Tomato, Pickled Red Onion, Aged Sherry Wine and Roasted Shallot Vinaigrette - 4

Buffalo Wedge, Crystal Hot Sauce, Applewood Smoked Bacon and Creamy Blue Cheese Dressing - 6
Arugula, Local Apricot Goat Cheese, Pickled Red Onion, Kalamata Olives and Shallot Vinaigrette - 6

Cobb with Iceberg, Arugula and Baby Spinach, Hickory Smoked Chicken Breast, Egg, Avocado, Tomato,
Red Onion and Blue Cheese Dressing - 7

Chopped Shrimp Salad, Arugula, Applewood Smoked Bacon, Egg, Capers, Tomatoes, and Lemon Mignonette - 8
Extras

Smokey Coleslaw - 2

Fried Macaroni & Cheese - 2

Shrimp Girits - 2

Dirty Potato Chips - 2

Small Soup -2



