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a letter from your gm
“Thank you for your continued support and trust in 
Proof of the Pudding at UGA! Our team is dedicated to
creating exceptional game-day experiences in your suite.
With thoughtfully curated menus, impeccable service, and
attention to detail, we aim to exceed your expectations. We
value your feedback and look forward to another
memorable season together! It is an honor to serve you —
and as always… GO DAWGS!”

Trenise Guerrero
General Manager, Proof of the Pudding

H E R E ’ S  P R O O F
food is our foundation
Fresh, local, and sustainable — that’s our standard. Our culinary team thrives
on bringing you the best in farm-to-table produce, sustainably sourced
seafood, and all-natural meats. Through our nonprofit alliances and food
recovery efforts, we’re proud to turn our passion into purpose.

rooted in giving back
Supporting our local Athens community is part of who we are. From in-kind donations
to nonprofit partnerships, we believe in making a real difference. Many of our
operations are led by nonprofits, ensuring proceeds go directly back into the
communities we serve. And whenever possible, we donate surplus food to the
Campus Kitchen Food Bank — because no good meal should go to waste.



x

vs. Marshall | August 30  t h

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar

GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

PIMENTO CHEESE-STUFFED
MINI POPPERS V, GF
Sweet Mini Peppers / Whipped
Pimento Cheese / Chives

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
WATERMELON, FETA, & MINT SALAD V, GF

Feta / Mint / Watermelon / Lemon Juice

CREAMY RANCH PASTA SALAD
Rotini Pasta / Cheddar / Scallion / Bell Pepper

SEASONED CRISPY POTATO WEDGES
Roasted Garlic Aioli

APPLE BOURBON GLAZED GRILLED CHICKEN GF
Citrus BBQ Sauce / Charred Apples / Rosemary

SMOKED BEEF BRISKET
Molasses BBQ Sauce / Pickles / Martin’s Potato Salad

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

x

GLORY, GLORY GOODIES



x

vs. austin peay | september 6  t h

x

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar

GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

ROASTED PEPEPR & GOAT
CHEESE PHYLLO CUPS V
Mini Phyllo Shell / Whipped Goat Cheese /
Roasted Red Pepper Relish / Cilantro

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
FRESH GARDEN GREENS SALAD V, GF

Spring Mix / Grape Tomatoes / Cucumber /
Shredded Carrots / Red Onion / Avocado Ranch

BULLDOG PASTA SALAD
Roasted Corn / Black Beans / Sweet Peppers /

Cilantro / Poblano Ranch
PAPAS BRAVAS VG, GF

Crispy Potatoes / Aji Amarillo Aioli / Smoked Paprika
ACHIOTE ROASTED CHICKEN GF

Citrus Achiote Jus / Roasted Pepper
CHARGRILLED CHIMICHURRI STEAK GF

Red Chimichurri / Roasted Shallots

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

GLORY, GLORY GOODIES



x

vs. alabama | september 27  t h

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar

GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

CARAMELIZED ONION &
CHIVE DIP V, GF
Slow-Cooked Sweet Onion / Sour Cream
Base / Fresh Chives / Kettle Chips

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
DAWG HOUSE BRUSSELS CRUNCH

Spring Mix / Shaved Brussels Sprouts / Dried Cherries
/ Crispy Chickpeas / Maple Dijon Vinaigrette

PIMENTO CHEESE PASTA SALAD
Bowtie Pasta / Sharp Cheddar / Pimento

Cream Cheese Dressing
GARLIC INFUSED MASHED POTATOES

Chives / Fried Garlic
HERBED CHICKEN FRICASSÉE

Velouté Herb Sauce / Roasted Mushrooms
CABERNET BRAISED SHORT RIBS

Demi-Glace / Roasted Red Peppers

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

x x

GLORY, GLORY GOODIES



x

vs. kentucky | october 4  t h

x x

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar

GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

SMOKED GOUDA & BACON
DEVILED EGGS
Applewood Smoked Bacon / Gouda /
Smoked Paprika

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
CHILLED FRUIT MEDLEY

Cantaloupe / Honeydew / Pineapple /
Blackberries / Grapes

STRAWBERRY FIELDS SALAD V, GF
Spring Mix / Sliced Strawberries / Candied

Pecans / Goat Cheese / Balsamic Vinaigrette
CREAMY HASHBROWN CASSEROLE GF
Shredded Potatoes / Bell Peppers / Caramelized

Onions / Parmesan-Alfredo Cream Sauce
SMOKED CHEDDAR FRITTATA

Smoked Cheddar
CRISPY BACON & PORK SAUSAGE

Thick-Cut Bacon / Pork Sausage Link

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

GLORY, GLORY GOODIES



x

vs. ole miss | october 18  t h

x x

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar

GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

CHICKEN SALAD TARTLETS
Savory Tart Shell / Classic Chicken Salad /
Scallions

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
ROMAINE GARDEN CRUNCH SALAD
Romaine / Radish / Grape Tomatoes / Green

Onions / Lemon-Herb Vinaigrette
SANFORD SMOKEHOUSE SWEET

POTATO SALAD V, GF
Celery / Green Onions / Red Peppers /

Honey Dijon Dressing
SMOKED GOUDA MAC & CHEESE V

Shells / White Cheddar / Smoked Gouda
BBQ RIBS GF

Sticky Bourbon Glaze / Scallions
CRISPY FRIED CHICKEN

Hot-Honey Sauce

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

GLORY, GLORY GOODIES



x

vs. texas| november 15  t h

x x

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar

GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

GRILLED TENDERLOIN SANDWICH
Black Pepper Tenderloin / Tomatoes /
Goat Cheese Spread / Frisée / Balsamic
Onions / Focaccia Baguette

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
SOUTHWEST CAESAR SALAD

Romaine / Shaved Parmesan / Tortilla Strips /
Chipotle Caesar Dressing

STREET CORN SALAD
Fire-Roasted Corn / Cotija / Chili-Lime Crema

/ Red Onion / Jalapeño / Cilantro / Lime
CILANTRO-LIME YELLOW RICE VG, GF

SMOKED CHILE BARBACOA
Tender Shredded Beef / Adobo Spice

ANCHO CHICKEN FAJITAS
Peppers & Onions / Fire-Roasted Tomatoes / Ancho Chili

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

FIESTA TACO BAR
Flour Tortillas / Shredded Lettuce / Salsa Roja / Sour

Cream / Shredded Cheese / Jalapeños

GLORY, GLORY GOODIES



x

vs. charlotte| november 22  n d

x

Choose from one of the chef-curated packages OR build your own using our design-your-own & add-on selections. 

LOBBIES
& IN-SUITE

GLORY, GLORY GOODIES
Suite Lobby Areas

FRESH POPPED POPCORN VG, GF

GO DAWGS BAR GF
All-Beef Hot Dogs / Martin’s Potato Rolls /
Condiments / Diced Onion / Chili /
Shredded Cheddar
GAME DAY TREATS VG
Cookies / Brownies / Cakes / Pies / Candy

WELCOME TO THE DAWG HOUSE
In-Suite App | From Gates to 2  Quarternd

BILLIONAIRE BULLDAWG BACON
Brown Sugar / Chili Powder

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ

GRILLED HAMBURGERS
Angus Burgers / Cheddar / Swiss / Lettuce / Red Onions /

Pickles / Condiments / Martin’s Potato Rolls

SMOKED GOUDA MAC & CHEESE V
Shells / White Cheddar / Smoked Gouda  / Herbed

Breadcrumbs

LOADED MAC SALAD GF
Elbow / Bacon / Cheddar / Green Peas / Celery / Deli Dressing

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell
Peppers / Cherry Tomatoes / Cucumbers / Balsamic

THE DAWG HOUSE PACKAGE2 CLASSIC CITY CORNER PACKAGE
SOUTHERN ORCHARD GREENS V, GF

Spring Mix / Strawberries / Blueberries / Burrata /
Candied Pecans / Balsamic Vinaigrette

BRUNCH PASTA SALAD V, GF
Tomatoes / Parmesan / Squash / Zucchini /

Red Peppers / Parsley / Lemon-Herb Dressing
SWEET POTATO HASH

Peppers / Onions / Herbs
SHRIMP & GRITS GF

Andouille / Peppers / Onions

GEORGIA Q’ PACKAGE

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapeños / Molasses BBQ /
Martin’s Potato Rolls

PULLED BBQ CHICKEN GF
Molasses Sauce / Martin’s Potato Rolls

BROWN SUGAR BAKED BEANS V
Tri-Color Bell Peppers

MUSTARD POTATO SALAD V, GF
Red Potatoes / Scallions / Bacon / Egg / Celery /
Mustard Aioli

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /
Watermelon Radish / Ranch

1 3

CHICKEN & WAFFLES
Cinnamon Butter / Maple Syrup



BUILD-YOUR-OWN DAWG HOUSE

BETWEEN THE HEDGES | PICK 2
CAESAR SALAD VG

Romaine / Shaved Parmesan / Caesar Dressing 

SANFORD WEDGE SALAD GF
Iceberg / Grape Tomato / Red Onion / Cucumber /

Watermelon Radish / Ranch Dressing  

VICTORY GARDEN CHOPPED SALAD VG
Mixed Greens / Red Cabbage / Shredded Carrots / Bell Peppers

/ Cherry Tomatoes / Cucumbers / Balsamic Dressing  

POP POWER SALAD V/GF
Kale / Greens / Cabbage / Brussels Sprouts / Toasted

Pumpkin Seeds / Dried Cranberries / Poppy Seed Dressing

MUSTARD POTATO SALAD V/GF
Red Potatoes / Scallions / Bacon / Egg / Celery / Mustard Aioli 

LOADED MAC SALAD GF
Elbows / Bacon / Cheddar / Green Peas / Celery / Deli Dressing 

SMOKED TURKEY CLUB CROISSANT
Smoked Turkey / Cheddar / Applewood Smoked Bacon /

Heirloom Tomatoes / Lettuce / Cherry Pepper Aioli / Croissant

CHICKEN BANH MI 
Shredded Chicken / Pickled Carrot & Daikon / Cucumber / Cilantro /

Sriracha Mayo / French Baguette 

GRILLED TENDERLOIN SANDWICH
Black Pepper Tenderloin / Tomatoes / Goat Cheese Spread / Frisée

/ Balsamic Onions / Focaccia Baguette

GRILLED VEGETABLE WRAP VG
Zucchini / Squash / Eggplant / Roasted Red Pepper Hummus

DOOLEY’S DELIGHTS | PICK 1
THREE CHEESE MAC AND CHEESE VG

Shells / Alfredo / White Cheddar / Cheddar / Herbed Breadcrumbs

GARLIC-INFUSED MASHED POTATOES VG
Chives / Fried Garlic 

PAPAS BRAVAS VG/V/GF
Crispy Potatoes / Aji Amarillo Aioli / Smoked Paprika

SMOKED BAKED BEANS VG / GF
Onions / Bacon / BBQ Sauce / Mustard

ROASTED GREEN BEANS VG
Tomato / Onion / Garlic

FRIED OKRA V
Cajun Spice

JALAPENO CHEDDAR CORN MUFFINS V
Honey Butter

Build your own package from the options below.
All Build Your Dawg House Packages will have the same in-suite app as the game day packages.



BUILD-YOUR-OWN DAWG HOUSE

THE CLASSIC ARCH | PICK 1
PULLED BBQ CHICKEN GF

Molasses Sauce / Martin’s Potato Rolls 

SMOKED BRISKET BURNT ENDS GF
Pickles / Onions / Jalapenos / Molasses BBQ / Martin’s Potato Rolls  

SHRIMP & GRITS GF
Andouille / Peppers / Onions 

CRISPY FRIED CHICKEN 
Hot Honey Sauce

BBQ RIBS GF
Sticky Bourbon Glaze / Scallions  

CHIPOTLE PORK BELLY
Pasilla Sauce / Red Cabbage / Shredded Carrots / Micro Cilantro

4  QUARTER LIGHTS | PICK 1T H

GRILLED HAMBURGERS
Angus Burger / Cheddar / Swiss / Lettuce / Tomato / Red Onions /

Pickles / Ketchup / Mustard / Mayonnaise / Martin’s Potato Rolls

TACO BAR
Chicken Tinga / Onions / Cilantro / Salsa Roja / Queso

Fresco / Flour Tortillas

NACHO BAR GF
Chile Con Queso / Chili / Tortilla Chips / Jalapeños /

Cheddar / Sour Cream

BUFFALO WINGS GF
Blue Cheese / Ranch / Celery

SOUTHERN FRIED CHICKEN TENDERS
Honey Mustard / Molasses BBQ Sauce

GRILLED SAUSAGES
Relish / Diced Onions / Shredded Cheddar / Mustard /

Ketchup / Martin’s Potato Rolls

Build your own package from the options below.
All Build Your Dawg House Packages will have the same in-suite app as the game day packages.



A  L A  C A R T E
DIP & PRETZEL BITES VG | 74.99
Doux South Drunken Mustard

UGA’S FAMOUS SAUSAGE DIP | 74.99
Tortilla Chips

POWER POP SALAD VG | 55.99
Kale / Sprouts / Craisins / Candied Pecans / Poppy Seed Dressing

CLASSIC CAESAR SALAD V | 55.99
Romaine Lettuce / Garlic Butter Croutons /
Shaved Parmesan / Creamy Parmesan Dressing

GRILLED TENDERLOIN SANDWICH | 82.99
Black Pepper Tenderloin / Tomatoes / Goat Cheese
Spread / Frisée / Balsamic Onions / Focaccia Baguette

SMOKED TURKEY SUB | 62.99
Aged Cheddar / Chive Aioli / Heirloom Tomato / Lettuce / Hoagie Roll

GARDEN VEGETABLE WRAP VG | 52.99
Zucchini / Spinach / Squash / Red Pepper Hummus / Spinach Wrap

SMOKED GOUDA MAC & CHEESE V | 89.99
Shells / White Cheddar / Smoked Gouda / Herbed Breadcrumbs

GRILLED HAMBURGERS | 99.99
Angus Patty / Ketchup / Mustard / Cheddar / Swiss /
Lettuce / Tomato / Onion / Pickle / Martin’s Potato Roll

BUFFALO WINGS GF | 109.99
Blue Cheese / Ranch / Celery & Carrots

CRISPY CHICKEN TENDERS | 109.99
Honey Mustard / Molasses BBQ Sauce

BILLIONAIRE BACON | 109.99
Cayenne / Brown Sugar Dusted

PEKING DUCK SPRING ROLLS | 99.99
Thai Chili Sauce

SHRIMP COCKTAIL | 125.99
Bloody Mary Cocktail / Spicy Remoulade

PEACH COBBLER V | 69.99
Cinnamon Whipped Cream

DONUT BREAD PUDDING V | 69.99
Warm Donut Glaze

BANANA PUDDING V | 69.99
Nilla Wafers / Vanilla Bean Crème

KEY LIME PIE V | 59.99
Sweet & Tart Classic Key Lime Pie

SPECIALTY CAKE V | 49.99
A Specially Designed Cake For Any Occasion

JUICE SELECTIONS, PER 6-PACK | 10.99
Orange / Cranberry / Grapefruit / Pineapple

SELECTED MIXERS, PER SELECTION | 13.99
Bloody Mary / Sweet & Sour / Tonic / Club Soda

BAR FRUIT, PER 12 GUESTS | 19.99
Lemons / Limes / Oranges / Celery / Olives / Cherries

BAR WEDGES, PER SELECTION | 8.99
Lemons / Limes

Add any of the following à la carte options to your gameday menu.
Add-On Pricing Shown, All Add-Ons Serve 12 Guests.



powered by

executive suite  experience

M E N U  A D V I S O R Y
our  COMMITment  TO RESPONSIBILITY
At Proof of the Pudding, we are dedicated to upholding the
highest standards of environmental, social, and food safety
responsibility. We proudly integrate sustainable practices into
our daily operations, striving to conserve natural resources
and reduce our environmental impact—without compromising
on style or quality.

We are equally committed to your well-being. Please be
advised that consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase the risk of foodborne
illness, particularly for individuals with certain medical
conditions. Additionally, menu items may contain allergens
such as peanuts. If you have specific dietary concerns or
require more information, please consult your sales executive
for assistance.

With Proof of the Pudding, you can enjoy exceptional events
that are both thoughtfully curated and responsibly executed.


