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vs. tennessee state | september 5t h

x

DUCK CONFIT GNOCCHI GF
Crispy Potato Gnocchi / Duck Confit / Wild Mushroom /

Sage Brown Butter / Parmesan Crisp / Micro Herbs

SMALL PLATE STATION

PASSED APPETIZERS
CHICKEN SALAD WONTON

Crispy Wonton / Onion / Celery / Chicken / Mayo / Dill

GOAT CHEESE STUFFED PEPPADEW PEPPER V
Herb Whipped Goat Cheese / Honey Drizzle /

Crushed Pistachio

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips
SOUTHERN CHICKEN TENDERS

Honey Mustard / BBQ Sauce
GO DAWGS BAR

All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced
Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME PIZZA STATION
CHARRED SOPPRESSATA & HOT HONEY

Soppressata / Mozzarella / Basil / Tomato Base
ROASTED VEGETABLE & ROMESCO V

Zucchini / Squash / Red Pepper / Mozzarella / Romesco

CARVING STATION

WARM HAWAIIAN ROLLS V
Honey Cinnamon Whipped Butter

GARLIC & HERB MARINATED
FLANK STEAK GF
Chimichurri / Horseradish Crème

ROASTED FINGERLING POTATOES V, GF
Crushed Garlic / Rosemary / Sea Salt

WATERMELON & TOMATO
SALAD CUPS V, GF
Feta Crumble / Basil / While Balsamic / Aged Olive Oil

1929
CLASSICS
Available every game

DAWG DESSERTS
COOKIES & BROWNIES V

BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle

SANFORD SEAFOOD

COCKTAIL SHRIMP GF
Cocktail Sauce / Thai Sweet Chili Lime
Sauce / Lemons

Featured on an ice sculpture

PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

TURTLE CHEESECAKE V
Caramel / Chocolate / Chocolate
Shavings / Whipped Cream / Berries

STRAWBERRY SHORTCAKE SHOOTERS V
Angel Food Cake / Whipped Cream /
Strawberry Glaze

CHOCOLATE OPERA CAKE V
Chocolate Jaconde Sponge / Coffee Syrup /
Buttercream

LOBSTER ROLLS
Lobster / Celery / Dill / Red Onion / Citrus Aioli / Hoagie



xx

ROASTED SQUASH & WHIPPED RICOTTA V
Roasted Butternut Squash / Whipped Ricotta /

Mozzarella / Sage

vs. western kentucky | september 12  t h

OMELET STATION
Cheddar / Ham / Onions / Mushrooms / Tomatoes /

Spinach / Salsa

SMALL PLATE STATION

PASSED APPETIZERS
BEEF CARPACCIO CROSTINI

Thinly Sliced Beef Tenderloin / Truffle Oil / Parmesan /
Micro Arugula

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips
SOUTHERN CHICKEN TENDERS

Honey Mustard / BBQ Sauce
GO DAWGS BAR

All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced
Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME PIZZA STATION
CHICKEN & SAUSAGE GRAVY

Chicken Sausage / Southern Gravy / Mozzarella / Chives

CARVING STATION

PIMENTO CHEESE STUFFED MUSHROOMS V
Pimento Cheese / Portobello Mushrooms / Toasted

Panko / Micro Greens

MINI BUTTERED PARKER HOUSE ROLLS V
Cinnamon Honey Butter

HERB-CRUSTED NY STRIP STEAK GF
House Steak Sauce / Horseradish Crème

SCRAMBLED EGGS V
Fresh Chives

MIXED CUPS V
Seasonal Fruit / Honey / Mint / Lime Juice

1929
CLASSICS
Available every game

SANFORD SEAFOOD

SMOKED SALMON PLATTER
Capers / Red Onion / Lemon Zest / Dill
Crème / Salmon Roe

Featured on an ice sculpture
BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle
PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

DAWG DESSERTS
COOKIES & BROWNIES V
ORANGE BLOSSOM CHEESECAKE V
Orange Blossom Honey / Candied Orange /
Graham Crust

BANANA PUDDING SHOOTERS V
Vanilla Pudding / Whipped Cream /
Vanilla Wafer

KEY LIME TARTS V
Sweet Tart / Key Lime Custard / Whipped Cream

THE ATHENS ITALIAN GRINDER SANDWICH
Salami / Ham / Provolone / Lettuce / Vinaigrette / Hoagie



x

vs. oklahoma | september 26  t h

x x

ELOTE STREET CORN FLATBREAD V
Roasted Corn / Cotija / Lime Crema / Tajin / Cilantro

BLACK TEA BRINED CHICKEN
Sweet Potato Fondant / Peach Gastrique / Candied

Pecans / Charred Scallion Oil / Micro Basil

SMALL PLATE STATION

PASSED APPETIZERS
PROSCIUTTO & PEACH SKEWER

Grilled Peach / Prosciutto / Basil

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips
SOUTHERN CHICKEN TENDERS

Honey Mustard / BBQ Sauce
GO DAWGS BAR

All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced
Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME PIZZA STATION
BBQ CHICKEN FLATBREAD

Grilled Chicken / Red Onions / Cilantro / BBQ Sauce

CARVING STATION

TRUFFLE ARANCINI V
Crispy Risotto Ball / Truffle Aioli / Shaved Parmesan

MINI BRIOCHE ROLLS V
Honey Whipped Brown Butter

HERB-CRUSTED PRIME RIB GF
Demi-Glace / Horseradish Crème

HUNKER DOWN MAC V
3 Cheese Blend / Breadcrumbs

GRILLED PEACH & BURRATA
SALAD CUPS V
Arugula / Basil / White Balsamic

1929
CLASSICS
Available every game

SANFORD SEAFOOD

STEAMED CRAB CLAWS GF
Drawn Butter / Lemon Wedges /
Tabasco / Cocktail Sauce

Featured on an ice sculpture
BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle
PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

DAWG DESSERTS
COOKIES & BROWNIES V

CHOCOLATE PEANUT BUTTER CHEESECAKE V
Peanut Butter Cheesecake / Chocolate Crust /
Chocolate Whipped Cream / Roasted Peanuts

COCA-COLA TIRAMISU V
Coca-Cola / Mascarpone / Espresso / Cocoa

MINI CARROT CAKE CUPCAKES V
Cream Cheese Frosting / Pecan Praline

GRILLED CHIMICHURRI CHICKEN SANDWICH
Grilled Chicken / Chimichurri Mayo / Roasted Red

Pepper / Frisee / Fench Baguette



x

vs. vanderbilt | october 3r d

x x

CARAMELIZED ONION & GRUYÈRE V
Braised Onion / Gruyère Cheese / Thyme

PANCAKE STATION
Strawberries / Maple Syrup / Whipped Butter /
Whipped Cream / Chocolate Chips / Pecans

SMALL PLATE STATION

PASSED APPETIZERS
CONFIT CHICKEN TARTLET

Flaky Pastry / Chicken Confit / Shallot / Fine Herbs /
Light Mustard Cream

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips
SOUTHERN CHICKEN TENDERS

Honey Mustard / BBQ Sauce
GO DAWGS BAR

All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced
Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME BRUNCH FLATBREAD
PROSCIUTTO, FIG & GOAT CHEESE

Prosciutto / Fig Jam / Goat Cheese / Mozzarella /
Arugula / Balsamic Glaze

CARVING STATION

WHIPPED BURRATA CROSTINI V
Crostini / Burrata / Roasted Tomatoes /

Micro Greens

MINI CHEDDAR BISCUITS V
Whipped Butter

FIRE-ROASTED PICANHA GF
Chimichurri / Horseradish Crème

SWEET POTATO & BROWN BUTTER
CASSEROLE V, GF
Roasted Sweet Potato / Brown Butter /
Onions / Peppers / Sage

APPLE SALAD V, GF
Honeycrisp Apple / Candied Pecan / Shaved
Parmesan / Lemon Vinaigrette

1929
CLASSICS
Available every game

SANFORD SEAFOOD

CHILLED SEARED AHI TUNA GF
Sesame-Crusted Ahi Tuna / Ponzu
Sauce / Wasabi Aioli / Pickled Ginger

Featured on an ice sculpture
BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle
PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

DAWG DESSERTS
COOKIES & BROWNIES V

S’MORES SHOOTER V
Chocolate Ganache / Toasted
Marshmallow / Graham Crust

MINI PECAN PIE TARTS V
Butter Tart / Brown Sugar Pecan Filling

NY-STYLE CHEESECAKE V
Strawberry / Cinnamon Graham Crust /
Whipped Cream

SEAFOOD SALAD CROISSANT
Shrimp / Crab Meat / Mayo / Old Bay



x

vs. auburn | october 17  t h

x x

MEDITERRANEAN FLATBREAD V
Olives / Peppers / Pepperoncini / Feta

FARFALLE PASTA
Grilled Chicken / Basil Cream Sauce / Roasted Red

Peppers / Parm Wheel

SMALL PLATE STATION

PASSED APPETIZERS
MINI BEEF WELLINGTON

Beef Tenderloin / Puff Pastry / Mushroom Duxelles

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips
SOUTHERN CHICKEN TENDERS

Honey Mustard / BBQ Sauce
GO DAWGS BAR

All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced
Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME PIZZA STATION
SHORT RIB & TRUFFLE

Braised Short Rib / Fontina / Caramelized Onion /
Truffle Crème

CARVING STATION

TOMATO MOZZARELLA SKEWER V
Fresh Mozzarella / Heirloom Tomato / Opal Basil /

Balsamic Reduction

HONEY BUTTER BROWN SUGAR
CORNBREAD V
Honey Butter / Brown Sugar

DAWG HOUSE STEAMER GF
Roasted Steamship Beef

SCALLOP POTATOES V
Potatoes / Cheese / Scallions

HOUSEMADE CAESAR SALAD CUPS V
Shaved Parmesan / Rosemary Buttered
Croutons / Caesar Dressing

1929
CLASSICS
Available every game

SANFORD SEAFOOD

CRAB LEGS GF
Butter / Lemons / Cocktail Sauce

Featured on an ice sculpture
BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle
PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

DAWG DESSERTS
COOKIES & BROWNIES V

BANANA PECAN PRALINE CAKE V
Dulce de Leche / Pecan / Banana Cake

CHOCOLATE ESPRESSO MOUSSE CUPS V
Chocolate Cake / Espresso Mousse /
Whipped Cream / Cocoa Dust

OREO CHEESECAKE V
Vanilla Cheesecake / Oreo / Whipped Cream

CLASSIC CITY TURKEY SLIDER
Smoked Turkey / Whipped Pimento / Tomato Jam /

Hawaiian Roll



x

vs. missouri | november 14  t h

x x

SPINACH ARTICHOKE DIP FLATBREAD V
Spinach / Artichoke / Garlic Cream Sauce /
Mozzarella / Smoked Sea Salt / Lemon Zest

WILD MUSHROOM RAVIOLI V
4-Cheese Stuffed Ravioli / Roasted Wild Mushrooms /

Truffle Dust / Shaved Parmesan / Micro Greens

SMALL PLATE STATION

PASSED APPETIZERS
ORZO PASTA CUP V

Olives / Tomatoes / Feta / Pepperoncini / Balsamic

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips
SOUTHERN CHICKEN TENDERS

Honey Mustard / BBQ Sauce
GO DAWGS BAR

All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced
Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME PIZZA STATION
BRUNCH STEAKHOUSE FLATBREAD

Sliced Steak / Mozzarella / Red Onions / Chimichurri

CARVING STATION

FRIED GREEN TOMATOES V
Southern Green Tomatoes / Buttermilk Dill RanchMINI CROISSANTS V

Toasted & Buttered / Whipped Butter / Peach Jam

SMOKED BEEF RIBS GF
Coffee Rubbed / BBQ Sauce / Coleslaw

SWEET POTATO & BROWN BUTTER
CASSEROLE V, GF
Roasted Sweet Potato / Brown Butter /
Onions / Peppers / Sage

CUCUMBER & TOMATO SALAD V
Arugula / Cucumber / Tomato / Mozzarella /
Apple Cider Vinaigrette

1929
CLASSICS
Available every game

SANFORD SEAFOOD

JUMBO SHRIMP GF
Drawn Butter / Cocktail Sauce /
Lemon Wedges / Hot Sauce

Featured on an ice sculpture
BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle
PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

DAWG DESSERTS
COOKIES & BROWNIES V
LEMON BLUEBERRY CAKE V
Lemon Cake / Blueberry Compote /
Lemon Curd Frosting

WHITE CHOCOLATE RASPBERRY
CHEESECAKE V
Raspberry Cracke / White Chocolate Shavings

PUMPKIN SPICE TIRAMISU V
Pumpkin Mascarpone Cream / Cinnamon /
Nutmeg

BBQ CHICKEN BAHN MI
Shredded BBQ Chicken / Pickled Carrot & Daikon /

Cucumber / Cilantro / Peach BBQ Aioli / Fresh Baguettte



x

vs. georgia tech | november 28t h

x

BLANCO FLATBREAD V
Garlic Oil / Mozzarella / Basil

HONEY LEMON PEPPER WINGS
Honey / Lemon Pepper / Fresh Cilantro

SMALL PLATE STATION

PASSED APPETIZERS
BLACK & BLUE STEAK BITE

Blackened Steak / Gorgonzola Blue Cheese / Fresh Herbs

HALFTIME HIGHLIGHTS
UGA FAMOUS SAUSAGE DIP

Italian Sausage / Cream Cheese / Rotel / Tortilla Chips

SOUTHERN CHICKEN TENDERS
Honey Mustard / BBQ Sauce

GO DAWGS BAR
All-Beef Hot Dogs / Chili / Martin’s Potato Rolls / Diced

Onion / Shredded Cheddar / Ketchup / Mustard

HALFTIME PIZZA STATION
BUFFALO CHICKEN FLATBREAD

Buffalo Chicken / Mozzarella / Ranch

CARVING STATION

TRUFFLE DEVILED EGGS V
Chives / Truffle DustMINI CORNBREAD MUFFINS V

Whipped Butter

CARVED BEEF TOMAHAWKS GF
Brandy Peppercorn Cream Sauce / Gremolata

LOADED SMASHED POTATOES GF
Fingerling Potatoes / Cheddar / Bacon / Chives

BUTTERNUT SQUASH SALAD V
Butternut Squash / Mixed Greens / Goat
Cheese / Craisins / Pumpkin Seeds /
Cinnamon / Maple Dijon Vinaigrette

1929
CLASSICS
Available every game

SANFORD SEAFOOD

STEAMED CRAB CLAWS GF
Drawn Butter / Cocktail Sauce /
Tabasco / Lemon Wedges

Featured on an ice sculpture
BARK-CUTERIE BOARD
CHEF’S SELECTION OF
CURED MEATS & CHEESES 
House-Made Hummus / Whole Grain
Mustard / Fig Jam / Marcona Almonds /
Fresh Berries / Seasonal Grapes / Dried
Fruits / Crackers / Lavash / Crostini
BILLIONAIRE BACON
Brown Sugar Glaze / Bourbon Drizzle
PIMENTO GRILLED CHEESE
Croissant / Pimento Cheese
HOUSE-MADE KETTLE CHIPS

DAWG DESSERTS
COOKIES & BROWNIES V

APPLE COBBLER SHOOTERS V
Cinnamon / Apples / Nutmeg / Cobbler Crust

GINGERBREAD CHEESECAKE V
Biscoff Crust / Caramel Drizzle

CHOCOLATE YULE LOG V
Chocolate Sponge Cake / Buttercream
Frosting / Dark Cherries

TECH TAKEOVER STEAKHOUSE SANDWICH
Smoked Beef / Chimichurri / Arugula / Baguette



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.
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