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Proof of the Pudding Provides Elevated

Hospitality, Dining Concepts & Game-

Changing Fan Experience for College

Football Season

ATLANTA, GA, UNITED STATES, July 31,

2025 /EINPresswire.com/ -- As college

football returns for the 2025 season,

Proof of the Pudding, a leader in food

service management and catering for

sports and entertainment arenas and

college stadiums, is setting the

standard by launching a dynamic

lineup of premium food and beverage experiences that will amplify excitement in stadiums

across the country. 

College football is more

than a game. It’s a

community tradition. This

season, we’ve curated

experiences that honor

those traditions while

raising the bar for quality,

variety and speed.”

Adam Noyes, CEO, Proof of

the Pudding

With a sharp focus on elevated hospitality, new local

collaborations and fan-centric offerings, Proof of the

Pudding continues to lead the way in game day catering,

concessions and bar services for its collegiate partners.

“College football is more than a game. It’s a community

tradition,” said Adam Noyes, CEO, Proof of the Pudding.

“This season, we’ve curated experiences that honor those

traditions while raising the bar for quality, variety and

speed across every touchpoint.”

Premium Service, Local Flavor and Fan Favorites

This season’s hospitality program introduces:

- Butler Style Service in premium areas for a polished, personalized experience featuring refined

presentation and exceptional attention to detail to further elevate the guest’s experience.

- Custom menus inspired by local flavors, with from-scratch cooking and regionally sourced

ingredients tailored to each university’s fan base.

- Branded concessions concepts and upgraded bar services to expand variety and improve

http://www.einpresswire.com
http://www.proofpudding.com


Duke University Bull City Backyard Pork Carnitas

Nachos

Adam Noyes, CEO, Proof of the Pudding

speed of service without sacrificing the

fan favorites guests know and love.

2025 Season Menu Highlights

From suite-level delicacies to bold

stadium staples, this year’s menus

showcase a delicious mix of innovation

and comfort.

Auburn University: This season,

Auburn fans will enjoy barbecue

favorites including Smoked Brisket,

Smoked Pulled Chicken, and Smoked

Gouda Mac & Cheese made with

cavatappi pasta, Mornay cheese sauce

and a blend of sharp cheddar,

Parmesan, and smoked Gouda

cheeses.

Duke University: Fans visiting the

concession stands at Duke will be

happy to fill up on the Bull City

Backyard Pork Carnitas Nachos, a

loaded plate of queso, black beans,

salsa, guacamole, smoked pork, and

jalapeños. Plus, Bojangles Chicken

Supremes are available for a local

classic.

Georgia Institute of Technology: New

alternating game day specials this

season include freshly prepared menu

items include Brisket Grilled Cheese

made on Texas Toast with fontina and

American cheeses and barbeque sauce

and Griddled Steak Breakfast Burrito

with steak bits, eggs, potatoes,

peppers, onions, shredded cheese,

sour cream and salsa.

Mississippi State University: State Level

Loge guests will enjoy the Smokehouse

Carvery featuring a premium feast of coffee-rubbed brisket and 16-hour smoked ham with



honey BBQ mopping sauce, served with creamy white cheddar Mac & Cheese. Fans visiting the

concession stands will be back for the super dawg express branded concept, choosing from four

different dawgs.

Proof sources proteins such as brisket, pork and cheeses from the university’s meat and dairy

teaching laboratories, which are used in many of Proof’s menu items served at both premium

suites and game-day concessions services.

Rice University: Drawing on one of the fastest-growing flavors in America, premium area guests

will nosh on Proof’s Chamoy Chicken Wings for the Texas-meets-Latin twist featuring tangy,

sweet, and spicy chamoy.

University of Georgia: All premium hospitality has been upgraded to include Proof’s new Butler

Style Service. The premium Pimento Grilled Cheese will be back with a new twist. Based on fan

feedback, the sourdough bread version was great, but the toasted croissant version is even

better when griddled golden and crisp. And the UGA Famous Sausage Dip will be found

throughout the stadium to continue the fan tradition.

Wake Forest University: Proof is introducing Smoke Revival Meat Co. to its concessions. The new

partner out of Winston-Salem will be smoking meat on-site on game days. The Suites have been

upgraded to include Proof’s new Butler Style Service. Suite menu items this year include two new

bold Southern bites -- Texas Pete Fried Chicken Sliders and Garlic Cheddar Chicken Pie.

University of Alabama: Each game day, Proof features signature cocktails themed after that day’s

competitor. Every game day, fans can count on the Yellow Hammer, a Tuscaloosa staple, and the

new Nitro Espresso Martini that Proof has added to the cocktail menu this season.

Regionally Sourced Ingredients

Always working to deliver fresher, better-tasting food while supporting local farmers and

producers, Proof of the Pudding’s menu items reflect the unique flavors and traditions of each

college community. All while reducing the environmental impact by cutting down on

transportation and packaging. Some of the many local farms that Proof of the Pudding sources

meat, dairy and produce from across the country include Conecuh Sausage in Evergreen, AL;

Royal Food Service in Atlanta, GA; Dairy Direct in Tampa, FL; Bailey Farms in Oxford, NC; and

Bountiful Farms in Starkville, MS.

About Proof of the Pudding

Based in Atlanta, GA, Proof of the Pudding has served top-notch cuisine, service and design for

clients nationwide for more than 45 years. At state-of-the-art convention centers, sports arenas,

collegiate stadiums, cultural landmarks, world-class golf courses, yacht shows and motorsports

facilities, Proof’s passion for elevated hospitality, service and quality is served daily via custom

creative menus. The company’s list of partnerships includes PGA TOUR, Gas South Arena,

Michelin Raceway & Tower, The World of Coca-Cola, The Carter Center, Georgia Tech University,



Duke University, Mississippi State University, Wake Forest University and Emory Sports Medicine

Complex. Proof’s services include food service and venue management, premium sports and

entertainment, large-scale corporate and social events and wedding catering, customer service

training and catering consulting. The company serves upscale, Italian-themed on-site wood-fired

pizzas and pastas from its mobile Southern Crust Catering Company. Proof of the Pudding’s

demonstrated expertise has been recognized with a variety of industry awards, including

BizBash’s Industry Innovator Award. In 2023, the company received investment from Bruin

Capital, a global sports and entertainment investment company.
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