
L ast year, Atlanta-based Proof of the 
Pudding took on the challenge of 
catering five major boat shows in Florida. 

The company’s five-year concessions contract 
with Informa U.S. Boat Shows includes the 
Palm Beach International Boat Show, the St. 
Petersburg Boat Show, the Miami Yacht Show, 
the Suncoast Boat Show in Sarasota and—the 
largest in-water boat show in the world—the Fort 
Lauderdale International Boat Show.

All food for each show is prepared at the 
kitchen location built on-site, according to 
Ben Witte, Proof of the Pudding senior vice 
president. “This is the fun part,” says Witte. 
“Our chefs design an on-location portable 
kitchen with all the equipment needed for the 
show—convection ovens, stoves, smokers, 
fryers, grills, walk-in coolers and a freezer. We 
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Taking the Show 
on the Road

At five major Florida boat shows, including the Palm 
Beach International Boat Show (opposite left), Proof of 
the Pudding Corporate Executive Chef Vagn Nielsen (left) 
oversees the upscale culinary program, which has included 
such menu items as pork belly (below), oysters Rockefeller 
(below middle) and a claws buffet (opposite bottom). 
Specialty cocktails are also on the menu (bottom). 

also do our own plumbing for water and drain 
for the three compartment sinks we bring in.” 
Proof transports much of its own equipment 
from Atlanta, storing it at an Informa warehouse, 
and rents the rest locally. It’s now designing a 
new kitchen area for the Fort Lauderdale show 
with a larger footprint, and building an additional 
kitchen to service the restaurant at the show’s 
new Superyacht Village—a “VIP experience for 
food and mixology,” as Witte describes it, that 
Proof of the Pudding will operate.
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During its first year catering the shows, 
Proof of the Pudding made its mark by 
providing upscale food and beverage 
options, many with a local flair. Under 
the direction of Proof of the Pudding’s 
Corporate Executive Chef, Vagn Nielsen, 
the company offered ports of call-themed 
food stations at the Fort Lauderdale show, 
serving up Mexican food at the Cabo San 
Lucas station, for example, and Italian at the 
Portofino station. “In Fort Lauderdale, our 
custom rice bowls were very popular, and in 
West Palm and Miami, our Brazilian smoked 
meat stand was very popular,” says Witte. 
This being Florida, however, the best-selling 
menu item served at all the shows was 
Proof’s Cuban sandwich—mojo-braised 
pork, sliced ham, Swiss cheese, pickles 
and chipotle aioli stacked on Cuban bread 
sourced from a Hialeah bakery.

In addition to overseeing the 
management and operations of all the 
shows’ food-and-beverage areas, Proof of 
the Pudding offers catering reservations 

Exhibitors can place 
advanced, online orders 
for pre-selected catering 
options, such as daily 
lunch for employees who 
are working the show, or 
arrange custom menus for 
parties and receptions. 

Clockwise 
from top left: A 

sandwich display 
at the Palm Beach 
boat show; conch 
salad; and grilled 

octopus.
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The SelfCookingCenter®.
The perfect centerpiece for your kitchen.
 

The RATIONAL SelfCookingCenter® combi oven is  
revolutionizing the way commercial kitchens operate.

For more information go to:  
rationalusa.com
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for exhibitors and auxiliary show events. 
Exhibitors can place advanced, online 
orders for pre-selected catering options, 
such as daily lunch for employees who 
are working the show, or arrange custom 
menus for parties and receptions.

Boat show attendees could also order 
specialty cocktails and local brews, thanks 
to a beverage program headed by Anthony 
Schuch, Proof of the Pudding mixologist. 
“Our custom Bloody Mary was a massive hit; 
it was featured with a salted rim of blue and 
white salt, jumbo shrimp, salami, mozzarella 
cheese ball, olives, lemon, lime and our own 
custom Bloody Mary mix,” says Witte. South 
Florida-based Veza Sur crafted a special 
brew for the Fort Lauderdale show, and this 
year—for the show’s 60th anniversary—a 
limited edition Yeti cup will be available for 
purchase with a cold beverage.

Proof of the Pudding is celebrating its 
own anniversary this year. Founded 40 

years ago, it’s one of the largest catering 
organizations in the Southern U.S., serving 
many of the Southeast’s top venues and 
convention centers. One of the company’s 
specialties is large-scale sporting events. It 
fed more than 10,000 people at 23 events 
leading up to the most recent Super Bowl 
in Atlanta, and recently added a PGA 
tournament in Austin, Texas—the World 
Golf Championships-Dell Technologies 
Match Play—to its roster. In June it was 
selected as the official catering partner for 
Michelin Raceway Road Atlanta, a multi-
purpose motorsports facility in northeast 
Georgia, and also took over operations 
of the Edge Dining Hall at Georgia Tech, 
serving all student-athletes on campus. It’s 
Proof of the Pudding’s fifth major college 
sports account. 

For more information, visit  
proofpudding.com.

Visitors to the boat shows may find such 
menu options as (below to opposite right) 

seared tuna; Thai basil-crusted sea bass; 
and a variety of specialty cocktails. 


