
“It is important to have at least two premium choices because 
a lot of these game times are 5 and 6 o’clock at night,” he 
said. “You don’t want them always coming for the snack or 
the quick food. It is good to have something that is a very 
large piece of protein.”

In addition to the sandwiches, snacks are available for the 
crowd, which can reach up to 4,500 attendees. “We offer a 

number of snacks from J&J Snack Foods, like 
churros, funnel cake and frozen lemonade,” said 
Simmons. “We have Dippin’ Dots ice cream, 
popcorn and king-size candy. One of our most 
popular items is frybread.” 

Although the catering department handles 
larger orders, Simmons and his staff handle 
smaller parties. “We do smaller parties of about 
20, like for birthdays,” he said. “We are work-
ing with the East Carolina folks on supplying 
them with a birthday package. We are doing a 

slice of pizza, a bag of chips, a small soda and a cupcake, all 
for a particular price, which is better than if they bought all 
of those items individually. We have an arrangement with an 
off-campus Papa John’s for the pizza.”

When football season starts, the rib-eye sandwiches will 
be made available during games, as well. “We wanted the 
sandwich to be introduced at the baseball games, which have 
smaller crowds, before it is available for the football games,” 
said Jim Kelly, senior foodservice director. —OCH

Fans attending baseball games at East Carolina University 
(ECU) in Greenville, N.C., have a new food option when 
they get hungry: a rib-eye steak sandwich. 
“It is about 3/16 of an inch thick,” said Ross Simmons, 

concessions and special projects manager with Aramark, the 
campus foodservice provider. “We purchase the rib-eye whole, 
and have our chef, Paul Cyr, slice it up for us. We have a 

grated gas grill in our concessions booth. The 
steak is placed on a hoagie roll, and we put a 
coating of Sweet Baby Ray’s on it just before 
it goes out the window.”

The staff is always looking for new food op-
tions for games, and Simmons found this after 
visiting a number of other parks. “I am a baseball 
umpire, all the way from Little League to some 
college baseball, as well,” he said. “I get to go to 
a lot of baseball parks, particularly a lot of the 
youth parks. A lot of the organizations depend 
on the fundraising from concessions. A lot of 
them for the last few years have been grilling out these rib-eye 
steak sandwiches. I know how much money they make on 
them, so I figured it would be good to stir some sales here.”

It has stirred sales. “We have been serving them for about 
six weeks now,” said Simmons. “The reaction has been phe-
nomenal.”

The sandwich joins the usual hamburgers, hot dogs, brats 
and grilled chicken sandwiches already offered. The rib-eye, 
and a Philly cheese steak sandwich, are the premium items. 
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