
SNACKS AND SWEETS

SALSA AND GUACAMOLE 
SAMPLER 

House-made fresh guacamole, cowboy caviar 
salsa and ghost pepper salsa rojo with crisp 

tortilla chips.

70 per order, Serves 6

BOTTOMLESS SNACK 
ATTACK 

A bottomless assortment of great snacks 
including our snack mix, dry-roasted peanuts, 

pretzel twists and kettle-style potato chips.

60 per order, Serves 12

BOTTOMLESS FRESHLY 
POPPED POPCORN  

30 per basket, Serves 12

POTATO CHIPS AND 
GOURMET DIPS  

Kettle-style potato chips with roasted garlic 
Parmesan, French onion and blue cheese dips.

36 per basket, Serves 12

GOURMET COOKIES AND 
BROWNIES 

A sweet assortment of gourmet cookies 
and brownies.

16 per person

APPE TIZ E RS  &  G RE E N S
All appetizers and greens are served for a minimum of six people unless otherwise noted.

CHILLED SHRIMP COCKTAIL 
An American classic! Jumbo shrimp steamed,  

chilled and served with zesty cocktail sauce and  
fresh cut lemons.

150 for 30 pieces

SEASONAL FRESH FRUIT  
In-season fruits served with  

Greek yogurt agave orange dip.

14 per person

CHEFS GARDEN VEGETABLES 
Farmers market fresh vegetables,  
served with buttermilk ranch dip.

12 per person

BUTCHER, BAKER AND 
CHEESE MAKER

Hand-cut cheeses and sliced meats with  
artisan chutneys, mustards and local  

honey with warm baguette.

150 serves 12 people

SOUTHWESTERN NACHO BAR
Fresh house-made tortilla chips, queso blanco,  

chili con carne, sour cream, jalapenos,  
fresh made salsa and guacamole.

15 per person

CHICKEN TENDERS
Crispy fried chicken tenders served with  

Buffalo sauce, buttermilk ranch  
dressing and barbecue sauce.

19 per person

THREE CHEESE MAC 
Cavatappi pasta in a creamy three cheese sauce.

12 per person

GRILLED VEGETABLE 
PASTA SAL AD 

Cavatappi pasta, grilled zucchini,  
red onions and red peppers  

tossed with a parsley vinaigrette.

12 per person

CL ASSIC CAESAR SAL AD
Crisp romaine served with shaved  

Parmesan, garlic-Parmesan croutons  
and our signature Caesar dressing.

12 per person

Add grilled chicken.

8 per person

COLESL AW 
Crisp cabbage in a sweet and sour dressing.

12 per person

All snacks and sweets are served for a minimum 
of six people unless otherwise noted.

SAN DWICH E S ,  B R ATS ,  D O G S  &  B U RG E RS
Served for a minimum of six people.

MINI BUFFALO CHICKEN SANDWICHES
Pulled chicken tossed in our house-made  

Buffalo-style hot sauce, served warm with  
mini soft rolls and cool celery blue cheese slaw.

18 per person

SMOKED PORK SANDWICHES
Smoked pork in our house-made barbecue sauce. 

Served hot with coleslaw and fresh rolls.

19 per person

THE MINNESOTA BR AT WURST
Sheboygan Bratwurst, wild rice bun,  

apple bacon kraut.

16 per person

SHEBOYGAN HOT DOGS
Grilled Sheboygan hot dogs served with  

traditional condiments.

15 per person

CIT Y BURGER
Our famous house-made burgers  

topped with melted American cheese,  
tangy pickles on fresh baked buns.  

Individually wrapped and served with kettle chips.

22 per person

 VEGETARIAN

 VEGAN

 AVOIDING GLUTEN



B E E R
BUDWEISER 38

BUD LIGHT 38

MICHELOB GOLDEN DRAFT LIGHT 38

MICHELOB ULTRA 38

MILLER LITE 38

COORS LIGHT 38

CORONA PREMIER 48

MODELO 48

LAGUNITAS IPA 48

ALL DAY IPA 48

BLUE MOON 48

FAT TIRE 48

HAZY LITTLE THING IPA 48

KONA BIG WAVE 48

STELLA CIDRE 48

BUD LIGHT BLACK CHERRY SELTZER 48 

O’DOUL’S 38

S P I R I T S

B O U R B O N  /  W H I S K E Y
JIM BEAM 66

MAKER’S MARK 110

KNOB CREEK 100

KNOB CREEK RYE 100

BASIL HAYDEN’S 130

WOODFORD RESERVE 96

JACK DANIEL’S 96

JAMESON 90

DEWAR’S WHITE LABEL 76

MONKEY SHOULDER 150

THE GLENLIVET 12 130

THE MACALLAN 12 175

CROWN ROYAL 110

2 GINGERS 78

WINDSOR CANADIAN 46

C O G N A C 
HENNESSEY VS 80

C O R D I A L S
GRAND MARNIER 130

COINTREAU 95

FIREBALL 66

SCREWBALL 90

MARTINI & ROSSI DRY VERMOUTH (375ML) 21

MARTINI & ROSSI SWEET VERMOUTH (375ML) 21

VEUVE CLICQUOT YELLOW LABEL 
SPARKLING/CHAMPAGNE 120

MEIOMI 
PINOT NOIR 60

LA CREMA 
PINOT NOIR 55

MURPHY GOODE 
MERLOT 54

ALAMOS 
MALBEC 38

CHANKASKA
MARQUETTE 40

JOSH CRAFTSMAN’S COLLECTION 
CABERNET SAUVIGNON 54

LOUIS MARTINI 
CABERNET SAUVIGNON 53

19 CRIMES 
RED BLEND 40

CONUNDRUM 
RED BLEND 75

THE PRISONER
RED BLEND 140

CHANKASKA 
CREEKSIDE RED 40

WIN E
R E D

SUMMIT EPA 48

STELLA ARTOIS 48

HEINEKEN 48

CORONA EXTRA 48

V O  D  K  A
SVEDKA 60

PINNACLE 60

TITO’S HANDMADE 80

ABSOLUT 86

GREY GOOSE 120

NEW AMSTERDAM 60

G  I N
BOMBAY DRY 65

HENDRICK’S 105

T  E  Q  U  I  L  A
JOSE CUERVO ESPECIAL 60

HORNITOS 75

CASAMIGOS BLANCO 150

CASAMIGOS REPOSADO 175

CASAMIGOS ANEJO 210

PATRÓN SILVER 115

DEL MAGUEY VIDA 125

R U  M
BACARDI SUPERIOR 60

BACARDI 8 80

SAILOR JERRY 75

MALIBU 65

CAPTAIN MORGAN 77

W H I T E
KENDALL-JACKSON 
CHARDONNAY 46

SONOMA-CUTRER 
CHARDONNAY 100

CHANKASKA 
CHARDONNAY 40

DA VINCI 
PINOT GRIGO 45

SANTA MARGHERITA 
PINOT GRIGO 90

KIM CRAWFORD
SAUVIGNON BLANC 77

CHATEAU STE. MICHELLE 
RIESLING 40

CHANKASKA
RIESLING 40

CHANKASKA
CREEKSIDE WHITE 40

FLEUR DE MER 
ROSE 60

RUFFINO SPARKLING 
ROSE 45

LA MARCA PROSECCO 
SPARKLING/CHAMPAGNE 50

NICOLAS FEUILLATTE BRUT 
SPARKLING/CHAMPAGNE 110

BE A TEAM PLAYER

Levy Restaurants is dedicated to providing quality events which promote enjoyment and safety for everyone. This is best achieved when moderation is practiced. Therefore, we ask that you refrain from 
drinking and driving. Thank you for your efforts to make a safe and exciting place for everyone.

To maintain compliance with the rules and regulations set forth by this State, we ask that you adhere to the following:
1. Alcoholic beverages cannot be brought into or taken out of the stadium.
2. It is the responsibility of the Suite Holder or their Representative to monitor and control alcohol consumption within the suite.
3. Minors (those under the age of 21), by law, are not permitted to consume alcoholic beverages.
4. It is unlawful to serve alcoholic beverages to an intoxicated person.
5.  Suite Holders are not permitted to take cans, bottles or glasses outside the suite area. Drinks taken into the suite hallway must be poured into disposable cups. Please note, however, that no drinks may 

leave the suite level.
6. During some events, alcohol consumption may be restricted.

Please note that all food and beverage items are subject to a 21% service charge (6% is property of Levy and 15% is distributed to service employees) plus applicable sales tax. This service charge is not a tip or 
gratuity. Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.

C H I L L

S O F T  D R I N K S
COCA-COLA 22

DIET COKE 22

COCA-COLA ZERO SUGAR 22

SPRITE 22

SEAGRAM’S GINGER ALE 22

BARQ’S ROOT BEER 22

MINUTE MAID LEMONADE 22

J U I C E S
CRAN-GRAPE JUICE 30

APPLE JUICE 30

ORANGE JUICE 30

W AT E R  –  2 0 O Z 
DASANI BOTTLED WATER 33

DASANI SPARKLING LIME 33

T O N I C  W AT E R  A N D 
C L U B  S O D A  –  1 2 O Z 

SEAGRAM’S TONIC WATER 26

SEAGRAM’S CLUB SODA 26

B A R  S U P P L I E S
FINEST CALL  

BLOODY MARY MIX 22

FINEST CALL SOUR MIX 22

FINEST CALL MARGARITA MIX 22

FINEST CALL LIME JUICE 22

LEMONS 7

LIMES 7

TABASCO SAUCE 10

WORCESTERSHIRE 10

M I S C E L L A N E O U S 
B E V E R A G E S

FRESH-ROASTED REGULAR COFFEE 
40 serves 12 

FRESH-ROASTED DECAFFEINATED COFFEE 
40 serves 12

HOT CHOCOLATE 6 per serving

HOT TEA 6 per serving


