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WELCOME!
Welcome to the 2025–26 season. 
It’s going to be a fantastic year for entertaining at the AMERANT BANK ARENA!

The Sanza Food Family is so excited for this 2025–2026 season. We are delighted to welcome you, and we would  
like to thank you for your support of the Florida Panthers, winners of both the 2024 and 2025 Stanley Cup. The Sanza
Food Suites department is dedicated to providing outstanding hospitality services to you, your family and guests,  
from assistance to preordering, making your food, delivering your food, or taking your game day order. We look  
forward to celebrating the Florida Panthers season and are eager to assist you in creating unforgettable  
memories this Panthers season together with you, your family, friends, and colleagues.

From traditional fan-favorite foods, to on-trend locally sourced regional specialties, everything we prepare is  
meant to create and enrich the time you spend together with your guests. 

In keeping with our commitment to your satisfaction, we are honored to host your event and we welcome special  
requests. Please let me know how we may help create special dishes that are perfect for your celebration.  
My contact information is listed below for your convenience as is the Suite Coordinator, Sandy Izzo. Please call!

Here’s to great times and a truly memorable experience with the Panthers at the AMERANT BANK ARENA.

Thank you for joining us!

Cheers!

HEATHER WHEATLEY 
Suites Hospitality Manager 
Sanza Food at the AMERANT BANK ARENA 
Office #: 954-835-7931
wheatleyh@sanzafood.com | suiteorder@sanzafood.com

SANDY IZZO 
Suite Coordinator 
Sanza Food at the AMERANT BANK ARENA
Office #: 954-835-7913 
izzos@sanzafood.com | suiteorder@sanzafood.com
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Special Orders - Wines & Experiences
James Lyons
lyonsj@floridapanthers.com

Single Game Suites Department

Single Game Tickets

Amerant Bank Arena Security

Amerant Bank Arena Lost & Found

SERVICE DIRECTORY
The Sanza Food Suite Catering Department is available during the Florida Panthers season from 9:30am to 4:00pm, 
Monday through Friday to assist with your food and beverage needs.

Please contact Sanza Food by 2:00pm, three (3) business days prior to your game or event to place your order 
by calling 954-835-7913 or suiteorders@sanzafood.com.

Sanza Food Suites 
Heather Wheatley, Suites Manager 
wheatleyh@sanzafood.com

Sanza Food Suites Coordinator 
Sandra Izzo 
izzos@sanzafood.com

95 4 - 8 3 5 -7 93 1

95 4 - 8 3 5 -70 2 1

95 4 - 8 3 5 - P U C K

95 4 - 8 3 5 - P U C K

95 4 - 8 3 5 - 86 1 0

95 4 - 8 3 5 - 86 1 0

95 4 - 8 3 5 -7 913

Look for  this  Game Day icon for  i tems avai lable unt i l  the 

beginning of  the 3rd period (see pg.  29 for  more information) .

These select ions are prepared to exclude gluten from the l ist  of 

ingredients.  Ple ase noti f y  us i f  you have a  gluten al lergy.  S anza 

Food does not  operate a  dedic ated gluten-free,  or  a l lergen-

free preparat ion and ser vice space.  Dishes made on-site  are 

prepared on shared equipment and may come into contact 

with products containing gluten and common al lergens such 

as nuts.
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2025–26 HOME SCHEDULE
F LO R I DA  PA N T H E R S

10/07/25 VS.  CHI

11/17/25 VS.  VAN

12/17/25 VS.  L AK

01/2 7/26 VS.  UTA

10/09/25 VS.  PHI

11/20/25 VS.  NJD

12/19/25 VS.  CAR

01/31/26 VS.  WP G

10/11/25 VS.  OTT

11/22/25 VS.  EDM

12/20/25 VS.  STL

02/02/26 VS.  BUF

10/23/25 VS.  PIT

11/26/25 VS.  PHI

12/2 7/25 VS.  TBL

02/04/26 VS.  BOS

10/25/25 VS.  VGK

11/28/25 VS.  CGY

12/29/25 VS.  WSH

02/26/26 VS.  TOR

10/28/25 VS.  ANA

12/02/25 VS.  TOR

12/30/25 VS.  MTL

02/2 7/26 VS.  BUF

11/01/25 VS.  DAL

12/04/25 VS.  NSH

01/02/26 VS.  NYR

03/10/26 VS.  DET

04/15/26 VS.  DET11/13/25 VS.  WSH

12/06/25 VS.  CBJ

01/04/26 VS.  COL

03/12/26 VS.  CBJ

11/15/25 VS.  TBL

12/07/25 VS.  NYI

01/19/26 VS.  SJS

03/24/26 VS.  SEA

03/26/26 VS.  MIN

03/31/26 VS.  OTT

04/02/26 VS.  BOS

04/13/26 VS.  NYR

6



7
A 21% service charge and applicable taxes will be added to all food and beverage orders.

PERSONALIZED HOSPITALITY
C U STO M  PAC K AG E S

LORD STANLEY

A RT E S I A N  C H E E S E  B OA R D

B E E F  T E N D E R LO I N

V EG E TA B L E  M E D L E Y

R E D  B L I S S  P OTATO E S

A S S O RT E D  M I N I  PA ST R I E S

K E T T L E  C H I P S  W i t h  R OA ST  O N I O N  D I P

CA L I FO R N I A  R O L L S

S LOW  R OA ST E D  T U R K E Y  B R E A ST

Windsor Red Cheddar,  Truf f le  Cordero,  

Wensleydale Blueberr y,  Manchego,  Fog Grande 

Goat  Cheese,  Merlot  Cheese,  dr y  

f ruit ,  spicy ol ives ser ved with crackers.

Roasted beef  tenderloin ser ved with  

rosemar y wine demi- glace sauce,  freshly  

baked dinner  rol ls.

Fresh se asonal  garden vegetables,  ste amed and 

l ight ly  se asoned.

Roasted potatoes se asoned with garl ic 

and parsley.

Natural  cut  potatoes fr ied dai ly  sprinkled  

with ranch se asoning ser ved with French 

onion dip. 

Cal i fornia  rol ls  ( inside out  sushi  rol l  with  

cucumber,  avoc ado and imitat ion crab)  ser ved  

with soy sauce,  wasabi  and pickled ginger.

S e asoned with sage and ser ved with tradit ional 

pan gravy,  cranberr y rel ish and freshly  baked 

dinner  rol ls.

$1475

For your convenience, we have created the following packages which are sure to please you and your guests. 
Serves approximately 12 guests.
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PERSONALIZED HOSPITALITY
PANTHERS’ PICNIC

K E T T L E  C H I P S  W I T H  R OA ST  O N I O N  D I P

H OT  D O G S

Natural  cut  potatoes fr ied dai ly  sprinkled with ranch 

se asoning ser ved with French onion dip. 

Served with baked beans, corn on the cob, potato salad, coleslaw, macaroni salad and apple pie.

Gri l led hot  dogs,  sautéed onions,  banana peppers,  sauerkraut 

ser ved with fresh potato buns.

8 hot dogs per order .

$515

S e r ve s  a p p rox i m at e l y  1 2  g u e s t s .

H A M B U R G E R  PAT T I E S 

Comes with lettuce,  tomato,  cheese,  hamburger  buns.

8 patties per order .
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PERSONALIZED HOSPITALITY
THE ITALIAN BUFFET

C L A S S I C  CA E SA R  SA L A D

V EG E TA B L E  M E D L E Y 

G A R L I C  PA R M E SA N  B R E A D  ST I C K S 

M I N I  I TA L I A N  CA N N O L I S  ( 1 6 )

BA K E D  Z I T I

M E AT BA L L S  M A R I N A R A

Crisp romaine lettuce,  radicchio,  f reshly  grated Parmesan cheese,  garl ic 

croutons and tradit ional  Caesar  dressing.   

Fresh se asonal  garden vegetables,  ste amed and l ight ly  se asoned.

Bre ad st icks baked with garl ic  butter  and I tal ian herbs.

Masc arpone crème with mini  chocolate chips in  a  cr ispy shel l  and 

topped with powder sugar.

Tube shaped pasta baked with I ta l ian sausage,  marinara sauce and a 

blend of  cheeses.

Me atbal ls  s immered in  zesty sauce topped with Parmesan cheese.

$660

S e r ve s  a p p rox i m at e l y  1 2  g u e s t s .
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PERSONALIZED HOSPITALITY
SOUTH FLORIDA SUNSHINE PACKAGE $1150

S e r ve s  a p p rox i m at e l y  1 2  g u e s t s .

C H E F  C R A F T E D  SA L SA

CA R I B B E A N  J E R K  C H I C K E N  W I N G S

F LO R I DA  K E YS  S H R I M P  C O C KTA I L

S I G N AT U R E  C U BA N  SA N DW I C H B L AC K  B E A N S  &  R I C E

K E Y  L I M E  P I E

F LO R I DA  M A H I - M A H I  F I S H  TAC O S

C H E F  C R A F T E D  B E E F  E M PA N A DA S

F R E S H  CA R R OTS  &  C E L E RY  ST I C K S

Made in  house,  with fresh veggies,  tomatoes, 

ja lapeno peppers,  c i lantro,  gar l ic  ser ved with freshly 

made corn tor t i l la  chips tossed in  taj in .

Jerk marinated and gri l led chicken wings,  l ight ly 

tossed in  guava BBQ sauce.

Jumbo white  shrimp ser ved with horseradish cocktai l 

sauce and lemon wedges. 

48 shrimp per order .

A S outh Flor ida tradit ion.  Mojo marinated pork 

loin,  cured ham,  c apicola ,  swiss cheese,  pickle 

planks,  and spicy brown mustard on an authentic 

Cuban bre ad,  hot  pressed and ser ved with salted 

Mariquitas on the s ide. 

Jasmine r ice,  mixed with black be ans 

and se asonings.

A S outh Flor ida tradit ion.  A cr isp fresh Key l ime 

infused pie,  with a  graham cracker  crust  topped  

with vani l la  whipped cre am.

Ci lantro -  garl ic  marinated mahi-mahi ,  gr i l led 

and ser ved on a  bed yel low r ice and warm f lour 

tor t i l las.

In  house handmade loaded with ground beef,  to -

matoes,  chopped green ol ives,  ja lapeno peppers, 

gar l ic ,  special  se asonings ser ved with a  c i lantro 

l ime crema sauce. 

S er ved with Blue Cheese and Ranch Dips.



11
A 21% service charge and applicable taxes will be added to all food and beverage orders.

SOUTH FLORIDA SPECIALTIES
S e r ve s  a p p rox i m at e l y  8  g u e s t s .

C H E F  C R A F T E D  B E E F  E M PA N A DA S  ( 1 2 )
In  house handmade loaded with ground beef,  tomatoes,  chopped green 

ol ives,  ja lapeno peppers,  gar l ic ,  special  se asonings ser ved with a 

c i lantro l ime crema sauce.  

$105

ST R E E T  TAC O  BA R 

Slow cooked Barbacoa me at  s immering in  i ts  own juices,  gr i l led 

chicken thighs,  ser ved with both corn and f lour  tor t i l la ,  salsa ,  sour 

cre am,  cheddar cheese,  guac amole and lettuce.

$145

S M O K E D  B B Q  WO N TO N S
Slow simmered smoked pul led pork wrapped in  a  wonton wrapper 

ser ved with dipping sauce.

$95

S I G N AT U R E  C U BA N  SA N DW I C H
A S outh Flor ida tradit ion.  Mojo marinated pork loin,  cured ham, 

c apicola ,  swiss cheese,  pickle  planks,  and spicy brown mustard on an 

authentic  Cuban bre ad,  hot  pressed and ser ved with salted Mariquitas 

on the s ide.  16 halves per order .

$130

F LO R I DA  M A H I - M A H I  F I S H  TAC O S
Cilantro -  garl ic  marinated mahi-mahi ,  gr i l led and ser ved on a  bed 

yel low r ice and warm f lour  tor t i l las.

$125

C H E F  C R A F T E D  LO B ST E R  M ACA R O N I  &  C H E E S E
Atlant ic  Lobster  me at ,  Pasta Shel ls,  Cheddar Cheese in  a  Cre amy S auce.

$150

C H E F  C R A F T E D  M ACA R O N I  &  C H E E S E
Pasta elbows,  cheddar cheese,  in  a  cre amy sauce.

$105

B L AC K  B E A N S  &  R I C E
Jasmine r ice,  mixed with black be ans and se asonings.

$105

B B Q  P O R K  C O M B O
Pul led BBQ Pork,  Mac aroni  and Cheese,  Cole Slaw and 

$145

CA ST  I R O N  B O U R B O N  ST R E E T  S H R I M P
Marinated in  bourbon,  Cajun se asoning and other  spices ser ved with a  Pine ap -

ple Bourbon Cocktai l  sauce ser ved in  a  c ast  i ron ski l let . 

$140
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VEGAN SPECIALTY ITEMS
S e r ve s  a p p rox i m at e l y  8  g u e s t s .

V EG E TA B L E  FA J I TA S
Sl iced Por tobel lo  Mushrooms,  peppers and onions,  black be ans,  and 

r ice ser ved with shredded vegan cheese,  guac amole and salsa ,  ser ved 

with corn tor t i l las.

$150

G R I L L E D  V EG E TA B L E  SA N DW I C H
Sweet  potato,  zucchini ,  eggplant ,  Bibb lettuce red onions and tomatoes 

ser ved on a  toasted gluten free bun

$95

V EG A N  M ACA R O N I  A N D  C H E E S E
Shredded vegan cheese,  gluten free elbow pasta ,  oat  mi lk ,  gluten free 

f lour,  vegan butter  and se asonings.

$115

B U F FA LO  CAU L I F LOW E R
White c aul i f lower battered then tossed in  buf falo  sauce and baked,  ser ved with 

blue cheese,  celer y st icks and c arrot  st icks.  Freshly  baked rol ls.

$90

ST R E E T  C O R N
Infused with ci lantro butter,  our  tender and sweet  loc al  corn is  s lowly gr i l led in 

i ts  husk and drizzled with a  sr iracha aiol i  sauce.

$80

G A R D E N  F R E S H  R OA ST E D  V EG E TA B L E S
A select ion of  freshly  har vested loc al  veggies broccol ini ,  mixed c aul i f lower, 

and baby c arrots  tossed in  ol ive oi l  and se asonings.

$125

TA J I N  WAT E R M E LO N  M I N T  SA L A D
Cubed watermelon tossed with mint  and taj in  se asoning.

$85

1 0 ”  V EG A N  C H E E S E  P I Z Z A
Pizza S auce,  shredded vegan mozzarel la  cheese on and a  gluten free 

crust  made with r ice f lour  and buckwhe at .

2 pizzas per order .

$45

$451 0 ”  V EG A N  V EG G I E  P I Z Z A
Pizza S auce,  shredded vegan mozzarel la  cheese,  peppers onions 

black ol ives and spinach on and a  gluten free crust  made with r ice 

f lour  and buckwhe at .

2 pizzas per order .
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SNACKS
S e r ve s  a p p rox i m at e l y  8  g u e s t s .

Our version of  this  tradit ional  favorite…refr ied be ans,  shredded cheddar 

cheese,  salsa fresc a ,  guac amole,  sour  cre am,  r ipe ol ives,  green onions 

ser ved with freshly  made corn tor t i l la  chips.

7- L AY E R  D I P $85

A S S O RT E D  M I N I  CA N DY  C O M B O 

Mini  Hershey ’s  Chocolate Bars,  M&M’s,  Snickers.

$60

P O P C O R N  B U C K E T  O F  F R E S H LY  P O P P E D  P O P C O R N $55

H U M M U S  A N D  P I TA  C H I P S $55

K E T T L E  C H I P S  W I T H  F R E N C H  O N I O N  D I P 

Natural  cut  potatoes fr ied dai ly  sprinkled with ranch se asoning ser ved 

$50

F R E S H LY  BA K E D  P R E T Z E L  ST I C K S 

S alted and ser ved with ar t isan grain mustard and beer  

cheddar cheese sauce. 

$65

Smoked Mahi  Fish Dip,  Cowboy Caviar  Dip,  and Spinach Ar t ichoke Dip. 

S er ved with freshly  made tor t i l la  chips

T R I O  S P EC I A LT Y  D I P S $85

C H E F  C R A F T E D  SA L SA  W I T H  C H I P S

Made in  house,  with fresh veggies,  tomatoes,  ja lapeno peppers,

ci lantro,  gar l ic  ser ved with freshly  made corn tor t i l la  chips 

tossed in  taj in .

$70

C H E F  C R A F T E D  SA L SA  &  G UACA M O L E  C O M B O 

Made in  house,  with fresh veggies,  tomatoes,  ja lapeno peppers,

ci lantro,  gar l ic  and avoc ados ser ved with freshly  made corn 

tor t i l la  chips tossed in  taj in .

$70
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CHEF CRAFTED BOARDS
A RT E S I A N  C H E E S E  B OA R D
Windsor Red Cheddar,  Truf f le  Cordero,  Wensleydale 

Blueberr y,  Manchego,  Fog Grande Goat  Cheese,  Merlot 

Cheese,  Dried Fruit ,  Spicy Ol ives,  S er ved with Crackers.

$150

C H A R C U T E R I E  B OA R D
Spicy Capicola ,  Genoa S alami,  Calabrese,  Fresh Mozzarel la 

Bal ls,  Cubed Cheddar,  Roasted Peppers,  Cherr y Tomatoes, 

Mixed Ol ives,   with Caper-Mustard S auce and Rust ic  Rol ls

$160
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APPETIZERS - BITES & VEGGIE BITES
S e r ve s  a p p rox i m at e l y  8  g u e s t s .

P O R K  B E L LY  ST E A M E D  BAO 
S te amed Bao buns are f i l led with Pork Bel ly  that  has been  

se asoned to per fect ion and topped with pickled onions and  

an apple v inaigrette coleslaw. 

$120

P OT  ST I C K E R S  -  P O R K
Asian style  dumpling f i l led with pork,  deep fr ied (ste amed upon re -

quest)  ser ved with a  ponzu dipping sauce.

$89

P H I L LY  ST E A K  &  C H E E S E  EG G R O L L S
A combination of  s ir loin  ste ak and cheddar cheese wrapped in  a 

tradit ional  wrapper ser ved with a  nacho cheese sauce.

$98

G R I L L E D  CA R I B B E A N  BA R B EQ U E  M E AT BA L L S
Gri l led me atbal ls  tossed in  bold guava and pine apple barbeque sauce. 

$85 PA R M E SA N  T R U F F L E  F R E N C H  F R I E S
French Fr ies,  grated parmesan cheese and truf f le  oi l .

$75

V EG E TA B L E  EG G R O L L S

A combination of  vegetables wrapped in  tradit ional  wrapper,  deep 

fr ied and ser ved with sweet  and sour  sauce.

$98

P OT  ST I C K E R S  -  V EG E TA B L E
Asian style  dumpling f i l led with vegetables deep fr ied (ste amed upon 

request)  ser ved with a  ponzu dipping sauce.

$89

F R E N C H  F R I E S $50
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CHICKEN APPETIZERS

B R E A D E D  C H I C K E N  T E N D E R S
Honey mustard and barbeque dipping sauces.

S e r ve s  a p p rox i m at e l y  8  g u e s t s .

$110

G R I L L E D  C H I C K E N  T E N D E R S
Honey mustard and barbeque dipping sauces.

$115

N A K E D  C H I C K E N  W I N G S
Chef ’s  secret  recipe,  l ight ly  se asoned wings ser ved with Thai 

Chi l i  S auce,  and Buf falo  Hot  S auce  (blue cheese dipping sauce 

upon request) .

$140

G A R L I C  PA R M E SA N  C H I C K E N  W I N G S
Chicken wings fr ied to per fect ion tossed in 

a  garl ic  parmesan sauce.

$140H AT  T R I C K  C O M B O
A combination of  Naked wings,  chicken taquitos,  and chicken  

tender bites,  sprinkled with gourmet battered onion r ings for  

garnish and ser ved with honey mustard,  barbeque sauce,  sweet  chi l i 

sauce,  and salsa . 

$135

S O U T H W E ST  EG G R O L L S

A combination of  chicken,  black be ans,  corn,  spinach,  roasted red 

peppers,  Monterey jack,  wrapped in  a  tradit ional  wrapper,  deep fr ied 

and ser ved with a  ja lapeno ranch.

10 halves per order .

$98
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SALADS
S e r ve s  a p p rox i m at e l y  8  g u e s t s .

G A R D E N  F R E S H  SA L A D 
W I T H  BA L SA M I C  V I N A I G R E T T E 

Arc adian blend,  romaine he ar ts,  cherr y tomatoes, 

Europe an cucumbers,  shredded c arrots,  ser ved with 

balsamic vinaigrette dressing.

$80

G R I L L E D  F I N G E R L I N G  P OTATO  SA L A D  

Fingerl ing potatoes,  asparagus,  peppers,  red onions,  baby spinach, 

ser ved with whole grain honey mustard vinaigrette.

$75

C L A S S I C  CA E SA R  SA L A D 

Crisp romaine lettuce,  radicchio,  f reshly  grated Parmesan cheese,

garl ic  croutons and tradit ional  Caesar  dressing.

Gril led Chicken Breast Side  $ 52

$80

V EG E TA R I A N  PA STA  SA L A D 

Tri- color  Tor tel l in i ,  Far fal le,  mozzarel la  bal ls,  cubed yel low squash, 

cubed zucchini ,  cherr y tomatoes,  green ol ives,  and shaved red 

onions,  tossed in  a  zesty I ta l ian dressing.

$95

SA L LY  S H E R M A N  P OTATO  SA L A D

SA L LY  S H E R M A N  C O L E  S L AW

SA L LY  S H E R M A N  M ACA R O N I  SA L A D 

S O U T H W E ST  C H O P P E D  SA L A D

$65

$65

$65

$90
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FRUIT/VEGGIES/VEGAN
S e r ve s  a p p rox i m at e l y  8  g u e s t s .

M A S H E D  P OTATO  BA R

S er ved on the s ide with Bacon pieces,  cheddar 

cheese,  sc al l ions.

$105

S E A S O N A L  F R U I T  A N D  B E R R I E S 

Cubed watermelon,  c antaloupe,  honeydew melons,  golden pine apple,

strawberr ies,  blueberr ies,  raspberr ies,  blackberr ies and grapes.

$90

R OA ST E D  R E D  B L I S S  P OTATO E S

S e asoned with rosemar y and herbs tossed in  garl ic  and ol ive oi l .

$75

ST E A M E D  LO CA L  V EG E TA B L E  M E D L E Y 

Fresh se asonal  garden vegetables,  ste amed and l ight ly  se asoned.

$80

$77F R E S H  CA R R OTS  &  C E L E RY  ST I C K S
S er ved with Blue Cheese and Ranch Dips.
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FROM THE GRILL

B E E F  T E N D E R LO I N 

Roasted beef  tenderloin ser ved with rosemar y wine 

demi- glace sauce and freshly  baked dinner  rol ls.

$365

H E R B  C R U ST E D  P R I M E  R I B

Rosemar y,  parsley,  thyme,  ol ive oi l  and other  se asoning rubbed on 

a  Pr ime Rib,  roasted to per fect ion.

$395

I TA L I A N  B R A I S E D  S H O RT  R I B S

Baby c arrots,  celer y,  yel low onion,  with a  Guinness demi- glace.

$270

S LOW  R OA ST E D  T U R K E Y  B R E A ST 

S e asoned with sage and ser ved with tradit ional  pan gravy, 

cranberr y rel ish and freshly  baked dinner  rol ls.

$220

S e r ve s  a p p rox i m at e l y  8  g u e s t s .

CARVERY SELECTIONS

C H I L I  BA R

Chef  craf ted chi l i ,  ser ved with diced onions,  shredded cheese, 

ja lapenos and freshly  made corn tor t i l la  chips.

$100

The Palm Cattle Company was founded on a Old Florida Cattle Ranch in the big bend region of Florida by a family who believes that Beef is more than just a protein on your plate!  It’s a story of hard work and a community
of wonderful people working together! Behind every perfect bite is a proud team of ranchers, farmers, delivery drivers, butchers, chefs and administrators on a mission:  To feed America with only the best!
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FROM THE GRILL
A L L- B E E F  H OT  D O G S
Gri l led hot  dogs,  sautéed onions,  banana peppers,  sauerkraut  ser ved 

with fresh potato buns.

S e r ve s  a p p rox i m at e l y  8  g u e s t s .

$58

ST E A K  FA J I TA  BA R
Marinated skir t  ste ak gr i l led ser ved with sautéed onions and 

peppers,  warm tor t i l las  and al l  the faj i ta  topping you’ve come

to love,  cheddar cheese,  guac amole,  salsa ,  and sour  cre am.

$160

S K I RT  ST E A K  W I T H  Y E L LOW  R I C E
Marinated skir t  ste ak gr i l led and ser ved with yel low r ice and 

accompanied with in  house made Ci lantro S auce (J ib  Jab S auce) .

$155

PA N T H E R S  M I X E D  G R I L L
Lol l ipop lamb,  f i let  medal l ions,  gr i l led chicken thighs,  smoked 

Pol ish sausage,  sautéed mushrooms,  gr i l led sweet  peppers,  gr i l led 

broccol ini ,  ser ved with yogur t  chutney sauce,  mint  pesto and cre amy 

horseradish sauce. 

$480

G R I L L E D  SA L M O N  W I T H  Q U I N OA
&  A S PA R AG U S
Gri l led S almon ser ved on a  bed of  del ic ately  se asoned Quinoa ,  S au-

téed mushrooms,  accompanied with Asparagus,  ser ved with a  del ic ate 

Di l l  cre am sauce on the s ide. 

$205

C H I C K E N  FA J I TA  BA R
Marinated chicken bre ast  gr i l led ser ved with sautéed onions and 

peppers,  warm tor t i l las  and al l  the faj i ta  topping you’ve come to love, 

cheddar cheese,  guac amole,  salsa ,  and sour  cre am. 

$145



21
A 21% service charge and applicable taxes will be added to all food and beverage orders.

SEAFOOD

CA L I FO R N I A  R O L L S  ( 5 0  P I EC E ) 

Cal i fornia  rol ls  ( inside out  sushi  rol l  with cucumber,  avoc ado and 

imitat ion crab)  ser ved with soy sauce,  wasabi  and pickled ginger.

$315

S E A R E D  S E A  BA S S  W I T H  TO M ATO E S  A N D  S P I N AC H

Pan se ared se a bass ser ved with saueéed spinach and cherr y tomatoes.

$455

F LO R I D I A N  S U R F  A N D  T U R F 

Shrimp,  f i let  mignon,  lobster  tai ls,  asparagus,  herb citrus butter.

$585

A S S O RT E D  P R E M I U M  S U S H I  R O L L S  ( 6 0  P I EC E ) 

S ashimi ,  var ious deluxe rol ls  and Cal i fornia  rol ls.  S er ved with soy sauce, 

wasabi  and pickled ginger.

$430

S E A R E D  S E SA M E  A H I  T U N A 

Drizzled with a  wasabi  a iol i ,  S er ved on a  bed wakame salad,  with 

picked ginger  and wasabi .

* * P l e a s e  n o t e  t h at  t h i s  i t e m  w i l l  n o t  b e  b ro u g h t  i n t o  t h e  s u i t e 

u n t i l  re q u e s t e d  by  t h e  g u e s t * *

$165

C H I L L E D  J U M B O  S H R I M P  C O C KTA I L 

Jumbo white  shrimp ser ved with horseradish cocktai l  sauce and lemon wedges. 

$180

48 shrimp

C L A M  BA K E  

Fe aturing shrimp,  c lam,  red bl iss  potato,  corn,  andoui l le  sausage,  and onions. 

$235
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FOR THE
KIDS
C H I C K E N  T E N D E R  &  F R I E S  C O M B O

H OT  D O G  A N D  F R I E S  C O M B O

This  is  a  half  order  of  our  chicken tenders and a  half 

order  of  our  French fr ies  ser ved together.

Four  al l  beef  hot  dogs individual ly  wrapped and a 

half  order  of  our  French fr ies  ser ved together. 

$80

$54
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SLIDERS/SANDWICHES

BA R B EQ U E  P O R K  S L I D E R S 

C H I C K E N  C LU B  S L I D E R S 

Carol ina style  s low smoked,  boneless pork butt  ser ved with or iginal 

barbeque sauces,  freshly  baked potato rol ls  and  coleslaw.

Bre aded chicken patty,  f r ied green tomato,  pepper bacon with boom boom sauce 

on a  potato s l ider  rol l .

$105

I TA L I A N  B E E F  W I T H  AU  J U S  A N D  G I A R D I N I E R A 

Chic ago classic  fe aturing tender,  s low- cooked beef,  bold se asoning,  and spicy 

pickled vegetables.  The beef  is  cooked with a  medley of  I ta l ian herbs,  shredded, 

and submerged in  i ts  f lavor ful  ju ices “au jus”,  ser ved with hoagie rol ls.

$205

$105

S e r ve s  a p p rox i m at e l y  8  g u e s t s .

B U I L D  YO U R  OW N  S L I D E R  BYO S

Special  Grind patt ies,  Cheese S auce,  Caramel ized Onions,  Pickles,  with 8 Sl ider 

Buns and 8 Pretzel  Buns.  This  is  designed to ple ase al l  guests,  pick and choose 

what  you’d l ike to  make your  own special  s l iders.

16 patties per order .

$125

M E AT BA L L  T R I O

All  are 2oz.  BBQ Bal ls  Jerk Chicken Me atbal l  tossed in  Guava BBQ sauce,  I ta l ian 

Me atbal ls  on a  bed of  Peppers and Onions,  Marinara Me atbal ls  tossed in  Marinara 

sauce.  Chef  Craf ted me atbal ls  made in  house ser ved with rol ls.

$115
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1 0 ”  V EG A N  C H E E S E  P I Z Z A
Pizza S auce,  shredded vegan mozzarel la  cheese on and a  gluten free 

crust  made with r ice f lour  and buckwhe at .

2 pizzas per order .

$45

$451 0 ”  V EG A N  V EG G I E  P I Z Z A
Pizza S auce,  shredded vegan mozzarel la  cheese,  peppers onions 

black ol ives and spinach on and a  gluten free crust  made with r ice 

f lour  and buckwhe at .

2 pizzas per order .

PIZZA

R U ST I C  C H E E S E 

C H O R I ZO  A N D  P I Q U I L LO  W I T H  R OA ST E D
R E D  P E P P E R  ST R I P S 

H E I R LO O M  TO M ATO  &  M OZ Z A R E L L A  X 2 

R U ST I C  C U R E D  P E P P E R O N I 

Blend of  I ta l ian cheeses

Tomato sauce ,  Grande mozzarel la ,  gr i l led chorizo,  piqui l lo 

and arugula pesto. 

Tomato sauce ,  Grande mozzarel la ,  oven dr ied heir loom 

tomatoes,  basi l .  

Dr y cured pepperoni  and Blend of  I ta l ian cheeses.

Our  16 inch pizzas are ser ved on a  cr isp,  I ta l ian crust  with a  sauce made from pure tomatoes and baked with Grande mozzarel la 

and Pecorino Romano cheeses.  

FLATBREAD TRIO $75

$50

$60
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BAKE IT LOCAL
K E Y  L I M E  P I E 

A S outh Flor ida tradit ion.  A cr isp fresh Key l ime infused pie 

with vani l la  whipped cre am.

$105 S P EC I A LT Y  CA K E S  TO  O R D E R  

Cake & frost ing choices (chocolate or  vani l la)

-  1 0 ”  Ro u n d  C a ke 
-  1 0 ”  B i r t h d ay  C h o c o l at e  Fu d g e  C a ke
-  1/4  S h e e t  C a ke
-  1/2  S h e e t  C a ke
-  Fu l l  S h e e t  C a ke

$75
$80
$75
$85
$130

C H O C O L AT E  F U D G E  CA K E 

Rich chocolate sponge c ake,  chocolate mousse f i l l ing and  

buttercre am frost ing.  

$130

BA N A N A  FO ST E R  CA K E

A classic  bananas foster,  fe aturing warm banana f lavor 

with sweet  c aramel  notes.

$130

CA R R OT  CA K E 

A sweet  moist  spice c ake,  ful l  of  c arrots  covered in  cre am 

cheese ic ing.  

$105

C H O C O L AT E  F LO U R L E S S 
PA N T H E R  P U C K S  ( 8 )  

Cute puck size chocolate f lourless c akes with the Panthers 

(or  special  occ asion)  on the top of  the c ake.

$125
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SWEET SELECTIONS

A S S O RT E D  D O N U TS  -  THE HOLLYWO OD D ONUT FACTORY (6)   

A S S O RT E D  D O N U T  H O L E S  -  THE HOLLYWO OD D ONUT FACTORY (50)   

C H O C O L AT E  C H I P  C O O K I E  P L AT T E R  ( 1 6 )   

C I N N A M O N  &  S U G A R  P R E T Z E L S  ( 1 2 )  

M ACA R O O N S  

I C E  C R E A M  ( 8  H A AG E N  DA A Z  I C E  C R E A M  BA R S )  

M I N I  I TA L I A N  CA N N O L I S  ( 1 6 )  

T I R A M I S U  P L AT T E R  

A S S O RT E D  M I N I  C U P CA K E S  ( 1 4 )  

Classic  Glazed,  Boston Cre am, Apple Crumb,  Raspberr y Jel ly,

Kronut ,  Chocolate Ic ing sprinkles

S er ved warm with vani l la  and Nutel la  dipping sauces.

24 total ,  four  of  e ach var iety:

4 vani l la  ice cre am with mi lk  chocolate coat ing &  

4  chocolate ice cre am with dark chocolate coat ing

-  Dark chocolate

-  Espresso

-  Raspberr y

-  S trawberr y Smoothie

Masc arpone crème with mini  chocolate chips in  a  cr ispy 

shel l  and topped with powder sugar.

Espresso -soaked lady f ingers covered in  masc arpone mousse,

chocolate and cre am. 

Assor ted f lavors:  vani l la ,  red velvet  and chocolate.

$60

$70

$70

$75

$95

$100

$75

$125

$75

S e r ve s  a p p rox i m at e l y  8  g u e s t s .

F R E S H LY  BA K E D  A S S O RT E D  C O O K I E S  P L AT T E R  ( 1 6 )   

Assor ted cookies including Chocolate Chip,  Oatme al  Raisin,  He ath Bar  Hope,  Sugar.

$70
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CONDIMENTS IN SUITES 
M AYO N N A I S E  A N D  M U STA R D S

H OT  SAU C E S 

F L AVO R F U L  S E A S O N I N G 

K E TC H U P  A N D  B B Q  SAU C E S
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BEVERAGES
B E E R  ( s i x- p a c k ) 

D O M E ST I C  B E E R 

N O N -A LC O H O L I C  B E E R

H A R D  S E LT Z E R  ( s i x- p a c k ) 

CA STAWAY  C O F F E E  ( 8  s i n g l e  p o d s ) 

S O F T  D R I N K S  ( s i x- p a c k ) 

S PA R K L I N G  WAT E R  ( s i x- p a c k ) 

J U I C E S  ( q t .  s i ze ) K I D S  ( 8 c t .  s i ze )

C E L S I U S  E N E R GY  D R I N K S  ( s i x- p a c k ) 
M I X E R S 

I C E D  T E A  ( s i x- p a c k ) 

B O DYA R M O R

WAT E R  ( s i x- p a c k ) 

C R A F T/ P R E M I U M 

COORS LIGHT

MILLER LITE

YUENGLING

YUENGLING FLIGHT

RUN WILD IPA 

UP SIDE DAWN GOLDEN GF

ORANGE JUICE

GRAPEFRUIT JUICE

CRANBERRY JUICE

PINEAPPLE JUICE

FRUIT PUNCH CARTON

APPLE JUICE CARTON

CHOCOL ATE MILK CARTON

MILK CARTON

TROPICAL VIBE

ARCTIC VIBE

PEACH VIBE

COSMIC VIBE

MIXED BERRY

WHITE CL AW BL ACK CHERRY

WHITE CL AW MANGO

WHITE CL AW WATERMELON

REGUL AR

DECAF

HOT COCOA

AS SORTMENT

COCA COL A

CHERRY COKE

COCA COL A ZERO SUGAR

DIET COCA COL A

SPRITE

SPRITE ZERO

SEAGRAM’S GINGER ALE

TONIC

SEAGRAM’S CLUB SODA

L ACROIX PURE CLUB SODA

L ACROIX SPARKLING LIME 

L ACROIX  LIMONCELLO 

MINUTE MAID PINK LEMONADE

MINUTE MAID FRUIT PUNCH

MINUTE MAID LEMONADE

OLD FASHIONED

BLOODY MARY

MARGARITA MIX

SWEET AND SOUR MIX

GRENADINE

GOLD PEAK SWEETENED

GOLD PEAK UNSWEETENED

LYTE PEACH MANGO

SUPER DRINK STRAWBERRY 

BANANA FL AVOR

DASANI

SMART WATER

SMART WATER ALKALINE

CORONA EXTRA

CORONA LIGHT

NEW BELGIUM FAT TIRE

NEW BELGIUM JUICE FORCE

VOODOO RANGER IPA

BLUE MOON

FUNKY BUDDHA FLORIDIAN

FUNKY BUDDHA HOP GUN

FUNKY BUDDHA VIBIN L AGER

GUINNES S

MODELO

PERONI

$38
$38
$38
$38

$38
$38

$13
$13
$13
$13

$45
$45
$52
$50

$32
$32
$32
$32
$32

$60
$20
$20
$20
$20

$48
$48

$54
$54

$36
$38
$38

$48
$48
$48

$32
$32
$32
$32

$32
$32
$32
$32
$32
$32
$32

$32
$32
$32
$32
$32
$48
$48
$48

$48
$48
$48
$48
$48
$48
$48
$48
$48
$48
$48
$48
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S P I R I TS  ( by  t h e  l i t e r ) 

VO D K A 

R U M

CA N N E D  C O C KTA I L S  ( 6  PAC K )

CA N A D I A N  W H I S K E Y

F L AVO R E D  W H I S K E Y

I R I S H  W H I S K E Y
RY E  W H I S K E Y

T EQ U I L A C O G N AC  &  C O R D I A L S

S C OTC H

B O U R B O N

S P I C E D  R U M

G I N

NEW AMSTERDAM
ORIGINAL ,  RASPBERRY,  OR TANGERINE

PINK WHITNEY

GREY GOOSE

AB SOLUT

BACARDI SUPERIOR

BACARDI GOLD RESERVE OCHO

SANTA TERESA 1796

JAMESON GINGER & LIME

JAMESON COL A

JAMESON LEMONADE

APEROL SPRITZ

BACARDI MOJITO

BACARDI RUM PUNCH 

SOUTH SIDE ORIGINAL GIN

SURFSIDE VODKA VARIETY

SURFSIDE LEMONADE

SURFSIDE VODKA

LEMONADE TEA

SURFSIDE LEMONADE

STRAWBERRY

WHITE CL AW VARIETY 
CHERRY,  MANGO, WATERMELON

STATESIDE VODKA SODA 

VARIETY

CROWN ROYAL

CANADIAN CLUB

SKREWBALL

JAMESON

JAMESON BL ACK BARREL

JAMESON ORANGE

JAMESON 18 YR.

WHISTLEPIG 12 YR.  MARRIAGE

TEMPLETON, THE GOOD 

STUFF 6 YR OLD RYE

PATRON SILVER

PATRON ANEJO

PATRON REPOSADO

PATRON EXTRA ANEJO

PATRON GRAN PL ATINUM

DON JULIO 1942

CAZADORES BL ANCO

CAZADORES REPOSADO

QUINTALIZA REPOSADO 

ORGANIC

PATRON CRISTALINO

PATRON EL ALTO

APEROL  LIQUEUR

BAILEY ’S IRISH CREAM

HENNES SY

GRAND MARINER

DUS SE

AVERNO AMARO

CHIVAS REGAL 12 YR. 

GLENLIVET 12 YR.

GLENLIVET 14 YR.

CHIVAS REGAL 18 YR.

MACALL AN 12 YR.  ETCHED 

BOTTLE

JEFFERSON’S OCEAN

JEFFERSON’S VERY SMALL 

BATCH

JEFFERSON’S RESERVE

HORSE SOLDIER RESERVE

WOODFORD RESERVE

RABBIT HOLE CAVEHILL 

TRIPLE MALT

SMOOTH AMBLE 

CONTRADITION

RABBIT HOLE DARERINGER 

SHERRY CASKET

EAGLE RARE

BL ANTONS

ANGEL’S ENVY 

BACARDI SPICED

SAILOR JERRY

BOMBAY

CONNIPTION AMERICAN DRY

CONNIPTION KINSHIP

$110

$110
$211 
$110

$105
$110
$116

$68
$68
$68
$68
$68
$68
$68
$68
$68
$68

$68

$68

$68
$143
$88

$140

$143
$231
$160
$578

$435
$154

$94
$105

$94
$110
$140

$149
$193
$132
$270
$700
$800

$99
$132
$250

$200
$430

$116
$149
$215
$165
$140
$116

$182
$176
$303
$363
$275

$286
$150

$250
$250
$303
$207

$160

$273

$175
$210
$150

BEVERAGES
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PERFECTION
ON ICE

THE PERFECT WAY TO ENJOY PATRÓN IS RESPONSIBLY.
©2023. PATRÓN, ITS TRADE DRESS AND THE BEE LOGO ARE TRADEMARKS. HANDCRAFTED IN MEXICO. IMPORTED BY THE PATRÓN SPIRITS COMPANY, CORAL GABLES, FL. TEQUILA – 40% ALC. BY VOL.

OFFICIAL TEQUILA OF THE FLORIDA PANTHERS

 

x

23PAT_11979162_FY24_Sports_Hockey AD: Reed • BL: Weiner
KV_36x24_FloridaPanthers.indd
 nished size: 36" x 24"
bleed size: 37" x 25"
scale: 100%

Notes:  Prints 4/C
Release Date:  4/14/23

Prepress Artist Copy Editor Writer

Prepress QC PM CD

Imaging QC AD BL

TD



32
A 21% service charge and applicable taxes will be added to all food and beverage orders.

S PA N I S H  W I N E S
SAN PEDRO (CHILE)

ARTUKE RIOJA (SPAIN)

CATENA ALTA HISTORIC ROWS (ARGENTINA)

MARQUES DE CACERES GRAN RESERVA 

RIOJA (SPAIN)

$75
$50
$65
$95

WINE
C H A M PAG N E /S PA R K L I N G  W I N E 
DOM PERIGNON (FRANCE)

PERRIER JOUET BELLE EPOQUE BRUT 

(FRANCE)

PERRIER JOUET GRAND BRUT (FRANCE)

GH MUMM BRUT (FRANCE)

MOET & CHANDON IMPERIAL (FRANCE)

CHANDON BRUT (CALIFORNIA)

AVIS SI  PROSECCO ( ITALY)

$925
$690

$225
$150
$200

$85
$60

SAU V I G N O N  B L A N C  W H I T E 
LE PETIT SILEX (CALIFORNIA)

SINEGAL SAUVIGNON BL ANC (CALIFORNIA)

CLOUSTON & CO SB (NEW ZEAL AND)

$80
$55
$50

P I N OT  N O I R  R E D
DONEL AN TWO BROTHERS (CALIFORNIA)

WALT STA (CALIFORNIA)

BELLE GLOS CL ARK & 

TELEPHONE (CALIFORNIA)

EN ROUTE LES POMMIERS (CALIFORNIA)

BENTON L ANE (OREGON)

WILD FIGHTER (CALIFORNIA)

$175
$100
$100

$100
$65
$65

CA B E R N E T  SAU V I G N O N  R E D
HALL (CALIFORNIA)

FAUST CAB 2021 (CALIFORNIA)

BELL A UNION BYFAR-NIENTE (CALIF.)

SILVER OAK ALEXANDER VALLEY

CAYMUS (CALIFORNIA)

QUILT 2021 (CALIFORNIA)

HONIG (CALIFORNIA)

BUEHLER VINEYARDS (CALIFORNIA)

FROG’S LEAP (CALIFORNIA)

HES S ALLOMI CAB.  SAUVIGNON (CALIF.)

FAR NIENTE POST & BEAM (CALIF.)

SINEGAL (CALIFORNIA)

TRUCHARD VINEYARD (CALIFORNIA)

CHASING RAIN AQUILINI  (WASHINGTON)

$150
$200
$215
$220
$275
$145
$135
$120
$120
$120
$110
$100

$90
$45

W H I T E  B U R G U N DY
JOSEPH DROUHIN VAUDON CHABLIS (FRANCE) 

DOMAINE ARNAUD BAILLOT,  MONTRACHET 

(FRANCE)

$250
$90

R E D  B L E N D 
DARIOUSH “CARAVAN” (CALIF.)

ARIETTA QUARTET BLEND (CALIFORNIA)

THE PRISONER (CALIFORNIA)

ORIN SWIFT 8YRS IN THE DESERT (CALIF.)

CHAPPELLETT MOUNTAIN CUVEE (CALIF.)

$140
$230
$115
$125
$110

R O S É  W I N E S 
DOMAINE RAIMBAUD ROSE (FRANCE)

LUC BEL AIRE SPARKLING ROSE (FRANCE)

$90
$75

S H I R A Z  /  SY R A H 
HICKENBOTHAM SHIRAZ (AUSTRALIA)

SLEIGHT OF HAND, P SYCHEDELIC SYRAH

$325
$225

M E R LOT  R E D
PROVENANCE (CALIFORNIA) $60

F R E N C H  W I N E S  R E D 
CHATEAU LES SAGE ST EMILLION

JOSEPH DROUHIN CHOREY

LES ALLIES,  CHATEAUNEUF DU PAPE

CHATEAU REYS SON HAUT MEDOC

$160
$140
$120
$90

R E S E RV E  N A PA  VA L L E Y

ROY ESTATE ,  CABERNET

MEMENTO MORI CABERNET

QUINTES SA

VIADER BL ACK L ABEL CUVEE

VICE VERSA SPINNING PL ATES

DARIOUSH SIGNATURE

HEITZ CAB LOT C-91

CADE HOWELL MOUNTAIN
5 BANDS BY VINEYARD 36 STANLEY CUP BOTTLE

$845
$750
$700
$490
$490
$360
$300
$320

I TA L I A N  W I N E S  R E D 
GAJA DAGROMIS BAROLO/NEBBIOLO

CASANOVA NERI  BRUNELLO DI  MONTELCINO

CORDERO DI  MONTEZEMOLO

BANFI  MAGNA CUM L AUDE

$350
$225
$150
$110

P I N OT  G R I G I O
SANTA MARGHERITA ( ITALY)

KING ESTATE (OREGON)

$75
$50

C H A R D O N N AY 
CHATEAU MONTELENA (CALIFORNIA)

FREEMARK ABBEY (CALIFORNIA)

DONEL AN “NANCIE ”  (CALIFORNIA)

FROG’S LEAP ‘SHALE & STONE ’  (CALIF.)

EN ROUTE BY FAR NIENTE BRUMAIRE

$200
$60

$170
$100
$115

I N T E R E ST I N G  W H I T E
DARIOUSH VIOGNIER (CALIFORNIA) $175

S I N EG A L  Z I N FA N D E L  -  E XC LU S I V E  TO  T H E  F LO R I DA  PA N T H E R S 
PLEASE INQUIRE ABOUT AVAILIBILITY AND PRICING

*PRE ORDER ONLY OR  BASED ON AVAILABILITY
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A 21% service charge and applicable taxes will be added to all food and beverage orders.

TIMING
We want you and your guests to be absolutely  
delighted with your experience at the Amerant Bank 
Arena. We strive to make every detail as smooth and 
easy for you as possible.

As you can imagine, it takes a little time to prepare for a 
party of 8, 16, 24, 50, or 100 guests! So please place the 
order for your suite by 2:00 pm, three (3) business 
days prior to each game or event. This gives us the 
time we need to take good care of you.

If you miss the advance order deadline, don’t 
worry! We also offer a smaller “Game Day” 
menu of freshly prepared items. 

The “Game Day” menu is always available until 
the beginning of the 3rd period on game day. 
Beverages are available during the entire event.

Please notify us as soon as possible of any  
cancellations. Orders cancelled by 5:00pm,  
two (2) business day prior to your game will  
not be charged.

NOW FEATURING ONLINE 
PRE-ORDERING THROUGH

To register your account and 
pre-order online for your suite, 
please scan the QR code below!

Any questions can be directed to 
SuiteOrders@sanzafood.com.
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A 21% service charge and applicable taxes will be added to all food and beverage orders.

ADDITIONAL INFORMATION
GAME DAY SUITE HOURS OF OPERATION
The suites are open for  guest  arr ival  1  hour  pr ior  to  game t ime.

DELIVERY
We str ive to  del iver  your  order  to  your  suite  with premium freshness and with highest  qual i ty.  S ome i tems may be del ivered af ter  you 

or  your  guests  arr ive to  ensure freshness.  I f  you have a  specif ic  del iver y t ime,  we are happy to accommodate your  request .  Ple ase 

c al l  S anza Food at  954.835.7913 to make del iver y arrangements.  Due to food safety  prec autions,  we remove unconsumed food af ter 

three hours of  exposure.

SPECIAL ORDERS
In  addit ion to this  Suite  Menu,  the Suites Chef  Victor  and his  te am wi l l  be ple ased to cre ate a  special  menu for  you.  Any special 

needs you or  your  guests  may have,  including food al lergies,  c an be accommodated when ordered three (3)  business days pr ior  to 

your  event .

SPECIAL ORDERS - WINES & EXPERIENCES
I f  you need assistance with special  events in  your  suite  or  wine select ions,  ple ase contact  James Lyons via 

emai l  at  lyonsj@flor idapanthers.com or  by phone at  954.835.7021.

PAYMENT INFORMATION
Payment for  your  suite  food and beverage may be made using MasterCard,  Visa ,  Americ an Express,  or  Discover  Card.  When placing 

your  order,  ple ase provide us with the name of  the person(s)  who have authority  to  place addit ional  Event  Day orders and who have 

s igning authority.  A 21% ser vice charge and al l  appl ic able sales tax wi l l  be included.

SUITE STAFFING
A te am of  S anza Food Suite  Attendants staf f  the Suite  Level  and Club Level .  I t  is  their  responsibi l i ty  to  ensure that  your  food and 

beverage orders are del ivered,  and to assist  you on event  day.  We of fer  private suite  attendants,  bar tenders and mixologists  for  a 

fee of  $250 e ach.  Ple ase inquire.
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A 21% service charge and applicable taxes will be added to all food and beverage orders.

SERVICE CHARGE
A “House”  or  “Administrat ive”  Charge of  21% is  added to your  bi l l  for  suite  ser vice,  which is  used to defray the cost  of  providing the 

ser vice and other  house expenses.  No por t ion of  this  Charge is  distr ibuted to the employees providing the ser vice.  You are free,  but 

not  obl igated to add or  give a  gratuity  direct ly  to  your  ser vers.

SPECIAL NOTE - CONSUMER ADVISORY
Consuming raw or  undercooked me ats,  poultr y,  se afood,  shel l f ish or  eggs may incre ase your  r isk of  foodborne i l lness,  especial ly  i f 

you have cer tain medic al  condit ions.  S ect ion 3- 603.11,  FDA Food Code. 

SUITE HOLDER RESPONSIBILITIES
The suite  holder  is  requested to identi f y  the responsible  administrator  for  the suite.  The administrator  wi l l  ser ve as the pr imar y 

contact  for  a l l  food and beverage issues.  Al l  communic at ion regarding food and beverage orders wi l l  occur  between the administra-

tor  and S anza Food and Beverage representat ive.

SERVICE OF ALCOHOL
I t  is  str ict ly  prohibited,  by law,  to  br ing alcohol ic  beverages into (or  remove them from) the suites from outside the Amerant  Bank 

Arena .  To maintain compliance with rules and regulat ions set  for  by the loc al  laws,  we ask that  you adhere to  the fol lowing:

I t  is  the responsibi l i ty  of  the suite  holder  or  their  repre sentative to  monitor  and control  alcohol ic  consumption in  the suite.

Minors,  by law,  are not  permitted to  consume alcohol ic  b everage s. 

I t  is  unlaw ful  to  ser ve alcohol ic  beverages to  anyone who app e ars to  b e intoxic ated.

No passing alcohol ic  beverages from one suite  to  another  or  to  general  se ating. 

By law,  alcohol ic  beverages c annot  be brought  into or  taken out  of  the Amerant  Bank Arena .

ADDITIONAL INFORMATION




