
                    Email:SuiteOrders@Sodexo.com                                                       AMERANT BANK ARENA
                  or sandra.izzo@Sodexo.com 9.14.26  2026-2027 Pre-Ordering Form                                                   

SNACKS FOR THE SUITE Serves Approx 10 PRICE QTY SOUTH FLORIDA SPECIALTIES PRICE QTY FRESH SALADS PRICE QTY

  South Florida Mariquitas  GF,VE $45.00  Black Beans & Rice $135.00 *Sally Sherman Potato Salad $85.00

*Freshly Popped Bottomles Popcorn                                  GF                    $55.00  Chef Crafted Beef Empanadas $138.00 *Sally Sherman  Cole Slaw $85.00

*Roasted Onion Crème & Kettle Crisps $60.00  Chef Crafted Cavatappi & Cheese $150.00 *Sally Sherman Macaroni Salad $85.00

 Freshly Baked Pretzel Sticks 12ct $85.00  or Cavatappi & Cheese w/ Lobster $455.00  Garden Fresh Salad w/Balsamic $90.00

*Chef Crafted Salsa  w/chips    GF $90.00  Penne Pasta With Alfredo Sauce $178.00 *Classic Caesar Salad          VE $95.00

$115.00  Ziti With Bolognese Sauce $195.00  Grilled Chicken Breast Side (2)     GF $42.00

 Southwest Chopped Salad     GF, VE $118.00

$125.00 $165.00  Heirloom Caprese              GF, VE $130.00

$175.00

HANDHELDS & SANDWICHES PRICE QTY

 The Panther Sliders $120.00 SWEET SELECTIONS PRICE QTY

$210.00  South Florida Cubano $160.00 Serves  Approximately 10 Guest

 Maine Lobster Rolls $675.00  16 Mini Italian Cannolis  $100.00

$115.00

FRESH FROM THE OVEN  OREO Stuffed Cinnamon Rolls $70.00

16"  PIZZA'S $125.00

APPETIZERS  &  BITES PRICE QTY $55.00

 Southwest Eggrolls               20 halves $128.00  Key Lime Pie $135.00

*Breaded  Chicken Tenders 30/32 pcs. $144.00 $65.00 Chocolate Flourless Panther Pucks(8) GF $165.00

*Smoked Chicken Wings   30 /32 pcs. $155.00  Mini Hollywood Donuts $195.00

$175.00 $65.00  Rotating Seasonal Flavors

 Mini Hollywood Cronuts       ve $195.00

 Sunrise California Roll Platter      GF $290.00 Flaky Croissant-Doughnut Pastries in Seasonal Flavors

 Panthers Sushi Platter                GF $365.00  Mo's Bundt Cakes $230.00

*Chilled Jumbo Shrimp Cocktail GF $395.00 SPECIALTY UPGRADES PRICE QTY

3-DAY MINUMUM LEAD TIME 

$1,600.00

PLANT FORWARD FAVORITES PRICE QTY

$1,100.00

* Crispy Yucca Fries              GF $90.00 PRICE QTY

 Chef's Garden Crudite              GF/V $110.00

 Tajin Watermelon Mint Salad    GF $112.00

 Buffalo Cauliflower                   GF $118.00 10" ROUND                    

 Seasonal Fruit and Berries           GF $150.00 CUSTOM PACKAGES Serves approximately 10 Guest

 Garden Fresh Roasted Vegetables     GF $165.00 LORD STANLEY   $1,350.00 1/4 SHEET CAKE

*Plant-Based Tenders           GF $210.00

1/2 SHEET CAKE

FROM THE GRILL Serves Approx 10 PRICE QTY FULL SHEET CAKE Feeds 50-64

* 10  All Beef Hot Dogs              GF $130.00 SOUTH FLORIDA SUNSHINE $1,050.00

$132.00 Birthday Chocolate Fudge Cake 10" $105.00

 Chicken Fajita Bar $190.00

 Slow Roasted Sage Turkey Breast $288.00  Any Special Cakes, Please Let Us 

 Prime Rib - Rosemary, Parsley, Thyme, Okive Oil and Seasoning $518.00 PANTHER'S POWER PLAY $845.00  Know What You Want The Cake  To Read….

 Rosemary Charbroiled Tenderloin $550.00

$630.00

ITALIAN BUFFET $845.00

$900.00

Items with an *asterisk are available after the 3 business day deadline at 3 pm for additional charge..9.14.26

 An Assortment Of 3 Flavors- Guava, Cookies & Cream, 
White Chocolate Served in Mini Jars

*Classic Pepperoni - Mozzarella, 

Parmesan, Pepperoni, Sauce

*Cremini Special - Mushroom 

Cream, Fontina, Mozzarella, Roasted Onions, 

Cremini Mushroom

 Caviar Service - 7oz.Amber Osetra Caviar 

Tin Served With Traditional Accoutrements - 
Blinism Shallots, Egg White, Egg Yolks and Crème 
Frache.

 Grilled Tomahawk Steak - (3) 38oz. 

Tomahawk Steaks Seasoned and Charbroiled, 
Served With Chimichurri and Horseradish Cream 
Sauce

SPECIALTY CAKES TO ORDER- Need Cake 

Flavor(Chocolate, Vanill) & Frosting Flav. & 

Colors-Decorations- Market Price

Roasted Onion Crème & Kettle Crisps(ve), Artisan Cheese 
Collection, Heirloom Caprese(gf,ve), Smoked Chicken Wings, 
Rosemary-Charred Beef Tenderloin, Three-Cheese Cavatappi, 
Hollywood Mini Cronuts (ve). 

South Florida Mariquitas(gf,ve), Seasonal Fruit & Berries, South 
Beach Cobb Salad, South Florida Cubano, Handcrafted Beef 
Empanadas, Guava Glazed Chicken, Chef's Assorted Mini 
Desserts. 

All Menu Items Serve 10 

***All prices are subject to 21% service charge and 7% sales tax. Gratuity is at your discretion.***

Hat Trick Combo - Smoked Chicken Wings, Breaded  

Tenders,  Southwest Eggrolls, Sprinkled with Gourmet Battered 

Onion Rings For Garnish and Four Sauces.

 Hummus Trio-  Beet, Butternut Squash and 

Caramelized Onion Hummus, With Mini Naan

Million Dollar Dip-Signature Savory Dip 

With Freshly Fried Potato Chips

 Artesian Cheese Board - Cheddar,Swiss, 

Pepperjack, Manchego, Brie, Dried Fruit, Red Grapes 
And Rustic Crackers

 Charcuterie Board - Spicy Capicola, Genoa 

Salami, Calabrese With Cheddar, Swiss,  

Pepperjack,Roasted Peppers, Cherry Tomatoes, And 

Mixed Olives, Accompanied By  Caper-Mustard Sauce 

and Rustic Crackers

South Florida Smoked Pulled Pork   
Oak-Smoked Pork With Coleslaw and Soft Potato 

Rolls  & Sauces

*The OG Pizza- Mozzarella,Havarti, 

Parmesan, Basil, Sauce

*15 Freshly Baked Assorted Cookies 
by Shar GF-  Chocolate Chip, Oatmeal 

Raisin, Heath Bar Hope, and Sugar Cookies 

 French Macarons - Dark Chocolate, 

Espresso, Raspberry, Strawberry Smoothie

 Chili Bar:  Chef Crafted Chili With Onions, 

Cheese, Jalapenos, And Corn Tortilla Chips

 Panthers Mixed Grill - Lollipop Lamb Chops, 

Filet Medallions, Polish Sausage, Grilled Smoked Chicken 

Thighs, with Sauteed Mushrooms, Grilled Sweet 

Peppers,Grilled Broccolini, Mango Yogurt Chutney Sauce, Mint 

pesto, Horseradish Sauce

 Floridian Surf And Turf - A Premium 

Pairing Of Tendderloin, Lobster Tails And Shrimp With 
Grilled Asparagus And Herb-Citrus Butter

Freshly Popped Bottomless Popcorn, Crispy Chicken 

Tenders, Seasonal Fruit & Berries, Classic Caesar Salad, 

Panthers Hot Dog Bar, South Florida Smoked Pulled Pork, 

Freshly Baked Cookies By Shar. 

Classic Caesar Salad, Penna Pasta With Alfredo Sauce, Ziti With 
Bolognese Sauce, The OG Pizza-Mozzarella,Havarti, 
Parmesan,Basil,Sauce, Classic Pepperoni & Onion Pizza-
Mozzarella,Parmesan,Pepperoni,Onion,  Mini Italian Cannolis.
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