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packages

Fast Break
Enjoy traditional stadium fare and American culinary classics // 449

Freshly Popped Popcorn   

The Snack Attack   
Snack Mix, Dry-Roasted Peanuts,  
Pretzel Twists, Kettle-Style Potato Chips

Cookies   

Classic Caesar Salad  
Crisp Romaine, Caesar Dressing, 
Parmesan Cheese, Garlic Croutons

All-Beef Hot Dogs 
All-Beef Hot Dogs, Traditional 
Condiments

The Authentic
Turkey, Ham, Cheddar, Swiss, Lettuce, 
Tomatoes, Red Onions, Louie Dressing, 
Oat-Wheat Baguette

Spicy Wings  
Traditional Spicy Buffalo Sauce,  
Blue Cheese Dressing

MVP Steakhouse
A cut above the rest // 679

Seasonal Fresh Fruit   
In-Season Fruits and Berries

Chilled Shrimp Cocktail  
Poached Shrimp, Zesty Cocktail Sauce, 
Horseradish, Lemons

Braised Beef Short Ribs
Fried Pork Lardons, Brussel Sprouts, 
Mushroom Demi-Glace

Char-Grilled Chicken Board  
All Natural Brine, Marinated and Grilled 
Chicken, Seasonal Grilled Vegetables

Truffle Mashed Potatoes  
Grated Parmesan, Whipped Butter

Dessert Jar Sampler  
Crème Brûlée, Chocolate Cream, 
Lemon Sponge, Raspberry

Outside The Paint Tacoria
Delivering on local flavors // 529

Salsa & Guacamole Sampler   
Guacamole, Salsa Verde, Salsa Roja, 
Tortilla Chips

Tortilla Salad  
Chilled Beef, Kernel Corn, Tomato, 
Black Beans, Onion, Sweet Peppers, 
Chipotle Ranch

Double-Stacked Beef Quesadilla
Sour Cream, Salsa Roja

Guajillo Chicken Fajitas
Fire-Roasted Peppers and Onions, 
Sour Cream, Cotija Cheese, Flour Tortillas

Elote   
Fire-Roasted Corn, Street Corn Aïoli, 
Smoked Paprika, Cotija Cheese

Fried Churros  
Cinnamon-Sugar, Chocolate Dipping Sauce

  Vegetarian    Vegan    Avoiding Gluten

All packages serve 6-8

Nothing But Net BBQ
Savor the flavor of smoke-house BBQ // 549

Potato Chips & Gourmet Dips  
Kettle-Style Potato Chips, Dill Pickle Dip, 
French Onion Dip

Broccoli Salad  
Slivered Almonds, Sweet Peppers, 
Shallots, Golden Raisins, Bacon Bits, 
Sweet Vinegar Aïoli

Pork Shoulder
12-Hour Smoked, Cornbread, Vegetables, 
BBQ Sauce, Red Delicious Apple Slaw, 
Potato Rolls

Fried BBQ Wings  
Sweet BBQ Sauce

Three Cheese Mac  
Cavatappi Pasta, Three Cheese Sauce, 
Buttered Crumb Topping

Roasted Cob Corn  
Smoky Cilantro-Garlic Butter



Cool Appetizers
Seasonal Fresh Fruit    // 79
In-Season Fruits and Berries

Open-Faced Caprese 
Flatbread   // 119
Olde Hearth Foccacia, Farmer’s Market 
Heirloom Tomatoes, Freshfields Farms 
Burrata, Pickled Rocket, Balsamic Glaze

Steakhouse Beef Tenderloin // 259
Black Pepper Chilled Tenderloin, 
Red Onions, Tomatoes, Blue Cheese 
Crumbles, Giardiniera, Horseradish 
Sauce, Dijon Mustard, Arugula, 
Mini Rolls

à la carte

Warm Appetizers
Jalapeño Artichoke Dip    // 109
Cream Cheese, Wilted Spinach, 
Parmesan Cheese, Tortilla Chips

Pan-Seared Shrimp Cakes // 134
Chipotle Aïoli, Coleslaw

Crispy Chicken Tenders // 114
Breaded Tenderloins, BBQ Sauce, 
Honey Mustard

Fried Wings  
Choose Your Style of Wings:
BBQ // 139
Buffalo with Blue Cheese // 139

Double-Stacked Quesadilla 
Sour Cream, Salsa Roja

Choose Your Quesadilla:

Chicken // 139 
Steak // 144

Loaded Nacho Bar
Nacho Cheese, Sour Cream, Guacamole, 
Pico De Gallo, Tortilla Chips

Choose Your Nacho Bar:

Chicken // 139 
Steak // 144

Greens
Bacon Ranch Pasta Salad // 84
Cheddar Cheese, Tomatoes, Red Onions, 
Bell Peppers

Chopped Vegetable  
Salad    // 99
Romaine, Spinach, Seasonal Vegetables, 
Olives, Artichokes, Gorgonzola Cheese,  
Red Wine Vinaigrette

*Make it Vegan

Classic Caesar Salad   // 89
Crisp Romaine, Caesar Dressing,  
Parmesan Cheese, Garlic Croutons

Upgrade Your Caesar Salad: 

Chicken // 104 
Steak // 114

Strawberry Citrus Pecan 
Salad   // 99
Mesclun Spring Mix, Oranges, 
Blue Cheese Crumbles, Candied Pecans, 
Raspberry Vinaigrette

  Vegetarian    Vegan    Avoiding Gluten

Farmer’s Market Dips & 
Veggies    // 74 
Farmstand Vegetables, Hummus, 
Buttermilk Ranch 

*Make it Vegan

Chilled Shrimp Cocktail  
// 174
Poached Shrimp, Zesty Cocktail 
Sauce, Horseradish, Lemons

O-Town Grazing Board // 189
Local Cured Meats, Cheeses, 
Fruits and Vegetables

All à la carte items serve 6-8

MARKET DIPS & VEGGIES



à la carte

Classics

Char-Grilled Chicken 
Board   // 179
All-Natural Brine, Marinated  
and Grilled Chicken, Seasonal 
Grilled Vegetables

BBQ Platters
Red Delicious Apple Slaw, Cornbread, 
Vegetables, BBQ Sauce, Potato Rolls

Choose Your Platter: 

Chicken Leg Quarters // 159 
Pork Shoulder // 159 
Beef Brisket // 179

Smokehouse Sampler // 279
Pork Shoulder, Leg Quarters, Ribs, 
Sausage, Brisket, Mac N Cheese,  
Baked Beans, Red Delicious Apple Slaw

Sizzling Guajillo Fajitas
Fire-Roasted Peppers and Onions, 
Guacamole, Salsa Roja, Sour Cream, 
Cotija Cheese, Flour Tortillas

Choose Your Fajitas: 

Chicken // 194 
Steak // 204

Black Angus Tomahawk   // 389
Blistered Vine Tomatoes, Smashed 
Parmesan Potatoes, Horseradish Cream, 
Chimichurri

Handcrafted Handhelds
The Authentic // 99
Turkey, Ham, Cheddar, Swiss, Lettuce, 
Tomatoes, Red Onions, Louie Dressing, 
Oat-Wheat Baguette

Top Sirloin // 114
Medium-Rare Roast Beef, Pickled Red 
Onions, Tomatoes, Arugula, Horseradish 
Cream, Ciabatta Roll

Char-Grilled Burger Bar // 119
Griddled Onions, Leaf Lettuce, Tomatoes, 
Pickles, Sliced Cheese, Traditional 
Condiments

 Burger   // 129
Char-Grilled Plant Based Burger, 
Griddled Onions, Leaf Lettuce, Tomatoes, 
Pickles, Vegan Cheese, Vegan Buns

Impossible™ plant-based meat is made 
from simple ingredients found in nature, 
including wheat protein, coconut oil, 
potato protein, and heme.

BBQ Smash Burgers // 139
Mini Sliders, Pulled Pork, Fried Onions, 
American Cheese

All-Beef Hot Dogs // 84
All-Beef Hot Dogs, Traditional Condiments

*Make it Vegan

Griddled Fresh Farm’s Sausage 
Sampler // 129
Sauteed Bell Peppers, Yellow Onions, 
Grain Mustard, Hoagie Rolls

  Vegetarian    Vegan    Avoiding Gluten

All à la carte items serve 6-8

Classic Sides
Roasted Cob Corn   // 59
Smokey Cilantro-Garlic Butter 

*Make it Vegan

Seasonal Grilled Vegetable 
Platter   // 69
Garlic Herb Oil

Truffle Mashed Potatoes   // 74
Grated Parmesan, Whipped Butter

Three Cheese Mac   // 79
Cavatappi Pasta, Three Cheese Sauce, 
Buttered Crumb Topping 

*Make it Vegan

THREE CHEESE MAC 



à la carte

Snacks
Artisan Pretzels   // 79
Salted Knots, Cinnamon Sugar Bites, 
Buttered Sticks, Spicy Mustard,  
Vanilla Icing

Potato Chips & Gourmet Dips   
  // 49
Kettle-Style Potato Chips, French Onion, 
Dill Pickle Dip

Salsa & Guacamole Sampler 
 // 69

Guacamole, Salsa Verde, Salsa Roja, 
Tortilla Chips 

Freshly Popped Popcorn   // 34

Popcorn Trio   // 89
Cheddar Cheese, Buttered, 
Old Fashion Caramel, Served in Souvenir 
Popcorn Buckets

Gluten-Friendly Basket  
  // 59

Baked Original Potato Chips, Smartfood 
White Cheddar Popcorn, Chewy 
Marshmallow Bar, Honduran Chocolate 
Manifesto Brownie, Lily’s Salted Caramel 
Milk Chocolate Bar

The Snack Attack   // 64
Snack Mix, Dry-Roasted Peanuts,  
Pretzel Twists, Kettle-Style Potato Chips

Dry-Roasted Peanuts // 24

Pretzel Twists // 24

Snack Mix // 24

  Vegetarian    Vegan    Avoiding Gluten

All à la carte items serve 6-8

CHIPS & GOURMET DIPS

Levy is just one call away and a Culinary or Premium Specialists Representative  
will gladly offer recommendations and/or honor special requests towards a gluten-free diet.

We are proud to provide an avoiding gluten menu for our guests and have taken tremendous strides to identify  
all forms of gluten and gluten derivatives in the foods we purchase or prepare in-house. However, we cannot be responsible 

 for individual reactions, or guarantee that there has been no cross-contamination. Our guests are encouraged  
to consider the information provided in light of their individual needs and requirements.

Avoiding Gluten, Vegan & Vegetarian
Farmer's Market 
Dips & Veggies    // 74
*Make it Vegan

Seasonal Fresh Fruit    // 79

Chilled Shrimp Cocktail   // 174

Open-Faced Caprese 
Flatbread   // 119
*Make it Vegan

Jalapeño Artichoke Dip    // 109

Chopped Vegetable Salad   // 99
*Make it Vegan

Strawberry Citrus Pecan   // 99 
*Make it Vegan

Char-Grilled Chicken Board   // 179

Black Angus Tomahawk   // 389

 Burger   // 129

Vegan Hot Dogs   // 84

Roasted Cob Corn   // 59 
*Make it Vegan

Seasonal Grilled Vegetable 
Platter   // 69

Truffle Mashed Potatoes   // 74

Three Cheese Mac   // 79 
*Make it Vegan

Lemon Tart    // 75



sweet spot

  Vegetarian    Vegan    Avoiding Gluten

Suite Sweets
Gourmet Cookies    // 79

Lemon Tart   // 75

Dessert Platter   // 99
Chef Selection of Gourmet Desserts

Dessert Jar Sampler   // 119
Crème Brûlée, Chocolate Cream, 
Lemon Sponge, Raspberry

Let Them Eat Cake!
All of our signature desserts can be packaged to take with you to enjoy after the event with your family and friends.

Chicago-Style Cheesecake   // 80 
Serves 10
Traditional Chicago-Style Cheesecake, 
Butter Cookie Crust

Red Velvet Cake   // 90  
Serves 12
Four-Layer Red Velvet, White Chocolate 
Cream Cheese Icing, Red Velvet Crumb, 
Chocolate Drizzle

Six Layer Carrot Cake   // 90  
Serves 14
Our Signature Layered Carrot Cake, 
Fresh Carrots, Nuts, Spices,  
Sweet Cream Cheese Icing,  
Toasted Coconut, Toasted Pecans

Peanut Butter & Chocolate 
Brownie Stack Cake   // 90  
Serves 14
Chocolate Cake, Layered Peanut Butter 
French Crème, Chocolate Brownies, 
Gourmet Peanut Butter Chips SIX LAYER CARROT CAKE

Our Famous Dessert Cart
You will know when the legendary dessert cart is nearby. Just listen for the ‘oohs’ and ‘ahs’ as your neighbors line up in enthusiastic 
anticipation of our signature dessert cart.

Signature Desserts  
• Six Layer Carrot Cake
• Rainbow Cake
• Red Velvet Cake
• Chocolate Paradis’ Cake
• Chicago-Style Cheesecake
• �Peanut Butter and Chocolate Brownie  

Stack Cake

Gourmet Dessert Bars  
• Rockslide Brownie
• Toffee Crunch Blondie
• Chewy Marshmallow Bar
• Honduran Chocolate Manifesto Brownie

Gourmet Cookies & Turtles  
• Chocolate Chunk
• Reese’s® Peanut Butter
• White and Milk Chocolate Turtles

Ice Cream Sundae Bar  
• Vanilla Ice Cream
• Caramel Sauce
• Chocolate Sauce
• Raspberry Sauce

Giant Taffy Apples  
• Peanut
• Loaded M&M’s®

Nostalgic Candies  
• Gummi® Bears
• Jelly Belly®
• Plain M&M’s®
• Peanut M&M’s®

Dark Chocolate Liqueur Cups  
• Baileys® Original Irish Cream
• DiSaronno® Amaretto
• Skrewball® Peanut Butter Whiskey
• Kahlúa®

GOURMET COOKIES

All desserts serve 6-8



Beer, Ales & Alternatives
Sold by the six-pack unless otherwise noted

Budweiser // 45

Budweiser Zero // 45

Bud Light // 45

Coors Light // 45

Michelob ULTRA // 50

Corona Extra // 50

Modelo Especial // 50

Blue Moon // 50

Goose Island IPA // 50

Stella Artois // 50

Redbridge   // 44

High Noon Vodka Seltzers // 54

High Noon Tequila Seltzers // 59

NUTRL Vodka Variety // 50 White Claw Variety // 50

White Wine
Sold by the bottle

REISLING

Chateau Ste. Michelle // 89

PINOT GRIGIO

Santa Margherita // 109

SAUVIGNON BLANC

Kim Crawford // 84

Stag’s Leap Winery // 149

 CHARDONNAY

Kendall-Jackson Vintner’s Reserve 
// 59

House of Brown // 69

Stag’s Leap Wine Cellars Karia // 109

SPARKLING / CHAMPAGNE 

La Marca Prosecco // 69

Sterling Vintner’s  
California Brut // 69

Fleur de Mer // 89

Veuve Cliquot // 289

Red Wine
Sold by the bottle

PINOT NOIR

Meiomi // 79

La Crema // 89

CABERNET SAUVIGNON

Josh Craftsman’s Collection // 79

Louis Martini // 104

JUSTIN // 104 

Caymus // 264

RED BLENDS 

Conundrum by Caymus // 119

The Prisoner // 159

beverages

  Vegetarian    Vegan    Avoiding Gluten

Ready-to-Drink Cocktails & Seltzers
Sold by the six-pack unless otherwise noted



Liquor
Sold by the xxx bottle unless otherwise noted

VODKA

Thatcher’s // 124

Tito’s Handmade // 204

Ketel One // 214 

GIN

Bombay Sapphire // 139

Hendrick’s // 179

RUM

Bacardí Superior // 104

Captain Morgan Spiced // 144 

TEQUILA & MEZCAL 

1800 Silver // 159

Patrón Silver // 189

Casamigos Blanco // 239

Casamigos Reposado // 244

Don Julio 1942 // 479

WHISKEY & BOURBON

Skrewball Peanut Butter // 139

Jack Daniel’s // 169

Copper Craft Blended // 169

Copper Craft Straight // 174

Copper Craft Rye // 174

Crown Royal // 174

Jameson Irish // 179

Maker’s Mark // 189

Woodford Reserve // 194 

SCOTCH

Johnnie Walker Black // 209

Macallan 12 // 239

COGNAC

Hennessy // 264

CORDIALS

Grand Marnier // 204

beverages

  Vegetarian    Vegan    Avoiding Gluten

OLD FASHIONED

Chill
Sold by the six pack unless otherwise noted

SOFT DRINKS

Diet Pepsi // 22

Pepsi // 22

Pepsi Zero Sugar // 22

MTN Dew // 22

Mug Root Beer // 22

Starry // 22

JUICES

Cranberry // 29 

Orange // 29

Pineapple // 29

WATER

Aquafina // 28

SPARKLING

San Pellegrino // 36

TEAS, LEMONADE & MORE

Pure Leaf Sweet Tea // 28

Pure Leaf Unsweet Tea // 28

Dole Lemonade // 28

Gatorade // 30

MISCELLANEOUS BEVERAGES

Fresh-Roasted Regular Coffee // 25

Fresh-Roasted  
Decaffeinated Coffee // 25

Hot Chocolate // 25

BAR SUPPLIES

Lemons and Limes // 15 

Club Soda // 24 

Tonic Water // 24 

Ginger Ale // 24 

Ownes Cucumber Mint // 29

Owens Ginger Beer // 29

Owens Margarita Mix // 29

Owens Ruby Red Rio // 29




