
SUITE MENU

  VEGAN      VEGETARIAN     PLANT BASED     AVOIDING GLUTEN

2025-2026



P A C K A G E S

MVP

DORITOS® COOL RANCH FLAVORED TORTILLA CHIPS  

PRETZELS  

FRESH POPPED POPCORN    

MEDITERRANEAN SPREADS 
SEASONAL VEGETABLES, TZATZIKI, WHIPPED FETA SPREAD, GARLIC HUMMUS, 

MARINATED OLIVES
RANCH DRESSING, GRILLED NAAN

KETTLE POTATO CHIPS & DIPS        
FRENCH ONION, ROASTED GARLIC PARMESAN, DILL PICKLE DIP

CLASSIC CAESAR SALAD 
ROMAINE HEARTS, CAESAR DRESSING, PARMESAN CHEESE, GARLIC CROUTONS

SEASONAL FRESH FRUIT                   

THREE CHEESE MAC    
CAVATAPPI PASTA, THREE CHEESE SAUCE, GARLIC BREAD CRUMBS

SMOKED BUFFALO CHICKEN SANDWICHES (BUILD YOUR OWN)
GREEN ONION SLAW, SWEET  BREAD ROLLS

THE SUITE LIFE
92.95 PER PERSON
FOR A MINIMUM OF 12 GUESTS

62.95 PER PERSON
FOR A MINIMUM OF 12 GUESTS

DORITOS® COOL RANCH FLAVORED TORTILLA CHIPS  

PRETZELS    

FRESH POPPED POPCORN    

TAPAS BOARD
ALBONDIGAS EN SALSA, SPANISH CHEESES, CURED MEATS, MARINATED 
OLIVES, CRACKERS, QUINCE PRESERVES, ARTISANAL BREADS

BABY ARTICHOKES & GREEN BEAN SALADS       
HEIRLOOM TOMATOES, PEAS, ROASTED CARROTS, CITRUS VINAIGRETTE

UPPER CRUST FLATBREADS
•	 SUNDRIED TOMATOES & RAPPINI
•	 GRILLED SHRIMP & FRESH PESTO

      
STEAK FRITES

AGED RIBEYE, MALDON SALT, CREAMY HORSERADISH, SIGNATURE STEAK 
SAUCE, WEDGE POTATOES, GRILLED ASPARAGUS

HOUSE MADE PASTAS
•	 LEMON CHICKEN: ROASTED GARLIC, BASIL, OVEN DRIED TOMATOES
•	 PUMPKIN: SHAVED PARMESAN CHEESE, SEASONAL GRILLED 

VEGETABLES

THE 213 PACKAGE
74.95 PER PERSON
FOR A MINIMUM OF 12 GUESTS

DORITOS® COOL RANCH FLAVORED TORTILLA CHIPS  

PRETZELS    

FRESH POPPED POPCORN  

BABY ICEBERG & RADICCHIO SALAD 
FARMHOUSE WHITE CHEDDAR, RED ONION, CHEERY TOMATO
GREEN GODDESS RANCH

CHICKEN MILANESA TORTA      
CRISPY HANDBREADED CHICKEN, AVOCADO, PICKELED RED ONION
GARLIC BLACK BEAN SPREAD, TOMATO, CHIPOTLE AIOLI ON BUTTER BRIOCHE

CODIGO 1530 TEQUILA LIME MARINATED SHRIMP COCKTAIL
CHARGRILED, CHILLED, SERVED WITH TRADITIONAL COCKTAIL SAUCE & HATCH 
CHILI TAJIN DIP

PUB BOARD
LOCALLY SOURCED SAUSAGES, WHOLE GRAIN MUSTARD SAUCE
HOUSE MADE PIMENTO CHEESE, PEPPERS & ONIONS, PRETZEL BREAD

MINI BIRRIA TOSTADAS (BUILD YOUR OWN)
SHORT RIB BIRRIA, QUESO FRESCO, CILANTRO, ONIONS, CREMA
SALSA FRESCA & PICKLED LOCAL CHILIS

FOR A MINIMUM OF  12  GUESTS 

P A C K A G E  U P G R A D E S

PACKAGE ORDER REQUIRED

ALL BEEF HOT DOGS & CHICKEN TENDERS 
+21.95 PER PERSON

SERVED WITH TRADITIONAL HOT DOG CONDIMENTS AND RANCH DRESSING

SMASH BURGER DUOS    
+15.95 PER PERSON

•	 BACON AVOCADO, JALAPENO JAM, CHEESE

•	 CLASSIC WITH AMERICAN CHEESE & SECRET SAUCE

CRISPY CHICKEN WINGS 2 WAYS 
+21.95 PER PERSON

HOUSE MADE SPICY BUFFALO AND MEMPHIS DRY RUB 
CARROT STICKS, RANCH

FRESH BROTHERS PIZZA  
+20.95 PER PERSON

FRESH BROTHERS NEAPOLITAN STYLE PIZZA, HALF CHEESE, HALF PEPPERONI 
DELIVERED AFTER START OF THE EVENT

T H E  L I T E  L U X E  M E N U
ELEVATED EATS, MADE FOR LESS SEATS

FOR A MINIMUM OF 6 GUESTS

ALL BEEF HOTDOGS | 16.95
ALL-BEEF HOT DOGS, TRADITIONAL CONDIMENTS, KETTLE STYLE CHIPS

THREE CHEESE MAC  | 12.95
CAVATAPPI PASTA, THREE CHEESE SAUCE, GARLIC BREAD CRUMBS

CHOPPED VEGETABLE SALAD   | 13.95 
ROMAINE, SPINACH, SEASONAL VEGETABLES, OLIVES, ARTICHOKES
GORGONZOLA CHEESE, RED WINE VINAIGRETTE

CRISPY BONELESS CHICKEN BITES DUO  | 17.95 
SPICY BUFFALO SAUCE AND SWEET & SMOKY JAMESON WHISKEY BARBEQUE SAUCE 
SERVED ON THE SIDE

QUESADILLA DUO  | 22.95 
•	 CARNE ASADA

CARAMELIZED ONION, POBLANO PEPPERS, JACK CHEESE

•	 GRILLED LIME CHICKEN
OAXACA CHEESE, GRILLED PEPPERS

WE ARE PROUD TO SERVE  FRESH 
PRODUCE FROM MELISSA’S

  VEGAN      VEGETARIAN     PLANT BASED     AVOIDING GLUTEN



A  L A  C A R T E

WARM APPETIZERS

CRISPY BONELESS CHICKEN BITES DUO  | 17.95
SPICY BUFFALO SAUCE AND SWEET & SMOKY JAMESON WHISKEY BARBEQUE SAUCES 
SERVED ON THE SIDE

QUESADILLA DUO   | 22.95 
•	 CARNE ASADA

CARAMELIZED ONION, POBLANO PEPPERS, JACK CHEESE

•	 GRILLED LIME CHICKEN
OAXACA CHEESE, GRILLED PEPPERS

CHICKEN WING DUO | 20.95 
SERVED TWO WAYS- SPICY BUFFALO & MEMPHIS DRY RUB. CARROT STICKS & RANCH DIP

JALAPENO QUESO DIP   | 19.95  
WARM LAYERED DIP-CHARRO BEANS, WHITE QUESO, CHORIZO, ROASTED CORN 
PICO DE GALLO & WARM FLOUR TORTILLAS

LOADED NACHO BAR   | 15.95 
BEEF CHILI, NACHO CHEESE, SOUR CREAM, GUACAMOLE, PICO DE GALLO
SANTITAS® WHITE CORN TORTILLA CHIPS  
• ADD POLLO ASADO +4.00 PER PERSON
• ADD CARNE ASADA +5.00 PER PERSON

PER PERSON, FOR A MINIMUM OF 12 GUESTS UNLESS OTHERWISE NOTED

BIG MOZZ BITES   | 11.95 
CRISPY BREADED MOZZARELLA BITES, PARMESAN, HERBED MARINARA

CHICKEN TENDERS SMASH KITCHEN SAUCE ZONE   | 28.95   
CRISPY CHICKEN TENDERS SERVED WITH SMASH KITCHEN’S AMERICAN 

STYLE BBQ SAUCE, SPICY MAYO, HOT HONEY KETCHUP

ADD RANCH DIPPING SAUCE +7 PER ORDER

ENTREES | BOARDS

GREENS
CHOPPED VEGETABLE SALAD       | 13.95 

ROMAINE, SPINACH, SEASONAL VEGETABLES, OLIVES, ARTICHOKES
GORGONZOLA CHEESE, RED WINE VINAIGRETTE 

KOREAN FRIED CHICKEN SALAD | 14.95 
SLICED FRIED CHICKEN TOSSED IN KOREAN SWEET & SOUR SAUCE

RICE NOODLES, SHREDDED CABBAGE, GRILLED GREEN ONION
TOSSED IN SESAME KIMCHI DRESSING

CILIEGINE TOMATO AND CUCUMBER SALAD   | 13.95 
BASIL MARINATED CILIEGINE MOZZARELLA, CHERRY TOMATOES 

ENGLISH CUCUMBERS, BALSAMIC DRIZZLE

CLASSIC CAESAR SALAD | 15.95 
ROMAINE HEARTS, CAESAR DRESSING, PARMESAN CHEESE, GARLIC CROUTONS

 * GRILLED CHICKEN +5 PER  PERSON

 * GRILLED STEAK +6 PER  PERSON

STEAKHOUSE CHILLED BEEF TENDERLOIN  | 23.95 
BLACK PEPPER SEARED & CHILLED TENDERLOIN, RED ONIONS, TOMATOES
BLUE CHEESE CRUMBLES, GIARDINIERA, HORSERADISH SAUCE
DIJON MUSTARD, ARUGULA, MINI ROLLS 

TACOS & TOSTADAS   | 21.95 
•	 CITRUS LIME CARNE ASADA, PICKLED RED ONIONS
•	 POLLO ASADO, COTIJA CHEESE
•	 CHARRO BEANS, SALSA VERDE, MEXICAN CREMA, FLOUR TORTILLAS, CORN 

TOSTADAS

HERBED BUTTERED PAPPARDELLE | 13.95 

GREAT WITH OUR WHISKEY SHORT RIBS!

THREE CHEESE MAC  | 12.95 

CAVATAPPI PASTA, THREE CHEESE SAUCE & GARLIC BREAD CRUMBS

 TRI-COLORED CARROTS VICHY & SESAME GREEN BEANS    | 12.95 

CLASSIC SIDES

CHEF ATTENDANT FEE 325 / CARTS ARE 1 HOUR SERVICE

C H E F  A C T I O N  C A R T S

EACH MONTH, A SPECIALTY CHEF ACTION CART WILL BE 

FEATURED IN OUR SUITES, SHOWCASING UNIQUE FLAVORS 

AND SEASONAL OFFERINGS. QUANTITIES ARE LIMITED AND 

AVAILABLE ON A FIRST-COME, FIRST-SERVED BASIS AT EACH 

EVENT. 

 

TO LEARN MORE OR SECURE THIS MONTH’S CHEF ACTION 

CART, PLEASE CONTACT YOUR PREMIUM GUEST RELATIONS 

REPRESENTATIVE.

COOL APPETIZERS

LOCAL CHEESE & SALUMI  BOARD |  19.95
HAND-CUT CHEESES, SLICED MEATS, ARTISAN AL CHUTNEYS, MUSTARDS, LOCAL HONEY
SLICED BAGUETTES  

MEDITERRANEAN SPREADS   | 19.95 
SEASONAL VEGETABLES, TZATZIKI, WHIPPED FETA SPREAD, GARLIC HUMMUS, MARINATED 
OLIVES, RANCH DRESSING, GRILLED NAAN 

SEASONAL FRESH FRUIT    | 15.50

PACIFIC FRESH SUSHI & SASHIMI PLATTER | 37.95
TUNA, YELLOWTAIL & SNAPPER SASHIMI, CALI & VEGGIE ROLLS
TRADITIONAL ACCOMPANIMENTS

CHEF CURATED GUACAMOLE BAR   | 21.95
JALAPENO, RED ONION, SMOKED BACON, CHORIZO, MARINATED SHRIMP
DICED TOMATO, COTIJA CHEESE, CILANTRO, LIMES WEDGES 

LIME MARINATED SHRIMP COCKTAIL | 21.95

CHARGRILED, CHILLED, SERVED WITH TRADITIONAL COCKTAIL 
SAUCE & HATCH CHILI TAJIN DIP

UPGRADE

 * CHARRED TEQUILA LIME SHRIMP +8 PER  PERSON

TEQUILA LIME FIRE-GRILLED CHICKEN  | 20.95 

SERVED WITH SEASONED CHARRO BEANS, GRILLED CALABACITAS 
WARM FLOUR TORTILLAS

WE ARE PROUD TO SERVE  FRESH 
PRODUCE FROM MELISSA’S

JAMESON WHISKEY GLAZED SHORT RIBS   | 35.95
CHAR-GRILLED WITH HORSERADISH CREAM & CRISPY ONIONS

GOES GREAT WITH THE HERB BUTTERED PARPADELLE
 UNDER CLASSIC SIDES!



A  L A  C A R T E
SANDWICHES | SLIDERS | SAUSAGES

MEATBALL SLIDERS  | 19.95 
MARINARA SAUCE, BRIOCHE BUNS, PARMESAN CHEESE

ALL BEEF HOTDOGS  | 16.95 
ALL-BEEF HOT DOGS, TRADITIONAL CONDIMENTS, KETTLE-STYLE POTATO 
CHIPS

THE AUTHENTIC  | 17.95 
TURKEY, HAM, CHEDDAR, SWISS, LETTUCE, TOMATOES, RED ONIONS
LOUIE DRESSING, BAGUETTE 

SMOKED PORK SANDWICHES   | 20.95 
SMOKED BARBECUE PORK, OUR HOUSE-MADE BARBECUE SAUCE, COLESLAW 
SWEET BREAD ROLLS

 SMASH BURGER DUO   | 17.95 
•	 BACON, AVOCADO, JALAPENO JAM, CHEESE

•	 CLASSIC WITH AMERICAN CHEESE & SECRET SAUCE

HAM & SWISS  | 15.95 
MUSTARD BUTTER, BAGUETTE 

ROAST BEEF  | 16.95  
GARLIC HORSERADISH AIOLI, ARUGULA, MALDON 

SALT, BAGUETTE 

ROASTED TURKEY | 17.95 
APRICOT GINGER CHUTNEY, HAVARTI CHEESE, BAGUETTE

 | |  T H E  W A L K I N G  S T I C K S  | |
A VARIETY OF BAGUETTE SANDWICHES

SEASON PRETZEL STICKS & DIP    | 10.95  

SALSA & GUAC SAMPLER     | 8.95  
FRESH GUACAMOLE, GREEN & RED FIRE ROASTED MOLCAJETE 
SALSA SANTITAS® WHITE CORN TORTILLA CHIPS

SNACK ATTACK     | 8.00
AN ASSORTMENT OF DRY ROASTED PEANUTS, SNACK MIX, PRETZEL TWISTS
LAY’S® KETTLE COOKED ORIGINAL POTATO CHIPS  

KETTLE POTATO CHIPS & DIPS    | 7.95  
DIP TRIO-FRENCH ONION, GARLIC PARMESAN, DILL PICKLE 

POPPED POPCORN     | 8.00  

DRY-ROASTED PEANUTS    | 19.50 PER ORDER  

SNACK MIX   | 20.95 PER ORDER  

PRETZEL TWISTS    | 16.95 PER ORDER  

SNACKS

LA’S VERY OWN WETZEL’S PRETZELS  | 145 PER ORDER 
(ALL ORDERS DELIVERED AFTER THE START OF YOUR EVENT TO ENSURE PEAK FRESHNESS)  

SERVED WITH CHEESE AND CARAMEL DIPPING SAUCE  

• WETZEL’S ORIGINAL (6)  

• SINFUL CINNAMON® (6)  

 BETTER BALANCE PLANT BASED HOT DOGS   | 17.95 PER PERSON
TRADITIONAL CONDIMENTS, KETTLE-STYLE POTATO CHIPS

BETTER BALANCE PLANT MINI SLIDERSS    | 13.95 PER PERSON
CHAR-GRILLED PLANT BASED BURGER, LEAF LETTUCE
VINE-RIPENED TOMATOES CHEDDAR CHEESE, CHIPOTLE LIME AIOLI, MINI BUN

BETTER BALANCE PLANT BASED QUESADILLA DUO    | 23.95 PER PERSON
•	 PLANT BASED BEEF, VEGAN CHEESE, CARAMALIZED 

ONION, ROASTED POBLANO
•	 BUTTERNUT SQUASH, ROASTED PORTOBELLO MUSHROOM VEGAN CHEESE

BETTER BALANCE CHICKEN NUGETS     | 21.95 PER PERSON
SERVED WITH VEGAN RANCH AND SMASH KITCHEN’S AMERICAN BBQ SAUCE

CRAFTED WITH BETTER BALANCE PLANT-BASED INGREDIENTS

WE ARE PROUD TO SERVE  FRESH 
PRODUCE FROM MELISSA’S



-LET THEM EAT CAKE-

S W E E T  S P O T 

O U R  F A M O U S  D E S S E R T  C A R T

 VEGAN     VEGETARIAN    PLANT BASED     AVOIDING GLUTEN

CHICAGO-STYLE CHEESECAKE     115  SERVES 10 
TRADITIONAL CHICAGO-STYLE CHEESECAKE, BUTTER COOKIE CRUST 

RED VELVET CAKE     150  SERVES 12
FOUR-LAYER RED VELVET, WHITE CHOCOLATE CREAM CHEESE ICING
RED VELVET CRUMB, CHOCOLATE DRIZZLE 

RAINBOW CAKE     145 SERVES 12 
COLORFUL FIVE-LAYERED SPONGE CAKE, BUTTERCREAM FROSTING  

SIX LAYER CARROT CAKE    140  SERVES 14 
OUR SIGNATURE LAYERED CARROT CAKE, FRESH 
CARROTS, NUTS, SPICESSWEET CREAM CHEESE ICING

TOASTED COCONUT, TOASTED PECANS 

CHOCOLATE PARADIS’ CAKE     145  SERVES 12 
RICH CHOCOLATE GÉNOISE, LAYERED CHOCOLATE GANACHE, CANDIED 
TOFFEE  

LEMON MERINGUE CAKE      150  SERVES 14
5 LAYER LEMON CAKE, LEMON CURD, VANILLA ICING, SOUR LEMON 
BARK, TOASTED MINI MARSHMALLOWS 

SUITE SWEETS     17.95 PER PERSON
GOURMET COOKUES AND BROWNIES

SIGNATURE DESSERTS  
SIX LAYER CARROT CAKE, RAINBOW CAKE, RED VELVET CAKE, CHOCOLATE PARADIS’ 
CAKE, CHICAGO-STYLE CHEESECAKE, LEMON MERINGUE CAKE 

 

GOURMET DESSERT BARS  
ROCKSLIDE BROWNIE, TOFFEE CRUNCH BLONDIE, CHEWY MARSHMALLOW BAR, 
HONDURAN CHOCOLATE MANIFESTO BROWNIE  

 

GOURMET COOKIES AND TURTLES  
CHOCOLATE CHUNK, REESE’S® PEANUT BUTTER, TRIPLE CHOCOLATE CHUNK
WHITE & MILK CHOCOLATE TURTLES 

 

GIANT TAFFY APPLES  
PEANUT, LOADED M&M’S® 

 

NOSTALGIC CANDIES  
GUMMI® BEARS, JELLY BELLY®, MALTED MILK BALLS, PEANUT M&M’S®, PLAIN M&M’S® 

 

DARK CHOCOLATE LIQUEUR CUPS   
BAILEYS® ORIGINAL IRISH CREAM, SKREWBALL® PEANUT BUTTER WHISKEY, KAHLÚA® 

 

C E L E B R A T I O N  P A C K A G E S 
MAKE  YOUR SPECIAL MOMENTS EVEN MORE MEMORABLE WITH 

OUR CUSTOMIZABLE  CELEBRATION PACKAGES. 

FROM BIRTHDAYS TO ANNIVERSARIES

OR ANY OCCASION WORTH TOASTING.

WE CAN DESIGN A PERSONALIZED CAKE OR DESSERT TO 

SWEETEN THE EXPERIENCE. 

PLEASE NOTE: 

PACKAGES ARE AVAILABLE AT AN ADDITIONAL COST AND 

REQUIRE AT LEAST A 7 BUSINESS DAY ADVANCE NOTICE.

INSOMANIA COOKIES BOX
(ALL ORDERS DELIVERED AFTER THE START OF YOUR EVENT TO ENSURE PEAK FRESHNESS)  

A NEW CRYPTO.COM ARENA SWEET CRAVING

• 12 PACK OF COOKIES 75.00

• 24 PACK OF COOKIES 150.00



- B E E R S -

- C R A F T  B E E R S  &  S P I K E D  S E L T Z E R -

B E V E R A G E S 

B E E R  B U N D L E S

BUD LIGHT, LAGER 					     45
BUDWEISER, AMERICAN LAGER 				   45 
CORONA PREMIER, LIGHT MEXICAN LAGER 		  54
CORONA EXTRA, MEXICAN LAGER			   54 
MILLER LITE, LAGER					     47

MICHELOB ULTRA, LAGER					     53
MICHELOB ULTRA ZERO (NON-ALCOHOLIC) 			  45
ESTRELLA JALISCO, MEXICAN PILSNER  			   56
STELLA ARTOIS, EURO PALE ALE				    58

GOLDEN ROAD RIDE ON, WEST COAST IPA 		  67
GOLDEN ROAD RIDE ON, 10 HOP HAZY IPA		  67
STONE IPA, AMERICAN IPA				    67
STONE DELICIOUS HAZY IPA				    67

GOLDEN ROAD MANGO CART, WHEAT ALE		  67
KONA BIG WAVE, GOLDEN ALE 				    64
ELYSIAN SPACE DUST, IPA				    68
BUD LIGHT SELTZER BLACK CHERRY			   67

L I Q U O R
VODKA

ABSOLUT 140

ABSOLUT CITRON 140

ABSOLUT MANDARIN 140

ABSOLUT WILD BERRI 140

SCOTCH
THE GLENLIVET COGNAC CASK 14 YEAR (750ML) 170 

THE GLENLIVET FOUNDERS RESERVE (750ML) 202

CHIVAS REGAL 12 YEAR 232

MACALLAN 12 YEAR (750ML) 450

LIQUEURS
LILLET BLANC (750ML) 109

RUMCHATA (750ML) 138

KAHLÚA 170

ITALICUS ROSOLIO BERGAMOTTO (750ML) 180

BAILEY’S IRISH CREAM 199

GIN
BEEFEATER 129

BOMBAY SAPPHIRE 215

MONKEY 47   395

 

WHISKEY 
  SKREWBALL PEANUT BUTTER WHISKEY 159

JAMESON ORANGE  179 

JAMESON IRISH 191 

MAKER’S MARK 207

JAMESON BLACK BARREL 225

TOKI SUNTORY JAPANESE WHISKEY (750ML) 255

JEFFERSON’S STRAIGHT BOURBON (750ML) 287

REDBREAST 12YR IRISH WHISKEY (750ML) 290

JEFFERSON’S OCEAN “AGED AT SEA” (750ML) 368

COGNAC
MARTELL VS SINGLE DISTILLERY 305

MARTELL BLUE SWIFT (750ML) 315

MARTELL CORDON BLEU 340

MARTELL XO (750ML) 980

, 

CRAFT MULE YOUR WAY | 255 PER KEG
CRAFT GINGER + LIME AND YOUR CHOICE OF SPIRIT: 

 
•	 ABSOLUT VODKA

•	 CÓDIGO 1530 BLANCO TEQUILA

•	 JAMESON BLACK BARREL WHISKEY

10-12 SERVINGS PER KEG

BOTTLES ARE 1 LITERS UNLESS OTHERWISE NOTED

TEQUILA
DEL MAGUUEY VIDA MEZCAL 195

CÓDIGO 1530 BLANCO 268

CÓDIGO  1530 ROSA 325

CINCORO BLANCO (750ML) 375

CÓDIGO  1530 REPOSADO 400

CINCORO REPOSADO (750ML) 400

CÓDIGO  1530 AÑEJO (750ML) 540

CINCORO AÑEJO (750ML) 580

CÓDIGO 1530 CRISTALINO (750ML) 616

CLASE AZUL AÑEJO  (750ML) 1955

CLASE AZUL ULTRA  (750ML) 6999

RUM
MALIBU 125

BACARDI SUPERIOR 130

CAPTAIN MORGAN SPICED 135

BACARDI 8 200

C A N N E D  C O C K T A I L S

THE AMERICAN PACK | 55 PER BUNDLE

(2) BUD LIGHT, LAGER (2) MICHELOB ULTRA, LAGER 

(2) BUD LIGHT SELTZER - BLACK CHERRY HARD  

THE GOLDEN ROAD | 65 PER BUNDLE

(2) GOLDEN ROAD RIDE ON, WEST COAST IPA 

(2) GOLDEN ROAD RIDE ON, 10 HOP HAZY IPA 

(2) GOLDEN ROAD MANGO CART, WHEAT ALE

CRAFT TRIO | 71 PER BUNDLE

(2) STONE, AMERICAN IPA 

(2) STONE DELICIOUS HAZY, IPA 

(2) KONA BIG WAVE, GOLDEN ALE

JAMESON GINGER & LIME (4 PACK)				    55

JAMESON ORANGE SPRITZ (4 PACK)				    55

ABSOLUT OCEAN SPRAY GRAPEFRUIT (4 PACK)		  55 

ABSOLUT BERRY VODKARITA 4 PACK)				    55

MALIBU PIÑA COLADA (4 PACK)					     55

MALIBU STRAWBERRY DAQUIRI (4 PACK)			   54

6 PACKS UNLESS OTHERWISE NOTED

CRYPTO.COM ARENA’S OFFICIAL NEW COCKTAIL! 
SIP THE SUNSET, SAVOR THE MOMENT

GOLDEN HOUR | 229.95
ABSOLUT VODKA, MANGO JUICE, AGAVE NECTAR

T H E  M A R G A R I T A  C O L L E C T I O N 

PREMIER  MARGARITA (AVAILABLE SKINNY)

CÓDIGO 1530 BLANCO TEQUILA, ORANGE LIQUEUR
FRESH LIME JUICE � | 255 PER KEG

SPICY WATERMELON MARGARITA 
CÓDIGO 1530 ROSA TEQUILA, CRAFT WATERMELON 
HABANERO MIX | 288 PER KEG

TROPICAL GOLD MARGARITA 
CÓDIGO 1530 BLANCO TEQUILA, CRAFT PINEAPPLE 
AGAVE MIX | 260 PER KEG

 C R A F T  C O C K T A I L  K E G S



-PINOT NOIR-
KENWOOD SIX RIDGES, RUSSIAN RIVER 83

MEIOMI, CALIFORNIA COAST 86

LA CREMA, SONOMA COUNTY 105

BELLE GLOS ‘CLARK & TELPHONE’ STA MARIA 130

FLOWERS, SONOMA 190

-MERLOT-
MURPHY GOODE, ALEXANDER VALLEY 71

SWANSON, NAPA VALLEY  105

EMMOLO BY CAYMUS, NAPA VALLEY 185

-CABERNET SAUVIGNON-
KENWOOD, SONOMA 79

KENWOOD SIX RIDGES, RUSSIAN RIVER 99

KENDALL JACKSON NBA EDITION, SONOMA COUNTY 115

QUILT, NAPA VALLEY 117

KENWOOD JACK LONDON, SONOMA 127

THE CALLING, ALEXANDER VALLEY 130

FAUST, NAPA VALLEY 195

SILVER OAK, ALEXANDER VALLEY 312

CAYMUS,  NAPA VALLEY (1 LITER) 345

-BUBBLY-
MUMM SPARKLING BRUT, CALIFORNIA 99

MUMM SPARKLING ROSE, CALIFORNIA 105

GH MUMM GRAND CORDON, BRUT, REIMS 159

GH MUMM GRAND CORDON ROSE, REIMS 218

PERRIER JOUËT, GRAND BRUT, EPERNAY 267

PERRIER JOUËT, BLASON ROSÉ, EPERNAY 320

PERRIER JOUËT BELLE ÉPOQUE, BRUT, EPERNAY 725

PERRIER JOUËT BELLE ÉPOQUE ROSE, EPERNAY 920

ARMAND DE BRIGNAC ACE OF SPADES, BRUT, REIMS 975

-CHARDONNAY-
KENWOOD, SONOMA 69

HOUSE OF BROWN, LODI CALIFORNIA 86                                   

KENWOOD SIX RIDGES, RUSSIAN RIVER  90    

LA CREMA, RUSSIAN RIVER 94 

SONOMA-CUTRER RUSSIAN RIVER RANCHES, SONOMA 98

KENDALL JACKSON NBA EDITION, MONTEREY COUNTY 115

STAG’S LEAP ‘ KARIA’, NAPA VALLEY 115

BREWER CLIFTON, STA RITA HILLS 170

-INTERESTING WHITES-
CHATEAU STE. MICHELLE, RIESLING, WASHINGTON 61

SANTA MARGHERITA, PINOT GRIGIO, ALTO ADIGE 95

P A R T Y  S T A R T E R S

COCA-COLA SLIM CAN (6-PACK)

SPRITE SLIM CAN (6-PACK)

DIET COKE (6-PACK)

GINGER ALE (6-PACK)

CRAN-APPLE (3-PACK)

DASANI WATER (6-PACK)

TOPO CHICO SABORES(4-PACK)

•	 TROPICAL MANGO (2)

•	 RASPBERRY LEMON (2)

BUBBLES & WINE BUNDLE ALL STAR  PACKAGEZERO PROOF PACK

ABSOLUT VODKA (1-BOTTLE)

JAMESON IRISH WHISKEY (1-BOTTLE)

CÓDIGO 1530 BLANCO TEQUILA (1-BOTTLE)

KENWOOD CHARDONNAY (1-BOTTLE)

ST. MARGUERITE “FANTASTIQUE”, COTES DE 

PROVENCE (1-BOTTLE)

BUD LIGHT (6-PACK)

ESTRELLA JALISCO, MEXICAN PILSNER (6-PACK)

COCA-COLA (6-PACK)              

SPRITE (6-PACK)                          

DIET COKE (6-PACK)

CLUB SODA (6-PACK)

TONIC WATER (6-PACK)              

CRAFT GINGER BEER + LIME MIX  (1-BOTTLE)

CRANBERRY JUICE (1-CARAFE)                          

DASANI WATER (6-PACK)

C H I L L

-SAUVIGNON BLANC-
KENWOOD, SONOMA 69

JUSTIN, CENTRAL COAST  71

CROSSINGS, MARLBOROUGH 70

KENDALL JACKSON NBA EDITION, LAKE COUNTY 95

-STILL ROSÉ-
ST. MARGUERITE “SYMPHONIE”, COTES DE PROVENCE  99

ST. MARGUERITE “FANTASTIQUE”, COTES DE PROVENCE  185

-INTERESTING REDS-
KENWOOD, ZINFANDEL, SONOMA 59              

SALDO BY THE PRISONER WINE CO., ZINFANDEL, CALIFORNIA 105

CONUNDRUM, RED BLEND, CALIFORNIA 110

THE PRISONER, RED BLEND, CALIFORNIA 165

ALEKSANDER BORDEAUX BLEND, PASO ROBLES 195 

JUSTIN ISOSCOLES, RED BLEND, PASO ROBLES  200 

ALEKSANDER RESERVE, RED BLEND PASO ROBLES 275     

1200

(PLEASE NO SUBSTITUTIONS)

250

SERVED IN (6) PACKS, UNLESS OTHERWISE NOTED

275

ENJOY YOUR VERY OWN ESPRESSO IN YOUR SUITE 

FOR THE DURATION OF YOUR EVENT

130
(1) ESPRESSO MACHINE

(12) ASSORTED ESPRESSO PODS
CREAM, SUGAR & SWEETENER

ADDITIONAL (12) PODS +50

ESSPRESSO MARTINI BUNDLE
+305

(1) ABSOLUT VODKA

(1) KAHLUA COFFEE LIQUEUR

COFFEE SERVICE-SOFT DRINKS-

CHERRY COKE 30
DIET COKE 30
SEAGRAM’S GINGER ALE 30

-WATER-
DASANI BOTTLED WATER 38

smartwater (4-PACK)  42

smartwater alkaline (4-PACK) 43

VITAMINWATER (4-PACK)   42

TOPO CHICO SPARKLING MINERAL WATER (4-PACK) 55

TOPO CHICO  LIME (4-PACK) 55

TOPO CHICO SABORES (4-PACK) 58
•	 TROPICAL MANGO
•	 RASPBERRY LEMON

-MIXERS & JUICE-
BLOODY MARY MIX (1-BOTTLE) 17

CLUB SODA 28

CRANBERRY JUICE (1) 32OZ  17

ORANGE JUICE  (1) 32OZ  17

GRAPEFRUIT JUICE (1) 32OZ  17

PINEAPPLE JUICE (1) 32OZ 17

MONSTER ENERGY (4-PACK) 55

MONSTER ENERGY ZERO ULTRA (4-PACK) 57

CRANBERRY APPLE JUICE (3-PACK) 30

TONIC WATER 29

CRAFT GINGER BEER + LIME MIX (1-BOTTLE) 31

CRAFT MARGARITA MIX (1-BOTTLE)  31

CRAFT SKINNY MARGARITA MIX (1-BOTTLE)  31

•	 LUXARDO  CHERRIES •	 LIMES•	 LEMONS•	 OLIVES •	 ORANGES
50

GARNISH SET 

W I N E  &  M O R E 

COCA-COLA |33 
SPRITE 30
COKE ZERO SUGAR 30

NEW SLIM CANS!

MUMM, BRUT, CALIFORNIA (SPARKLING)

KENWOOD CHARDONNAY, SONOMA
JUSTIN SAUVIGNON BLANC, CENTRAL COAST
KENWOOD CABERNET SAUVIGNON, SONOMA



T H E S C O O P 

THE BEVERAGE RESTOCK PROGRAM IS THE MOST CONVENIENT WAY FOR YOU TO ENSURE YOUR SUITE HAS BEVERAGES AVAILABLE UPON ARRIVAL. AFTER 

EACH EVENT, OUR LUXURY SUITE STAFF WILL ASSESS WHAT WAS CONSUMED DURING THE EVENT AND WILL REPLENISH THE BEVERAGES ACCORDINGLY. 

THE CHARGE FOR THE RESTOCKED BEVERAGES WILL BE ADDED TO YOUR BILL.​

RECOMMENDED BEVERAGE RESTOCK PAR​
(1) NESPRESSO MACHINE (12) ASSORTED PODS

(1) BOTTLE EACH OF WHISKEY OR BOURBON, VODKA, RUM AND TEQUILA​

(2) SIX-PACKS EACH OF COCA-COLA AND DIET COKE​

(2) SIX-PACK EACH OF SPRITE, BOTTLED WATER

(2) BOTTLES OF RED WINE AND WHITE WINE​

(1) BOTTLE OF SPARKLING WINE​

(4) SIX-PACKS OF BEER: (2) DOMESTIC, (2) IMPORT & (1) CRAFT​

(1) THREE-PACK OF ORANGE, CRANBERRY OR GRAPEFRUIT JUICE​

(1) BOTTLE OF BLOODY MARY MIX AND MARGARITA MIX​

IF YOU WOULD LIKE TO PARTICIPATE IN THE BEVERAGE RESTOCK PROGRAM, PLEASE CONTACT YOUR GUEST RELATIONS MANAGER AT (213) 742-7460 AND 

THEY CAN HELP YOU MAKE YOUR SELECTIONS.​

B E V E R A G E  R E P L E N I S H M E N T
AVAILABLE FOR LEASED SUITES ONLY

HOURS OF OPERATION​
THE GUEST RELATIONS DEPARTMENT IS AVAILABLE FROM 9:00 A.M. TO 5:00 P.M. PST 

MONDAY THROUGH FRIDAY, TO ASSIST YOU IN YOUR FOOD AND BEVERAGE 

SELECTIONS.

TO REACH A REPRESENTATIVE, DIAL: (213) 742-7460 OR EMAIL US

caluxsuites@levyrestaurants.com​

QUICK REFERENCE LIST​
LEVY GUEST RELATIONS MANAGER: (213) 742-7460 

EMAIL: CALUXSUITES@LEVYRESTAURANTS.COM​

CRYPTO.COM ARENA LICENSED SUITE HOLDERS: SUITEEATS.COM/CRYPTOCOMARENA

CRYPTO.COM ARENA PREMIUM SEATING SERVICES​:

FOOD AND BEVERAGE ORDERING​
IN ENSURING THE HIGHEST LEVEL OF PRESENTATION, SERVICE AND QUALITY, 
WE ASK THAT ALL FOOD AND BEVERAGE SELECTIONS (INCLUDING SPECIAL 

LIQUOR REQUESTS) BE PLACEBY 4:00 P.M PST 
(1) BUSINESS DAY PRIOR TO EACH EVENT. 

PLEASE PLACE ALL SATURDAY SUNDAY AND MONDAY 
EVENT ORDERS BY 4:00 P.M PST ON FRIDAY.​

 
LICENSED SUITE HOLDERS CAN ORDER ONLINE AT 

SUITEEATS.COM/CRYPTOCOMARENA
ORDERS CAN BE ARRANGED WITH THE ASSISTANCE OF A GUEST 

RELATIONS MANAGER AT​ (213) 742-7460 DURING NORMAL BUSINESS HOURS.​  

IF FOR ANY REASON AN EVENT IS CANCELLED AND CRYPTO.COM ARENA 
DOES NOT OPEN YOU WILL NOT BE CHARGED FOR YOUR 

FOOD AND BEVERAGE ORDER.  

IF THE DOORS OPEN FOR ANY AMOUNT OF TIME AND THE 
EVENT IS CANCELLED YOU WILL BE CHARGED FULLY FOR YOUR 

FOOD AND BEVERAGE ORDER. 

PLEASE NOTIFY US AS SOON AS POSSIBLE OF ANY CANCELLATIONS. ORDERS 
CANCELLED BY 4:00 P.M. PACIFIC STANDARD TIME THE BUSINESS DAY PRIOR 

TO THE EVENT WILL NOT BE CHARGED.​  

A BUILT-IN BAR AND REFRIGERATOR PROVIDE THE FOUNDATION FOR YOUR 
IN-SUITE BEVERAGE SERVICE. CONSULT WITH YOUR GUEST RELATIONS 

MANAGER TO SIGN UP FOR OUR BEVERAGE RESTOCK PROGRAM
TO STOCK YOUR BAR WITH A SELECTION OF RECOGNIZED, QUALITY BRAND 

NAME PRODUCTS, INCLUDING LIQUOR, BEER, WINE & SOFT DRINKS
OR SIMPLY REFER TO OUR BEVERAGE MENU FOR CURRENT OFFERINGS. 

SHOULD YOU PREFER ANY BEVERAGE ITEMS THAT ARE NOT INCLUDED 
IN OUR MENU, PLEASE LET US KNOW AND WE WILL DO 

OUR BEST TO FULFILL YOUR REQUEST.​

TO MAINTAIN COMPLIANCE WITH THE RULES AND REGULATIONS SET FORTH BY THE 
STATE OF CALIFORNIA, WE ASK THAT YOU ADHERE TO THE FOLLOWING:​
•	 ALCOHOLIC BEVERAGES CANNOT BE BROUGHT INTO OR TAKEN OUT OF             

CRYPTO.COM ARENA.​

•	 IT IS THE RESPONSIBILITY OF THE SUITE HOLDER OR THEIR REPRESENTATIVE TO 

MONITOR AND CONTROL ALCOHOL CONSUMPTION WITHIN THE SUITE.​

•	 MINORS (THOSE UNDER THE AGE OF 21), BY LAW, ARE NOT PERMITTED TO CONSUME 

ALCOHOLIC BEVERAGES.​

•	 IT IS UNLAWFUL TO SERVE ALCOHOLIC BEVERAGES TO AN INTOXICATED PERSON.​

•	 SUITE HOLDERS ARE NOT PERMITTED TO TAKE BOTTLES OR GLASS OUTSIDE THE 

SUITE AREA. DRINKS TAKEN INTO THE SUITE HALLWAY MUST BE POURED INTO A 

PLASTIC CUP 

•	 PLEASE NOTE, HOWEVER, THAT NO DRINKS MAY LEAVE THE SUITE LEVEL.​

SPECIALIZED ITEMS​
LEVY RESTAURANTS WILL ENDEAVOR TO FULFILL SPECIAL MENU REQUESTS, INCLUDING KOSHER AND HALAL MEALS, WHENEVER POSSIBLE. WE APPRECIATE FIVE 

BUSINESS DAYS NOTICE FOR THIS SERVICE. IN ADDITION TO YOUR FOOD AND BEVERAGE SELECTIONS, OUR GUEST RELATIONS MANAGER CAN ASSIST YOU WITH 

MANY OTHER ARRANGEMENTS. 

IT’S REALLY ONE- STOP SHOP FOR FLORAL ARRANGEMENTS, DECORATIONS AND SPECIAL OCCASION CAKES, ALL DESIGNED TO CREATE A UNIQUE EVENT FOR YOU 

AND YOUR GUESTS.​

SMALLWARES AND SUPPLIES​
YOUR SUITE WILL BE SUPPLIED WITH ALL OF THE NECESSARY ACCOUTREMENTS: KNIVES, FORKS, SPOONS, PLATES, DINNER NAPKINS, CUPS, CORKSCREW 

AND CONDIMENTS. WE RECOMMEND THAT SUPPLIES BE KEPT IN THE SAME LOCATION TO FACILITATE REPLENISHMENT.​

SECURITY​
PLEASE BE SURE TO REMOVE ALL PERSONAL PROPERTY OR MAKE USE OF THE SECURED STORAGE CABINET PROVIDED IN EACH SUITE (LEASED SUITES ONLY) WHEN 

LEAVING THE PREMISES. LEVY RESTAURANTS CANNOT BE RESPONSIBLE FOR ANY LOST OR MISPLACED PROPERTY LEFT UNATTENDED IN THE SUITE.​

PAYMENT PROCEDURE AND SERVICE CHARGE​
LEVY RESTAURANTS WILL CHARGE THE SUITE HOLDER’S DESIGNATED CREDIT CARD EACH EVENT. THE SUITE HOLDER OR HOST WILL RECEIVE AN ITEMIZED RECEIPT 

OUTLINING ALL CHARGES IN DETAIL AT THE CLOSE OF EACH EVENT DAY. IF A CREDIT CARD IS NOT CHARGED ON EVENT DAY AND PRE-APPROVED BY LEVY RESTAU-

RANTS, AN ITEMIZED INVOICE WILL BE SENT TO THE COMPANY AT THE CLOSE OF THE EVENT. ALL INVOICES OPEN/PAST DUE 60+ DAYS WILL BE CHARGED TO THE 

SUITE HOLDER’S CREDIT CARD ON FILE.​

PLEASE NOTE THAT ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO A 23% SERVICE CHARGE PLUS APPLICABLE SALES TAX. 

THIS SERVICE CHARGE IS NOT A TIP OR GRATUITY AND IS NOT DISTRIBUTED TO SERVICE EMPLOYEES. ADDITIONAL PAYMENT FOR TIPS AND GRATUITY FOR SERVICE, 

IF ANY, IS VOLUNTARY AND AT YOUR DISCRETION.​


