
S W I N G  S U I T E S

(I)



THESE ITEMS ARE INCLUDED 
WITH YOUR SUITE AND WILL BE REPLENISHED THROUGHOUT THE EVENT

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 or gratuity for service, if any, is voluntary and at your discretion.

I N C L U S I V E  M E N U

FOOD
P O P C O R N  S A M P L E R

B u t t e r e d  F l a v o r e d

C L A S S I C  C A E S A R  S A L A D
R o m a i n e  L e t t u c e ,  G a r l i c

C r o u t o n s ,  S h a v e d  P a r m e s a n
a n d  C a e s a r  D r e s s i n g

A T L  C H I C K E N  T E N D E R S
B B Q  S a u c e  a n d  H o n e y  M u s t a r d

T H R E E  C H E E S E  M A C

A S S O R T E D  C O O K I E  P L A T T E R

NON-ALCOHOLIC
BY THE 6-PACK

C O C A - C O L A  1 2 o z

C O C A - C O L A  Z E R O  S U G A R  1 2 o z

D I E T  C O K E  1 2 o z

S P R I T E  1 2 o z

D A S A N I  W A T E R  1 6 . 9 o z

N May Contain Nuts ShellfishS D Dairy

D

D

N



(1) order serves 10 people

Snack Attack 
Dry Roasted Peanuts, Pretzels, 
Levy Snack Mix

50 per Order

Bottomless Popcorn
Buttered Flavor

50 per Order

Crudité Platter 
Fresh Seasonal Vegetables, 
Buttermilk Dip, Herb Chimichurri Dip

70 per Order 

Seasonal Fruit & Berries 

70 per Order

Local Meats & Cheeses
Local Charcuterie and Cheeses, Honey, 
Lavosh Crackers, Dried Fruit, Grain Mustard

195 per Order

Watermelon & Feta Salad 
Seedless Watermelon, Lemon,
Extra Virgin Olive Oil, Fresh Mint

100 per Order

Green Goddess Wedge Salad 
Tomato, Red Onion, Croutons, Toasted
Pumpkin Seed, Green Goddess Dressing

100 per Order

Broccoli Crunch Salad 
Cranberries, Toasted Almonds, 
Green Goddess Dressing  

100 per Order

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 or gratuity for service, if any, is voluntary and at your discretion.

T H E  S U I T E  E X P E R I E N C E

Hummus with Pita 
Roasted Red Pepper Hummus, Pita

70 per Order

Lemon Pepper Chicken Dip 
Roasted Chicken, Cream Cheese, 
Monterey Jack, Tortilla Chips

80 per Order

STARTERS

GREENS

Classic Caesar Salad
Romaine Lettuce, Garlic Croutons, 
Shaved Parmesan, Caesar Dressing 

100 per Order

Pasta Salad 
Pine Nut Pesto, Fresh Basil, 
Roasted Artichokes, Capers, Giardiniera, 
Crunchy Chickpeas

100 per Order

N May Contain Nuts ShellfishS D Dairy
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(1) order serves 10 people

Shrimp Cocktail 
30-piece Platter, Cocktail Sauce,
Comeback Sauce

170 per Order

Smoked Vegan Meatballs 
Topped with BBQ and Chow Chow

125 per Order
 
Buffalo Cauliflower
Vegan Aioli

75 per Order

Cheese or Brisket Birria Quesadilla 
Pico de Gallo, Guacamole, Sour Cream

90 per Order  - Cheese
120 per Order - Brisket Birria 

ATL Chicken Tenders
Honey Mustard and BBQ Sauce

110 per Order

A-Town Down Chicken Wings
Lemon Pepper Wet and Chattahoochee Hot, 
Buttermilk Dip

175 per Order

Chicken & Waffles 
Seasoned Chicken Bites, Chopped Belgium
Waffles, Cayenne Honey Butter

115 per Order

All Beef Hot Dog Bar 
Traditional Condiments 

125 per Order

Mini Smash Burgers 
SMC Beef, Cheddar Cheese, 
Caramelized Onions 

120 per Order

Lemon Pepper Roasted Chicken 
Lemon Pepper Roasted 8-cut Chicken,
Garlic and Herb Butter

125 per Order

Smoked Salmon 
Caper Dill Sauce, Grilled Lemon

200 per Order

Smoked Brisket Burnt Ends 
Sorghum Bourbon Glaze, Cornbread 

150 per Order

Shrimp & Grits 
Stone Ground Grits, Jumbo Shrimp, 
Tomato Gravy 

150 per Order

Braised Beef 
Boneless Short Rib 
Cooked for 8 hours, 
Seasonal Vegetables

195 per Order

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 or gratuity for service, if any, is voluntary and at your discretion.

T H E  S U I T E  E X P E R I E N C E

Build-Your-Own Hummus Bowl
Your Choice of Grilled Chicken
Souvlaki, Marinated Steak, 
Grilled Shrimp or Falafel with
Pickled Cabbage, Olive Tapenade,
Tzatziki Sauce, Marinated
Cucumbers and Tomatoes,
Chimichurri, Crumbled Feta

225 per Order

Spicy Fried Cheese Curds
Buttermilk Dip 

90 per Order

LITE BITES

MAIN ATTRACTIONS
Fried Tofu 
Szechuan Peppercorn Dust, Peppers, 
Onions, Sweet Chili Dipping Sauce

 100 per Order

Vegan Baked Pasta 
Seasonal Vegetables, Kale, 
Almond Cream Sauce, 
Plant-Based Cheese, 

95 per Order

Smoked Chicken Sandwich 
Smoked Pulled Chicken 
on Brioche Bun, Pickles, 
Hot Honey Mustard BBQ Sauce 

125 per Order

Each Side - 90 per Order

Red Bliss Potatoes             I Three Cheese Mac        
  I Seasonal Vegetables                I Quinoa  Jambalaya  

 I Mini Biscuits  I  Agave Candied Carrots with Toasted Almonds

SIDES

N May Contain Nuts ShellfishS D Dairy
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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 or gratuity for service, if any, is voluntary and at your discretion.

Dessert Action 

Dessert Tables 

Ice Cream Sundae Campfire S’mores 
Jumbo Homemade Marshmallow,
Graham Crackers, Chocolate Slabs,
Pretzel Rods, Reese’s Cups, Oreos,
Brownie Bites, Strawberries,
Chocolate Sauce, Nutella Spread

Bread Pudding Soufflé 
Bourbon Caramel Sauce, 
Vanilla Bean Ice Cream

 15 per Guest 
Minimum 15 Guests 

Fresh Fruit Cobblers 
∙ Blueberry, Peach or Apple
∙ Fresh Whipped Cream

Choose 2 |  20 per Guest 
Choose 3 | 28 per Guest

 
Vanilla Bean Ice Cream, M&Mʼs, 
Oreo Crumbles, Toffee Pieces, 
Rainbow Sprinkles, Raspberry Compote,
Chocolate & Caramel Syrups, 
Whipped Cream

D E S S E R T

Dessert Experience
Signature Carrot Cake, Red Velvet
Cake, Cheesecake, Cookies,
Brownies, Blondies, Candies, Vanilla
Bean ice Cream 

30 per Guest 
Minimum 15 Guests 

Mini Pie Station  
Chocolate S’mores, Banana
Cream, Lemon Meringue,
Assorted Toppings

 35 per Guest 
Minimum 50 Guests 

Chef Attendant Fee 325

Platters
Assorted Fresh Baked Cookies 
or Fresh Baked Brownies 

Choose 1 Platter |  100 per Order
Choose Both Platters  | 175 per Order

N May Contain Nuts ShellfishS D Dairy
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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 or gratuity for service, if any, is voluntary and at your discretion.

Hosted Premium Bar
Spirits 

Ketel One Vodka 
Bombay Dry/Sapphire Gin 

Bacardí Superior Rum 
Avion Tequila 

Crown Royal Whiskey 
Maker’s Mark Bourbon 

Dewar’s White Label Scotch

22 per Drink

Per Person Hosted Bar 

Hosted Deluxe Bar
Spirits

Tito’s Handmade Vodka 
Hendrick’s Gin 

Bacardí Superior Rum 
Gran Coramino Tequila 
Hennessy VS Cognac 

Woodford Reserve Bourbon 
Jack Daniel’s Whiskey 

Johnnie Walker Red Scotch

24 per Drink

Deluxe Brands

Premium Brands

Deluxe Beer & Wine

Wine
Chateau Ste. Michelle Riesling

Wycliff Brut Champagne, California
Kim Crawford Sauvignon Blanc 

Kendall-Jackson Vintner’s Chardonnay 
Murphy’s Goode, Merlot

Josh Craftman’s Collection Cabernet Sauvignon

15  per Drink

Beer 
 

Bud Light
NUTRL Seltzer

Michelob ULTRA
  Corona Extra

 Heineken/Heineken 0.0

17 per Drink

2 Hours
50 pp 

45 pp  

35 pp

3 Hours
60 pp  

55 pp  

40 pp

Beer

Wine 
 Chandon Rosé 

La Marca Prosecco
Santa Margherita, Pinot Grigio, California

 Cakebread Cellars Chardonnay, California
Meiomi Pinot Noir, California

 Josh Craftman’s Collection Cabernet Sauvignon

16 per Drink

4 Hours
75 pp

65 pp 

45 pp

Stella Artois 
Modelo Especial

Heineken/Heineken 0.0
Scofflaw Basement IPA 

18 per Drink

 Budweiser
Bud Light

Michelob ULTRA
NUTRL Seltzer

B E V E R A G E

CASH BAR SERVICE -  Guests Pay for all alcoholic and non-alcoholic beverages. 
We are a cash free arena, only electronic payments are accepted. NO BARTENDER FEE

Bartender Fee l 200 for all Hosted Bar Types



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 or gratuity for service, if any, is voluntary and at your discretion.

B E V E R A G E

Specialty Cocktail Packages
Enhance your bar package with one of our signature cocktails packages! 
All Specialty Cocktail Packages are priced for minimum 2 Hour Service. 

40 per Guest

Sparkling Wine

Orange, Grapefruit and Pineapple Juices,
Seasonal Fruits, Berries 

35 per Guest
Vodka or Gin, 

Bevy of Garnishes for Classic Martinis

40 per Guest

Our Signature Bloody Mary Mix, Vodka, 
Chef Selected Garnishes 

Manhattan & Old-Fashioned 

45 per Guest 

Choose 4

Buffalo Trace 

Jim Beam White Label 

Maker’s Mark 

Woodford Reserve 

Johnnie Walker Red 

Jack Daniel’s Black

 Gentleman Jack

Uncle Nearest

30 per Guest

Red & Rosé White Sangria, Seasonal Fruits 

35 per Guest
Tequila, Lime, Orange Liqueur 

(4) SEASONAL FLAVOR OPTIONS WILL BE PROVIDED

Mimosa

Martini 

Bloody Mary

 

Sangria 

Margarita 

Whiskey Aficionado 

Celebratory Bubbles 
40 per Guest

 La Marca Prosecco

 Chandon Brut 

Mumm Napa Brut Rosé

Domaines Ott

Signature Reds 
40 per Guest 

Taylor Port

19 Crimes Red Blend

Meiomi Pinot Noir

Caymus Cabernet Sauvignon

Specialty Wine Packages
All Specialty Wine Packages are Priced for minimum 2 Hour Service. 

Canned  NUTRL Seltzer Vodka 12oz

Crown Royal Cocktails  12oz

Mingle Mocktails (non-alcoholic)  12oz

EXCELLENT OPTION FOR SELF-SERVICE SETUPS

25 per Guest

Just Can It!

Cosmopolitans or Lemon Drops 



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 or gratuity for service, if any, is voluntary and at your discretion.

B E V E R A G E

Spirits
By the Bottle 

Bourbon/Whiskey

 

Tequila

Buffalo Trace | 70
Crown Royal | 150

Crown Royal Washington Apple | 150
Jack Daniel’s | 150

Jack Daniel’s Honey | 150
Jack Daniel’s Fire | 150
Gentleman Jack | 175

Jameson Irish Whiskey | 120
Jim Beam | 100

Maker's Mark | 185
Uncle Nearest 1856 | 195
Woodford Reserve | 185

Cognac

Hennessy VS | 245
Hennessy Black |  270
Hennessy VSOP |  345
Grand Marnier |  240

Remy VSOP |  250

Scotch

Dewar’s White Label | 145
Johnnie Walker Red |  190

MaCallan 12yr |  270

Rum

Bacardi Superior |  100
Bacardi Limon |  100

Bacardi Oakheart |  100
Bacardi 8 Year |  140

Captain Morgan |  120
Malibu | 110

1800 Silver |  120
Avion Silver |  180

Avion Reposado |  200
Avion Anejo |  210

Gran Coramino |  195
Casamigos Blanco |  250

Casamigos  Reposado | 275

Vodka

New Amsterdam |  110
Tito’s  Handmade|  160

Redmont  |  220
Ketel One |  140

Ketel One Citroen |  140
Ketel One Peach & Orange |  140

Gin

Bombay Sapphire |  120
Hendricks |  170



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 or gratuity for service, if any, is voluntary and at your discretion.

B E V E R A G E

Red Wine
By the Bottle 

White Wine 
By the Bottle 

Josh Craftman’s | 85

 Caymus | 250

Wycliff Brut | 64

La Marca Prosecco | 45

Chandon Sparkling Rosé | 60 

Veuve Clicquot “Yellow Label” Brut | 250 

Moet & Chandon Imperial Brut  | 300

Dom Perignon Brut | 750

Kim Crawford | 64

Meiomi | 60

Estancia | 70

Kendall-Jackson Vintner’s Reserve | 66

Cakebread Cellars | 120

Santa Margherita |  85

Canyon Road | 85

Murphy’s Goode | 60

Chateau Ste. Michelle | 72 

19 Crimes | 65

Sparkling & Rosé

Cabernet Sauvignon Pinot Noir

Chardonnay

Sauvignon Blanc

Merlot

Riesling

Pinot Grigio

Red Blend

Malbec
Alamos| 55

Moscato
Seven Daughters | 72



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 or gratuity for service, if any, is voluntary and at your discretion.

B E V E R A G E

Beer/Mixers
Domestic

45 per 6-pack

 
 Corona Extra 

Modelo Especial 
Stella Artois

Heineken
 Heineken Silver

Heineken 0.0 (Non Alcoholic)

Blue Moon
Yuengling

Goose Island IPA
Scofflaw Basement IPA

Scofflaw Juice Quest IPA

Crown Royal Peach Tea
Crown Royal Regal Apple 

NUTRL Seltzer Vodka
Cut Water Cocktails 

1L Bottles
Lime Juice 
Grenadine 

Sweet & Sour Mix 
Margarita Mix 

 Triple Sec 

32oz Bottles
Cranberry Juice 
Pineapple Juice 

Orange Juice 

6-pack
Tonic Water 
Club Soda 

Budweiser 
Bud Light

Bud Light Seltzer 
Michelob ULTRA 

Miller Lite
Coors Light

Import
55 per 6-pack

Craft
55 per 6-pack

Canned Cocktails
75 per  4-pack

Mixers
24 per bottle/pack

Bar Fruit
8 per Order

Olives
Lime Wedges

Lemon Wedges
Orange Wedges 

Maraschino Cherries

Assorted Soft Drinks 12oz l 25 per 6-pack

Dasani Bottled Water 16.9oz l 25 per 6-pack

Monster Energy Drink 16oz l 10.50 per can

Non-Alcoholic Beverage

Mingle Blackberry Hibiscus Bellini  12oz
Mingle Key Lime Margarita 12oz 

Canned Mocktails
30 per 4-pack



The Scoop 

CONTACT US
 
We believe that every
occasion should be
extraordinary. It’s all about
the food and the thousands
of details that surround it.
Your dedicated Catering Sales
Manager will partner with
you to shape an experience
that stands out. Together,
we look forward to delivering
The Levy Difference.  

SPECIALIZED ITEMS 
Levy will endeavor to fulfill special menu requests, including kosher and
vegetarian meals whenever possible. We appreciate at least (5) five business
days’ notice for this service.

ORDERING FOOD AND BEVERAGE 
In ensuring the highest level of presentation, service, and quality, we ask that
you contact our event sales department (2) two weeks prior to the event. 

All food and beverage selections, guest count guarantee and payment in full 
must be confirmed (7) seven days prior to the event date. 

Because Levy exclusively furnishes all food and beverage products for State
Farm Arena, guests are prohibited from bringing personal food or beverage
without proper authorization.

 
SERVICE CHARGE AND SALES TAX 
Please note that all food and beverage items are subject to a 23% service
charge plus  4% state tax. The administrative charge is for administration of
the special function, including but not limited to: staffing, equipment, etc. It
is not purported to be a gratuity and will not be distributed as gratuities to
the employees who provided service to the guests. If you would like to
reward your server for exemplary service, a gratuity is optional. Please feel
free to speak to a manager for further clarification.

 
BANQUET EVENT ORDERS AND CATERING AGREEMENT 
A Banquet Event Order (BEO) outlining all catering services will be provided
along with a Catering Agreement. The signed contracts state terms,
addendum, and specific function sheets constitute the entire agreement
between the client and Levy. Both these documents must be signed and
fully executed in order to confirm the event on a definite basis.

Ebony Ford, Director of Sales 
Phone: 301-633-1738 
Email: eford@levyrestaurants.com

 
SERVICE STAFF FEES

Fees are based on 1 staff member per 50 guests. These fees are not
considered a gratuity. 

Chef Attendant l 350
Bartender l 200
Server l 175



Swing Suites
 I N C L U S I V E  M E N U

1 0  G U E S T S  P E R  S E R V I N G


