
 
 

 
FULL Suite Catering Menu 2013-14 

 
18% service charge 

9.25% tax 
 
Hometown Hero Package  
$175 (serves 15 people) 
 
Endless Popcorn 
Ole Salty’s potato chips with 4 different toppings  
Select-a-Slider (Angus beef, Chicken, Pork) 
Build your own Chicago style all Vienna beef hot dog  
Crispy chicken tenders with ranch, BBQ & honey mustard dipping sauces 
Assorted cookies & fudge brownies 
 
 
Baja Fiesta Package 
$175 (serves 15 people) 
 
Endless Popcorn 
Chips & salsa 
Fresh guacamole 
Quesadillas (chicken, beef, veggie or cheese) 
Nacho Bar: Chips, salsa, jalapenos, lettuce, cheddar cheese, sour cream & onion 
Chili Con Carne: chili, cream cheese & cheddar cheese  
Churros with dipping sauce 
 
 
Festa Italiana Package 
$175 (serves 15 people) 
 
Endless popcorn 
Italian sausage with peppers & onions 
Choose 4 of the following pizza selections  

(cheese, Sausage, Pepperoni, Veggie) 
Baked ziti 
Breadsticks with marinara sauce 
Italian salad 
Assorted cookies & fudge brownies 
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‘A LA CARTE’ 
 
 
COLD APPETIZERS (15 people) 
 
Artisan Cheese Medley: A selection of artisan cheeses with grapes, candied walnuts and 
assorted crackers $30 
Fresh Fruit Medley: A selection of seasonally fresh cut fruit $27 
Vegetable Crudités' & Homemade Hummus: A selection of fresh seasonal vegetables, 
roasted hummus, pita chips & an assortment of crackers $30 
Jumbo Shrimp Cocktail: Chilled shrimp served with cocktail sauce & fresh lemon wedges. 
$45 
9-Layer Dip: Refried beans, salsa corn, fresh guacamole, and a blend of cheese, lettuce, 
tomatoes, sour cream, green onions and tortilla chips $45 
Meat Platter: Salami, prosciutto, capicola, pepperoni, pepperoncini peppers, mozzarella, 
and provolone $36 
 Italian Sub: Salami, pepperoni, ham, prosciutto, lettuce, tomato, onion on a toasted 
baguette with Italian vinaigrette $42 
Gourmet Wraps: Choose a total of 8 wraps - chicken caesar, turkey BLT or Italian wraps 
$37 
 
 
HOT APPETIZERS (15 people) 
 
Chicken Tenders: 
Crispy chicken tenders served with honey mustard, ranch & BBQ sauces - $27 
Mac and Cheese Bites: 
Crunchy on the outside and loaded on the inside with soft macaroni pasta and cheese 
sauce $27 
Pizza Rolls:  
Cheesy pizza pockets stuffed with traditional pizza toppings $27 
Meatballs your way: 
Twice baked home-style meatballs topped with a baked three-crusted cheese blend 
$32 (choose from BBQ, marinara or Swedish) 
Potato Skins Bar: 
Potato skins, bacon, cheese, sour cream, green onion, salsa, broccoli & cheese sauce 
$32 
Chicken Wings: Classic chicken wings tossed in buffalo, BBQ or a bourbon glaze $40 
Tempura Chicken Bites: Bites size pieces of chicken battered in a light tempura breading 
served with ranch and sweet & sour sauces $28 
 
 
SLIDERS (15 people) 
 
Angus Beef Sliders:  
Hamburger sliders served with cheese slices, dill pickles, mustard and ketchup: $26 
Philly Cheese Steak Slider: 
Sliders filled with thinly sliced sautéed beef, melted cheese, and sautéed onions $24 
Pulled Pork Sliders:  
House smoked and slow-cooked pork served with a bourbon barbeque sauce: $24 
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Hot Dog Sliders:  
Miniature all beef hot dogs served with diced onions, dill pickle shreds, mustard and 
ketchup: $ 24 
 
 
Snacks/Desserts (15 people) 
 
Pretzel Bites: Soft pretzel nuggets served with sweet and spicy mustards $15 
Dry Roasted Peanuts: (No Shell) $12 
Bottomless Popcorn: $15 
Ole Salty’s potato chips with toppings and bags $23 
Chips and Salsa: $25 
M&M's Bowl: $10 in a bowl 
Chex Mix: $17 in a bowl 
Gourmet Cookies: $20 
Chocolate Fudge Brownies: $20 
Gourmet Cookies & Chocolate Fudge Brownies: $22   
 
 
FRESH BAKED PIZZA (per pizza) 
 
4 Cheese Pizza: $22 
Mozzarella Cheese 
Pepperoni Pizza: $25 
Mozzarella cheese and pepperoni 
Veggie Pizza: $22 
Fresh Vegetables and mozzarella cheese 
Sausage Pizza: $25 
Italian sausage and mozzarella cheese 
Breadsticks: $8 
Freshly baked bread topped with garlic, butter and melted parmesan cheese 
 
BEVERAGES - Non-Alcoholic (by the 6 pack)  
 
Pepsi    $12   
Diet Pepsi   $12 
Sierra Mist   $12 
Mountain Dew   $12 
Hog Wash   $10 
Club Soda   $15 
Tonic Water   $15 
Ginger Ale   $15 
Lipton Unsweetend Tea $14 
Klarbrunn Water  $12 
Coffee    $18 per 10 cup insulated pot 
Hot chocolate   $18 per 10 cup insulated pot 
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BEVERAGES - Alcoholic (by the 6 pack)  
 
Budweiser     $24 
Bud Light    $24 
Bud Select    $24 
Corona    $32 
Stella Artois   $32  
 
O’Doul’s (N/A)   $20 
  
Goose Island    $30 
Bacardi Razz    $28 
 
Spirits (by the bottle) 
 
House 
New Amsterdam Vodka $49 
New Amsterdam Rum  $49 
New Amsterdam Gin  $49 
 
Premium 
Grey Goose    $120 
Johnnie Walker Black  $120 
Ketel One   $100 
Bacardi Rum Superior  $65 
Don Julio   $120  
Southern Comfort  $75 
Tanqueray   $90 
Jack Daniels   $90 
Crown Royal   $90 
 
Mixers  
 
Cranberry   $10 
Orange juice   $10 
Grapefruit juice  $10 
Pineapple juice  $10 
 
Rose's Lime Mix   $12 
Rose’s Sour Mix  $12 
Bloody Mary Mix  $15 
 
White Wine 
 
Barefoot Moscato, California    $28 
Barefoot, Pinot Grigio, California   $28 
Barefoot Chardonnay, California   $28 
Bridlewood Chardonnay    $35 
 
Barefoot Champaign, Brut Cuvee, California  $28 
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Red Wine 
 
Barefoot, Merlot, California    $28 
Barefoot, Cabernet Sauvignon, California  $28 
Red Rock, Pinot Noir     $35 
Red Rock, Merlot     $35 
 
 
 
To place an order, please contact: 
 
  Lauren Sanderson 
  SMG Management 
  BMO Harris Bank Center/Coronado Performing Arts Center/Davis Park 
  lsanderson@smgmanagement.com 
  O 815.847.6378 
  F  815.380.6442 
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