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packages



 vegetarian  |   vegan  |   avoiding gluten

All-American
— 590 —

Bottomless Freshly  
Popped Popcorn  

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

Chicken Tenders
Buttermilk Ranch Dressing,  
Barbecue Sauce

BLT Salad
Romaine, Bacon, Cheddar Cheese, 
Tomatoes, Buttermilk Ranch Dressing, 
House-Made Croutons 

Seasonal Root Vegetables & 
Dips  
Seasonal Root Vegetables, Spiced 
Beetroot Hummus & Goat Cheese, 
Roasted Carrot Dip, Sweet Pea & 
Hominy Spread, Crispy Naan

The Italian
Capicola, Ham, Salami, Prosciutto, 
Swiss Cheese, Lettuce, Tomatoes,  
Red Onions, Cuban Bread 

Hot Dogs 
Traditional Condiments

Fast Break Package
— 515 —

Bottomless Freshly Popped 
Popcorn  

Kettle Chips &  
Gourmet Dips  
Kettle-Style Potato Chips, Roasted 
Garlic Parmesan, French Onion

Exotic Fruit Platters  
In-Season Fruits & Berries

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

Ooey Gooey White Cheddar  
Mac & Cheese 
Cavatappi Pasta, Three Cheese Sauce

Mini Buffalo Chicken 
Sandwiches
Pulled Chicken, House-Made Buffalo-
Style Hot Sauce, Mini Rolls, Cool Celery 
& Blue Cheese Slaw 

Smash Burgers 
Cheddar Cheese, Pickles, Magic Sauce, 
Brioche Bun

4

packages
Packages serves 8 guests unless otherwise noted.



mini buffalo  
chicken sandwiches



 vegetarian  |   vegan  |   avoiding gluten

Orlando Chef's Package
— 715 —

Bottomless Freshly Popped 
Popcorn  

Florida Citrus Salad  
Local Oranges, Arugula,  
Roasted Beets, Shaved Red Onions, 
Chopped Pistachios, Crumbled Goat 
Cheese, Lemon Vinaigrette

Elote Arancini 
Arborio Rice, Corn, Cotija Cheese, 
Cilantro, Garlic Aïoli,  
Flamin' Hot Cheeto Dust

Cuban Sliders
Roasted Pork, Sliced Ham, Swiss 
Cheese, Pickles, Mustard Garlic Butter, 
Pressed Cuban Roll

Seared Key Lime Sea Bass 
Key Lime Butter Sauce, Zesty 
Gremolata, Jicama Pineapple Salsa

Lemongrass-Scented  
Jasmine Rice  
Fluffy Jasmine Rice, Cilantro, 
Lemongrass

Garlic-Roasted Green Beans  
Snipped Green Beans,  
Roasted Garlic, Herbs

6

packages
Packages serves 8 guests unless otherwise noted.

Ballin' Barbecue Package
— 625 —

Bottomless Freshly Popped 
Popcorn  

Kettle Chips &  
Gourmet Dips  
Kettle-Style Potato Chips, Roasted 
Garlic Parmesan, French Onion

Red Skin Potato Salad  
Red Bliss Potatoes, Dill Relish,  
Celery, Onions, Hard Cooked Eggs, 
Herb Mustard Dressing

BLT Salad
Romaine, Bacon, Cheddar Cheese, 
Tomatoes, Buttermilk Ranch Dressing, 
House-Made Croutons 

Smokin' Slab Sandwiches
Full Slab Boneless Baby Back Ribs, 
Toasted Ciabatta, KC Barbecue Sauce, 
Sweet & Sour Slaw, Pickles,  
Crispy Onions

Double Smoked Brisket  
Burnt Ends
House Smoked Brisket, Caramelized 
Sweet & Tangy Barbecue Sauce,  
Crispy Fried Onions

Barbecue-Rubbed Roasted 
Bone-In Chicken
Signature Magic Spice Rub, Pickled & 
Fried Onions, Golden Barbecue Sauce

Whole Smoked Pork Shoulder
House Dry Rubbed & Slow Smoked, 
Assorted Barbecue Sauces, Sweet Rolls

Ooey Gooey White Cheddar  
Mac & Cheese 
Cavatappi Pasta, Three Cheese Sauce



 vegetarian  |   vegan  |   avoiding gluten
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packages
Packages serves 8 guests unless otherwise noted.

Center Court  
Steakhouse Package

— 1,025 —

O-Town Grazing Board
Local Cured Meats, Cheeses, Honey, 
Lavash, Assorted Crackers

Heirloom Tomato Salad  
Fresh Basil, Red Onions, Gorgonzola 
Cheese, Grilled Onion Vinaigrette

Spinach & Bacon Salad
Croutons, Eggs, Parmigiano Reggiano 
Cheese, Smoked Applewood Bacon, 
Red Onions, Point Reyes Blue Cheese, 
Caesar Dressing

Black Angus Tomahawk 
Red Wine Sauce, Chimichurri, 
Horseradish Cream

Lemon-Rosemary Chicken 
Lemon Preserve Herb Butter, 
Broccolini, Asparagus, Rosemary 
Chicken Au Jus, Grilled Lemon

Seared Salmon 
Shiitake-Ginger Vinaigrette

Grilled Jumbo Asparagus  
Chives, Lemon Oil, Maldon Salt

Garlic Mashed Potatoes  
Roasted Garlic Confit, Heavy Cream, 
Butter, Fresh Herbs



à la carte



 vegetarian  |   vegan  |   avoiding gluten

Cool Appetizers 
Cool Appetizers serves 8 guests unless otherwise noted.

 
Exotic Fruit Platter    • 105
In-Season Fruits & Berries

Crostini Trio  • 125
• �White Bean Hummus, Sautéed 

Greens, Candied Wasabi Peas 

• �Fresh Burrata, Smashed Peas, 
Lemon, Mint 

• �Ricotta Cheese, Pickled Butternut 
Squash, Spicy Pecans 

Steahouse  
Beef Tenderloin   • 400
Black Pepper-Seared & Chilled 
Tenderloin, Red Onions, Tomatoes, 
Blue Cheese Crumbles, Giardiniera, 
Horseradish Sauce, Dijon Mustard, 
Arugula, Mini Rolls

9

à la carte

O-Town Grazing Board • 220
Local Cured Meats, Cheese, 
Honey, Lavash, Assorted Crackers

Seasonal Root Vegetables 
& Dips  • 105
Seasonal Root Vegetables, 
Spiced Beetroot Hummus & Goat 
Cheese, Roasted Carrot Dip, 
Sweet Pea & Hominy Spread, 
Crispy Naan 

Chilled Shrimp Cocktail  
• 205 / 30 pieces
Poached Shrimp, Zesty Cocktail 
Sauce, Lemons



the chicken tender  
& sauce zone



 vegetarian  |   vegan  |   avoiding gluten

Warm Appetizers 
Warm Appetizers serves 8 guests unless otherwise noted.

Loaded Nacho Bar  • 120
Beef Chili, Nacho Cheese, Sour Cream, 
Guacamole, Pico de Gallo, Tortilla Chips

Upgrade your Loaded Nacho Bar from 
Beef Chili to:

• Birria Barbacoa • 165

• Chicken Tinga • 160

Birria Quesadillas • 180
Braised Brisket, Onions, Oaxaca 
Cheese, Poblano Peppers, Birria Jus, 
Salsa Roja, Avocado Crema  

The Chicken Tender &  
Sauce Zone • 200
Golden Brown Chicken Tenders, 
Signature Seasoning & Sauce Bar:

• Cajun Seasoning Shaker

• Bang Bang Sauce

• Honey Mustard Dressing

• Buttermilk Ranch Dressing

• Signature Barbecue Sauce

• Garlic Parmesan Dip

• CopyCat Sauce

Ooey Gooey White Cheddar  
Mac & Cheese  • 95
Cavatappi Pasta, White Cheddar 
Cheese Sauce

Spicy Wings  • 245
Traditional Spicy Buffalo Sauce, 
Blue Cheese Dressing,  
Ranch Dressing

Barbecue Wings  • 245
Sweet Tangy Barbecue Sauce,  
Blue Cheese Dressing,  
Buttermilk Ranch Dressing

Quesadilla Duo • 195
• �Ancho-Marinated Chicken 

Cilantro, Monterey Jack Cheese

• �Carne Asada 
Braised Brisket, Onions

Served with Oaxaca Cheese, Poblano 
Peppers, Avocado Crema, Salsa Roja

11
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 vegetarian  |   vegan  |   avoiding gluten

Greens 
Greens serve 8 guests unless otherwise noted.

Classic Caesar Salad • 105
Crisp Romaine, Caesar Dressing, 
Parmesan Cheese, Garlic Croutons

Upgrade your Caesar Salad  
by adding: 

• Grilled Chicken • 130

• Shrimp • 145

Bocconcini Tomato &  
Cucumber Salad    • 140
Basil-Marinated Mozzarella Bocconcini, 
Cherry Tomatoes, English Cucumbers, 
Balsamic Drizzle

BLT Salad • 110
Romaine, Bacon, Cheddar Cheese, 
Tomatoes, Buttermilk Ranch Dressing, 
House-Made Croutons  

Florida Citrus Salad    • 95
Local Oranges, Arugula,  
Roasted Beets, Shaved Red Onions, 
Chopped Pistachios, Crumbled Goat 
Cheese, Lemon Vinaigrette

12
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 vegetarian  |   vegan  |   avoiding gluten

Classics 
Classics serves 8 guests unless otherwise noted.

 

 
Meatball Sliders • 205
Traditional Beef, Marinara Sauce, 
Grated Parmesan Cheese, Parsley,  
Mini Soft Rolls

Black Angus Tomahawk  • 450
Red Wine Sauce, Chimichurri, 
Horseradish Cream, Grilled Vegetables, 
Whipped Butter, Hawaiian Rolls

Whiskey-Glazed Char-Grilled 
Short Ribs  • 320
Horseradish Cream

Birria Tacos • 235
Cilantro, Diced Onions, Salsa Verde, 
Mexican Crema, Birria Jus,  
Flour Tortillas

classic sides
Classics Sides serves 8 guests.

Garlic Mashed  
Potatoes    • 90
Roasted Garlic Confit, Heavy 
Cream, Butter, Fresh Herbs

Grilled Jumbo  
Asparagus    • 95
Chives, Lemon Oil, Maldon Salt

Lemon-Rosemary  
Chicken   • 195
Lemon Preserve Herb Butter, 
Broccolini, Asparagus, 
Rosemary Chicken Au Jus, 
Grilled Lemon

Burgers, Sausages & Dogs 
Burgers, Sausages & Dogs serves 8 guests unless otherwise noted.

 Mini Burger  • 175
Serves 8  
2 Burgers per person 
Char-Grilled Plant Based Burger, 
Leaf Lettuce, Vine-Ripened Tomatoes, 
Cheddar Cheese, Chipotle Lime Aïoli, 
Mini Bun

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

Griddled Fresh Farm’s Sausage 
Sampler • 160
Sautéed Bell Peppers, Yellow Onions, 
Grain Mustard, Hoagie Rolls

Hot Dogs • 115
Traditional Condiments 

Smash Burger • 165 
Cheddar Cheese, Pickles,  
Magic Sauce, Brioche Bun
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 vegetarian  |   vegan  |   avoiding gluten

Handcrafted Sandwiches 
Sandwiches serves 8 guests unless otherwise noted.

Big Bella Sandwich • 65
Pistachio Mortadella, Fresh  
Mozzarella Cheese, Pistachio Cream, 
Baby Arugula, Buttery Focaccia

Buffalo Chicken Sandwiches  
• 105
Pulled Chicken, Buffalo-Style  
Hot Sauce, Brioche Bun,  
Cool Celery Blue Cheese Slaw

Smoked Pork Sandwiches • 130
Smoked Barbecue Pork, Barbecue 
Sauce, Coleslaw, Brioche Bun

Smokin' Slab Sandwiches • 95
Full Slab Boneless Baby Back Ribs, 
Toasted Ciabatta, KC Barbecue Sauce, 
Sweet & Sour Slaw, Pickles,  
Crispy Onions

Beet-LT Sandwiches  • 65
Roasted Yellow Beets, Tomato,  
Basil, Romaine, Carraway AÏoli,  
Toasted Whole Grain Bread

the walking sticks

Ham & Swiss • 140
Mustard Butter,  
Pretzel Baguette

Roasted Turkey • 150
Apricot Ginger Chutney, 
Havarti Cheese, Baguette

14
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 vegetarian  |   vegan  |   avoiding gluten

Snacks 
Snacks serve 8 guests unless otherwise noted.

Soft Bavarian Pretzel  • 105
Beer Cheese Sauce, Grainy Mustard

Salsa & Guacamole  
Sampler    • 75
Salsa Verde, Salsa Roja,  
Guacamole, Tortilla Chips 

The Snack Attack  • 75
Snack Mix, Dry-Roasted Peanuts, 
Pretzel Twists, Kettle-Style  
Potato Chips 

Seasoned Pretzel Sticks  
& Dips  • 45
Pretzel Sticks Seasoned with Dill Pickle,  
Garlic Parmesan, Yellow Mustard 
Seasonings, Dill Pickle Hummus, 
Roasted Garlic Parmesan Dip

Bottomless Freshly Popped 
Popcorn    • 45

Potato Chips &  
Gourmet Dips   • 75
Kettle-Style Potato Chips,  
Roasted Garlic Parmesan,  
French Onion

15
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 vegetarian  |   vegan  |   avoiding gluten

Let Them Eat Cake!
Chicago-Style  
Cheesecake  • 90
Serves 10  
Traditional Chicago-Style Cheesecake, 
Butter Cookie Crust

Red Velvet Cake  • 135
Serves 12
Four-Layer Red Velvet, White Chocolate 
Cream Cheese Icing, Red Velvet Crumb, 
Chocolate Drizzle

Rainbow Cake  • 135
Serves 12
Colorful Five-Layered Sponge Cake, 
Buttercream Frosting

Six-Layer Carrot Cake  • 135
Serves 14
Our Signature Layered Carrot Cake, 
Fresh Carrots, Nuts, Spices, Sweet 
Cream Cheese Icing, Toasted Coconut,  
Toasted Pecans

Chocolate Paradis Cake  • 135
Serves 12
Rich Chocolate Génoise,  
Layered Chocolate Ganache,  
Candied Toffee

Lemon Meringue Cake  • 135
Serves 14
Five-Layer Lemon Cake, Lemon Curd, 
Vanilla Icing, Sour Lemon Bark,  
Toasted Mini Marshmallows

Suite Sweets 
Suite Sweets serves 8 guests unless otherwise noted.

Gourmet Jumbo Cookies & 
Brownies  • 105
Red Velvet Cookies, Chocolate Chunk 
Cookies, Rockslide Brownies, Toffee 
Blondie Bars

Dessert Platter  • 120
Chef’s Selection of Decedent Desserts

Vegan Dessert Board  • 65
Assorted Vegan Brownies,  
Chocolate Mousse Dip, Mixed Berries

16
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The Cookie Collection   
• 115 PER BOX
We turned your favorite cakes 
into jumbo gourmet cookies: 
Red Velvet, Lemon Meringue, 
Carrot Cake, Chocolate Paradis’.  
 
Each designer box includes one 
of each—devour solo or slice 
and share!



chocolate paradis cake



 vegetarian  |   vegan  |   avoiding gluten

Our Famous Dessert Cart 
You will know when the legendary dessert cart is nearby. Just listen for the ‘oohs’ & ‘ahs’  

as your neighbor’s 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

• Lemon Meringue 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

• Triple Chocolate Chunk

• �White & Milk Chocolate Turtles

Giant Taffy Apples 
• �Peanut

• �Loaded M&M’s®

Nostalgic Candies 
• �Gummi® Bears, 

• �Jelly Belly® Sassy Sours

• �Mini Sour Worms

• �Peanut M&M’s®

• �Plain M&M’s®

Dark Chocolate Liqueur Cups 
• �Baileys® Original Irish Cream

• �Disaronno® Amaretto

• �Skrewball® Peanut Butter Whiskey

• �Kahlúa®

18
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our famous 
dessert cart



beverages



Ready-to-Drink  
Cocktails & Seltzers 

Sold by six-pack unless otherwise indicated

Ketel One Espresso Martini 750mL 110 

Surfside • 62 
Peach Iced Tea

Lemonade

NÜTRL Vodka Seltzers • 60 
Black Cherry

Orange 
Pineapple 

Watermelon

Beer, Ales & Alternatives 
Sold by the six-pack

Budweiser • 55   

Bud Light • 55 

Miller Lite • 55 

Coors Light • 55    

Michelob ULTRA • 55   

Michelob ULTRA Zero Non-Alcoholic • 45 

Blue Moon Belgian White • 60   

Modelo Especial • 60  

Stella Artois • 60   

Guinness • 60 

Crooked Can Highstepper IPA • 80 

Crooked Can Florida Sunshine • 75 

Crooked Can Sixth Man • 75 

21
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Sparkling & Rosé 
Sold by the bottle

La Marca Prosecco • 75   

Ferrari Brut • 170 

Nicolas Feuillatte Brut • 260

Veuve Cliquot • 320

Le Chemin Du Roi • 600

Mumm Napa Brut Rosé • 130

M by Minuty Rosé • 95

White Wine 
Sold by the bottle

pinot grigio

Kendall Jackson • 65 

Santa Margharita • 105 

riesling

Chateau Ste. Michelle • 96

sauvignon blanc

Kendall Jackson • 65 

Kim Crawford • 93 

Cakebread • 164

Cliff Lede • 170 

chardonnay

Kendall-Jackson Vintner’s Reserve • 65   

Sonoma-Cutrer Russian River Ranches • 90  

Rombauer • 180

22
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beverages
Red Wine 

Sold by the bottle

pinot noir

Meiomi • 84  

La Crema • 86

Kendall Jackson • 80

merlot

Decoy by Duckhorn • 85

rioja

Faustino Rioja Reserva • 100   

cabernet sauvignon

Kendall Jackson • 85

JUSTIN • 118   

Cliff Lede • 240  

Caymus • 295

red blends 

Wente Mount Diablo Highlands • 120 

The Prisoner • 170



bar supplies
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beverages
Liquor 

Sold by the liter bottle

vodka   

P1 • 195

Pink Whitney • 195

Tito’s Handmade • 250  

Ketel One • 265   

Grey Goose • 285      

gin

Beefeater • 165

Bombay Sapphire • 180       

Hendrick’s • 210

rum

Bacardí Superior • 130

Captain Morgan Spiced • 150    

Ten to One • 165

 tequila & mezcal 

Lunazul Blanco • 225    

Lunazul Reposado • 240   

Lunazul Añejo • 265    

Casamigos Blanco • 285  

Casamigos Reposado • 350  

Lalo Blanco • 330  

Don Juilo 1942 • 565 

whiskey & bourbon

Jim Beam White Label • 165    

Buffalo Trace • 200      

Jack Daniel’s • 200     

Crown Royal • 220   

Four Roses Small Batch • 220   

Jameson Irish • 230      

Skrewball • 230   

Woodford Reserve • 240       

Blanton's Original Single Barrel 
750mL • 565      

scotch

Johnnie Walker Black • 285    

Macallan 18 • 995

cognac

Branson Phantom VS 80 • 260     

cordials

Baileys Original Irish Cream • 245   

Cointreau • 230    

DiSaronno Amaretto • 230   

Grand Marnier • 245 

Kahlúa • 230   

Batched Cocktails  
& Spirit Free 

Please Reach Out to 
Our Premium Services 

Representative For  
More Details!
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beverages
Chill 

Sold by six-pack unless otherwise indicated

soft drinks

Pepsi • 26

Diet Pepsi • 26

Pepsi Zero Sugar • 26 

Starry • 26

Mountain Dew • 26

Mug Root Beer • 26  

Dole Lemonade • 34  

waters  

Aquafina Bottled Water 20oz • 36

Acqua Panna  
Natural Spring Water 16.9oz • 42

sparkling 

San Pellegrino 16.9oz • 42

juices 64oz • 34
Cranberry Juice  

Orange Juice
Pineapple Juice

teas • 34 
Pure Leaf Unsweetened Black Tea 

Pure Leaf Sweet Tea 

energy drinks

Gatorade • 38

Gatorade Water • 42

Red Bull Original • 45

hot beverages

Regular Coffee• 35

Decaffeinated Coffee • 35

Hot Chocolate • 35

bar supplies 

Owen’s Craft Mixers • 36
Rio Red Grapefruit

Sparkling Margarita

Fever Tree Ginger Beer • 34

Schwepps Club Soda • 26

Schwepps Tonic Water • 26

Schwepps Ginger Ale • 26

Lemons & Limes • 15
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Food & 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 placed by 2:00 p.m. EST, 
two business days prior to each event. 

If for any reason an event is canceled 
(due to cold, snow, rain, etc.) and the 
stadium does NOT open, you will not 
be charged for your food and beverage 
order. However, if the gates to the 
stadium open for ANY amount of time 
and the event is canceled (due to time 
restrictions, rain, cold, snow, etc.), you 
will be charged in full for your food and 
beverage purchase. Please notify us as 
soon as possible of any cancellations. 
Orders canceled by 4:00 p.m. EST the 
business day prior to the event will not 
be charged.

Additional food and beverages may be 
purchased during the event through 
your Suite Attendant.

To maintain compliance with the rules 
and regulations set forth by the State 
of Florida, we ask that you adhere to 
the following:

1.	 Alcoholic beverages cannot be 
brought into or taken out of  
Kia Center

2.	 It is the responsibility of the Suite 
Holder or their Representative 
to monitor and control alcohol 
consumption within the suite

3.	 Minors (those under the age of 
21), by law, are not permitted to 
consume alcoholic beverages

4.	 It is unlawful to serve alcoholic 
beverages to an intoxicated person

5.	 Suite Holders are not permitted 
to take cans, bottles, or glasses 
outside the suite area. Drinks taken 
into the suite hallway must be 
poured into disposable cups. Please 
note, however, that no drinks may 
leave the suite level

6.	 During some events, alcohol 
consumption may be restricted

Payment Procedure &  
Service Charge

Levy 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 on event day. 

Please note that all food and 
beverage items are subject to a 21% 
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.

Because Levy exclusively furnishes 
all food and beverage products for 
the suites at Kia Center, guests are 
prohibited from bringing personal 
food or beverage without proper 
authorization. Any such items will be 
charged to the Suite Holder at our 
normal retail price.
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