Online Ordering

suiteeats.com/modacenter
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Packages

All packages serve 8 people unless otherwise noted

Forest Park Package

Take a tasty tour through the vibrant local food scene. a3s per order

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

Everyday Salad ©

Fresh Mixed Greens, English Cucumber,
Sliced Shallot, Cherry Tomatoes, Toasted
Sunflower Kernels, Dijon Vinaigrette

Backyard Potato Salad

Smoked Bacon Bits, Shredded Cheddar
Cheese, Spring Onion, Skin-On Red
Potatoes, Cream Dressing

Chickpea Salad Sandwiches @
Creamy Chickpea Salad, Lettuce, Celery,
Pickles, Onions, Greek Yogurt Dressing,
Spices & Fresh Dill, Sliced Croissant

Barbecue Pulled Pork
Smoked Pork, House-Made Barbecue
Sauce, Hot & Fresh Rolls

Southern-Style Fried Chicken

Overnight-Brined with Special Herbs &
Spices, Hand-Breaded Cajun-Style Dredge

Mediterranean Package

Horseradish Coleslaw ©@

Fresh Shredded Read & White Cabbage,
Carrots, Sweet & Tangy Dressing,
Horseradish

Honey Cornbread Muffins
House-Made Muffins, Honey-Infused Batter,
Creamy Butter

You can't lose with this flavorful lineup. aas per order

Harrisa Snack Mix @
Snack Mix, Oyster Crackers,
Wasabi Peas, Olive Oil

Mediterranean Spreads @
Traditional Garlic Herb Hummus,
Tzatziki Sauce, Cucumber, Carrots,
Radishes, Crispy Pita Chips

Charred Carrot

& Pomegrante Salad ©® @

Baby Arugula, Chevre Goat Cheese, Toasted
Sunflower Seeds, Champagne Vinaigrette

Beef & Lamb Shawarma
Blistered Tomatoes, Sweet Onion Salad,
Grilled Pita Bread

Harissa Chicken
Fresh Herbs, Roasted Potatoes,
Garbanzo Beans, Cherry Tomatoes
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Packages

All packages serve 8 people unless otherwise noted

All-American Package

Enjoy traditional stadium fare and American culinary classics! 375 pPer order

Freshly Popped Popcorn @
Endless Salted & Buttered Popcorn

Spciy Wings
Traditional Spicy Buffalo Sauce,
Blue Cheese Dressing

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

Fresh Vegetable Platter @
Farm Fresh Vegetables, Buttermilk Ranch

Classic Caesar Salad @

Crisp Romaine, Parmesan Cheese,
House-Made Crouton Crumble,
Signature Caesar Dressing

Milanesa Torta Sandwich

Breaded Chicken, Kewpie Mayonnaise,
Tomatoes, Shredded Lettuce, House-Made
Escabeche, Telera Bread

Rip City Package

Savor an all-star roster of our fan favorites. 295 Per order

Freshly Popped
Popcorn ©

Endless Salted &
Buttered Popcorn

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

Salsa & Guacamole Sampler @ @ ®
House-Made Fresh Guacamole, Salsa
Verde, Salsa Roja, Crisp Tortilla Chips

Classic Caesar Salad @

Crisp Romaine, Parmesan Cheese,
House-Made Crouton Crumble,
Signature Caesar Dressing

Fire-Roasted Mac Salad @

Cavatappi Pasta, Creamy Sauce with
Cheddar, Fontina & Monterey Jack Cheese,
Fire-Roasted Peppers, Green Onions,
Served Cold

Spicy Wings
Traditional Spicy Buffalo Sauce,
Blue Cheese Dressing

Zenner’s Hot Dogs
Grilled Hot Dogs, Traditional Condiments,
Potato Chips

Shredded Chicken Nachos

Shredded Chicken, Queso Sauce, Roasted
Tomatoes & Green Chilies, Sour Cream,
Cilantro, Pico de Gallo, Tortilla Chips
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A La Carte

All a la carte serve 8 people unless otherwise noted

PDX Meat and Cheese

155 Per Order

Hand-Cut Cheeses & Sliced Meats,
Artisan Chutney, Local Honey,
Fresh Baguettes

Mediterranean Spreads @ NEw
85 Per Order

Traditional Garlic Herb Hummus,
Tzatziki Sauce, Cucumber, Carrots,
Radishes, Crispy Pita Chips

Cool Appetizers

Everything Bagel Dip NEW

60 Per Order, Serves 12

Whipped Cream Cheese Dip, Everything
Bagel Spices, Crispy Pita Chips

Seasonal

Fresh Fruit O @
100 Per Order
In-Season Fruits,

Chef’s Garden
Vegetables 00
92 Per Order
Farmer’s Market
Fresh Vegetables,
Buttermilk Ranch

Chicken Tenders 104 Per Order
Crispy Chicken Tenders, House-Made
Buffalo Hot Sauce, Ranch Dressing

House-Made Bean Dip NEW

110 Per Order

Spicy, Smooth & Cheesy Tex-Mex-Style
Pinto Bean Dip, Shredded Cheddar Cheese,
Fresh-Chopped Green Onions, Warm
Tortilla Chips

Warm Appetizers

Spicy Wings 145 Per Order
Traditional Spicy Buffalo Sauce,
Blue Cheese Dressing

JoJo’s with Fry Sauce NEW

96 Per Order @

Hand-Cut, Battered & Fried Thick-Cut
Potatoes, House Dipping Sauce

Shredded Chicken Nachos 130 Per Order
Shredded Chicken, Queso Sauce, Roasted
Tomatoes & Green Chilies, Sour Cream,
Cilantro, Pico de Gallo, Tortilla Chips

Quesadilla Duo

165 Per Order

e Ancho-Marinated
Chicken
Cilantro, Monterey
Jack Cheese

e Carne Asada
Braised Brisket,
Onions, Oaxaca Cheese)
Poblano Peppers

Avocado Crema & Salsa Roja

Greens

Ancient Grain Salad @ @ 96 Per Order
Five-Grain Blend, Baby Kale, Roasted
Sweet Potatoes, Chickpeas, Red Peppers,
Blackberry Vinaigrette

Greek Salad @ @ NEW 96 Per Order
Chopped Romaine Hearts, Heirloom Cherry
Tomatoes, Cucumber, Kalamata Olives,
Fresh Herbs, Crumbled Feta Cheese, Red
Onions, Oregano Vinaigrette

Charred Carrot

& Pomegrante Salad @ @ NEw

96 Per Order

Baby Arugula, Chévre Goat Cheese, Toasted
Sunflower Seeds, Champagne Vinaigrette

Everyday Salad @ NEW 80 Per Order
Fresh Mixed Greens, English Cucumber,
Sliced Shallot, Cherry Tomatoes, Toasted
Sunflower Kernels, Dijon Vinaigrette

Classic Caesar Salad @ 100 Per Order
Crisp Romaine, Parmesan Cheese,
House-Made Crouton Crumble,

Signature Caesar Dressing

BLT Salad 100 Per Order
Romaine, Bacon, Cheddar Cheese,
Tomatoes, Buttermilk Ranch,
House-Made Croutons

Fire-Roasted Mac Salad @ 80 Per order
Cavatappi Pasta, Creamy Sauce with
Cheddar, Fontina & Monterey Jack Cheese,
Fire-Roasted Peppers, Green Onions,
Served Cold

Horseradish Coleslaw 80 Per Order
Fresh Shredded Read & White Cabbage,
Carrots, Sweet & Tangy Dressing,
Horseradish
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A La Carte

All a la carte serve 8 people unless otherwise noted

Classics

GRILLED ENTREE BOARDS

Char-Grilled Chicken Board
145 Per Order

All-Natural Grilled Chicken, Grilled
Vegetables, Fried Potato Wedge,
Fresh Garlic & Herbs

Black Pepper-Crusted
Tenderloin Board 165 Per Order
Steakhouse Beef Tenderloin Cooked
Medium & Chilled & Sliced, Sliced
Tomatoes, Red Onion, Blue Cheese,
Baby Arugula, Hot Giardiniera,
Horseradish Cream, Fresh Rolls

Backyard Fire-Roasted Local
Sausage Board 155 Per Order
Butcher Handcrafted Sausages,
Grilled Sweet Peppers & Onions,
Assorted Mustards, Giardiniera
Relish, Hoagie Rolls

Meatball Bar 135 Per Order

Traditional Beef & Marinara Sauce, Chicken

& Green Chile Verde Sauce, Mini Rolls

Southern-Style Fried Chicken
180 Per Order
Overnight-Brined with Special Herbs &

Spices, Hand-Breaded Cajun-Style Dredge

Grilled Fajitas with Peppers

& Onions 150 Per Order

Marinated & Grilled Cilantro Lime Chicken
& Beef, Peppers & Onions, Warm Tortillas,
Jalapefio Crema, Salsa Roja

Sliced Brisket Sandwiches

140 Per Order

House-Rubbed Beef Brisket Smoked Low
& Slow, Fresh Rolls, Pickled Red Onion,
Dill Pickles, Traditional Barbecue Sauce

Tillamook Three Cheese Mac ©
85 Per Order

Cavatappi Pasta, Cheddar, Fontina
& Monterey Jack Cheese Sauce

House-Made Rueben
Sandwiches NEW 140 Per Order
Deli-Sliced Pastrami, Sautéed Red
Cabbage, Sauerkraut, Swiss Cheese,
House-Made Louie Sauce, Marbled
Rye Bread

Classic Sides

Vegetable Coucous

& Red Quinoa O NEW 85 Per Order
Couscous, Red Quinoa,

Seasonal Vegetable Blend

Handcrafted Sandwiches, Wraps & Flatbreads

Salmon Salad Wraps NEW

145 Per Order

Flaked Salmon Salad, Lemon Dill Aioli,
Arugula, Pickled Red Onions, Fresh-Cut
Cucumbers, Whole-Wheat Tortilla

Milanesa Torta Sandwich NEW

135 Per Order

Breaded Chicken, Kewpie Mayonnaise,
Tomatoes, Shredded Lettuce, House-Made
Escabeche, Telera Bread

Loaded Mashed Potatoes 95 Per Order
Creamy Yukon Golds Whipped, Butter,
Sour Cream, Garlic, Cheddar Cheese,
Green Onions, Bacon

Mini Buffalo Chicken
Sandwiches

100 Per Order
Pulled Chicken,
Buffalo-Style Hot
Sauce, Celery Blue
Cheese Cloeslaw,
Mini Rolls

Chicken & Kale

Caesar Warp 110 Per Order
Marinated & Grilled Chicken Breast,
Baby Kale, Cherry Tomatoes, Parmesan
Cheese, House-Made Caesar Dressing,
Whole-Wheat Tortilla
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A La Carte

All a la carte serve 8 people unless otherwise noted

Local Mini Burger NEW

130 Per Order

Aged Tillamook White Cheddar,
Caramelized Onions, Bacon, Aioli,
Mini Bun

Traditional Slider NEW

110 Per Order

Beef Burger, American Cheese,
Secret Sauce, Sliced Dill Pickle,
Tomatoes, Mini Bun

IMPOSSIBLE' Mini Burger © 135 Per Order
Char-Grilled Plant Based Burger, Leaf
Lettuce, Vine-Ripened Tomatoes, Cheddar
Cheese, Chipotle Lime Aioli, Mini Bun
Impossible™ plant-based meat is made
from simple ingredients found in nature,
including wheat protein, coconut oil,
potato protein & heme.

Zenner’s Hot Dogs 68 Per Order
Grilled Hot Dogs, Traditional Condiments,
Potato Chips

Burgers, Sausages & Dogs

Zenner’s Bratwurst 85 Per Order
Zenner’s Brats, Sauerkraut, Assorted
Mustards

House-Made Chip Dip ©
32 Per Order, Serves 12
House-Made Potato Chips,
Dill Pickle Dip

Chocolate Chip Dip NEW

40 Per Order, Serves 12

Whipped vanilla cream cheese with
mini chocolate chips served with
graham crackers

Dry-Roasted Peanuts @
16 per Basket, Serves 12

Snack Mix @ 28 per Basket, Serves 12

Cajun Cracklins NEW

30 Per Order, Serves 12

House crispy fried pork rinds seasoned with
a savory Cajun spice blend

Vegetarian Coconut Curry @ @

85 Per Order

Fresh Cauliflower, Sweet Potato, Onions,
Garlic, Peppers, Chickpeas Coconut Curry
Sauce, White Rice

Snacks

Salsa & Guacamole
Sampler O @
68 Per Order,
Serves 12
Guacamole, Salsa
Verde, Salsa Roja,
Tortilla Chips

The Snack
Attack ©
65 Per Order, Serves 12

Snack Mix, Dry-Roasted Peanuts,

Pretzel Twists, Kettle-Style Potato Chips

Bottomless Freshly Popped Popcorn
0 30 per Basket, Serves 12

Pretzel Twists @
14 per Basket, Serves 12

Vegetarian & Vegan Options

‘Field Roast’ Dogs @ 110 Per Order
Plant-Based Hot Dogs,
Traditional Condiments

Gluten Free buns available upon request

Taste Club Kids Meals

Healthy Snack Basket @ @
28 per Baseket, Serves 1-2
Healthy & Avoiding Gluten Snack Options

» Assorted Bars

* Pop Chips

* Food Should Taste Good Chips
» Chocolate NUGO

» Assorted Nuts & Seeds

Levy Restaurants 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.

Chickpea Salad Sandwiches @

96 Per Order

Creamy Chickpea Salad, Lettuce, Celery,
Pickles, Onions, Greek Yogurt Dressing,
Spices & Fresh Dill, Sliced Croissant

Accompanied by fresh fruit, carrot and celery sticks with ranch dip, a granola bar, and a souvenir.
Our Taste Club Kids Meals are reserved for players twelve years and under with all- star appetites.

Hot Dog
With all their favorite fixings

13 per player

Chicken Tenders
Served with barbecue dipping sauce

Trailblazer PB&J
Power Seed Bread with classic creamy
Peanut butter and Jelly.
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Sweet Spot

Chicago-Style Cheesecake @

65, Serves 10

Traditional Chicago-Style Cheesecake,
Butter Cookie Crust

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

Let Them Eat Cake!

Chocolate Paradis’ Cake @

85, Serves 12

Rich Chocolate Génoise, Layered Chocolate
Ganache, Candied Toffee

Peanut Butter & Chocolate Brownie
Stack Cake @ 85, serves 14
Chocolate Cake, Layered Peanut Butter
French Creme, Chocolate Brownies,
Gourmet Peanut Butter Chips

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

Our Famous Dessert Cart

Suite Sweets

Gourmet Cookies & Brownies @
96, Serves 8
Gourmet Cookies, Decadent Brownies

Pound Cake @
65, Serves 14
Strawberries, Fresh Whipped Cream

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

* Chocolate Paradis’ Cake

* Chicago-Style Cheesecake

» Peanut Butter & Chocolate Brownie
Stack Cake

Gourmet Dessert Bars @
* Chocolate Chunk Brownie
» Toffee Crunch Blondie

* Chewy Marshmallow Bar

* Luscious Lemon Bar

Gourmet Cookies & Turtles @

» Chocolate Chunk

e Peanut Butter

* Lemon and White Chocolate Cookie
» White & Milk Chocolate Turtles

Nostalgic Candies @
* Gummi® Bears

» Jelly Belly®

* Malted Milk Balls

* Peanut M&M’s®

* Plain M&M’s®

Merchandise
Price includes 20% discount.

Why wait in line at our retail shops,

Customized Desserts

We will provide personalized, decorated
layer-cakes for your next celebration:
birthdays, anniversaries, graduations, etc.

The cake and candles will be delivered to
your suite at a specified time. We would
appreciate a notice of three business days
for this service.

when you can preorder select Rip City merchandise right to your suite.

PORTLAND

Swingman Icon Jersey
100; Reg. 125

e\

! @ :
PORTLAND

TRAIL BLAZERS

Foam Finger
8 or 2 for 15; Reg. 10

Beverage Koozie
4;Reg. 5

Reusable Tote
7; Reg. 8
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Beverages

— Beer, Ales &

White Wine

Alternatives

Sold by the six-pack unless
otherwise noted

CRAFT AND IMPORTS 12 oz

10 Barrel Apocolypse IPA ......cccceeeennenee. 55
10 Barrel Pub Beer.....ccveerenenvcnncnnene 55
10 Barrel Cloud Mentality ....ccccceervennnene 55
Avid Cider Seasonal Selection............. 57
Widmer Hefeweizen ......cccoceveveniennennne 53
Widmer Juicy IPA ..o 53
Blue MOON ..ottt 55
Stella Artois ..., 55
Athletic Brewing Non Alcoholic........... 53
Omission Ultimate Light Golden Ale GF.....53
Heineken .o 52
MOdELO . 52
Deschutes Squeezy Rider IPA............... 55
Deschutes Fresh Haze IPA...........c......... 55

DOMESTIC 160z 59
Budweiser

Bud Light

Coors Light

HARD SELTZER 160z 59
White Claw Black Cherry
White Claw Mango

Beer Bundles

LOCAL BEER BUNDLE 56 PER BUNDLE
Assorted 6 pk.
Two bottles of each beer listed.

Widmer Hefeweizen + 10 Barrel Pub
Beer + Avid Cider

IPA BUNDLE 58 PER BUNDLE
Assorted 6 pk.
Two Bottles of each beer listed.

Widmer Juicy IPA + 10 Barrel
Apocalypse + Deschutes Squeezy
Rider IPA

BUDDY BEER BUNDLE 205 PER BUNDLE
Beer Bundle to get 16 people started.
Comes with a 6pk of each beer listed.

Widmer Hefeweizen + 10 Barrel
Apocalypse + Modelo + Coors Light

Red Wine

Sold by the bottle

SPARKLING / CHAMPAGNE

Chandon Brut (Split), California.......... 22
Mumm Napa Brut Rose California...... 68
Veuve Cliquot Brut, France ................. 154
ROSE

Domaine Serene “R” Rose, Oregon..... 68

CHARDONNAY

Domaine Serene Evanstad Reserve
Chardonnay, Oregon.....cccceeeeercveeseennne 108
Imagery Chardonnay, California........... 51

Stags Leap Karia Chardonnay,
California ... eecenereneerececeeeeceeene 85

PINOT GRIGIO

Santa Margherita Pinto Grigio, Italy...68
Eola Hills Pinot Gris, Oregon................ 45
Archery Summit, Oregon......ccocceeeveeeneene 55

SAUVIGNON BLANC

Kim Crawford Sauvignon Blanc

New Zealand .....ccceveeveeneenieneeneeieneeen. 47
Yealand’s Estate Sauvignon Blanc

New Zealand .....cccoecereevereenennienieseneenne 52
REISLING

Chateau St. Michelle Dry Riesling,
Washington.....cceeeereenensieneeeneeeeeeee 46

Sold by the bottle

PINOT NOIR

Underwood Pinot Noir,
Washington......coeeveeeenenieeeieeceeecee a7

Domaine Drouhin Pinot Noir,

MERLOT

Decoy by Duckhorn Merlot,
California...ceeeeeeneeieceeecereeseeeeene 49

CABERNET SAUVIGNON

St Michelle Cabernet Sauvignon,
Washington......oevieveeveneecieneeieeceee 49

Juggernaught Hillside Cabernet
Sauvignon, California.....ccccceeeerveenenenne 66

Cole Sloare Cabernet Sauvignon,
Washignton......coeeveveeniennieenieneeieeene 174

Louis Martini Cabernet Sauvignon,
California ... 68

RED BLENDS
Conundrum Red Blend, California...... 65

Domaine Serene Grand Cheval Oregon
Red, Oreg0N . .ccvvvieeeeeieeeeeeeeeeee e 165

Gnarly Head Zinfendel, California....... 45

DOMAINE SERENE




Beverages

VODKA

ADSOLUL vttt
Tito’s Handmade ....ccveeeeveeeecreeeeenneenn,

Grey GOOSE couviveeiieeiiecieeeeee e

GIN

Bombay Sapphire....cccceevenceeneneennen.

HeNAriCk S uiiieeeeireeeeee e

RUM

Bacardi SUPerior.....ccceeeeerveeeneenneen.

Captain Morgan Spiced .....cccceeueeueenee.

Liquor

Sold by the 50ML 6-pack

TEQUILA

Jose Cuervo Especial..ccccoccenenceenienneenee. 68
CaSAMILOS coeeeeeeeeieecee e ereesaeeenee 118
Hornitos Reposado.....ccceceecvereerieneeenen. 108

WHISKEY, BOURBON & SCOTCH

SOFT DRINKS 28
Coca-Cola

Diet Coke

Sprite

Pibb Xtra

Fanta Orange

Bargs Root Beer
Minute Maid Lemonade
Seagram’s Ginger Ale
Seagram’s Tonic Water

Seagram’s Club Soda

Perrier Sparkling Water (4-Pack)

COGNAC / BRANDY

Christian Brothers ...ccccoceveeviencnvienenen. 56
HENNESSY . cverieiirienieeeereeeeeteeeseeee s 118
CORDIALS

Baileys Original Irish Cream ................. 73
KahlUa..cooeeieienieeeieeeecceeeeeeeene 68
Grand Marnier....ccceeveenceenceenieeeeeens 108
COINTIreAU eeeieerieeeeeeeeeeeee e 81
CaAMPAN ceeeeeeeiecreeee e eeeeereee e 108

JimM Beam .o 57

Jack Daniel’s .eeeceeecceeeeccieeceeeeee, 76

Pendleton. ... 72

Crown ROYaLl ..ceceereeeenieenienieenieenieeeene 73

Pendleton Midnight ....cccceeeviinensienennnen. 75

Johnnie Walker Black .....cccceevveevuveennene 108

Makers MarK.....ccoeeeueeeeeeceeneecceeeieennen. 108
Chill

Sold by the six-pack unless otherwise noted

WATERS 34

Dasani

JUICES 13

Cranberry Juice
Grapefruit Juice
Orange Juice

Tomato Juice

ENERGY DRINKS 25
Red Bull (4-Pack)
Red Bull Sugar Free (4-Pack)

HOT BEVERAGES 27
Locally-Roasted Coffee
Locally-Roasted Decaffeinated Coffee

Served with creamer and
assorted sugars

LOADED COFFEE PACKAGE 95

Locally Roasted Coffee, Choice of
Kahlua or Baileys, Creamer and Sugars

Bar Supplies
Bloody Mary MiX...eeerveerneenceeeseenuenns 13
SOUN MiX ceuieiiiiiiiiienicieneeiecrese e 13
Margarita MiX c.ccoecceeeeerreenneeneereeereeeeenee 13
Lime JUICE et 13
Lemons & Limes.....ccvverieneniinenincnnnnnne, 6

Stuffed OLIVES. . 6
Cocktail ONioNS...eeeeeeeeceeeceieeeeeee e 6
TabasCO SAUCE...ieereeecrreeccree e 6

Worcestershire ...

Would you like a private bartender?

Please ask your guest services
representative for details.




The Scoop

HOURS OF OPERATION

Location Premium Specialists
Representatives are available from
9:00 a.m. to 5:00 p.m. CST, Monday
through Friday, to assist you in your
food and beverage selections.

Online ordering is available at
suiteeats.com/modacenter

To reach a Representative,
dial: 503.963.3878 or
suiteeats.com/modacenter.

QUICK REFERENCE LIST
Levy Restaurants Premium Specialist
Representatives 503.963.3878

Levy Restaurants Accounting Department
503.963.3878

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
placed by 2:00 p.m. CST, two business days
prior to each event.

Orders can also be received via e-mail

at SuiteEats@LevyRestaurants.com and
online at suiteeats.com/modacenter.
Orders can be arranged with the assistance
of a Premium Specialist Representatives at
503.963.3878 during normal

business hours.

If for any reason an event is canceled (cold,
snow, rain, etc.) and the stadium does NOT
open, you will not be charged for your food
and beverage order. If the gates to the
stadium open for ANY amount of time and
the event is canceled (time restrictions,
rain, cold, snow, etc.) you will be charged
fully for your food and beverage purchase.
Please notify us as soon as possible of any

cancellations. Orders canceled by 4:00 p.m.

CST 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 Oregon, we ask that you adhere

to the following:

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

2. Itis 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. 1t is unlawful to serve alcoholic
beverages to an intoxicated person.

5. Beverages leaving the suite level
will need to be poured into a
disposable cup.

6. During some events, alcohol
consumption may be restricted.

BE A TEAM PLAYER

Moda Center and Levy are dedicated to
providing quality events which promotes
enjoyment and safety for everyone. This

is best achieved when moderation is
practiced. Therefore, we ask that you
refrain from drinking and driving. Thank
you for your efforts to make Moda Center a
safe and exciting place for everyone.

FOOD AND BEVERAGE DELIVERY
Your food and beverage selections will
be delivered to your suite prior to your
arrival at each event unless alternative
arrangements have been made. Due to
space restrictions, some items may be
delivered closer to event time to ensure
the highest quality.

Due to the length of time that your suite
food has been outside of our temperature-
controlled kitchen environment, Oregon
Health Code prohibits us from providing
to-go boxes.

SPECIALIZED ITEMS

Levy will endeavor to fulfill special menu
requests, including Kosher and vegetarian
meals, whenever possible. We appreciate
three business days’ notice for this service.
In addition to our food and beverage
selections, our Premium Specialist
Representatives can assist you with

many other arrangements.

SMALLWARES AND SUPPLIES

Suites will be supplied with all the
necessary accoutrements: knives, forks,
spoons, plates, dinner napkins, cups,
corkscrew. We recommend that supplies
be kept in the same location to facilitate
replenishment.

g UMPQUA BANK

SUITE LEVEL

SECURITY

Please be sure to remove all personal
property or make use of the secured
storage cabinet provided in each suite,
when leaving the premises. Levy cannot
be responsible for any lost or misplaced
property left unattended in the suite.

PAYMENT PROCEDURE AND
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 18% convenience
fee 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 Restaurants exclusively
furnishes all food and beverage products
for the suites at Moda 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.

EVENTS AT THE MODA CENTER

The rich tradition at the Moda Center

is the perfect backdrop for your next
upscale or casual event. Ideal for
company meetings, cocktail receptions,
trade shows, Bar Mitzvahs/Bat Mitzvahs,
holiday parties or wedding receptions.
Over 12 great spaces with multiple rooms
and luxury amenities to accommodate
anywhere from 10 to more than 1,000
people. For further information and date
availability, please contact the Director
of Sales, Amy Phillips at 503.797.9886 or
Amy.Phillips@rosequarter.com.




