
SUITE MENU
2024 - 2025

KEYBANK CENTER / PREORDER MENU



Delaware North Sportservice welcomes you to yet 
another exciting season at KeyBank Center, home of the 

Buffalo Sabres and Buffalo Bandits!

As the exclusive food and beverage provider to KeyBank 
Center, Delaware North Sportservice is delighted to offer 
you the finest cuisine and highest level of service. It is our 

distinct pleasure to have you and your guests here for a 
game, concert or special event, and we are committed to the 
promise of creating special experiences, one guest at a time.

We look forward to providing you and your guests  
with your favorite food and beverage selections  

for a truly memorable event!

Thank you!

WE’RE GLAD
YOU’RE HERE!
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ORDERING PROCEDURES+POLICIES

ADVANCE MENU ORDERS
Guest Reserve is the exclusive method for Advance 
Ordering and gives you the opportunity to conveniently 
place your order online 24/7. See table below for ordering 
deadlines. Please contact our office at 716-919-1509 if 
you have not yet been set up with an account or have any 
questions about Guest Reserve.

Once you have received your login information from the 
Suites Office, go to https://reserve.delawarenorth.com/
guestreserve/.

Select KeyBank Center from the drop down list and enter 
your login information.

ORDERING DEADLINE
All food and beverage orders are due by 2 p.m. ET, two 
business days prior to each game in order to be considered 
advance orders. Orders received after the Advance Order 
deadline are considered Event Day Orders and will be 
delivered to the suite in the order in which they were 
received. There will be a limited Event Day menu available.

Event Day 	 Due by 2PM

Saturday, Sunday & Monday 	 Thursday
Tuesday 		 Friday
Wednesday 	 Monday
Thursday 	 Tuesday
Friday 		  Wednesday

All beverages and snack items will be available for your 
enjoyment upon your arrival in the suite. To ensure the 
quality and presentation, hot items will be delivered 30-60 
minutes after gates open. Food and alcoholic beverage 
orders will end at the start of the 3rd period. Soft drink and 
water services are available throughout the entire event.

EVENT DAY ORDERING
Guest Reserve is not available to place Event Day orders. 
To place an Event Day order, please email a completed 
EVENT DAY SUITES ORDER FORM to: 
KBCSUITES@delawarenorth.com.
All Event Day orders must be received with payment 
information or the order will not be placed.

	 Please contact Delaware North Sportservice for
	 all your food and beverage service needs.

	 SUITES OFFICE
	 716-919-1509 
       KBCSuites@delawarenorth.com

  GOT EVERYTHING YOU NEED
  FOR YOUR TEAM?

			   BEVERAGE EXPERIENCE

			   SOMETHING TO GRAZE ON

 			   BEER, WINE, SPIRITS AND MIXERS

 			   JUST THE BEGINNING

 			   SOMETHING TO HOLD

 			   DESSERTS



  BUFFALO FAVORITE    AVAILABLE GAME DAY    G   GLUTEN-FREE     N   CONTAINS NUTS    V   VEGETARIAN
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COCA-COLA PACKAGE $112
(4)	 20 oz. bottles of Smartwater
(4)	 12 oz. cans each of: Coca-Cola, Diet Coke, 	
	 Coca-Cola Zero Sugar, Sprite

BLUE ZONE PACKAGE $100
(4)  each of: Labatt Blue, Labatt Blue Light &  
      Labatt Blue Blood Orange Blackberry Seltzer

SOUTHERN TIER CRAFT PACKAGE $120
(4)  each of: Southern Tier IPA,  
	 Southern Tier 2XIPA, Southern Tier Juice Jolt

BUBBLY BAR $158
(2)  750mL bottles of La Marca Prosecco, assorted 	
	 bellini & mimosa juices, fresh fruit garnishes, 	
	 souvenir wine cups

LIQUOR PACKAGE $480
(1)	 1 L bottle each of: New Amsterdam Vodka,  
	 BACARDÍ Superior Rum,  
	 Bombay Sapphire Gin,
	 Evan Williams Bourbon

	 Accompanied by: Coca-Cola, Diet Coke, Sprite,  
	 ginger ale, club soda, tonic water & bar fruit 

HIGH NOON PACKAGE $114
(8-pack) two each of: Pineapple, Black Cherry, 		
		    Mango, Peach

COCKTAIL KITS
Each kit includes indgredients, recipes and garnishes 
to make your own cocktails in your suite!

BARSTOOL FUSION   $155
	 1 bottle of New Amsterdam Pink 
	 Whitney Vodka
	 12 pack of Owen’s Ginger & Grape 
	 Transfusion Mix
	 Limes

MOSCOW MULES   $155
	 1 bottle of New Amsterdam Vodka
	 12 pack of Goslings Ginger Beer
	 Limes

ADD ON PREMIUM SOUVENIR BAR 
WARE $40
Don’t forget to add on premium Tossware brand 
souvenir cups to your cocktail kits, or anywhere in 
your suite! Available in sets of two:
	 12 oz. Old Fashioned Cup
	 14 oz. Highball Cup
	 16 oz. Stemless Wine Cup

Don’t forget to ask your concierge or server 
about our monthly cocktail kit specials!

BEVERAGE
EXPERIENCE
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DOMESTIC
LABATT BLUE $48

LABATT BLUE LIGHT $48

COORS LIGHT $48

BUD LIGHT $48

BUDWEISER $48

MILLER LITE $48

MICHELOB ULTRA $48

MOLSON CANADIAN $48

ANGRY ORCHARD HARD CIDER $48

CRAFT
SOUTHERN TIER IPA $60

SOUTHERN TIER 2XIPA $60

SOUTHERN TIER JUICE JOLT $60

YUENGLING LAGER $60

SAMUEL ADAMS BOSTON LAGER $60

BLUE MOON BELGIAN WHITE $60

IMPORT
CORONA EXTRA (4-pack) $58

GUINNESS DRAUGHT (4-pack) $58

HEINEKEN $58

STELLA ARTOIS (4-pack) $58

SELTZERS
OWL’S BREW “PARTEA” PACK $58

VIZZY SELTZERS (12-pack) $110

CANNED COCKTAILS
HIGH NOON BLACK CHERRY (4-pack) $60

HIGH NOON MANGO (4-pack) $60

HIGH NOON PINEAPPLE (4-pack) $60

HIGH NOON PEACH (4-pack) $60

OWL’S BREW SKINNY  
HIBISCUS MARGARITA (4-pack) $60

OWL’S BREW BLACKBERRY  
HALF & HALF TEA COCKTAIL (4-pack) $60

CUTWATER MARGARITA (4-pack) $60

CUTWATER MOJITO (4-pack) $60

BEER, SELTZER 
& CANNED 
COCKTAILS
Available in 6-Pack  unless otherwise noted



RED 
WINE

Please contact your Suite Administrator for additional information about our curated offerings.

SPARKLING
LA MARCA PROSECCO | ITALY $63
CAPOSALDO PROSECCO | DOC, ITALY $51
MOËT & CHANDON IMPÉRIAL | FRANCE $162
BAREFOOT BUBBLY BRUT CUVÉE | 
CALIFORNIA $38

RIESLING
CHATEAU STE. MICHELLE  | COLUMBIA 
VALLEY $45

MOSCATO
BAREFOOT MOSCATO | CALIFORNIA $38 
MIRASSOU | CALIFORNIA $42

PINOT GRIGIO
ECCO DOMANI | ITALY $46

SAUVIGNON BLANC
WHITEHAVEN | MARLBOROUGH, NEW ZEALAND $55
PROPHECY | MARLBOROUGH, NEW ZEALAND $40
KIM CRAWFORD | NEW ZEALAND $62
SEAGLASS | SANTA BARBARA COUNTY, CALIFORNIA $59
 
CHARDONNAY
CLOS DU BOIS | CALIFORNIA $40
TALBOTT KALI HART | CALIFORNIA $53
PROVERB | CALIFORNIA $45
KENDALL-JACKSON  
VINTNER’S RESERVE | CALIFORNIA $58
CAKEBREAD CELLARS | NAPA VALLEY, 
CALIFORNIA $140

ROSÉ
LA JOLIE FLEUR ROSÉ | PROVENCE, FRANCE $59
STUDIO BY MIRAVAL | PROVENCE, FRANCE $79

WHITE  
WINE

RED  
WINE
PINOT NOIR
MARK WEST | CALIFORNIA $48
THE SEEKER | FRANCE $60
ELOUAN | OREGON $74

MERLOT
WOODBRIDGE BY ROBERT MONDAVI 
| CALIFORNIA $37
DECOY BY DUCKHORN | NAPA VALLEY, 
CALIFORNIA $89

RED BLEND
APOTHIC RED | CALIFORNIA $46
ORIN SWIFT ABSTRACT | CALIFORNIA $115

CABERNET SAUVIGNON
LOUIS M. MARTINI | SONOMA COUNTY $68
PROVERB | CALIFORNIA $45
SEBASTIANI | NORTH COAST, CALIFORNIA $70
RICKSHAW | NAPA VALLEY, CALIFORNIA $64
STORYPOINT | CALIFORNIA $38
STERLING VINTNER’S COLLECTION | NAPA 
VALLEY, CALIFORNIA $79
CAKEBREAD CELLARS | NAPA VALLEY, 
CALIFORNIA $180
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VODKA
NEW AMSTERDAM $89

NEW AMSTERDAM  
PINK WHITNEY (750mL Bottle) $89

TITO’S HANDMADE $135

ABSOLUT $120

KETEL ONE $150

GREY GOOSE $155

GREY GOOSE L’ORANGE $155

GIN
NEW AMSTERDAM $89

BOMBAY SAPPHIRE $110

HENDRICK’S $130

TEQUILA
CAMARENA BLANCO $100

CAMARENA REPOSADO $100

PATRÓN SILVER  (750mL Bottle) $160

RUM
BACARDÍ SUPERIOR $89

CAPTAIN MORGAN  
ORIGINAL SPICED $105

AMERICAN WHISKEY
JACK DANIEL’S TENNESSEE WHISKEY 

$135

 SOUTHERN COMFORT $105

BOURBON WHISKEY
EVAN WILLIAMS $89

BULLEIT $138

MAKER’S MARK $131

WOODFORD RESERVE $142

BASIL HAYDEN KENTUCKY STRAIGHT 
BOURBON ( 1L Bottle) $180

SCOTCH WHISKY
DEWAR’S WHITE LABEL $115

JOHNNIE WALKER RED LABEL  
(750mL Bottle) $115

THE MACALLAN 12 YR (750mL Bottle) $160

THE DALMORE 12 YR $145

IRISH WHISKEY
JAMESON $100

CANADIAN WHISKY
FIREBALL $80

CANADIAN CLUB $90

CROWN ROYAL $140

LIQUEUR
KAHLÚA $89

BAILEYS IRISH CREAM $110

DISARONNO $105

Available in a 1 L bottle, unless otherwise noted.

NEED 
MIXERS? 

Offerings listed 
on next page

SPIRITS
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SOFT DRINKS
COCA-COLA (6-pack) $27

DIET COKE $27

COCA-COLA ZERO SUGAR $27

SPRITE $27

BARQ’S ROOT BEER $27

CANADA DRY GINGER ALE $27

TEA, LEMONADE & WATER
SMARTWATER $38

DASANI WATER $28.50

GOLD PEAK ICED TEA (4-pack) $27

MINUTE MAID LEMONADE $27

CANADA DRY POMEGRANATE 
CHERRY SPARKLING WATER $27

CANADA DRY MANDARIN ORANGE 
SPARKLING WATER $27

SAN PELLEGRINO  
SPARKLING WATER $27

MIXERS
GRENADINE SYRUP (1 L bottle) $27

LIME JUICE (1 L bottle) $27

SWEET VERMOUTH (375 mL bottle) $36

DRY VERMOUTH (375 mL bottle) $36

TONIC WATER $27

CLUB SODA $27

SOUR MIX (1 L bottle) $27

ZING ZANG BLOODY MARY MIX  
(1 L bottle) $27

JUICES
ORANGE JUICE $27

CRANBERRY JUICE $27

GRAPEFRUIT JUICE $27

PINEAPPLE JUICE $27

CLAMATO JUICE $27

ENERGY
RYSE FUEL ENERGY DRINK - 
COUNTRY TIME LEMONADE  
(4-pack) $34

RYSE FUEL ENERGY DRINK -  
KOOL-AID TROPICAL PUNCH  
(4-pack) $34

HOT BEVERAGES
TIM HORTONS COFFEE SERVICE
Brew in your Suite when you are ready.
Premium coffee, decaffeinated coffee,
teas and hot chocolate available. $40

MIXERS+
MORE
Available in 6-Pack unless otherwise noted
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All selections serve approximately
12-18 guests, unless otherwise noted.

SUITE 
EXPERIENCES

FIESTA NACHO BAR
Build your own nachos with beef barbacoa, 
chicken tinga, pickled red onion, guacamole, sour 
cream, pico de gallo, queso blanco, black beans, 
cilantro, tortilla chips. $270

SUITE LIFE DESSERT NACHO BAR
Variety of dessert nachos with s’mores nachos, 
cereal crunch white chocolate mix, cannoli nachos. 
$270

ULTIMATE BLOODY MARY BAR
New Amsterdam Vodka Bloody Mary bar featuring 
Original, Beef on Weck & Old Bay Bloody Mary 
mixes. Includes Beef on Weck sliders, Original 
Pizza Logs, chicken tenders, bacon, celery, 
pepperoni sticks, pickles, lemons, grilled shrimp, 
olives & pepperoncini garnishes. Includes souvenir 
cups. $300

CHARCUTERIE & GRAZING TABLE
Assorted meats, cheeses, fruits, vegetables, 
spreads, hummus & jam, nuts, crackers & 
Artisan breads. $325

CARVING STATION
Selection of protein chef-carved in your suite. 
Served with rustic mini potatoes & roasted 
rainbow carrots. Protein choices: 
Oven-Roasted Turkey Breast $350
Tomahawk Rib-Eyes: Full Size (Serves 12) $1,290
                                  Half Size (Serves 6) $645 
Roasted & Stuffed Pork Loin $450
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SOMETHING
TO GRAZE ON
All selections serve approximately 12 to 18 guests.

PERRY STREET BUNDLE   V  $200
Endless Souvenir Popcorn
Chips & Dip Duo
Salsa Trio with Queso Blanco
Bavarian Pretzel Sticks

POWER PLAY PACKAGE $640
Endless Souvenir Popcorn
Chips & Dip Duo
Salsa Trio with Queso Blanco
Bavarian Pretzel Sticks
Gourmet Cheese Board
Baked Ham & Swiss Sliders
Cheeseburger Sliders
Warm Cookies
Perry’s Vanilla Ice Cream & Souvenir Cooler
Perry’s Let’s Dough Buffalo Ice Cream &  
Souvenir Cooler

GAME WINNING GOAL PACKAGE $870
Endless Souvenir Popcorn
Salsa Trio with Queso Blanco
Gourmet Cheeseboard
Seasonal Fruit & Dip
Tostito’s Dip Trio
Grilled Chicken Cobb Salad
Chicken Milanese
Wok-Away Platter
Premium Mac & Cheese
Warm Cookies
Perry’s Vanilla Ice Cream & Souvenir Cooler
Perry’s Let’s Dough Buffalo Ice Cream &  
Souvenir Cooler

FACE-OFF BUNDLE   $740
Endless Souvenir Popcorn
Bavarian Pretzel Sticks
Chips & Dip Duo
Asian Style Chicken Dumplings
Caesar Salad
Game Day Sandwich Special
Baked Ham & Swiss Sliders
Premium Mac & Cheese
Warm Cookies
Cinnamon Churros

EARLY MORNINGS AT THE RINK   
(Only Available During Afternoon Events) $855
Zesty Chicken & Waffles
Very Berry Smoothie Bowls
Bacon, Egg & Cheese Sandwiches
Seasonal Fruit & Dip
Adobo Citrus Shrimp
Tostitos Dip Trio
Cinnamon Churros
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JUST THE 
BEGINNING

BANH MI NACHOS
Serves approximately 12 guests
Lemongrass pork, pickled vegetables, sweet chili 
sauce, Sriracha mayo $85

CROSTINI TRIO
Serves approximately 12 guests
A trio of topped crostini featuring:
Tenderloin & blue cheese with bacon jam; caprese; 
proscuitto & fig with herbed ricotta $85

TOSTITOS DIP TRIO
Tostitos tortilla chips served with Buffalo chicken, 
spinach & artichoke, & banana pepper dips $50 

CHIPS & DIP DUO   G   V

Potato chips served with Bison French onion dip & 
house-made dill pickle dip $38

SUITE & SAVORY SNACK BAR   N   V

Serves approximately 12 guests
Assorted bags of chips & candy $85

ENDLESS SOUVENIR POPCORN   G    V

Serves approximately 12 guests
Endless supply of butter-flavored popcorn in a 
Sabres souvenir bucket $43

AHI TUNA POKE 
Marinated tuna, sesame garlic, Sriracha mayo, 
green onion, fried wontons $80

SALSA TRIO & QUESO BLANCO  G   V

Pico de gallo, salsa roja, black bean salsa, queso 
blanco, corn tortilla strips $53

	 Upgrade Your Trio    Add guacamole $15

BAVARIAN PRETZEL STICKS   V

Warm pretzels with beer cheese & honey mustard $65

ADOBO CITRUS SHRIMP
Jumbo shrimp, adobo & citrus seasoning, cocktail 
sauce. Served chilled $60

ASIAN STYLE CHICKEN DUMPLINGS  
Fried chicken dumplings, served with sweet chili 
dipping sauce $50

THE CANDY SHOP   G   N   V

Serves approximately 12 guests
A mix of M&M’s, Swedish Fish & Skittles $85

CHICKEN TENDERS  
Served with BBQ dipping sauce & blue cheese 
dressing $78

	 Toss in your Favorite Sauce for $15
	 Available Sauces: Classic Buffalo, Garlic 		
	 Parmesan, BBQ

ASSORTED SUSHI
Salmon roll, shrimp tempura roll, California roll 
& spicy tuna roll $110
Sushi is available during Buffalo Sabres games only

LA NOVA CHICKEN WINGS   

Traditional Buffalo wings, celery, blue cheese 
dressing $86

LA NOVA CHICKEN WINGS &  
TENDER DUO   

Traditional Buffalo wings & chicken tenders. 
Served with blue cheese dressing & BBQ Sauce 
$78

BUFFALO TRIO  

Original Pizza Logs, La Nova chicken wings & 
chicken tenders. Served with roasted tomato 
marinara, blue cheese & BBQ dipping sauce $99

PIZZA LOGS   

Serves approximately 12  guests
Served with roasted tomato marinara sauce $90

All selections serve approximately 6 guests, unless otherwise noted.
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SOMETHING 
FROM THE 
GARDEN

GRILLED CHICKEN COBB SALAD 

Serves approximately 12 guests
Mixed greens, grilled chicken, blue cheese 
crumbles, bacon, tomato, egg, red onion. Served 
with ranch dressing. $75

CAPRESE SALAD   G   V  

Fresh sliced beefsteak tomato, fresh mozzarella, 
basil, balsamic reduction, extra virgin olive oil. $60 

TRADITIONAL CAESAR SALAD   V

Serves approximately 12 guests
Romaine lettuce, aged Parmesan cheese, garlic
croutons, Caesar dressing. $54

NEW YORK SALAD  V  N  

Serves approximately 12 guests
Mixed field greens, spinach, white cheddar
cheese, New York grapes, dried cranberries,
candied walnuts with raspberry dressing. $60

	 Enhance Your Salads
	 Add chicken  G  $40

SEASONAL FRUIT AND FRUIT DIP  V

Fresh seasonal fruit served with cherry fruit dip. 
$52

GOURMET CHEESE BOARD  N   

Cured meats, regional cheeses, fresh & dried
fruits & gourmet crackers. $72

FARMERS MARKET CRUDITÉS  G   V

Serves approximately 12 guests

Fresh seasonal vegetables served with buttermilk 
ranch & roasted red pepper hummus. $80

All selections serve approximately
6 guests, unless otherwise noted.
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SOMETHING 
TO HOLD

BAKED HAM & SWISS SLIDERS  
Honey roasted ham, Gruyere cheese, pretzel bun, 
honey mustard glaze $75

BLACK & BLUE TENDERLOIN SLIDERS
Serves approximately 12 guests
Grilled & chilled tenderloin, crumbly blue cheese, 
arugula, onion jam $156 

CHEESEBURGER SLIDERS
Serves approximately 12 guests
All-beef slider patties, cheddar cheese, lettuce, 
tomato, Thousand Island dressing $90

GRILLED CHICKEN SLIDERS
Serves approximately 12 guests
Balsamic chicken, fresh mozzarella, pesto mayo, 
tomato, arugula, balsamic glaze $125

TURKEY BACON RANCH WRAPS
Sliced turkey, crispy bacon, lettuce, tomato, green 
goddess-ranch on a jalapeño cheddar tortilla $70

GAME DAY SANDWICH SPECIAL  
Ask your server for today’s special $70

STINGER ON WECK   

Slow-roasted beef, Buffalo-style chicken finger, 
house-made stinger sauce, kimmelweck roll $90

BUFFALO CHICKEN FINGER SUB   

Buffalo-style chicken fingers, blue cheese 
dressing, lettuce, tomato, onion, Costanzo’s hoagie 
roll $80

BEEF ON WECK   

Freshly carved top round, kimmelweck kaiser, 
horseradish, au jus (deliveries begin by puck drop) 
$84

BUFFALO CHICKEN QUESADILLA   

Buffalo chicken, jack cheese, blue cheese $52

HOT DOGS  

Jumbo franks, traditional rolls & condiments $49

HOT DOGS TOPPING BAR
Toppings include cheese sauce, coney sauce, 
sauteed sauerkraut, diced onion, pickle spears, 
hot pepper relish $25

All selections serve approximately
6 guests, unless otherwise noted.

JOEY T’S LA NOVA PIZZA    

Serves approximately 12  guests
Joey T’s La Nova Cheese Pizza V  $55
Joey T’s La Nova Cheese & Pepperoni Pizza $58
Joey T’s La Nova Buffalo Chicken Wing Pizza $62

In order to ensure fresh-from-the-oven quality, pizza 
will be delivered during the 1st period. If you would 
like your pizza prior to puck drop, please let your 
server know upon arrival.

JOEY T’S 
LA NOVA PIZZA
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CHICKEN MILANESE
Hand-breaded chicken cutlets, fresh arugula, 
marinated tomato, Parmesan cheese, lemon 
vinaigrette $150

WOK-AWAY PLATTER
A build-your-own Asian style buffet, with tempura 
battered sweet & sour chicken, beef & broccoli, 
stir-fried vegetables, white & fried rice, Buffalo 
Sabres fortune cookies  $115

CAJUN SHRIMP & SAUSAGE PASTA
Shrimp, andouille sausage, penne pasta, cajun 
marinara cream sauce  $125

SWEET CORN COCONUT CURRY V
Served with jasmine rice pilaf $45

	 Enhance Your Curry
	 Add chicken  $30
	 Add shrimp  $35

SLOW-ROASTED PULLED PORK
Served with sweet potato puffs, creamy coleslaw, 
Costanzo’s rolls  $162

PEPPERCORN-CRUSTED  
GRILLED BEEF TENDERLOIN  G
Roasted Brussels sprouts & garlic mashed 
potatoes $235

PREMIUM MAC & CHEESE  
Cavatappi pasta in a white cheddar cheese
sauce topped with herb breadcrumbs $79
-	 Add Buffalo chicken $27

BIRRIA CRUNCH TACOS
Slow-roasted birria beef brisket, cilantro, onions, 
double corn tortilla, Oaxaca cheese, cotija cheese, 
beef consommé lime crema, house-made salsa 
$100

SOUTHTOWNS BBQ PLATTER
Smoked brisket, ribs, andouille sausage, cheerio 
corn bread, coleslaw, potato salad, mac & cheese, 
pickled vegetables $300

MEDITERRANEAN SKEWERS PLATTER
Greek marinated chicken & beef skewers, rice, pita, 
Kalamata olive salad, tomato cucumber salad, feta 
cheese, tzatziki, roasted red pepper hummus $225

All selections serve approximately
12 guests, unless otherwise noted.

THE MAIN 
EVENT

GRILLED & ROASTED  
SEASONAL VEGETABLES  G   V
Served chilled $49

RANCH FRIES  V
Crispy, seasoned fries $35

CREAMY COLESLAW  G   V  $35

GARLIC MASHED POTATOES  V  $35
JASMINE RICE $35

SWEET POTATO PUFFS  V  $45

ROASTED BRUSSELS SPROUTS V  $35

MACARONI SALAD V  $35

SIDES
All selections serve approximately
6  guests, unless otherwise noted.
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BOWL OF PERRY’S AND 
SOUVENIR COOLER   V

Choice of vanilla, chocolate, or Let’s Dough 
Buffalo! ice cream $43
Let’s Dough Buffalo!: cookie dough ice cream with
crushed cookie swirls and cookie dough pieces

ICE CREAM TOPPINGS BAR   V

Whipped cream, sprinkles, chocolate sauce, 
caramel sauce & cherries $25

HOT BROWNIE SUNDAE   V

Hot brownies served with Perry’s vanilla ice cream, 
chocolate sauce & caramel sauce $85

CINNAMON CHURROS   V  
Fried churros, cinnamon sugar, caramel & 
chocolate dipping sauce $40 

COOKIE & BROWNIE COMBO   V

Freshly baked cookies & brownies $43

WARM COOKIES  
Freshly baked warm chocolate chip cookies $40

MINI DESSERT PLATTER  N   V

Assorted macarons, lemon bars, cheesecake 
& truffles $62

SPECIAL OCCASION CAKE  V  
Please contact our Suite Catering Office at
716-919-1509 to arrange for your custom cake.
Cake orders require a 48-hour advance notice.
Prices start at $100

RASPBERRY CHEESECAKE CUPS
Rich raspberry cheesecake served in a souvenir 
cup $70

CHOCOLATE MOUSSE CUPS
Chocolate mousse, whipped cream, chocolate 
cookie crumble served in a souvenir cup $70

ZESTY CHICKEN & WAFFLES
House-made jalapeño Belgian waffles, fried 
chicken, spicy honey butter $75

BACON, EGG & CHEESE SANDWICHES
Crispy pork belly, egg, cheddar cheese, peppadew
jam, croissant $75

BREAKFAST BURRITO
Sausage, egg, cheddar cheese, peppers, onions, 
hollandaise sauce $50

VERY BERRY SMOOTHIE BOWLS  G   V  

Mixed berry smoothie, granola, fresh berries, 
organic honey $75

HOUSE-MADE WAFFLE BAR  V  
House-made Belgian waffles, powdered sugar, 
assorted berries, whipped cream, strawberry 
compote, maple syrup $89

OMELETE BITES
Miniature omelete bites: bacon, egg & cheddar; 
mushroom, spinach & feta; ham & cheddar $70

LET’S
TALK ABOUT 
DESSERT

LET’S DO BRUNCH

All selections serve approximately 6 guests, unless otherwise noted.

All items serve approximately 6 guests.
Brunch items available during afternoon events only.



POLICIES+PROCEDURES

METHOD OF PAYMENT
We request that Suite holders keep a credit card on file 
with the Suites Office. All orders must be received with 
instructions to use the credit card on file or be submitted 
with another credit card number. Any orders received 
without proper payment information will not be placed.

For all Suite orders, KeyBank Center accepts all major 
credit cards.

BEVERAGE PAR STOCKING SYSTEM
We recommend that Leased Suite Owners establish a 
par level for their suites with the assistance of our Suites 
Administrator. You may select which beverages you want 
to keep on your beverage par from our Suites menu. Your 
selections will then be automatically replenished to par 
level after each event and you will receive a summary of 
the charges for the items consumed at the event. Items that 
are sold in quantities of six will be replenished by six cans/
bottles.

CHANGES/CANCELLATIONS
Should you need to change or cancel an order, please call 
our Suites Office at 716-919-1509 with your cancellation at 
least 24 hours prior to the event to avoid any charges.

TAX, ADMINISTRATIVE CHARGE  
& TIPPING POLICY
As a convenience to our guests, we have included this 
policy to clarify the administrative charge and tipping 
policy in the Luxury Suites at KeyBank Center.

Sales tax of 8.75% will be added to all orders. An 18% 
Administrative Charge calculated on the cost of any food 
and beverage ordered will automatically be added. This 
is an Administrative Charge, it is not a gratuity or tip, will 
not be distributed to the employees providing your service 
and will be retained by Buffalo Sportservice, LLC to pay 
competitive wages and enhance amenities.

FOOD ALLERGIES
If you or your guests suffer from a food allergy 
or sensitivity, please contact the Suites Office at 
716-919-1509.  
Please keep in mind some of the ingredients used in 
our offerings originate in facilities where common food 
allergens may be used.

DIETARY RESTRICTIONS
In the effort to meet the needs of our guests, the KeyBank 
Suite Menu is designed to provide a wide array of choice. 
If you or your guests adhere to dietary restrictions that 
cannot be met, please contact the Suites Office at 716-
919-1509.

ALCOHOLIC BEVERAGE POLICY
New York state law prohibits the sale of alcoholic 
beverages to persons under the age of 21. Therefore, 
all fans under the age of 40 should be prepared to show 
proper identification and proof of age when purchasing 
alcoholic beverages at KeyBank Center.

We reserve the right to check for proper identification and 
refuse service to a person who appears to be intoxicated. 
To ensure a safe and enjoyable time and to maintain 
compliance with the rules and regulations of the state of 
New York, no alcoholic beverages may be brought in or 
removed from the suites at any time.


