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All-American 
Package / 1,080

Souvenir Freshly Popped Popcorn

The Snack Attack
Snack Mix, Dry-Roasted Peanuts, 

Pretzel Twists, Kettle-Style Potato Chips

Farmers Market Dips & Veggies
Hummus, Buttermilk Ranch Dressing

Crispy Fried Chicken Tenders 
Buttermilk Ranch Dressing, 

Sweet Tangy Barbecue Sauce 

BLT Salad
Crisp Romaine, Bacon, Cheddar Cheese, 

Tomatoes, Buttermilk Ranch Dressing, 

House-Made Croutons  

The Authentic 
Turkey, Ham, Cheddar and 

Swiss Cheese, Lettuce, Tomatoes, 

Red Onions, Louie Dressing, 

Wheat Baguette 

All-Beef Hot Dogs 
Traditional Condiments, 

Kettle-Style Potato Chips

MVP Package / 1,080

Souvenir Freshly Popped Popcorn

Potato Chips & Gourmet Dips
Kettle-Style Potato Chips, 

Roasted Garlic Parmesan, 

French Onion, Dill Pickle Dip

Seasonal Fresh Fruit 
In-Season Fruits and Berries 

Classic Caesar Salad
Crisp Romaine, Shaved Parmesan 

Cheese, House-Made Garlic Croutons, 

Our Signature Caesar Dressing 

Three Cheese Mac
Cavatappi Pasta, Three Cheese Sauce

All-Beef Hot Dogs 
Traditional Condiments, 

Kettle-Style Potato Chips

Mini Buffalo Chicken Sandwiches
Pulled Chicken, House-Made 

Buffalo-Style Hot Sauce, Mini Rolls, 

Cool Celery Blue Cheese Slaw 

H-Town Fiesta 
Package / 1,260

Spicy Salsa Sampler
Ghost Pepper Salsa Roja, Salsa Verde, 

Tortilla Chips

Roasted Corn Arugula Salad
Heirloom Tomatoes, Hearts of Palm, 

Cucumber, Red Onions, Queso Fresco, 

Herb Citrus Vinaigrette

Chorizo Queso Blanco Dip 
Spinach, Plant-Based Chorizo,

Pico de Gallo, Tortilla Chips

Arrachera Beef Carne 
Asada Quesadilla 
Specialty Marinated Skirt Steak, 

Caramelized Onions, Monterey Jack 

Cheese, Cascabel Pepper Salsa Roja, 

Avocado Crema

Cilantro Lime Chicken Fajitas Skillet
Roasted Peppers and Onions, 

Ghost Pepper Salsa Roja, Salsa Verde, 

Flour Tortillas

Spanish Wild Rice Pilaf
Sweet Onions, Green Peas, Carrots

Smoky Spicy Charro Beans
Bacon, Onions, Tomatoes, Cilantro

Packages

M I N I 

B U F F A L O 

C H I C K E N 

S A N D W I C H E S

All packages serve 12 guest  unless otherwise noted.

Vegetarian     Vegan     Avoiding Gluten



Cool Appetizers

Seasonal Fresh Fruit  / 155
In-Season Fruits and Berries 

Whole Cider Plank 
Smoked Salmon / 295
Herb Feta Crusted Salmon Roasted, 

Lemon Saffron AÏoli, 

Apple Fennel Slaw, Arugula, 

Buttered Toasted Brioche

Warm Appetizers
Loaded Nacho Bar  / 175
Beef Chili, Nacho Cheese, Sour Cream, 

Guacamole, Pico de Gallo, Jalapeños, 

Tortilla Chips  

Upgrade your Loaded Nacho Bar from 
Beef Chili to: 
• Beef Barbacoa / 240
• Chicken Tinga / 240

Jalapeño Artichoke Dip  / 145
Cream Cheese, Artichokes, Jalapeños, 

Parmesan Cheese, Tortilla Chips

Crispy Fried Chicken Tenders / 225
Buttermilk Ranch Dressing, 

Sweet Tangy Barbecue Sauce 

Spicy Wings / 225
Traditional Spicy Buffalo Sauce, 

Blue Cheese Dressing  

Three Cheese Mac / 160
Cavatappi Pasta, Three Cheese Sauce

Quesadilla Duo 
• Ancho-Marinated Chicken / 275

Cilantro, Monterey Jack Cheese

• Carne Asada / 285
Arrachera Beef, Onions, Monterey

Jack Cheese, Poblano Peppers

Avocado Crema, Salsa Roja 

Potstickers & Spring Rolls / 285
Chicken Lemongrass Potstickers, 

Vegetable Spring Rolls, Sweet 

Chili Glaze, Ginger Soy Sauce, 

Hot Chinese Mustard

Shrimp Tempura / 250
Battered Deep Fried Shrimp, Spicy 

Ginger Lemongrass Dipping Sauce

Local Charcuterie Board / 225
Local Cheeses, Sliced Meats, 

Artisan Chutneys, Mustards, 

Texas Honey

Farmers Market 
Dips & Veggies  / 125
Hummus, Buttermilk 

Ranch Dressing

Chilled Shrimp Cocktail
205 / 30 pieces
Poached Shrimp, Zesty Cocktail 

Sauce, Lemons

À La Carte F A R M E R S M A R K E T  D I P S &  V E G G I E S

A’ la carte platters serve up to 12 guest  unless otherwise noted.

Vegetarian     Vegan     Avoiding Gluten



Greens 
Seared Shrimp Nicoise Salad / 190
Peppercorn Crusted Seared Shrimp, 

Green Beans, Red Potatoes, 

Red Onions, Heirloom Tomatoes, 

Boiled Egg, Kalamata Olives, 

Red Wine Vinaigrette

Chopped Vegetable Salad  / 135
Crisp Romaine, Spinach, 

Seasonal Vegetables, Olives, 

Artichokes, Gorgonzola Cheese, 

Red Wine Vinaigrette

Classic Caesar Salad  / 145
Crisp Romaine, Shaved Parmesan 

Cheese, House-Made Garlic Croutons, 

Our Signature Caesar Dressing

Upgrade your Caesar Salad by adding: 
• Grilled Chicken / 190
• Shrimp / 190

Bocconcini Tomato 
& Cucumber Salad  / 195
Basil Marinated Fresh Mozzarella 

Bocconcini, Cherry Tomatoes, English 

Cucumbers, Balsamic Drizzle

BLT Salad / 160
Crisp Romaine, Bacon, Cheddar 

Cheese, Tomatoes, House-Made Garlic 

Croutons, Buttermilk Ranch Dressing

Classics

Meatball Sliders / 210
Traditional Beef, Marinara Sauce, 

Grated Parmesan Cheese, Parsley, 

Mini Soft Sub Rolls 

Steakhouse Beef Tenderloin / 420
Black Pepper Seared and Chilled 

Tenderloin, Red Onions, Tomatoes, 

Arugula, Blue Cheese Crumbles, 

Giardiniera, Horseradish Sauce, 

Dijon Mustard, Mini Rolls 

Grilled Beef Ribeye Fajitas / 350
Char-Grilled Chili Garlic Marinated 

Ribeye Steak, Roasted Peppers and 

Onions, Ghost Pepper Salsa, 

Sour Cream, Spicy Charro Beans, 

Flour Tortillas

Classic Sides 
Oven Baked Potato Wedges / 135
Unsalted Butter, Cheddar Cheese, 

Smoked Bacon, Avocado Crema

Herb Roasted Vegetables  / 140
Local Seasonal Vegetables, Rosemary, 

Garlic, Extra Virgin Olive Oil, Sea Salt, 

Black Pepper

Handcrafted Sandwiches

The Authentic / 135
Turkey, Ham, Cheddar and Swiss Cheese, 

Lettuce, Tomatoes, Red Onions, 

Louie Dressing, Wheat Baguette 

Mini Buffalo 
Chicken Sandwiches / 175
Pulled Chicken, House-Made 

Buffalo-Style Hot Sauce, Mini Rolls, 

Cool Celery Blue Cheese Slaw 

Smoked Pork Sandwiches / 165
Smoked Barbecue Pork, 

House-Made Barbecue Sauce, 

Coleslaw, Mini Rolls

Pesto Chicken Caprese Sandwich / 140
Char-Grilled Pesto Marinated Chicken, 

Mozzarella Cheese, Tomato, Arugula, 

Lemon Basil Aïoli, Balsamic Drizzle, 

Focaccia Bread

Char-Grilled 
Chicken Board / 190
All-Natural Brined, 

Seasonal Grilled Vegetables

THE WALKING STICKS

Ham & Swiss / 120
Mustard Butter, Pretzel Baguette

Roast Beef / 150
Garlic Horseradish Aïoli, Arugula, 

Maldon Salt, Baguette 

Roasted Turkey / 140
Apricot Ginger Chutney, 

Havarti Cheese, Baguette

À La Carte
A’ la carte platters serve up to 12 guests unless otherwise noted.

R O A S T  B E E F 
W A L K I N G 

S T I C K S

B LT 
S A L A D

Vegetarian     Vegan     Avoiding Gluten



Burgers, Dogs
& Sausages  

 Mini Burger  / 255
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.

All-Beef Hot Dogs / 155
Traditional Condiments, 

Kettle-Style Potato Chips

Bacon-Wrapped 
Jalapeño Sausage / 210
Roasted Peppers and Onions, 

Garlic Cilantro Sauce, Hoagie Roll

Snacks 
Jalapeño Cheddar & 
Buttered Sea Salt Pretzels  / 120
Queso Cheese Dip

Salsa & Guacamole 
Sampler  / 120
Guacamole, Salsa Verde, Salsa Roja, 

Tortilla Chips 

The Snack Attack  / 75
Snack Mix, Dry-Roasted Peanuts, 

Pretzel Twists, Kettle-Style Potato Chips

Souvenir Freshly 
Popped Popcorn  / 86

Dry-Roasted Peanuts  / 22

Snack Mix  / 22

Pretzel Twists  / 22

Potato Chips & 
Gourmet Dips  / 60
Kettle-Style Potato Chips, 

Roasted Garlic Parmesan, 

French Onion, Dill Pickle Dip

Levy 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.

Smashed Prime Burger / 245
2 burgers per guest
Double Smashed Mini Burgers, 

Secret Sauce, American Cheese, 

Dill Pickles, Lettuce, Tomato, 

Toasted Bun

À La Carte

H O T  D O G S 

&  M I N I 

B U R G E R S

Vegetarian     Vegan     Avoiding Gluten



Let Them Eat Cake!
Chicago-Style Cheesecake
Serves 10 / 85
Traditional Chicago-Style Cheesecake, 

Butter Cookie Crust

Red Velvet Cake
Serves 12 / 105
Four-Layer Red Velvet, 

White Chocolate Cream Cheese Icing, 

Red Velvet Crumb, Chocolate Drizzle

Rainbow Cake
Serves 12 / 105
Colorful Five-Layered Sponge Cake, 

Buttercream Frosting 

Six-Layer Carrot Cake
Serves 14 / 105
Our Signature Layered Carrot Cake, 

Fresh Carrots, Nuts, Spices, Sweet 

Cream Cheese Icing, Toasted Coconut, 

Toasted Pecans

Chocolate Paradis’ Cake
Serves 12 / 105
Rich Chocolate Génoise, Layered 

Chocolate Ganache, Candied Toffee

Lemon Meringue Cake
Serves 14 / 110
Five-Layer Lemon Cake, Lemon Curd, 

Vanilla Icing, Sour Lemon Bark, 

Toasted Mini Marshmallows 

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

Suite Sweets
Suite Sweets are served for a 
minimum of 12 guests unless 
otherwise noted.

Our Signature Gourmet Cookies 
& Brownies Platter  / 130
Gourmet Cookies, Decadent Brownies

Our Signature 
Gourmet Cookies Platter / 95

Our Famous Dessert Cart
You will know when the legendary dessert cart is nearby. Just listen for the ‘oohs’ 
and ‘aahs’ as your neighbors line up in enthusiastic anticipation of our signature 
dessert cart.

Signature Desserts / 11.50
Six-Layer Carrot Cake, Rainbow Cake, 

Red Velvet Cake, Chocolate Paradis’ 

Cake, Chicago-Style Cheesecake, 

Lemon Meringue Cake

Gourmet Dessert Bars / 9.50
Rockslide Brownie, Toffee Crunch 

Blondie, Chewy Marshmallow Bar, 

Honduran Chocolate Manifesto Brownie 

Gourmet Cookies And Turtles / 7.50
Chocolate Chunk, Reese’s® Peanut 

Butter, Triple Chocolate Chunk, 

White and Milk Chocolate Turtles

Giant Taffy Apples / 10
Peanut, Loaded M&M’s®

Nostalgic Candies / 9.50
Gummi® Bears, Jelly Belly® Sassy Sours, 

Mini Sour Worms, Peanut M&M’s®, 

Plain M&M’s®

Dark Chocolate 
Liqueur Cups / 10.50
Baileys® Original Irish Cream, 

Disaronno® Amaretto, Skrewball®

Peanut Butter Whiskey, Kahlúa®

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.

Small / 70

Medium / 95

Large / 150

À La Carte

C H I C A G O -
S T Y L E 

C H E E S E C A K E

Vegetarian     Vegan     Avoiding Gluten



Ready to Drink  
Cocktails & Seltzers
Sold by the six-pack

White Claw Mango / 60

Crown Royal Whisky & Cola / 68

Crown Royal Washington Apple / 68

Ketel One Botanical Vodka Spritz 

Cucumber & Mint / 68 

Ketel One Botanical Vodka Spritz

Grapefruit & Rose / 68 

Karbach Ranch Water / 60 

Bud Light Seltzer Black Cherry / 68

High Noon Pineapple / 68

Beer, Ales, & Alternatives
Sold by the six-pack

Budweiser / 48   

Bud Light / 48 

Coors Light / 48    

Miller Lite / 48   

Stella Artois / 54

Karbach Love Street / 54

Karbach Hopadillo / 54

Karbach Clutch City Lager / 54

Angry Orchard Crisp Apple Cider / 54

Budweiser Zero non-alcoholic / 40

Beverages



Sparkling & Rosé
Sold by the bottle

La Marca Prosecco / 75 

Ferrari Brut / 125

Veuve Clicquot “Yellow Label” 

Champagne / 225

/ 365

Le Chemin Du Roi Luminous 

Champagne / 395

Le Chemin Du Ro  Rosé

Champagne / 450

Mumm Napa Brut Rosé / 75

Justin Rosé / 75

Minuty Rosé / 90

White Wine
Sold by the bottle

REISLING

Chateau St. Michelle / 60  

PINOT GRIGIO
Santa Margherita / 90

SAUVIGNON BLANC

Rombauer Vineyards / 75

Kim Crawford / 85

Stags’ Leap / 110

CHARDONNAY
Rodney Strong, Chalk Hill / 75

Sonoma-Cutrer / 90

J Vineyards / 95

Dutton Ranch / 140

Kistler / 195

Red Wine 
Sold by the bottle

PINOT NOIR
St. Francis Winery,  Sonoma 
County / 75

The Calling,  
Russian River Valley / 95

MacRostie Winery,  Sonoma 
Coast / 115

Ramey Wine Cellars / 

MERLOT

Decoy by Duckhorn / 90

CABERNET SAUVIGNON

Rodney Strong,
Sonoma County / 75

Kokomo Winery, 
Sonoma County / 110

Land of Promise,
Karren Vineyard / 140

Silver Oak Alexander Valley / 195

Silver Oak Napa Valley / 295

RED BLENDS 
Conundrum by Caymus / 85

Quivira Vineyards, Dry Creek, 
Zinfandel / 125

The Prisoner / 140

Wine

l



Vodka  

Tito’s Handmade / 130 

Ketel One / 150   

Grey Goose / 175      

Gin

Bombay Sapphire / 130 

Hendrick’s / 155 

Rum

BacardÍ Superior / 130   

Malibu / 130 

Tequila & Mezcal 

Don Julio Blanco / 210 

Don Julio Reposado / 210     

Don Julio Anejo / 225   

Don Julio 1942 / 575     

Casamigos Blanco / 230   

Casamigos Reposado / 230 

Casamigos Jalapeño / 230

Casamigos Anejo / 255     

Casamigos Mezcal / 255

Whiskey & Bourbon

Crown Royal / 160     

Crown Royal Peach / 160   

Crown Royal Apple / 160

Jack Daniel’s / 130     

Buffalo Trace / 130       

Jameson Irish / 130     

Maker’s Mark / 150       

Woodford Reserve / 150    

Scotch
Johnnie Walker Blue / 675   

Johnnie Walker Black / 150 

The Glenlivet 12 / 210   

Cognac / Brandy
Branson Phantom / 125 

Branson Royal / 175       

Branson Grande 
Champagne / 210

Branson XO / 550

Hennessy VS / 210

Cordials
Hpnotiq / 130     

Aperol / 130   

Baileys Irish Cream / 130 

Campari / 130 

Grand Marnier / 150     

Kahlúa / 130     

Liquor
Sold by the 750mL bottle unless otherwise indicated

o



Soft Drinks / 28

Pepsi  

Diet Pepsi

Starry

Schweppes Ginger Ale

Mug Root Beer 

Water
Aquafina Bottled Water 20oz. / 28

LIFEWTR Purified PH Balanced Water
23.7oz. / 38

Sparkling 
Schweppes Tonic Water / 25 

Schweppes Club Soda / 25

San Pellegrino / 38

Juices / 28

Cranberry Juice  

Grapefruit Juice  

Orange Juice  

Miscellaneous 
Beverages
Keurig Rental
75 / Includes 6-pack of water
Featuring Assorted Coffees, 

Hot Teas and Hot Chocolate 

Bar Supplies
Zing Zang Bloody Mary Mix / 22

Finest Call Sour Mix / 18

Finest Call Margarita Mix / 18

Owen’s Craft Mixer’s / 22

Lime Juice / 18

Lemons & Limes / 14

Stuffed Olives / 10

Tabasco Sauce / 7

Chill
Sold by the six-pack unless otherwise indicated



SIRE SPIRITS BATCHED
COCKTAIL PACKAGE

Beverages

Branson 21 Questions

Branson Cognac Grande
Champagne VSOP, Lime Juice,

Simple Syrup, Elderflower
Liqueur, Muddled Strawberry

& Mint

prepared in a Beverage Dispenser with 12oz. cups, ice, and garnishes on the side.

Branson Power Mule

Branson Cognac Phantom
VS, Lime Juice, Agave,

Ginger Beer

For parties of FOUR or more. Must be 21 and over to purchase and consume alcohol.

So Seductive Sangria

Branson Cognac Royal
VSOP, Robert Mondavi
Cabernet Sauvignon,

Lemons + Limes

All packages are $190 + tax, package serves ten (10) 12 oz cocktails,

SHAREABLE
COCKTAILS



ROCKETS PICK 'EM MULES

Pick 'em Mules
Live the Suite Life with shareable mules*

*For parties of FOUR or more. Must be 21 and over to purchase and consume alcohol. 1.19 
©2019

Pick between Ketel One Vodka,
Crown Royal Deluxe Whisky, Captain 
Morgan Original Spiced Rum or Don 

Julio Blanco Tequila. 

We’ll mix your choice with Ginger 
Beer and Fresh Lime Juice, and serve 

it in a pressurized Growler Keg for

6-8 Servings

Beverages


