LUXURY

Suites
Menu

Snacks
All items serve 12-16 people

Snack Attack

$29.95

Assortment of Pretzels, Peanuts, Kettle Chips and Onion Dip

Mini Candy Assortment Tin

$26.95

Kettle Chips and Onion Dip

$19.95

Fresh Tortilla Chips with Guacamole

$18.95

M&M’s Milk Chocolate Candies

$14.25

Plain or Peanut

Fresh Tortilla Chips with Fire-Roasted Salsa
Bottomless, Fresh Popcorn Bowl

A 21% administration fee and applicable sales tax will be applied to all prices

$15.25
$9.95

Salads
All items serve 8 people

Chinese Chicken Salad

$44.95

Sliced and girlled Teriyaki chicken served with oriental greens, vegetables, wontons and a side
of ginger dressing.

Spring Medley Salad

$28.95

Fresh baby greens and garden vegetables served with a side of balsamic vinaigrette dressing.

Caesar Salad

$25.95

Crisp romaine lettuce served with parmesan cheese, homemade croutons and a side of Caesar
dressing.
*Add Chicken $29.95

Sauces & Dips
All items serve 8 people

Hummus

$9.95

$9.75

Ranch

$5.00

$5.00

Fire-Roasted Salsa

$5.00

Guacamole

$14.95

Onion Dip
Bleu Cheese

A 21% administration fee and applicable sales tax will be applied to all prices

Cold Hors D’Oeuvres
All items serve 8 people

Cheese Display

$50.95

An assortment of local and domestic cheese, served with assorted crackers, baguettes
and a fruit compote

Fresh Fruit Display

$37.95

A variety of fresh-sliced seasonal fruit.

Decade Dip

$31.95

Fresh tortilla chips served with our delicious combination of: refried beans, guacamole, diced tomatoes, shredded cheese, green onions, jalapenos, black olives, black beans, fire-roasted salsa, and sour
cream.

$29.95

Vegetable Platter
A platter of fresh seasonal vegetable slices and wedges served with ranch dipping sauce.

*Add hummus for $9.95

A 21% administration fee and applicable sales tax will be applied to all prices

Hot Hors D’Oeuvres
All items serve 8 people

Loaded Potato Skins

$44.95

Baked potato skins with cheddar jack, green onions and bacon. Served with ranch dressing.

Southwestern Quesadillas

$41.50

Flatbread Pizza

$39.95

Kid’s Sampler

$35.50

Quesadillas filled with cheddar jack cheese, veggies, shredded chicken and a touch of
spice.

Assorted flatbread, pesto chicken, margarita and pepperoni, sausage and bacon combo

All the childhood favorites, including: mini corndogs, chicken nuggets, and French fries. Served with
ketchup, mustard and ranch.

Chicken Tenders

$39.95

Spinach and Artichoke Dip

$29.95

Mozzarella Sticks

$29.95

Meatball Hat Trick

$32.95

Jalapeño Cheddar Dip

$28.95

Jalapeño Poppers

$24.75

Our chef’s recipe served with a basket of breads and crackers.

Tender Italian meatballs cooked to perfection and tossed in your choice of: barbecue,
marinara and teriyaki.

Deep fried jalapeno poppers stuffed with cream cheese and breaded with spicy sweet chili sauce

A 21% administration fee and applicable sales tax will be applied to all prices

Sandwiches
All items serve 8 people

American Goalie Stick Sandwich

$55.95

A combination of honey ham, smoked turkey and top round roast beef stacked with: pickles, onions,
lettuce, tomato, cheddar, Swiss, mayonnaise, and yellow mustard.

Italian Goalie Stick Sandwich

$55.95

A tasty combination of: Mortadella Genoa salami, smoked provolone cheese, tomatoes, lettuce,
onions, banana peppers, roasted garlic, olive oil, balsamic vinegar, parmesan cheese and Italian
seasoning.

Vegetarian Sandwich

$54.95

A delicious combination of lettuce, onion, roasted bell peppers, cucumbers, avocado, sliced olives,
Italian seasoning, olive oil and vinegar.

Sandwich Combo
Can’t decide? Make it a combination of up to three different kinds of sandwiches.

A 21% administration fee and applicable sales tax will be applied to all prices

$55.95

‘Right Wing’ Corner
All items serve 8 people

Wing Trio

$45.95

Chicken drumettes fried to perfection and tossed in ginger teriyaki, chipotle BBQ, and a traditional
spicy hot wing sauce. Wings are served with celery, carrot sticks,
Gorgonzola bleu cheese and ranch dipping sauce.
*Try them boneless for $43.95

Spicy Boneless Wings

$47.95

Lightly breaded chicken strips coated in spicy hot wing sauce to create a savory combination. Wings
are served with celery, carrot sticks, Gorgonzola bleu cheese and ranch dipping sauce.

Original Wings

$42.95

Chicken drumettes fried to perfection and tossed in our traditional spicy hot wing sauce. Wings are
served with celery, carrot sticks, Gorgonzola bleu cheese and ranch dipping sauce.

A 21% administration fee and applicable sales tax will be applied to all prices

Create Your Own
All items serve 8 people

Gourmet Burgers

$59.95

1/3 lb. burgers grilled perfection and served with: bacon, bleu cheese, sautéed mushrooms, onions,
tomatoes, slicked cheese, lettuce and fresh buns.

Taco Bar

$51.95

Taco shells served with your choice of seasoned ground beef or chicken, topped with lettuce, tomatoes, onions, shredded cheese, fire-roasted salsa and sour cream.

Grizzlies’ Nacho Bar

$49.95

Top off your mountain of fresh crisp tortilla chips with: seasoned ground beef, refried beans, two
types of cheese, jalapenos, sour cream, guacamole, black olives, diced tomatoes and fire-roasted
salsa.

Grilled Chicago Dogs

$46.95

Red-hot Chicago Dogs grilled and served with: sauerkraut, tomatoes, diced onions, sport peppers,
sliced pickles and relish.

Grizzlies’ Fries

$44.95

Potato twisters loaded with: cheddar cheese sauce, shredded cheddar jack cheese, BBQ sauce, green
onions and bacon bits served with ranch dressing.

Buffalo Chicken Fries

$36.95

Potato twisters topped with shredded chicken coated in wing sauce and bleu cheese crumble.

A 21% administration fee and applicable sales tax will be applied to all prices

Create Your Own
All items serve 8 people

Chicken Fajita Bar

$54.95

Strips of marinated chicken breast grilled to perfection with a pepper medley and onions. Includes:
warm tortillas, fire-roasted salsa, sour cream, shredded cheese and guacamole.

Nacho Fries

$46.95

Potato twisters loaded with: seasoned ground beef, refried beans, cheese sauce, diced tomatoes,
onions, jalapenos, black olives, sour cream, guacamole, and fire-roasted salsa.

Buffalo Chicken Sliders

$49.95

Deep friend buffalo chicken strips topped with: bleu cheese, lettuce, tomato and pickles; served on
slider buns and with bleu cheese dip.

Truffle Fries

$44.95

Potato twisters tossed in truffle oil and topped with shredded parmesan and crispy prosciutto.

Beer Brat Bar

$43.50

Succulent brats flavored with Irish Stout wrapped in a fresh bun, served with sauerkraut and chef’s
famous mustard sauce.

Mini Sliders

$42.95

Your choice of seasoned 2 oz. burgers or BBQ pulled pork. Served with: grilled pineapple, bacon, bleu
cheese, sautéed mushrooms, onions, tomatoes, sliced cheese and lettuce.

A 21% administration fee and applicable sales tax will be applied to all prices

Sweet Shoppe
All items serve 6-8 people

Build Your Own Cheesecake Bar

$52.75

Grizzbee Sundae Bar

$39.95

Assorted Decadent Brownies

$36.95

Assorted Sweet Snacks

$33.50

Basket of Assorted Gourmet Cookies

$29.50

12 slices of vanilla cheesecake with your choice of eight different toppings: Oreo, Butterfinger,
peanuts, cherries, sprinkles, chocolate, caramel and strawberry.

1/2 gallon of vanilla ice cream topped with up to eight of the following toppings: Oreos, Butterfingers, peanuts, cherries, sprinkles, chocolate, caramel and strawberry.

An assortment of s’mores, salted caramel and cherry drizzle brownies.

A combination of homemade Rice Krispies treats, double chocolate brownies and jumbo cookies.

A dozen of our scrumptious cookies, including: caramel apple, white chocolate cranberry oatmeal,
English coconut toffee, double chocolate chunk, Reese’s peanut butter and a monster combination of
chocolate chips, peanut butter, rolled oats and M&M’s.

One Dozen Rice Krispies Treats

A 21% administration fee and applicable sales tax will be applied to all prices

$24.95

Drinks
All drinks are available for pre-order and day of event

Sodas

Juices

Pepsi
Diet Pepsi
Caffeine Free Pepsi
Diet Mountain Dew
Mountain Dew
Tropical Lemonade
Mug Root Beer
Sierra Mist
Canada Dry Tonic
Club Soda
Ginger Ale

Dole Cranberry
Dole Orange

$12.00 Per Six-Pack

$15.00 Per Six-Pack

Maverik Glacier Water
$15.00 Per Six-Pack

Red Bull Energy Drink

$5.00 Each

A 21% administration fee and applicable sales tax will be applied to all prices

Beer
All drinks are available for pre-order and day of event

Domestic

Imported & Craft Brews

$21.00 Per Six-Pack

$27.00 Per Six-Pack

Coors Light
Coors Banquet
Killian’s Irish Red
Bud Light
Budweiser

Full Strength
$30.00 Per Six-Pack

Blue Moon White IPA – 5.9%
ABV, Upslope Brown Ale – 6.7%
Dale’s Pale Ale – 6.5%

Squatters Full Suspension
Squatters Hefeweizen
Wasatch Apricot Hefeweizen
Wasatch Evolution
Blue Moon
Corona Extra
Heineken
Redd’s Apple Ale
Redd’s Strawberry Ale
Gooseneck IPA
Best Damn Apple Ale

A 21% administration fee and applicable sales tax will be applied to all prices

Wine
All drinks are available for pre-order and day of event

White
Waterbrook Chardonnay

$30.00

Cupcake Pinot Grigio

$30.00

Matua Sauvignon Blanc

$25.00

Golden delicious apples, winter pears and honeydew melon.

Tropical fruits and zesty citrus with a creamy mid-palate.

Pink grapefruit with a light medium body.

Red
Castle Creek Cabernet Sauvignon

$35.00

Notro Malbec

$30.00

Underwood Pinot Noir

$25.00

Ravenswood Zinfandel

$30.00

Cross between Cabernet Franc and Sauvignon Blanc.

Argentinean unoaked wine.

Oregon wine with cherries and spice. Zippy, acidity finish.

Aromas of black cherry, raspberry and blueberries with a taste of oak.

$25.00

Bogle Merlot

A vibrant California Merlot displaying luscious plum and black cherry flavors.

Sparkling
Dei Casel

Aromas of yellow apples, peaches and tropical fruits with a dry finish.
A 21% administration fee and applicable sales tax will be applied to all prices

$45.00

Spirits
All drinks are available for pre-order and day of event

Gin

Scotch
Johnnie Walker Red

$60.00

Bombay Sapphire

$60.00

Tanqueray

$55.00

Whiskey
Jameson

$65.00

Crown Royal

$65.00

Jack Daniel’s

$55.00

Jim Beam

$45.00

Fireball

$40.00

Tequila
Patron Silver

$99.00

Cuervo Especial

$42.00

Rum
Sailor Jerry

$45.00

Captain Morgan’s Spiced

$42.00

Malibu Rum

$35.00

Bacardi

$38.00

Cordials
Jagermeister

$55.00

Bailey’s Irish Cream

$50.00

Kahlua Coffee Liqueur

$40.00

Vodka
Grey Goose

$70.00

Ketel One

$56.00

Absolut

$45.00

Skyy

$45.00

Mixers

Bloody Mary Mix

$9.25

Margarita Mix

$9.25

Rosie’s Lime Juice

$9.25

Sweet and Sour

$9.25

A 21% administration fee and applicable sales tax will be applied to all prices

Policies
Game Day Ordering

You may decide to order additional food and beverage items during the event. While we’re happy to offer
items available on the game day menu, please be aware that several items will take 30 minutes to prepare. If
you wish to place an order, please ask your suite attendant or telephone our service desk at Ext. 2101 before
the end of intermissions during events and prior to the third period hockey games.

Delivery

In order to ensure that you receive the highest quality food product possible, all food items will be placed in
suite by the commencement of the event. All food items will be removed from your suite at the conclusions
of the event. Suite holders are welcome to remain in their suite after an event. However, suite attendants will
still have to remove all food items and utensils.

Cancellation Policy

If it becomes necessary to cancel your order, please be advised that a 24-hour notice prior to an event must
be provided to the catering office. If received less than 24 hours prior, you will be responsible for the full
order.

Billing Information

Prior to the start of the event, one or more of our catering representatives will check with you to ensure that
your food and beverage order was complete and that they quality was up to your expectation. Guests who
are not authorized to charge against the suite must pay with case or credit card (Visa, MasterCard, Discover
or American Express.) After the event, you or a guest authorized by you will be asked to sign the bill. Companies that have been authorized to be billed for their charges must have credit card on file as backup. Any
outstanding balance after 60 days will be charged to the credit card. Applicable sales tax and a 21% administration fee will be added to all bills. Tipping your suite attendant is at the guest’s discretion.

Personal Belongings

Please be sure to remove all personal items when vacating your suite. We are not responsible for any
misplaced belongings left unattended in the suite. Any items found left behind will be turned over to our
Security Department.Please be sure to remove all personal items when vacating your suite. We are not
responsible for any misplaced belongings left unattended in the suite. Any items found left behind will be
turned over to our Security Department.

Maverik Center Banquets and Meeting Facilities

Are you planning a business meeting, or corporate event? How about a social function or holiday party? The
Maverik Center has meeting and banquet rooms available and can provide the setting and service to make
your event special. Please contact the Catering Department at (801) 988-2000.

