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Online Ordering 
Order.FanFoodApp.com/Suite 



Vegetarian Vegan Avoiding Gluten 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
   

 

Play Ball Package 
/ 49.99 per guest 

Bottomless 

Freshly Popped Popcorn  

Dry-Roasted Peanuts  

Mixed Greens Salad  

Spring Mix, Cucumbers, Grape 

Tomatoes, Balsamic Vinaigrette 

Potato Chips & Gourmet Dips  

Kettle-Style Potato Chips, 

French Onion, Dill Pickle Dip 

 

Farmers Market Dips & Veggies  

Farmstand Vegetables, Hummus, 

Buttermilk Ranch Dressing 

 

Chicago-Style 

Vienna Beef Hot Dogs 

Vienna Beef Hot Dogs, Mustard, 

Onions, Tomatoes, Relish, Pickles, 

Sport Peppers, Celery Salt, 

Poppy Seed Buns 

Grilled Burgers 

All-Beef Patty, Cheddar Cheese, 

Lettuce, Tomato, Onion, Pickles, 

Traditional Condiments, Brioche Bun 

Sloan Park Smokehouse 
Package / 59.99 per guest 

BLT Salad 

Romaine, Bacon, Cheddar Cheese, 

Tomatoes, Buttermilk Ranch, 

House-Made Croutons 

Three Cheese Mac  

Cavatappi Pasta, Three Cheese Sauce, 

Toasted Bread Crumbs 

 

Smoked Brisket & Pulled Pork 

Sandwiches 

Slow-Smoked Brisket and Pulled Pork, 

Barbecue Sauce, Pickles, Onions, 

Brioche Buns 

Baked Beans  

Slow-Cooked Baked Beans, 

Sugar, Spices 

Coleslaw 

Traditional Creamy Coleslaw, 

Cabbage, Carrots 

Barbecue Kettle-Style Chips  

Cactus Package 
/ 65.99 per guest 

Fiesta Salad  

Romaine, Corn, Black Beans, 

Red Peppers, Chipotle Ranch, 

Tortilla Strips 

Loaded Nacho Bar  

Seasoned Beef, Fire-Roasted Jalapeño 

Queso, Jalapeños, Sour Cream, 

Salsa Fresca, Corn Tortilla Chips 

 

Carne Asada & Chicken Tacos 

Marinated Steak, Chicken, 

Cotija Cheese, Guacamole, 

Salsa Verde, Onions, Cilantro, 

Limes, Tortillas 

Chicago-Style 

Vienna Beef Hot Dogs 

Vienna Beef Hot Dogs, Mustard, 

Onions, Tomatoes, Relish, Pickles, 

Sport Peppers, Celery Salt, 

Poppy Seed Buns 

Charro Beans  

Ranch-Style Pinto Beans, Tomatoes, 

Roasted Jalapeños 

Cantina Snack Mix  

         



Vegetarian Vegan Avoiding Gluten 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

 

Cool Appetizers 
 

 

Farmers Market Dips & 

Veggies  / 15.99 per guest 

Farmstand Vegetables, Hummus, 

Buttermilk Ranch Dressing 

Seasonal Fresh Fruit  

/ 14.99 per guest 

In-Season Fruits and Berries 

 
 

 

Seven-Layer Dip / 14.99 per guest 

Refried Beans, Jalapeños, Sour Cream, 

Salsa Fresca, Cheddar Cheese, Olives, 

Green Onions, Tortilla Chips 

Potato Chips & Gourmet Dips  

/ 14.99 per guest 

Kettle-Style Potato Chips, 

French Onion, Dill Pickle Dip 

Salsa & Guacamole  

/ 13.99 per guest 

Salsa Roja, Fresh Guacamole, 

Corn Tortilla Chips 

Warm Appetizers 

Loaded Nacho Bar  / 15.99 per guest 

Seasoned Beef, Fire-Roasted Jalapeño 

Queso, Jalapeños, Sour Cream, 

Salsa Fresca, Corn Tortilla Chips 

 

Chips & Queso  / 12.99 per guest 

Fire-Roasted Jalapeño Queso, 

Corn Tortilla Chips 

Cubbie Tenders / 14.99 per guest 

Golden Fried Chicken Tenders, 

Barbecue Sauce, Buttermilk Ranch 

 

Spicy Wings / 17.99 per guest 

Traditional Spicy Buffalo Sauce, 

Blue Cheese Dressing 

 

Bavarian Pretzels  / 13.99 per guest 

Dusseldorf Mustard, Beer Cheese 
 

Charcuterie & Cheese Board 

/ 17.99 per guest 

Prosciutto, Soppressata, 

Spanish Chorizo, Local Cheeses, 

Crackers, Honey, Figs, Marcona 

Almonds, Apricots 

        

     



À La Carte 

Vegetarian Vegan Avoiding Gluten 

 

 

 

 

  

Char-Grilled Plant Based Burger, 

Leaf Lettuce, Vine-Ripened Tomatoes, 

Cheddar Cheese 

  

    

Grilled Brats, Dusseldorf Mustard, 

Onions, Sauerkraut, Pretzel Bun 

 

 

    

Vienna Beef Hot Dogs, Mustard, 

Onions, Tomatoes, Relish, Pickles, 

Sport Peppers, Celery Salt, 

Poppy Seed Buns 

  

  

1/3lb Patty, Cheddar Cheese, 

Lettuce, Tomato, Onion, Pickles, 

Traditional Condiments, 

Brioche Bun 

 

 

All à la carte orders serve 6 guests unless otherwise noted. 

 
 

Greens 

Mixed Green Salad  

/ 35.99 per order 

Spring Mix, Cucumbers, Grape 

Tomatoes, Balsamic Vinaigrette 

Classic Caesar Salad 

/ 42.99 per order 

Crisp Romaine, Caesar Dressing, 

Parmesan Cheese, House-Made 

Croutons 

Fiesta Salad  / 42.99 per order 

Romaine, Corn, Black Beans, Red 
Peppers, Chipotle Ranch, Tortilla Strips 

 

BLT Salad / 39.99 per order 

Romaine, Bacon, Cheddar Cheese, 

Tomatoes, Buttermilk Ranch Dressing, 

House-Made Croutons 

Handcrafted Sandwiches 
& Handhelds 

The Authentic / 14.99 per guest 

Turkey, Ham, Cheddar Cheese, 

Swiss Cheese, Lettuce, Tomatoes, 

Red Onions, Louie Dressing, 

Wheat Baguette 

Chicken Caesar Wrap 

/ 42.99 per guest 

Grilled Chicken Breast, Romaine, 

Parmesan, Caesar Dressing, 

Spinach Tortilla Wrap 
 

Grilled Vegetable Wrap  

/ 13.99 per guest 

Grilled Seasonal Vegetables, 

Romaine, Vegan Chipotle Aïoli, 

Spinach Tortilla Wrap 

Italian Beef  

/ 19.99 per guest 

Vienna Roast Beef, Gravy, 

Sweet Peppers, Onions, 

Giardiniera, French Rolls 

Tamales  / 17.99 per guest 

Locally-Sourced Hand-Made 

Chicken Chipotle or Vegan Corn 



À La Carte 

Vegetarian Vegan Avoiding Gluten 

 

 

 
  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Classic Sides 

Three Cheese Mac  

/ 54.99 per order 

Cavatappi Pasta, Three Cheese Sauce, 

Toasted Bread Crumbs 

Charro Beans  / 42.99 per order 

Ranch-Style Pinto Beans, Tomatoes, 
Roasted Jalapeños 

 

Elote  / 54.99 per order 

Fire-Roasted Corn, Street Corn Aïoli, 

Pico De Gallo, Cotija Cheese 

Snacks 

Freshly Popped Popcorn  

/ 35.99 per order 

 Popcorn Mix  

/ 99.99 per order 

Cantina Snack Mix  

/ 54.99 per order 

Peanuts  / 39.99 per order 

Pretzels  / 34.99 per order 

The Suite Spot 

Gourmet Cookies & Dessert Bars  

/ 16.99 per guest 

Assorted Cookies, Dessert Bars 

and Brownies 

Chicago-Style Cheesecake 

89.99 per order / Serves 16 

All-Butter Shortbread Cookie Crust, 

Fresh Berries 

Flourless Chocolate Torte  

99.99 per order / Serves 16 

Dense Chocolate Flourless Cake, 

Ganache 



 

 

 
 

 
 

Seltzers 
Sold by the six-pack 

 

Bud Light Seltzer Mango / 61 

Bud Light Seltzer Black Cherry / 61 

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

 

Budweiser / 55 

Bud Light / 55 

Michelob ULTRA / 55 

Old Style / 55 

Corona Extra / 61 

Dos Equis / 61 

Stella Artois / 61 

 

 

 

Goose Island IPA / 61  

Sierra Nevada Hazy Little Thing / 61 

Lagunitas IPA / 61 

Saint Archer IPA / 61 

Four Peaks Kilt Lifter / 61 

Red Bridge (gluten free) / 55 

Budweiser Zero (non-alcoholic) / 55 

 



 

 

Wine 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sparkling 
Sold by the bottle 

 

Riondo Prosecco / 42 

Veneto, Italy 

 
 
 

 

Rosé 
Sold by the bottle 

 

Fleur de Mer / 47 

Côtes de Provence, France 

 

Kim Crawford / 55 

Marlborough, New Zealand 

White Wine 
Sold by the bottle 

 

REISLING 

Chateau Ste. Michelle / 40 

Washington State 

 

 

PINOT GRIGIO 

Santa Margherita / 46 

Alto Aldige, Italy 

Terlato Family Vineyards / 51 

Friuli, Italy 
 

 

SAUVIGNON BLANC 

Kim Crawford / 55 

Marlborough, New Zealand 
 

 

CHARDONNAY 

The Federalist / 46 

Mendocino, California 

Sanford Estate / 72 

Santa Rita Hills, California 

Red Wine 
Sold by the bottle 

 

PINOT NOIR 
 

La Crema / 49 

Sonoma Coast, California 
 

 

MERLOT 
 

Rutherford Hill / 60 

Napa Valley, California 
 

 

CABERNET SAUVIGNON 
 

The Federalist / 46 

Mendocino, California 

Stags’ Leap / 139 

Napa Valley, California 
 

 

RED BLENDS 
 

 

The Federalist Honest / 46 

Mendocino, California 



 

 

Liquor 
Sold by the liter bottle unless otherwise indicated. Proudly serving 

 

 
 

Vodka 

Cutwater / 78 

Tito’s Handmade / 79 

Grey Goose / 95 

 

 
 

Gin 

Sipsmith London Dry (750mL) / 77 

Bombay Sapphire / 83 

Rum 

Cruzan Light / 63 

BacardÍ Spiced / 73 

 

 

Tequila 

Hornitos Plata / 87 

Hornitos Reposado / 87 

 

 

Scotch 

Dewar’s White Label / 86 

Whiskey & Bourbon 

Jim Beam White Label / 77 

Jim Beam Vanilla / 83 

Jim Beam Kentucky Fire Whiskey / 77 

Maker’s Mark / 92 

Maker’s Mark 46 (750mL) / 84 

Basil Hayden’s / 94 

Knob Creek / 100 

Knob Creek Rye / 100 

Bartesian Premium Cocktails On Demand 
Your favorite cocktail bar just fot a whole lot closer 

400 / Serves 20 

 

 

 

 

Unlimited variety of mouth-watering 

cocktails, featuring Cosmopolitan, 

Old Fashioned, Sex on the Beach, 

Margarita, Whiskey Sour and 

Rum Breeze. 

 
Just ask your Levy Premier Specialist 

Manager about having a Bartesian 

placed in your suite for the day. 

 
All-inclusive, top shelf cocktails 

proudly featuring 



 

 

Chill 
Sold by the six-pack unless otherwise indicated 

 

 
 

Soft Drinks / 24 

Coca-Cola 

Diet Coke 

Coca-Cola Zero Sugar 

Sprite 

Sprite Zero Sugar 

Ginger Ale 

Minutemade Lemonade 

 

 

Water 

Dasani Bottled Water / 30 

Juices (4-pack) / 17.50 

Cranberry Juice 

Grapefruit Juice 

Orange Juice 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Teas (4-pack) / 17.50 

Pure Leaf Unsweetened Tea 

Bar Supplies 

Bloody Mary Mix / 12 

Margarita Mix / 12 

Sour Mix / 10 

Club Soda (6-pack) / 22 

Tonic Water (6-pack) / 22 

Lemons & Limes / 5 

Red Bull Energy Drink (4-pack) / 20 



 

 

The Scoop 
 

Hours of Operation 

Location Premium Specialists Representatives 

are available from 9:00 a.m. to 5:00 p.m. MST, 

Monday through Friday, to assist you in your 

food and beverage selections. 

Online ordering is available at 

order.fanfoodapp.com/suite 

To reach a Representative: 

E-mail / JakSmith@LevyRestaurants.com 

 

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 1:00 p.m. MST, 

two business days prior to each event. 

Orders can also be received via e-mail at 

JakSmith@LevyRestaurants.com and online 

at order.fanfoodapp.com/suite. Orders can 

be arranged with the assistance of a Premium 

Specialist Representatives at 480-668-4527 

during normal business hours. 

If for any reason an event is cancelled (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 

cancelled (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 

cancelled by 4:00 p.m. MST 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 Arizona, 

we ask that you adhere to the following: 

1. Alcoholic beverages cannot be brought into 

or taken out Sloan Park 

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. 

 

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. 

 

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 and salt 

and pepper shakers. We recommend that 

supplies be kept in the same location to 

facilitate replenishment. 

 

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 20% 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 

Sloan Park, 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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