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Online Ordering

Food and Beverage orders being placed in advance of the event
should be submitted online. Our online ordering system
can accept orders until noon the day prior to the event.
Advance order items must be submitted online by noon
three business days prior to the event. Please contact us
directly if you need to change or cancel an order.

Advance Order Items
In order to properly prepare and provide suites with high

=

quality food, certain items on the menu require three Advance P
days advance notice. These items are denoted with the Q[{i[j - .
symbol to the right and must be ordered by noon three A ’

business days prior to the event.
Advance Order Items must

If the event will be on a... be ordered by noon on...
Tuesday Previous Thursday
Wednesday Previous Friday

Thursday Previous Monday

Friday Previous Tuesday
Saturday, Sunday, or Monday Previous Wednesday

During events, we will stop taking food and
beverage orders at the following times:
Men’s/Women’s Basketball — 10 minutes left in the 2nd half
Men’s/Women’s Hockey — 10 minutes left in the 3rd period

Special Events — Varies, please check with your Attendant

Administrative Fee

A standard 18% fee will be applied automatically to
all food and beverage orders to cover administrative
expenses. This is not intended to be a tip or gratuity
for the service staff or other employees. Food and
beverage orders are also subject to 5.50% sales tax.
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KOHL GENTER PACKAGES

Make life easier with one of our all-inclusive packages.
Each package is prepared for 16 guests.

The Starting Line-Up
Unlimited Popcorn

Cajun Mix

Beer Cheese Dip

Fried Wisconsin Cheese Curds

Sweet Bacon Bites
$145

Wisconsin Tailgater
Assorted Snacks

Artisan Cheese Board
Johnsonville Brats

Hamburgers

Homemade Potato Salad

Brownies & Cookies
$260




KOHL GENTER PACKAGES

Make life easier with one of our all-inclusive packages.
Each package is prepared for 16 guests.

Bucky’s Barbeque Bonanza
Choice of BBQ Ribs
- OR - BBQ Pecan Smoked Pork W/ Buns
Black Forest Trail Mix
Fresh Fruit Display
Red & White Pinwheels
Gourmet Mac N Cheese
Tortellini Caprese platter
Mini Donuts with Dipping Sauce
$260

Southwestern Spread
Cajun Mix

Stuffed Jalapenos

Seasoned Chicken Fajitas

Fully Loaded Nachos

Tortilla Salad

Assorted Cheesecake Bites

$245




Black Forest Trail Mix Assorted Snacks
Dark Chocolate mini cups, A full order of our
almonds, peanuts, cashews,  Cajun Mix, Cashews, and
cranberries, cherries & filberts  Unlimited Fresh Popcorn

$15 $30

Roasted Cashews Southwestern Trio

$15 Unlimited homemade red and
Cajun Mix white tortilla chips served with

our original mild salsa, Pico
de gallo and black bean dips
$30 (Unlimited)

A crunchy mixture of pretzels,
peanuts, Cajun corn sticks,
corn nuts and potato sticks

seasoned with a Cajun spice o crunch Carmel

$15
corn
Kettle Chips & Dip $15 @
$15
Wisconsin Amber Beer Un il E=h @
! Popcorn
Cheese Dip $25
A thick and creamy dip made

from Capital Wisconsin
Amber beer and topped with
real Wisconsin Cheddar
$15




"? PRE-GAME HOT FAVORITES
=y ' Soft Pretzel Bites @

Served with maple mustard
$30

Steak Fingers @
Served with BBQ sauce
$45

Sweet Bacon Chicken Bites
Bite Size chicken wrapped in bacon with a brown sugar glaze

$55

Boneless Chicken Wings

Tender chicken breast pieces breaded and fried to a
golden hue. Your choice of BBQ, Garlic & Parmesan, Hot, P
Bourbon Sauce or plain.
$65

Bacon Wrapped Stuffed Jalapenos @
$65




PRE-GAME HOT FAVORITES

Mini Corn Dogs @
mini hot dogs coated in a cornmeal batter
$30

Fully Loaded Nachos
Our homemade Red and White tortilla chips piled high with
generous amounts of cheese, black olives, and tomatoes.

Served with jalapenos, salsa and sour cream.
$30 (With Seasoned Beef or Chicken $35)

Spicy Chimichangas @
Served with sour cream
$65

Fried Wisconsin Cheese Curds
Served with ranch sauce

$50

Shrimp and Mango Empanadas @
Shrimp and Mango wrapped in a pastery and baked
$65

Turkey Buffalo Bites ()
Served with celery,blue cheese, and hot sauce
Ground Turkey and spices rolled into an easy to eat bite,

ready to dip and enjoy
$50




Fruit w/Pineapple Boat @

$50

Artisan Cheese Board
An assortment of cheeses from local farmers.

$50

Fresh Vegetables
An assortment of fresh vegetables served with Ranch
Sauce

$45

Taco Dip and Tortilla Chips
This vegetarian platter layers black bean dip, Sour cream,
shredded cheese and topped with Pico de gallo and

cilantro. Comes with our homemade Red & White tortilla — -
chips. '

$50

Pinwheel Assortment @ 4

An assortment of easy to eat pinwheels, for that on the go pe '
Suite host

$30

Jumbo Shrimp Cocktail

Impress your guests with this platter of jumbo shrimp.
Accompanied by our homemade cocktail sauce.

$75




ENTREES

Hot Dogs
Hometown favorites are served with ketchup and

mustard
$50

Johnsonville Brats
A Wisconsin tradition.
What goes better with a game than a brat?

$60

Burgers

These juicy burgers are served with lettuce tomato and
sliced cheese to allow for your individual creations

$65

Gourmet Wraps

An amazing platter featuring two of our homemade
creations—Bacon, Lettuce & Tomato wraps and
Roasted Turkey & Hummus wraps.

$35

e
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ENTREES

Jerk Chicken & Mango Skewers @
Spicy Jerk Chicken and tantalizing mango on a stick
$65

Pecan Smoked Pulled BBQ Pork @
Smoked pulled pork enhanced with a savory BBQ
sauce and served with game day buns, an amazing
sandwich.

$70

BBQ Ribs ()
Slow cooked pork ribs craddled in barbeque sauce
$70

Roasted Beef Striploin
Garlic herb marinated and slowly roasted to perfection

and served with horseradish sauce and bambino rolls
$175

h:.::"" o ‘H‘.'H = i T a .
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SALADS & SIDES

Cobb Salad

A refreshing combination of chopped grilled chicken,
tomato, eggs, bacon, avocado and bleu cheese on
top of crispy romaine lettuce

$35

Bacon Broccoli Salad @
This salad is sweet and crunchy

$25

Marinated Cucumber & @
Pineapple Salad

This savory salad is a game day delight
$30

Curry Potato Salad @
Potato Salad with a hint of curry spice
$25

Tortellini Capese Salad @
Cheese tortellini, grape tomato, fresh mozzarella,
and basil tossed with balsamic Italian dressing

$40

Tortilla Salad
Served with a sun-dried tomato vinaigrette
$35
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SALADS & SIDES

Gourmet Mac & Cheese
Creamy four cheese macaroni with a seasoned panko
topping baked to a bubbly golden brown

$25

Loaded mashed Potatoes @
Topped with bacon, cheddar
$25

Jo Jo Fries ()
Potato wedges, fried and seasoned
$25
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All Pizzas are $25 each
Four Cheese

Pepperoni

Sausage

Sausage & Mushroom
Vegetable

Supreme
Sausage, pepperoni, mushrooms, red pepper, onions & black olives

Meatlover’s
Pepperoni, sausage & bacon

Chicken Bacon Ranch
Chicken, bacon, red onion & tomato drizzled with ranch dressing

Barbeque Chicken
Barbeque sauce, seasoned chicken, red onions & cilantro

Having kids in your suite? Treat them to their own
personalized meal! Each kid’s meal includes a
bag of chips, a package of fruit snacks, a cookie,
a special prize and one of the following choices:

All Kid Meals are $10 each

Chicken Bites Cheese Quesadilla
Grilled Cheese Burger
Mini Corn Dogs Hot Dog

14
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SUITE SWEETS

Chocolate Chip Cookies
$25

- Assorted Cheesecake Bites @ k

Chocolate chip and double chocolate cookies

baked in the shape of mini muffins and topped with ‘ - ) _
fresh whipping cream -~ -

$45

Brownie & Cookie Platter
Delicious brownie bites paired with cookies. This
platter is sure to have something for everyone.

$40

Mini Donuts with Dipping Sauce @
$40

Babcock Ice Cream @
$4 Each
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SPECIAL OCCASIONS

Celebrating a birthday, graduation, or other
special occasion? We are available to help
you create that one of a kind game day
experience that will be remembered for a life
time. All you have to do is call the Premium
Services number at 608-263-4061.

Specialty cakes and flowers follow the same

guidelines as advance order deadlines. ﬂ%%ﬁe
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BEVERAGES & MIKERS

Soda, Juice & Water $4
RC

Diet RC

7UP

Diet 7UP

A&W Rootbeer

Diet A&W Rootbeer

Dr. Pepper

Diet Dr. Pepper

Sunkist Orange
Snapple Diet Peach Tea
Badger Max Water
Badger Max Fruit Punch
Orange Juice

Cranberry Juice

Energy Drinks $5
Red Bull
Sugar Free Red Bull

17

Mixers (1 Liter)
Tonic Water $7

Diet Tonic $7

Club Soda $7
Bloody Mary Mix $12

Garnishments $8
Lemons, Limes & Olives




Domestics $6
Bud Light
Coors Light
Miller Lite

Local Craft $7

Ale Asylum Hopalicious
Capital Brewery’s Seasonal
Capital Wisconsin Amber
Leinie’s Honey Weiss

New Glarus Spotted Cow
Great Dane Hopsconsin
WBC Inaugural Red

Premium $7

Clausthauler (N.A.)

Stella Artois

Blue Moon

Omissions Pale Ale (Gluten Free)
Redd’s Apple Ale

Looking for something different or a special request?
Please contact a Premium Services Team member
regarding any special requests.
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LIQUOR

750 mL bottle

Vodka Margaritas
Ketel One $60 Jose Cuervo Golden $32
Grey Goose $80

Brandy & Cordials
Gin Bailey’s Irish Cream $62
Bombay Sapphire $66 Korbel $34
Death’s Door $62

Scotch
Whisky & Bourbon Dewar’s White Label $58
Bulleit Bourbon $68 Glenfiddich $96

Crown Royal XO $96

Jack Daniel’'s $64

Jameson Irish $78

J Henry Wisconsin Bourbon $96
Maker’'s Mark $72

Seagram’s 7 $36

Templeton Rye $90

Rum
Bacardi $40
Captain Morgan Spiced $42
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WHITE WINE

Sileni Sauvignon Blanc
Aromas of pink grapefruit and guava followed by ripe tropical and

gooseberry fruit flavors. Impeccable balance with a zingy finish.
$30

Tiziano Pinot Grigio

Hints of yellow apple, honeydew, and peach with a touch of
sweetness on the finish

$32

J Lohr Chardonnay
Full-bodied and balanced with flavors of pear and apple ending

with a lingering toasty oak finish
$36

Wollersheim Prairie Fume

A crisp fresh semi-dry white bursting with citrus and tropical
fruit aromas reminiscent of orange and grapefruit with a hint of
sweetness.

$30
EXECUTIVE SELECTION

Sonoma Cutrer Chardonnay
Fruit aromas of white peach, and nectarine are followed
by honeysuckle, honey, and light floral with hints of toast,

butterscotch, grapefruit, and cantaloupe.
$50

Conundrum White Blend
Aromas of apricot, honeysuckle, vanilla, and lime zest
enhance a deeply-flavored palate of tropical fruit, peach,

pear and honeydew melon.
$48
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Jargon Pinot Noir

Aromas of dark cherries, cola nut, plums and a sweet spiciness,
sweet black cherry and smoky accents. The palate offers up
sweet cherry and tangy pomegranate and red currant flavors.
$36

Robert Hall Cabernet Sauvignon

Black currant and hints of cedar and spice along with cocoa
aromas echoed by rich persistent flavors of plush ripe fruit,
dark chocolate and anise.

$42

Tierra Brisa Malbec
Ripe red and black fruit and supple tannins delivering a fresh,

crisp, attractive finish packed with truffle, mocha and vanilla notes
$32

EXECUTIVE SELECTION

Joel Gott Alakai Red Blend

This Grenache/Syrah blend has aromatics of black cherries,
blackberries, and hints of white pepper. The flavors are
elegant and balanced, rounded out by ripe fruit flavors and

smooth tannins.
$52

St. Francis Cabernet Sauvignon
Classic aromas and flavors of ripe black currant, spicy tobacco
and cedar are accompanied by full body and firm structure.

$52
21




SPARKLING WINE

Kenwood Yulupa Brut

Made in the true Method Champenois style, this is a
light, refreshing and balanced sparkling wine with fruit
flavors and aromas of citrus, pear, peaches, followed
by a nuance of spice.

$32

EXECUTIVE SELECTION

Veuve Clicquot Yellow Label Brut

This Classic Champagne has brilliant fruit aromas
with hints of brioche and vanilla. It has the perfect
balance of finesse and complexity.

$96
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