


Welcome to Premium Suites Catering from

Legends Hospitality at Ball Arena

‘At Ball Arena, we collaborate with the finest
chefs, farmers, and artisans in Denver to bring
you the best local ingredients. By supporting our
initiative, you are creating a positive impact in
our community. Our highly skilled culinary team
and our professional service staff exude
hospitality at the highest level,

and we will do whatever we can to

improve your experience with us.

We hope our passion for quality and service will

welcome you back time after time and we hope

you tell your friends to visit us soon!
Sincerely,
Adam Holt, Executive Chef, Ball Arena

http://preorder.tapin2.co/1308

The Opener
The Main Event
The Suite Finish

*Per Ball Arena policy, no outside food and beverage is
permitted to be brought into the building. Non-compliance
is subject to confiscation of property. Food and beverage
delivered to your suite is prohibited from being taken offsite
due to health code restrictions.












THE OPENER

As a Colorado native, I enjoy being creative
with fresh and local products. I am excited to
share my knowledge of local cuisine with our

fantastic sports fans. My love for our beautiful
state will show throughout our expertly created
food and drink menus, and I look forward to
hosting each one of you this season.

Cheers to all Colorado has to offer!

-Autumn Carpenter, Suites Sous Chef

PERSONALIZED SPECIAL EVENTS

Celebrate your special occasions with us!
We'd love to help you add that personalized
touch for your birthday, retirement,
anniversary, promotion, or guest of honor!
Legends happily offers these upgrade
services to really make it a night you won't
forget:

Chalkboard Sign
LED Marquee Sign
Custom Ordered Cakes

*Order deadlines apply. Please refer to the
Ball Arena policies for more information on
allowable decorations & set up.

THE MAIN EVENT
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THE SUITE FINISH



THE MAIN EVENT

THE OPENER

THE SUITE FINISH

Our Suites Team is dedicated to giving

you the best experience possible every time

you visit Ball Arena. We are excited to ensure that
we are making memories for you with exceptional
service, food, beverages, and atmosphere. With

our premium staff, we hope you enjoy every

minute of your time spent with us.
- Tova & Ethan, Suites Management, Ball Arena










A Lo for THE OPENER

Each Item Priced per (10) Guests




THE OPENER




THE MAIN EVENT

4 Lo Lo

Each Item Priced per (10) Guests







SOFT DRINKS WATER

NON-ALCOHOLIC BEER

JUICES

COCKTAIL MIXERS






TEQUILA WHISKEY & BOURBON

VODKA

SCOTCH

CANNED COCKTAILS R

GIN




Hospitality is the art of
anticipating needs. At Ball
Arena, we’ve thought of
everything before you even
walk in the door. You aren’t
just coming to an event, you're

leaving with memories - and

we hope to make them
memorable for you!

- Aimee Palifroni,
Director of Premium Services,
Ball Arena

WHITE WINES

SPARKLING & BUBBLES







Suifeg MM% Piliviey

A credit card is required when placing food and beverage orders and all major credit cards are

PAYMENT POLICY

accepted. Pre-ordered items will be held on a credit card pre-authorization at time of ordering. In
most cases, a credit card will be kept on file for each suite to be used for processing at the end of
the event. If alternate payment for event day orders is not presented, the credit card on file will be
processed. Invoices through mobile ordering not closed on event day will result in an 18% auto-
gratuity. Any payment unable to be collected within (30) days of the event may result in inability to
order for future events until outstanding balances have been paid in full. Legends Hospitality does
not handle third-party collections.

EVENT DAY ORDER ACKNOWLEDGEMENT FORM

We understand and appreciate that some suites may be occupied by multiple owners or have a
rotating roster of guests. Our Suites Team works diligently to ensure the proper cabinets are in use
for the correct group and suites are appropriately billed. Should an order request be made on
event day by an unauthorized host, a Suite Order Acknowledgement Form will be presented for
signature and kept on file for owner’s review as needed.

SALES TAX
All food & beverage services and administrative fees are subject to an 8% sales tax. Posted menu
pricing does not include applicable taxes and service fees.

ADMININSTRATIVE FEE

All food, beverage, and labor costs are subject to a 20% administrative fee. This industry standard
is not a gratuity for the service staff but is used to cover overhead administrative costs to service an
event and is taxable at the current rate. This includes general maintenance and the many behind-
the-scenes team members that help make our events exceptional, like prep chefs, dishwashers, and
production teams.

GRATUITY

Suite Attendant gratuity is not automatically included in your order. It is the group’s sole discretion
to leave gratuity for your service staff. The average gratuity ranges from 18-20% on the final bill and
can be added to pre-orders or handled day of event.

SECURITY
Ball Arena and Legends Hospitality do not assume responsibility for any items missing, lost, or
stolen from your suite. Please contact Security for event day issues.

BALL ARENA SUITE DECOR POLICIES

Legends Hospitality and Suite Owners must adhere to the strict decor guidelines set forth including
no balloons, no candles or open flame, only removeable tape to be used on the walls (Scotch clear,
painter’s tape, Command Strips), no scissors or sharp objects. All items must be removed at the
end of the event and be fully contained within the suite.



