
SUITE MENU

 VEGAN     VEGETARIAN    PLANT BASED         AVOIDING GLUTENN

2024 -2025



P A C K A G E S
59.95 CHOPHOUSE BRASSERIE PACKAGE

CLASSIC STEAKHOUSE FAVORITES WITH A CALIFORNIA TWIST

I LOVE LA!! PACKAGE 79.95 
FEAST ON THE FLAVORS OF LA, WHERE EVERY BITE IS A STAR!

MVP PACKAGE

A  L A  C A R T E 
- C O O L  A P P E T I Z E R S - - W A R M  A P P E T I Z E R S -

BRUSCHETTA BAR   19.95  
GARLIC OLIVE OIL GRILLED CROSTINI, GREEN OLIVE TAPENADE, CREAMY BURRATA
SAN MARZANO TOMATO CAPONATA

SEASONAL FRESH FRUIT   14.95  

GAMEDAY CHARRO BEAN 5-LAYER DIP  19.95  
SEASONED CHORIZO CHARRO BEANS, HAND-MASHED GUACAMOLE 
SOUR CREAM, CHEDDAR, PICO DE GALLO, CHARRED GREEN ONIONS
SANTITAS© WHITE CORN TORTILLA CHIPS

PACIFIC FRESH SUSHI & SASHIMI PLATTER   35.95  
TUNA, YELLOWTAIL & SNAPPER SASHIMI, CALI & VEGGIE ROLLS
TRADITIONAL ACCOMPANIMENTS

BIG MOZZ STICKS  9.95
CRISPY BREADED MOZZARELLA STICKS, PARMESAN, HERBED MARINARA

CHICKEN POT STICKERS & VEGETABLE SPRING ROLL DUO  15.95   
NAPA CABBAGE, GREEN ONIONS, GINGER JALAPEÑO MARMALADE, CHINESE HOT MUSTARD SAUCE
 

CRISPY BONELESS CHICKEN BITES DUO  16.95 
SERVED TWO WAYS; TOSSED WITH SPICY BUFFALO SAUCE AND SWEET & SMOKY JAMESON WHISKEY 
BARBEQUE SAUCE, CARROT STICKS AND RANCH DRESSING

QUESADILLA DUO  20.95 
• CARNE ASADA

CARAMELIZED ONION, POBLANO PEPPERS, JACK CHEESE

• CHICKEN TINGA
ADOBO BRAISED PULLED CHICKEN, PEPPER JACK, ESCABECHE SLAW

CHICKEN WING DUO  19.95 
SERVED TWO WAYS- SPICY BUFFALO & MEMPHIS DRY RUB. CARROT STICKS & RANCH DIP

LOADED IRISH NACHOS  14.95 
CRISPY POTATO RINGS, NACHO CHEESE SAUCE, APPLEWOOD BACON, SOUR CREAM, SCALLIONS

LOADED NACHO BAR   10.95   
BEEF CHILI, NACHO CHEESE, SOUR CREAM, GUACAMOLE, PICO DE GALLO, SANTITAS WHITE CORN 
TORTILLA CHIPS  

 PER PERSON, FOR A MINIMUM OF TWELVE GUESTS, UNLESS OTHERWISE NOTEDED

 * 17HR SMOKED BRISKET +4.95 PER  PERSON

 * CHICKEN TINGA +2.95 PER  PERSON
ADD ON

89.95 

WE ARE PROUD TO SERVE  FRESH 
PRODUCE FROM MELISSA’S

 PER PERSON, FOR A MINIMUM OF TWELVE GUESTS

THE MOST VALUABLE PLAYERS OF FAN FAVORITES ALL IN ONE

DORITOS® COOL RANCH FLAVORED TORTILLA CHIPS  

PRETZELS    

FRESH POPPED POPCORN    

MEDITERRANEAN SPREADS  18.95  
SEASONAL VEGETABLES, TZATZIKI, RED PEPPER HUMMUS, GARLIC HUMMUS
RANCH DRESSING, TOASTED PITAS

KETTLE POTATO CHIPS & DIPS      
FRENCH ONION, ROASTED GARLIC PARMESAN, DILL PICKLE DIP

CLASSIC CAESAR SALAD 
ROMAINE HEARTS, CAESAR DRESSING, PARMESAN CHEESE, GARLIC CROUTONS

SEASONAL FRESH FRUIT                 

THREE CHEESE MAC     
CAVATAPPI PASTA, FONTINA, CHEDDAR, PARMESAN, GARLIC CRUMBS

MINI CHICKEN TINGA SLIDERS (BUILD YOUR OWN)
ADOBO BRAISED PULLED CHICKEN, BRIOCHE BUN, ESCABECHE SLAW

DORITOS® COOL RANCH FLAVORED TORTILLA CHIPS   

PRETZELS    

FRESH POPPED POPCORN     

LITTLE GEM WEDGE SALAD   
LITTLE GEM BABY ROMAINE, CHARRED RADICCHIO, SHAVED GOLDEN BEETS CHOPPED 
EGGS, SCALLIONS, SWEET 100 TOMATOES, PT REYES BLEU CHEESE DRESSING

BLISTERED ORGANIC RAINBOW CARROTS           
WILDFLOWER HONEY, LEBANESE YOGURT, CRISPY SPICED CHICKPEAS

CRISPY BRUSSELS SPROUTS     
CANDIED PANCETTA, PRESERVED LEMON, ROASTED PEPPERS, BALSAMIC

SMOKED CHEDDAR GRATIN POTATOES      
THYME, ROASTED GARLIC

BACON WRAPPED JIDORI CHICKEN THIGH SKEWERS  
MAPLE GINGER BBQ GLAZE, GREEN ONION

CHAR-GRILLED PRIME TOMAHAWK 
72 OUNCES OF HAND CARVED LONG BONE RIB-EYE STEAKS, BUTTERMILK HORSERADISH 
AND FRESNO CHILI CHIMICHURRI

DORITOS® COOL RANCH FLAVORED TORTILLA CHIPS
PRETZELS    
FRESH POPPED POPCORN  

SHRIMP AGUACHILE   
LIME, ORANGE, JALAPENO & CILANTRO, SHAVED JICAMA, CUCUMBER 
SCALLION, DICED AVOCADO, BLUE CORN TOSTADAS

PLANT BASED JACKFRUIT BIRRIA QUESADILLA     
VEGAN RED CHILE BROTH

ADOBO CHICKEN SALAD 
GARLIC CHICKEN BREAST, RICE NOODLES, ORANGE SEGMENTS, TOASTED 
JALAPENO, ESCABECHE RED ONION, BUTTER LETTUCE, COCONUT SOY 
DRESSING

PACIFIC FRESH SUSHI & SASHIMI PLATTER  
TUNA, YELLOWTAIL & SNAPPER SASHIMI, CALI & VEGGIE ROLLS 
TRADITIONAL ACCOMPANIMENTS

VENICE BEACH HIPPIE VEGGIE SANDWICHES     
GRILLED SOY TEMPEH, MIXED SPROUTS, AVOCADO, SHREDDED CARROTS 
SHAVED ONION, VEGAN HERB MAYO, SEEDED WHOLE GRAIN BREAD

MAESTROS CHORIZO & LONGANIZA SAUSAGE GUISADA  
WELL SPICED LOCAL SAUSAGES, CHILES, CHAYOTE, PLANTAIN TOSTONES

P A C K A G E  U P G R A D E S
PER PERSON FOR A MINIMUM OF TWELVE GUESTS, PACKAGE ORDER REQUIRED

ALL BEEF HOT DOGS & CHICKEN TENDERS | +19.95  
SERVED WITH TRADITIONAL HOT DOG CONDIMENTS AND RANCH DRESSING

BUFFALO CHICKEN WINGSBUFFALO CHICKEN WINGSALL BEEF HOT DOGSALL BEEF HOT DOGS

CHICKEN TENDERSCHICKEN TENDERS

U L T I M A T E  F A N  U P G R A D EU L T I M A T E  F A N  U P G R A D E
    + 6 9+ 6 9  

CRISPY CHICKEN WINGS | +19.95  
HOUSE MADE SPICY BUFFALO & MEMPHIS DRY RUB, CARROT STICKS & RANCH

FRESH BROTHERS PIZZA | +19.95  
FRESH BROTHERS DETROIT STYLE DEEP DISH PIZZA. HALF CHEESE, HALF PEPPERONI 
DELIVERED HOT & FRESH AFTER THE START OF THE GAME

SALT & CHAR BURGERS | +14.95  
CHAR-GRILLED BURGER SERVED WITH LETTUCE, TOMATO AND SECRET SAUCE 

FRESH BROTHERS PIZZAFRESH BROTHERS PIZZA

 VEGAN     VEGETARIAN    PLANT BASED     AVOIDING GLUTEN

LOCAL CHEESE & SALUMI BOARD 18.95 
HAND-CUT CHEESES, SLICED MEATS, ARTISAN CHUTNEYS, MUSTARDS 
LOCAL HONEYCOMB, SLICED BAGUETTES  

JUMBO SHRIMP TWO WAYS   19.95   
CHILLED COCKTAIL STYLE, HORSERADISH COCKTAIL AND SHRIMP AGUACHILE WITH 
FRESH CITRUS, JICAMA, SCALLION, AVOCADO, BLUE CORN TORTILLA CHIPS

MEDITERRANEAN SPREADS  18.95  
SEASONAL VEGETABLES, TZATZIKI, RED PEPPER HUMMUS, GARLIC HUMMUS
RANCH DRESSING, TOASTED PITAS



TEQUILA LIME FIRE-GRILLED CHICKEN   18.95 
SERVED WITH SEASONED CHARRO BEANS, GRILLED CALABACITAS 

WARM FLOUR TORTILLAS

GRILLED FAJITA CART | 33.95
• CHAR-GRILLED  CHILI GARLIC SHORT RIBS
• CILANTRO LIME CHICKEN
• FLOUR TORTILLAS, PEPPERS ONIONS 
• AVOCADO CREMA, SALSA ROJA

- E N T R E E S  &  B O A R D S -

- H A N D  C R A F T E D  S A N D W I C H E S -

- V E G E T A R I A N / P L A N T  B A S E D -
CHOPPED VEGETABLE SALAD     12.95  

ROMAINE, SPINACH, SEASONAL VEGETABLES, OLIVES, ARTICHOKES 
GORGONZOLA CHEESE, RED WINE VINAIGRETTE 

PLANT BASED JACKFRUIT BIRRIA QUESADILLA    12.95 
VEGAN RED CHILE BROTH

VENICE BEACH HIPPIE VEGGIE SANDWICHES   16.95 
GRILLED SOY TEMPEH, MIXED SPROUTS, AVOCADO, SHREDDED CARROTS SHAVED 
ONION, VEGAN HERB MAY, SEEDED WHOLE GRAIN BREAD

PLANT BASED MINI BURGER     13.95
CHAR-GRILLED PLANT BASED BURGER, LEAF LETTUCE, VINE-RIPENED TOMATOES 
CHEDDAR CHEESE, CHIPOTLE LIME AÏOLI, MINI BUN

BETTER BALANCE PLANT BASED HOT DOGS   17.95 
TRADITIONAL CONDIMENTS, KETTLE-STYLE POTATO CHIPS

PLANT BASED LOADED IRISH NACHOS    16.95 
TRADITIONAL CONDIMENTS, KETTLE-STYLE POTATO CHIPS

C L A S S I C S 

- C L A S S I C  S I D E S -

STEAKHOUSE CHILLED BEEF TENDERLOIN  22.95 
BLACK PEPPER SEARED & CHILLED TENDERLOIN, RED ONIONS, TOMATOES, BLUE CHEESE 
CRUMBLES, GIARDINIERA, HORSERADISH SAUCE, DIJON MUSTARD, ARUGULA, MINI ROLLS 

TACOS & TOSTADAS  20.95 
• PORK AL PASTOR CHARRED PINEAPPLE, PICKLED RED ONIONS
• POLLO ASADO, CHORIZO, COTIJA CHEESE
• CHARRO BEANS, SALSA VERDE, MEXICAN CREMA, FLOUR TORTILLAS, CORN 

TOSTADAS

ROSEMARY ROASTED POTATOES    9.95 
OLIVE OIL ROASTED WITH GARLIC AND FRESH HERBS

BLISTERED ORGANIC RAINBOW CARROTS  & CRISPY BRUSSELS SPROUTS   11.95
WILDFLOWER HONEY, CRISPY SPICED CHICKPEAS, BALSAMIC

THREE CHEESE MAC 11.95  
CAVATAPPI PASTA, 3 CHEESE SAUCE

CALIFORNIA PASTA CART | 30.95  
• SHRIMP, GRILLED CHICKEN, ITALIAN SAUSAGE
• ALFREDO, MARINARA SAUCE
• GARLIC BREAD, CRUSHED RED PEPPER, PARMESAN CHEESE
• ZUCCHINI, SQUASH, RED ONION, BELL PEPPERS, GARLIC

- S L I D E R S  &  S A U S A G E S -
CHICKEN TINGA SLIDERS 17.95 

ADOBO BRAISED PULLED CHICKEN, BRIOCHE BUN, ESCABECHE SLAW

PLANT BASED MINI BURGER  13.95 
CHAR-GRILLED PLANT BASED BURGER, LEAF LETTUCE, VINE-RIPENED TOMATOES 
CHEDDAR CHEESE, CHIPOTLE LIME AÏOLI, MINI BUN

MEATBALL SLIDERS 18.95 
MARINARA SAUCE, BRIOCHE BUNS, PARMESAN CHEESE

ALL BEEF HOTDOGS 15.95 
ALL-BEEF HOT DOGS, TRADITIONAL CONDIMENTS, KETTLE-STYLE POTATO CHIPS

PER PERSON, FOR A MINIMUM OF TWELVE GUESTS   
A V O I D I N G  G L U T E N

C H E F  A C T I O N  C A R T S
CHEF ATTENDANT FEE 325 / CARTS PROVIDE 1-HOUR SERVICE

 VEGAN     VEGETARIAN    PLANT BASED     AVOIDING GLUTEN

- S N A C K S -
LA’S VERY OWN WETZEL’S PRETZELS  140 PER BOX
(ALL ORDERS DELIVERED AFTER THE START OF YOUR EVENT TO ENSURE PEAK FRESHNESS)  

SERVED WITH CHEESE AND CARAMEL DIPPING SAUCE  
• WETZEL’S ORIGINAL (6)  
• SINFUL CINNAMON® (6)  

SALSA & GUAC SAMPLER     8 
FRESH GUACAMOLE, GREEN & RED FIRE ROASTED MOLCAJETE SALSA 
SANTITAS® WHITE CORN TORTILLA CHIPS

SNACK ATTACK     7 
AN ASSORTMENT OF DRY ROASTED PEANUTS, SNACK MIX, PRETZEL TWISTS
LAY’S® KETTLE COOKED ORIGINAL POTATO CHIPS  

KETTLE POTATO CHIPS & DIPS    8 
KETTLE-STYLE POTATO CHIPS, CHEF’S SEASONAL SELECTION OF DIPS & 
SEASONINGS

POPPED POPCORN     7 

DRY-ROASTED PEANUTS    18.50 PER ORDER

SNACK MIX    19.50 PER ORDER

PRETZEL TWISTS    16.95 PER ORDER

 PER PERSON, FOR A MINIMUM OF TWELVE GUESTS, UNLESS OTHERWISE NOTEDED

WE ARE PROUD TO SERVE  FRESH 
PRODUCE FROM MELISSA’S

- G R E E N S -
ADOBO CHICKEN SALAD 14.95  

GARLIC CHICKEN, RICE NOODLES, ORANGE SEGMENTS, TOASTED JALAPEÑO
ESCABECHE RED ONION, BUTTER LETTUCE, COCONUT SOY DRESSING

CHOPPED VEGETABLE SALAD     12.95  
ROMAINE, SPINACH, SEASONAL VEGETABLES, OLIVES, ARTICHOKES, GORGONZOLA CHEESE 
RED WINE VINAIGRETTE 

LITTLE GEM WEDGE SALAD   13.95  
LITTLE GEM BABY ROMAINE, CHARRED RADICCHIO, SHAVED GOLDEN BEETS, CHOPPED EGGS 
SCALLIONS, SWEET 100 TOMATOES, PT REYES BLEU CHEESE DRESSING

CLASSIC CAESAR SALAD  14.95  
ROMAINE HEARTS, CAESAR DRESSING, PARMESAN CHEESE, GARLIC CROUTONS 

CILIEGINE TOMATO AND CUCUMBER SALAD   12.95  
BASIL MARINATED CILIEGINE MOZZARELLA, CHERRY TOMATOES, ENGLISH CUCUMBERS 
BALSAMIC DRIZZLE

THE AUTHENTIC 16.95 
TURKEY, HAM, CHEDDAR, SWISS, LETTUCE, TOMATOES, RED ONIONS, LOUIE DRESSING 
WHEAT BAGUETTE 

MAESTROS CHORIZO “CHORIPAN” SANDWICH 18.95 
GRILLED LOCALLY MADE LINK CHORIZO, MARRAQUETTA BAGUETTE, ARUGULA 
TOMATO ONION CHIMICHURRI RELISH

SMOKED PORK SANDWICHES  19.95 
SMOKED BARBECUE PORK, OUR HOUSE-MADE BARBECUE SAUCE, COLESLAW
MINI ROLLS  

VENICE BEACH HIPPIE VEGGIE SANDWICHES    16.95 
GRILLED SOY TEMPEH, MIXED SPROUTS, AVOCADO, SHREDDED CARROTS 
SHAVED ONION, VEGAN HERB MAYO, SEEDED WHOLE GRAIN BREAD

HAM & SWISS 14.95 
MUSTARD BUTTER, PRETZEL BAGUETTE 

ROAST BEEF  15.95 
GARLIC HORSERADISH AÏOLI, ARUGULA, MALDON SALT, BAGUETTE 

ROASTED TURKEY  16.95 
APRICOT GINGER CHUTNEY, HAVARTI CHEESE, BAGUETTE

   

238 PER ORDER
DELIVERED AFTER THE START OF THE EVENT

 (12) CHAR CHEESE BURGERS

SUBSTITUTE:     

SALSA & GUAC SAMPLER    8
FRESH GUACAMOLE, GREEN & RED FIRE ROASTED MOLCAJETE SALSA SANTITAS® WHITE CORN TORTILLA CHIPS

KETTLE POTATO CHIPS & DIPS    8
KETTLE-STYLE POTATO CHIPS, CHEF’S SEASONAL SELECTION OF DIPS & SEASONINGS

LITTLE GEM WEDGE SALAD   13.95 
LITTLE GEMS BABY ROMAINE, CHARRED RADICCHIO, SHAVED GOLDEN BEETS, CHOPPED EGGS, SCALLIONS 
SWEET 100 TOMATOES

BLISTERED ORGANIC RAINBOW CARROTS  & CRISPY BRUSSELS SPROUTS    11.95 
WILDFLOWER HONEY, CRISPY SPICED CHICKPEAS, BALSAMIC

LOADED IRISH NACHOS  14.95 
CRISPY POTATO RINGS, CLASSIC YELLOW NACHO CHEESE SAUCE, APPLEWOOD BACON, SOUR CREAM 
SCALLIONS

 ||  T H E  W A L K I N G  S T I C K S  ||

 * BETTER BALANCE PLANT BASED HOT DOGS  +2 PERSON

Levy Restaurants is just one call away and a culinary or premium specialist will gladly offer 
recommendations and/or honor special requests towards a gluten-free diet. We are proud to 
provide avoiding gluten options 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.

MINIMUM OF SIX PER ORDER



- L E T  T H E M  E AT  C A K E -
S W E E T  S P O T 

O U R  F A M O U S  D E S S E R T  C A R T

 VEGAN     VEGETARIAN    PLANT BASED     AVOIDING GLUTEN

CHICAGO-STYLE CHEESECAKE    110  SERVES 10 
TRADITIONAL CHICAGO-STYLE CHEESECAKE, BUTTER COOKIE CRUST 

RED VELVET CAKE   145  SERVES 12
FOUR-LAYER RED VELVET, WHITE CHOCOLATE CREAM CHEESE ICING
RED VELVET CRUMB, CHOCOLATE DRIZZLE 

RAINBOW CAKE   145 SERVES 12 
COLORFUL FIVE-LAYERED SPONGE CAKE, BUTTERCREAM FROSTING  

SIX LAYER CARROT CAKE   145  SERVES 14 
OUR SIGNATURE LAYERED CARROT CAKE, FRESH CARROTS, NUTS, SPICES
SWEET CREAM CHEESE ICING, TOASTED COCONUT, TOASTED PECANS 

CHOCOLATE PARADIS’ CAKE    145  SERVES 12 
RICH CHOCOLATE GÉNOISE, LAYERED CHOCOLATE GANACHE, CANDIED TOFFEE  

LEMON MERINGUE CAKE    145  SERVES 14
5 LAYER LEMON CAKE, LEMON CURD, VANILLA ICING, SOUR LEMON BARK, TOASTED MINI 
MARSHMALLOWS 

27TH STREET BAKERY    90 SERVES 8
SWEET POTATO PIE IS ONLY GOOD IF YOU CAN TASTE THE LOVE!  FOR OVER 60 YEARS THIS  
LOS ANGELES BAKERY HAS BEEN SATISFYING LOCALS WITH THEIR FAMOUS SWEET POTATO PIC 
AND PECAN PIE. OWNER JEANETTE BOLDEN IS 3RD GENERATION OWNER OF THE BAKERY AND 
CONTINUES ITS TRADITION WITH PRIDE

SIGNATURE DESSERTS  
SIX LAYER CARROT CAKE, RAINBOW CAKE, RED VELVET CAKE, CHOCOLATE PARADIS’ CAKE

CHICAGO-STYLE CHEESECAKE, LEMON MERINGUE CAKE 

 

GOURMET DESSERT BARS  

ROCKSLIDE BROWNIE, TOFFEE CRUNCH BLONDIE, CHEWY MARSHMALLOW BAR, HONDURAN CHOCOLATE MANIFESTO BROWNIE  

 

GOURMET COOKIES AND TURTLES  
CHOCOLATE CHUNK, REESE’S® PEANUT BUTTER, TRIPLE CHOCOLATE CHUNK, WHITE & MILK CHOCOLATE TURTLES 

 

GIANT TAFFY APPLES  

PEANUT, LOADED M&M’S® 

 

NOSTALGIC CANDIES  
GUMMI® BEARS, JELLY BELLY®, MALTED MILK BALLS, PEANUT M&M’S®, PLAIN M&M’S® 

 

DARK CHOCOLATE LIQUEUR CUPS   
BAILEYS® ORIGINAL IRISH CREAM, SKREWBALL® PEANUT BUTTER WHISKEY, KAHLÚA® 

 

CUSTOMIZED DESSERTS | CELEBRATION PACKAGES
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 SEVEN BUSINESS DAYS FOR THIS SERVICE. 

ADDITIONAL FEES MAY APPLY. 

SUITE SWEETS  
17.95 

GOURMET COOKIES & DECADANT BROWNIES



- B E E R S -

- C R A F T  B E E R S  &  S P I K E D  S E LT Z E R -

B E V E R A G E S 

B E E R  B U N D L E S

BUD LIGHT, LAGER       45
BUDWEISER, AMERICAN LAGER     45 
CORONA PREMIER, LIGHT MEXICAN LAGER   54
CORONA, MEXICAN LAGER     58
HEINEKEN, EURO PALE LAGER     58

MICHELOB ULTRA, LAGER      53
MILLER LITE, LAGER       47 
BUDWEISER ZERO (NON-ALCOHOLIC)     45
ESTRELLA JALISCO, MEXICAN PILSNER      56
STELLA ARTOIS, EURO PALE ALE     58

GOLDEN ROAD RIDE ON, WEST COAST IPA   67
GOLDEN ROAD RIDE ON, 10 HOP HAZY IPA  67
STONE IPA, AMERICAN IPA     67
STONE BUENAVEZA, SALT & LIME LAGER    67

GOLDEN ROAD MANGO CART, WHEAT ALE  67
KONA BIG WAVE, GOLDEN ALE     64
ELYSIAN SPACE DUST, IPA     68
SIERRA NEVADA HAZY LITTLE THING, IPA   67
BUD LIGHT SELTZER - VARIETY PACK 12OZ   67

L I Q U O R GIN
BEEFEATER 127
MALFY ORIGINALE 139
MALFY ROSA PINK GRAPEFRUIT  (750ML) 167
BOMBAY SAPPHIRE 210
MONKEY 47   395
 

WHISKEY 
  SKREWBALL PEANUT BUTTER WHISKEY 157
JAMESON ORANGE  175 
JAMESON IRISH 189 
MAKER’S MARK 205
SMOOTH AMBLER ‘CONTRADICTION,’ BOURBON WHISKEY (750ML) 205
JAMESON BLACK BARREL 225
TOKI SUNTORY JAPANESE WHISKEY (750ML) 255
JEFFERSON’S STRAIGHT BOURBON (750ML) 270
REDBREAST 12YR IRISH WHISKEY (750ML) 285
RABBIT HOLE BOURBON DARERINGER SHERRY CASK (750ML) 325
JEFFERSON’S OCEAN “AGED AT SEA” (750ML) 360

COGNAC
MARTELL VS SINGLE DISTILLERY 295
MARTELL BLUE SWIFT (750ML) 310
MARTELL CORDON BLEU 330
MARTELL XO (750ML) 912

CRAFT MULE YOUR WAY
CRAFT GINGER + LIME AND YOUR CHOICE OF SPIRIT:  
ABSOLUT, CÓDIGO 1530 BLANCO TEQUILA, OR JAMESON 
BLACK  BARREL WHISKEY | 250 PER KEG

 CUCUMBER LUX
ABSOLUT ELYX ULTRA-PREMIUM VODKA, ELDERFLOWER
MINT, CUCMBER | 230 PER KEG

TOP SHELF MARGARITA (AVAILABLE SKINNY)
CÓDIGO 1530 BLANCO TEQUILA, ORANGE LIQUEUR
FRESH LIME JUICE   | 250 PER KEG

10-12 SERVINGS PER KEG
C O C K T A I L  K E G S

BOTTLES ARE 1 LITERS UNLESS OTHERWISE NOTED

TEQUILA
DEL MAGUUEY VIDA MEZCAL 195
CÓDIGO 1530 BLANCO 268
CÓDIGO  1530 ROSA 320
CINCORO REPOSADO (750ML) 400
CÓDIGO  1530 REPOSADO 420
CINCORO AÑEJO (750ML) 580
CÓDIGO  1530 AÑEJO (750ML) 650
AVIÓN RESERVA 44 EXTRA AÑEJO (750ML) 645
CÓDIGO 1530 CRISTALINO (750ML) 655
CLASE AZUL AÑEJO  (750ML) 1950
CLASE AZUL ULTRA  (750ML) 6999

RUM
MALIBU 125
BACARDI SUPERIOR 116
CAPTAIN MORGAN SPICED 125
BACARDI 8 200

C A N N E D  C O C K T A I L S
THE DOMESTIC PACK | 55 PER BUNDLE

(2) BUD LIGHT, LAGER (2) MICHELOB ULTRA, LAGER 

(2) BUD LIGHT SELTZER - BLACK CHERRY HARD  
THE GOLDEN ROAD | 65 PER BUNDLE

(2) GOLDEN ROAD RIDE ON, WEST COAST IPA 

(2) GOLDEN ROAD RIDE ON, 10 HOP HAZY IPA 

(2) GOLDEN ROAD MANGO CART, WHEAT ALE

CRAFT TRIO | 71 PER BUNDLE

(2) STONE, AMERICAN IPA 

(2) SIERRA NEVADA HAZY LITTLE THING, IPA 

(2) KONA BIG WAVE, GOLDEN ALE

JAMESON GINGER & LIME (4 PACK)   55

ABSOLUT GRAPEFRUIT PALOMA (4 PACK)   55 

ABSOLUT MANGO MULE (4 PACK)    55

MALIBU PIÑA COLADA (4 PACK)    55

MALIBU STRAWBERRY DAQUIRI (4 PACK)   55

SPICY WATERMELON MARGARITA
285 PER KEG

CÓDIGO 1530 ROSA TEQUILA, CRAFT WATERMELON HABANERO 
MIX, FRESH LIME JUICE

Specialty Cocktails

6 PACKS UNLESS OTHERWISE NOTED

VODKA
ABSOLUT 133
ABSOLUT CITRON 133
ABSOLUT MANDARIN 133
ABSOLUT WILD BERRI 145
ABSOLUT ELYX, SINGLE ESTATE 166

SCOTCH
THE GLENLIVET COGNAC CASK 14 YEAR (750ML) 165 THE 
GLENLIVET FOUNDERS RESERVE (750ML) 195
CHIVAS REGAL 12 YEAR 229
MACALLAN 12 YEAR (750ML) 425

LIQUEURS
LILLET BLANC (750ML) 107
RUMCHATA (750ML) 137
KAHLÚA 165
ITALICUS ROSOLIO BERGAMOTTO (750ML) 175
BAILEY’S IRISH CREAM 195



W I N E  &  M O R E 
-PINOT NOIR-

KENWOOD SIX RIDGES, RUSSIAN RIVER 79

MEIOMI, CALIFORNIA COAST 82

LA CREMA, SONOMA COAST 104

BELLE GLOS ‘CLARK & TELPHONE’ STA MARIA 128

FLOWERS, SONOMA 184

-MERLOT-
MURPHY GOODE, ALEXANDER VALLEY 68

SWANSON, NAPA VALLEY  102

EMMOLO BY CAYMUS, NAPA VALLEY 185

-CABERNET SAUVIGNON-
KENWOOD, SONOMA 76

LOUIS MARTINI, SONOMA 93

KENWOOD SIX RIDGES, RUSSIAN RIVER 97

KENWOOD JACK LONDON, SONOMA 121

THE CALLING, ALEXANDER VALLEY 130

FAUST, NAPA VALLEY 198

SILVER OAK, ALEXANDER VALLEY 275 

CAYMUS,  NAPA VALLEY (1 LITER) 332

-BUBBLY-
CAMPO VIEJO, BRUT RESERVA, SPAIN 60

CAMPO VIEJO, BRUT ROSÉ, SPAIN 62

MUMM SPARKLING ROSE, CALIFORNIA 99

GH MUMM GRAND CORDON, BRUT, REIMS 152

GH MUMM GRAND CORDON ROSE, REIMS 208

PERRIER JOUËT, GRAND BRUT, EPERNAY 257

PERRIER JOUËT, BLASON ROSÉ, EPERNAY 310

PERRIER JOUËT BELLE ÉPOQUE, BRUT, EPERNAY 730

PERRIER JOUËT BELLE ÉPOQUE ROSE, EPERNAY 995

ARMAND DE BRIGNAC ACE OF SPADES, BRUT, REIMS 1020

-CHARDONNAY-
KENWOOD, SONOMA 67

HOUSE OF BROWN, LODI CALIFORNIA 82                                   

KENWOOD SIX RIDGES, RUSSIAN RIVER  90    

LA CREMA, RUSSIAN RIVER 94 

SONOMA-CUTRER RUSSIAN RIVER RANCHES, SONOMA 97

KENDALL JACKSON ESTATE GRAND RESERVE, CALIFORNIA 110

STAG’S LEAP ‘ KARIA’, NAPA VALLEY 116

BREWER CLIFTON, STA RITA HILLS 173

-INTERESTING WHITES-
CHATEAU STE. MICHELLE, RIESLING, WASHINGTON 58

SANTA MARGHERITA, PINOT GRIGIO, ALTO ADIGE 93

P A R T Y  S T A R T E R S

COCA-COLA (6-PACK)

SPRITE (6-PACK)

DIET  COKE (6-PACK)

GINGER ALE (6-PACK)

CRAN-APPLE (3-PACK)

DASANI WATER (6-PACK)

TOPO CHICO SPARKLING MINERAL 
WATER (4-PACK)

Bubbles &Wine Bundle
All STar Package Beverage  Bundle

  
CAMPO VIEJO, BRUT ROSÉ, SPAIN (SPARKLING)

KENWOOD CHARDONNAY, SONOMA
JUSTIN SAUVIGNON BLANC, CENTRAL COAST
KENWOOD CABERNET SAUVIGNON, SONOMA

ABSOLUT ELYX VODKA (1-BOTTLE)

JAMESON IRISH WHISKEY (1-BOTTLE)

CÓDIGO 1530 BLANCO TEQUILA (1-BOTTLE)

KENWOOD CHARDONNAY (1-BOTTLE)

ST. MARGUERITE “FANTASTIQUE”, COTES DE 
PROVENCE (1-BOTTLE)

BUD LIGHT (6-PACK)

ESTRELLA JALISCO, MEXICAN PILSNER (6-PACK)

COCA-COLA (6-PACK)              
SPRITE (6-PACK)                          
DIET COKE (6-PACK)

CLUB SODA (6-PACK)
TONIC WATER (6-PACK)              
CRAFT GINGER BEER + LIME MIX  (1-BOTTLE)

CRANBERRY JUICE (1-CARAFE)                          
DASANI WATER (6-PACK)

C H I L L

-SAUVIGNON BLANC-
KENWOOD, SONOMA 62

JUSTIN, CENTRAL COAST  65

BRANCOTT ESTATE, NEW ZEALAND 72

BRANCOTT LETTER ‘B’ SERIES, NEW ZEALAND 100

-STILL ROSÉ-
ST. MARGUERITE “SYMPHONIE”, COTES DE PROVENCE  100

ST. MARGUERITE “FANTASTIQUE”, COTES DE PROVENCE  195

-INTERESTING REDS-
KENWOOD, ZINFANDEL, SONOMA 56              

SALDO BY THE PRISONER WINE CO., ZINFANDEL, CALIFORNIA 100 

CONUNDRUM, RED BLEND, CALIFORNIA 98

ALEKSANDER BORDEAUX BLEND, PASO ROBLES 121 

THE PRISONER, RED BLEND, CALIFORNIA 163                                                                                         

JUSTIN ISOCOLES, RED BLEND, PASO ROBLES  194 

ALEKSANDER RESERVE, RED BLEND PASO ROBLES 229     

OPUS ONE, RED BLEND, NAPA VALLEY 1045

-MIXERS & JUICE-
BLOODY MARY MIX (1-BOTTLE) 20
CLUB SODA 29
CRANBERRY JUICE (1) 32OZ  17
ORANGE JUICE  (1) 32OZ  17
GRAPEFRUIT JUICE (1) 32OZ  17
PINEAPPLE JUICE (1) 32OZ 17
MONSTER ENERGY (4-PACK)) 50
MONSTER ENERGY ZERO ULTRA (4-PACK)) 52
CRANBERRY APPLE JUICE (3-PACK) 28
TONIC WATER 29
CRAFT GINGER BEER + LIME MIX (1-BOTTLE)  30
CRAFT MARGARITA MIX (1-BOTTLE)   30

-SOFT DRINKS-
BARQ’S ROOT BEER 29 
COCA-COLA 29 
CHERRY COKE 29
COKE ZERO SUGAR 29
DIET COKE 29
SEAGRAM’S GINGER ALE 29 
SPRITE 29

-WATER-
SPARKLING WATER (4-PACK) 29
DASANI BOTTLED WATER 38
smartwater (4-PACK)  42
smartwater alkaline (4-PACK) 43
VITAMINWATER (4-PACK)   42
TOPO CHICO SPARKLING MINERAL WATER (4-PACK) 55
TOPO CHICO SABORES LIME (4-PACK) 55

1200

(PLEASE NO SUBSTITUTIONS)

228

SERVED IN (6) PACKS, UNLESS OTHERWISE NOTED

250

• LUXARDO CHERRIES • LIMES• LEMONS• OLIVES • ORANGES

50

Garnish Tray

ENJOY YOUR VERY OWN ESPRESSO IN YOUR SUITE 
FOR THE DURATION OF YOUR EVENT

130
(1) ESPRESSO MACHINE

(12) ASSORTED ESPRESSO PODS

CREAM, SUGAR & SWEETENER

ADDITIONAL (12) PODS +50

ESSPRESSO MARTINI BUNDLE
+295

(1) ABSOLUT VODKA

(1) KAHLUA COFFEE LIQUEUR

Coffee Service



T H E  S C O O P 

THE BEVERAGE RESTOCK PROGRAM IS THE MOST CONVENIENT WAY FOR YOU TO ENSURE YOUR SUITE HAS BEVERAGES AVAILABLE UPON ARRIVAL. AFTER EACH EVENT, OUR 
LUXURY SUITE STAFF WILL ASSESS WHAT WAS CONSUMED DURING THE EVENT AND WILL REPLENISH THE BEVERAGES ACCORDINGLY. THE CHARGE FOR THE RESTOCKED 
BEVERAGES WILL BE ADDED TO YOUR BILL. 

RECOMMENDED BEVERAGE RESTOCK PAR 
(1) NESPRESSO MACHINE (12) ASSORTED PODS
(1) BOTTLE EACH OF WHISKEY OR BOURBON, VODKA, RUM AND TEQUILA 
(2) SIX-PACKS EACH OF COCA-COLA AND DIET COKE 
(2) SIX-PACK EACH OF SPRITE, BOTTLED WATER
(2) BOTTLES OF RED WINE AND WHITE WINE 
(1) BOTTLE OF SPARKLING WINE 
(4) SIX-PACKS OF BEER: (2) DOMESTIC, (2) IMPORT & (1) CRAFT 
(1) THREE-PACK OF ORANGE, CRANBERRY OR GRAPEFRUIT JUICE 
(1) BOTTLE OF BLOODY MARY MIX AND MARGARITA MIX 

IF YOU WOULD LIKE TO PARTICIPATE IN THE BEVERAGE RESTOCK PROGRAM, PLEASE CONTACT YOUR GUEST RELATIONS MANAGER AT (213) 742-7460 AND THEY CAN HELP 
YOU MAKE YOUR SELECTIONS. 

B E V E R A G E  R E P L E N I S H M E N T
AVAILABLE FOR LEASED SUITES ONLY

HOURS OF OPERATION 
The guest relations department is available from 9:00 a.m. To 5:00 p.m. PST 
Monday through Friday, to assist you in your food and beverage selections.
To reach a representative, dial: (213) 742-7460 or email us
caluxsuites@levyrestaurants.com 

QUICK REFERENCE LIST 
LEVY GUEST RELATIONS MANAGER: (213) 742-7460 
EMAIL: CALUXSUITES@LEVYRESTAURANTS.COM 
CRYPTO.COM ARENA LICENSED SUITE HOLDERS: SUITEEATS.COM/CRYPTOCOMARENA
CRYPTO.COM ARENA PREMIUM SEATING SERVICES :
GENERAL INFORMATION:  (213) 742-7480 

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 4:00 p.m PST (1) business day 

prior to each event. Please place all 
Saturday, Sunday and Monday event orders by 4:00 p.m PST on 

Friday.  Licensed suite holders can order online 
suiteeats.com/cryptocomarena. Orders can be arranged with the 

assistance of a guest relations manager at  (213) 742-7460 during normal 
business hours.   If for any reason an event is cancelled (cold, snow, rain, etc.) 

and Crypto.com Arena does not open, you will not be charged for your 
food and beverage order. 

If the doors open for any amount of time and the event is 
cancelled (time restrictions, rain, cold and snow, etc.) you will be charged 

fully for your food and beverage order. 
Please notify us as soon as possible of any cancellations. 
Orders cancelled by 4:00 p.m. Pacific standard time the 

business day prior to the event will not be charged.   
A built-in bar and refrigerator provide the foundation for your in-suite 

beverage service. Consult with your guest relations manager to sign up for 
our beverage restock program to stock your bar with a selection of 

recognized, quality brand name products, 
including liquor, beer, wine and soft drinks, or simply refer to our beverage 
menu for current offerings. Should you prefer any beverage items that are 

not included in our menu, please let us know and we will do our best to fulfill 
your request. 

TO MAINTAIN COMPLIANCE WITH THE RULES AND REGULATIONS SET FORTH BY THE 
STATE OF CALIFORNIA, WE ASK THAT YOU ADHERE TO THE FOLLOWING: 
• Alcoholic beverages cannot be brought into or taken out of Crypto.com Arena. 
• It is the responsibility of the suite holder or their representative to monitor and control 

alcohol consumption within the suite. 
• Minors (those under the age of 21), by law, are not permitted to consume alcoholic 

beverages. 
• It is unlawful to serve alcoholic beverages to an intoxicated person. 
• Suite holders are not permitted to take bottles or glass outside the suite area. Drinks 

taken into the suite hallway must be poured into an r.Cup 
• Please note, however, that no drinks may leave the suite level. 
• During some events, alcohol consumption may be restricted. 

SPECIALIZED ITEMS 
Levy Restaurants will endeavor to fulfill special menu requests, including Kosher and Halal meals, whenever possible. We appreciate five business days 
notice for this service. In addition to your food and beverage selections, our guest relations manager can assist you with many other arrangements. 
It’s really one- stop shop for floral arrangements, decorations and special occasion cakes, all designed to create a unique event for you and your guests. 

SMALLWARES AND SUPPLIES 
Your suite will be supplied with all of the necessary accoutrements: knives, forks, spoons, plates, dinner napkins, cups, corkscrew and salt and condiments.
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 (leased suites only) when leaving the premises. 
Levy Restaurants cannot be responsible for any lost or misplaced property left unattended in the suite. 

PAYMENT PROCEDURE AND SERVICE CHARGE 
Levy Restaurants 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 at the close of each event day. If a credit card is not charged on event day and pre-approved by Levy Restaurants, an itemized invoice 
will be sent to the company at the close of the event. All invoices open/past due 60+ days will be charged to the suite holder’s credit card on file. 
Please note that all food and beverage items are subject to a 23% 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 and gratuity for service, if any, is voluntary and at your discretion. 

PRIVATE EVENTS AT CRYPTO.COM ARENA 
The rich tradition at Crypto.com Arena is the perfect backdrop for your next upscale or casual event and is ideal for company meetings, 
Cocktail receptions, trade shows, bar mitzvahs/bat mitzvahs, holiday parties or wedding receptions. Our Yaamava club can accommodate parties of up to 250 people. 
For more information on private events at Crypto.com Arena, please email us at caeventsuites@levyrestaurants.com 


