PARTY LOFT MENU

SNACKS
v e FRESHLY POPPED POPCORN

<& HOMEMADE KETTLE CHIPS

Accompanied by Caramelized Onion Dip

v, c CHIPS & SALSA

Roasted Tomato Salsa and Salsa Verde served with Crisp Corn Tortilla Chips

APPETIZERS
v e VEGAN PAPAS TACOS

Seasoned Potatoes and Daiya® Cheese Wrapped in Corn Tortillas served with Roasted Avocados&
Warm Tomato Salsa, accompanied by Marinated Kale and Corn Salad

WARM SOFT PRETZEL STICKS §

Served with Poblano Queso Dip

SALADS
v e LOCAL VEGETABLE CRUDITES

The season’s finest Local Vegetables with Herb Ranch Dip

V' GARDEN SALAD

Iceberg Lettuce, Carrot Curls, Cucumbers, and Tomatoes served with Ranch & Italian Dressing

v, e FRESH FRUIT & BERRIES

A beautiful display of Seasonal Fruits

GRIDIRON

CHICKEN TENDERS
Southern Fried Chicken Tenders served with Buttermilk Ranch Dip and Roasted Garlic Sriracha® BBQ Sauce

ORIGINAL SLIDERS , . .
Griddled Beef Slider Patty, Melted Cheddar Cheese, Grilled Onions, Pickle, and Tanker Sauce on a

Brioche Bun

ALL BEEF HOT DOGS
Grilled All-Beef Hot Dogs, accompanied by Ketchup, Mustard and Relish

DESSERT

COOKIES & BROWNIES
An Assortment of Fresh Baked Cookies and Salted Caramel Brownies

IN PARTNERSHIP WITH

(\ CRA FT (GF) Menu ltem is Gluten Free (V) Menu tem s Vegan *Consuming raw or undercooked meats, poultry, seafood, or eggs may increase the risk of foodbourne illness. & StateFarm
F s - -

STADIUM



