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WELCOME

HOME OF THE NASHVILLE PREDATORS

Delaware North is the exclusive caterer for Bridgestone Arena and we welcome you to sit back, 

relax and enjoy an exceptional experience. We are dedicated to making your visit with us a fun, 

memorable and delicious affair. The culinary team has crafted a dynamic menu to showcase 

Nashville favorites while providing you with a sophisticated take on arena fare. We strive to offer 

an innovative food and beverage program while utilizing the freshest ingredients and provisions 

available. We hope you enjoy your time with us and look forward to having you back again soon. 

Let’s go Predators!

Chef Melvin M. Marcano, born and raised in Puerto Rico; 

Executive Chef for Delaware North at Bridgestone Arena in 

Nashville, Tennessee  since May 2023. Prior to joining the Delaware 

North family, “I was the Executive Chef for Celebrity Chef Hugh 

Acheson at Empire State South and By George in Atlanta, Georgia. 

I’ve being working in the food and beverage industry the last 25 

years, 18 of those as Executive Chef for hospitality companies 

like Marriott, Hilton, Aramark, Sodexo and Compass. I graduated 

culinary school at Le Cordon Bleu USA with a bachelor’s degree in 

culinary arts.”
Chef Melvin Marcano

2025 I PREORDER



PLACING
YOUR ORDER
HOURS OF OPERATION
The Suites Administrator is available for any inquiries and ordering 
between the hours of 9 a.m. and 5 p.m. Monday through Friday. 
The hospitality team is available on site through the end of events.

PLACING PREORDER MENU
Clients will be contacted for preordered food and beverage via email. 
Advance ordering allows you to select from all menu offerings at lower, 
pre-event pricing. Advance ordering also helps us ensure timely delivery 
of your food and beverage needs.

Online ordering is only available for advance ordering. Any orders 
received after the advance ordering deadline three business days by 12 p.m. 
(prior to the event) are considered event day orders and are  
subject to event day pricing and availability.

Two ways to place your food and beverage order:

1.	 Opt in and create a standing order at the beginning of the season. 
	 Contact BridgestoneArenaSuites@delawarenorth.com to fill out an 
	 order form. A standard order will be placed for every game 
	 (unless otherwise noted).

2.	 Online via the Portal Website.

Please note: Portal ordering will close to ordering at 12 p.m., three business days before the event.

EVENT DAY ORDERING
Orders received after the preorder deadline will be considered event day orders and are subject to event day pricing.  
To place an event day order, please email BridgestoneArenaSuites@delawarenorth.com. Your Suite Attendant will be 
available. Please allow 30 minutes for event day orders to be delivered.

ORDERING DEADLINE
All orders must be placed three (3) full business days prior to each event to ensure the best service and quality for 
each item.

  EVENT DAY	 DUE DAY 

  MONDAY	 WEDNESDAY

  TUESDAY 	 THURSDAY

  WEDNESDAY 	 FRIDAY

  THURSDAY 	 MONDAY

  FRIDAY 	 TUESDAY

  SATURDAY 	 WEDNESDAY

  SUNDAY 	 WEDNESDAY

 
Orders for Saturday and Sunday must be placed by Wednesday at 12 p.m.

SUITE MANAGEMENT 
TEAM CONTACT 
INFORMATION

SUITES MANAGER
Kayce Davidson
kdavidson@delawarenorth.com

SUITES ASSISTANT MANAGER 
Chloe Clark 
CClark8@delawarenorth.com

SUITES ADMIN
BridgestoneArenaSuites@
delawarenorth.com



BEVERAGE 
PACKAGES
SNACK 
PACKAGE $260

LOGO’D TIN BOTTOMLESS POPCORN G  V  

KETTLE CHIPS AND DIP V  

CHRISTIE COOKIE CO. PLATTER V  

(2) 6 PACK DASANI

(1) 6 PACK COCA COLA

(1) 6 PACK DIET COKE

(1) 6 PACK SPRITE

SPICY MARGARITA 
PACKAGE $180

ON THE ROCKS JALAPEÑO PINEAPPLE 
MARGARITA

TAJÍN AND SALT RIM

FRESH LIMES

(4) SOUVENIR ROCKS GLASSES

ESPRESSO 
PACKAGE $222
CHICA CHIDA PEANUT BUTTER TEQUILA 
MR BLACK COFFEE LIQUOR
COLD BREW
CACAO POWDER
FRESH ESPRESSO BEANS

SEASONAL 
COCKTAIL KEG
Bring a craft cocktail experience to your suite! 
With recipes created by our experienced                
bartender team. Ask your Suite Admin for                      
this month’s cocktail options.



FOOD PACKAGES
FAN FAVORITES $925

SOUVENIR BOTTOMLESS POPCORN G  V  

CHIPS AND SALSA V

Tortilla Chips, Salsa Verde, Salsa Roja, 
Fire Roasted Salsa

SEASONAL FRESH FRUIT G  V

CLASSIC CAESAR 
Baby Romaine, Seasoned Croutons, 
Parmigiano-Reggiano, Caesar Dressing

BEER-BRINED WINGS
Whiskey Glaze, Buffalo Sauce, Buttermilk Ranch

HUNT BROTHERS® PEPPERONI PIZZA
(3) 12” pizzas

NATHAN’S ALL-BEEF HOT DOGS 
AND CHILI BAR
House-Made Chili, Shredded Cheddar Cheese, 
Diced Onions, Sautéed Onions, Traditional Condiments

CHRISTIE COOKIE CO. AND BROWNIES V

Assorted Fresh Baked Cookies and Brownies 

BROADWAY BUNDLE $1,110

PIMENTO CHEESE V

Crackers and Naan Dippers

HOT HONEY BUTTER BOARD
House-Made Buttermilk Biscuits, Serrano Ham

BABY ICEBERG WEDGE G

Bacon, Heirloom Tomatoes, Pickled Red Onions, 
Crumbled Blue Cheese, Buttermilk Ranch

MEZZE BOARD V

Roasted Seasonal Vegetables, Naan Dippers, 
Lemon Whipped Feta, Castelvetrano Olives,
Roasted Garlic Hummus

THREE CHEESE MACARONI V

Toasted Herbed Breadcrumbs

NASHVILLE HOT CHICKEN TENDERS
Texas Toast, Nashville Hot Sauce, Buttermilk Ranch, 
Bread-and-Butter Pickles

PUCKETT’S SMOKED BRISKET
Jack Daniel’s Barbecue Sauce, Brussels Sprouts, 
Applewood Bacon, Caramelized Shallots

BERRY COBBLER V

Seasonal Mixed Berry Compote, Vanilla Puff Pastry

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN

SERVES 16 GUESTS

CONSUMER ADVISORY* 
Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Young children, pregnant women, older adults and those with certain medical conditions are at greater risk.

Continued on next page



SERVES 16 GUESTS

MUSIC CITY $1,250

MOOSE HEAD KETTLE CORN G  V

Cheddar, Old Fashioned, Moose Head Gold

SHRIMP COCKTAIL G

House Cocktail Sauce, Lemons

MEZZE BOARD V

Roasted Seasonal Vegetables, Naan Dippers,
Lemon Whipped Feta, Castelvetrano Olives, 
Roasted Garlic Hummus

CHARCUTERIE BOARD
Cured and Smoked Meats, Assorted Cheeses, 
Dried Fruit, Honey, Crackers, Naan Dippers

BURRATA SALAD G  V

Heirloom Cherry Tomatoes, Mozzarella Pearls, 
Castelvetrano Olives, Balsamic Reduction

ROASTED CHICKEN
Vegetable Rice Pilaf

ROASTED RIB-EYE G

Fingerling Potatoes, Sweet Butter, Chimichurri

CHOCOLATE MOUSSE G  V

Whipped Chocolate Mousse in an Edible Chocolate 
Cup, Fresh Berries, Whipped Cream

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN

CONSUMER ADVISORY* 
Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Young children, pregnant women, older adults and those with certain medical conditions are at greater risk.

FOOD 
PACKAGES



SUITE 
EXPERIENCES
STEAKHOUSE EXPERIENCE $775
Rib-Eye, Creamed Spinach and Artichokes, Roasted 
Fingerling Potatoes, Grilled Seasonal Vegetables, 
Chimichurri, Horseradish Cream Sauce
   Pairs well with Stag’s Leap Artemis Cabernet

BARBECUE BOARD $550
Pork Ribs, Smoked Brisket, Andouille Sausage, 
Smoked Pulled Chicken, Nashville Hot Chicken 
Sausage, Cornbread Muffins, Pickles

TACO BOARD $620
Smoked Brisket, Fajita Peppers and Onions, Cilantro 
Lime Rice, Borracho Beans, Cotija Cheese, Salsa 
Roja, Guacamole, Pickled Red Onions, Flour Tortilla 

DESSERT CART 
Complete your Suite Experience with our Chef’s 
Selection of Signature Desserts, Candies, Seasonal 
Offerings and Cordials.
Not available during concerts.
Price based on items purchased.

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN

Serves 16 guests



WINES
SPARKLING WINE  
CHLOE PROSECCO
ITALY | $94

BELAIRE ROSÉ BLACK
BURGUNDY, FR | $155

VEUVE CLICQUOT 
CHAMPAGNE, FR | $180

ACE OF SPADES GOLD 
CHAMPAGNE, FR | $1,000

ROSÉ
FLEURS DE PRAIRIE 
LANGUEDOC, FR | $75

H&B ROSÉ 
PROVENCE, FR | $80

WHISPERING ANGEL 
PROVENCE, FR | $84

PINOT GRIGIO 
BARONE FINI 
VALDADIGE DOC, IT | $72

JOSH CELLARS
CA | $76

SANTA MARGHERITA
ALTO ADIGE, IT | $84

SAUVIGNON BLANC 
OYSTER BAY 
MARLBOROUGH, NZ | $75

KIM CRAWFORD
NZ | $90

DUCKHORN 
NORTH COAST, CA | $115

CHARDONNAY 
CROSSBARN BY PAUL HOBBS
CA | $80

CHALK HILL 
SONOMA COAST, CA | $84

SONOMA-CUTRER 
RUSSIAN RIVER, CA | $102

CAKEBREAD
NAPA VALLEY, CA | $115

ADDITIONAL WHITE WINES 
CERETTO MOSCATO D’ASTI 
PIEDMONT, IT | $70

PASCAL JOLIVET 
SANCERRE, FR | $80

JADOT POUILLY-FUISSÉ
BURGUNDY, FR | $110

PINOT NOIR 
BLACK STALLION 
SAINT LUCIA HIGHLANDS, CA | $80

THE FOUR GRACES
WILLAMETTE VALLEY, OR | $87

BELLE GLOS CLARK & TELEPHONE
SANTA BARBARA, CA | $87

Z. ALEXANDER BROWN UNCAGED
CA | $115

MERLOT 

McMANIS
CA | $70

DECOY BY DUCKHORN
NAPA VALLEY, CA | $94

CABERNET SAUVIGNON
SEBASTIANI
SONOMA VALLEY, CA | $70 

JOSH CRAFTSMAN’S COLLECTION
CA | $85

STAG’S LEAP WINE CELLARS 
ARTEMIS
NAPA VALLEY, CA | $115

CAYMUS VINEYARDS
NAPA VALLEY, CA  | $194

ADDITIONAL RED WINES 
FELINO MALBEC
MENDOZA, ARG | $72

ORIN SWIFT ABSTRACT
RED BLEND 
NAPA VALLEY, CA | $112



BEERS
DOMESTIC  

BUDWEISER $44

BUD LIGHT $44

MILLER LITE $44 

COORS LIGHT $44

MICHELOB ULTRA $48

MICHELOB ULTRA ZERO $48

PREMIUM
YUENGLING LAGER $50 

YUENGLING FLIGHT $50

HEINEKEN $52

MODELO ESPECIAL $52 

STELLA ARTOIS $52

CRAFT  
TAILGATE $48

YEE-HAW TN $48

BLUE MOON $48

HAP & HARRY’S TENNESSEE LAGER $50

ATHLETIC FREE WAVE HAZY IPA N/A $55 

ATHLETIC LITE N/A $55

BEARDED IRIS HOMESTYLE IPA $60

SELTZERS, 
CIDERS & RTDS
SOLD BY THE 6-PACK (12 OZ. CAN)

CUTWATER MARGARITA (4PK) $55

SURFSIDE ICED TEA + VODKA $57

SURFSIDE LEMONADE + VODKA $57

HAPPY DAD FRUIT PUNCH $57

HAPPY DAD HALF & HALF $57

NÜTRL PINEAPPLE $57

NÜTRL WATERMELON $57

NASHVILLE CATS VODKA COCKTAIL $60

HIGH NOON ASSORTED FLAVORS $60

TRULY WILD BERRY  $60

    JEVO SHOTS PACK $55
(6) BLUE RASPBERRY
(6) LEMON BURSTSOLD BY THE 6-PACK (12 OZ. CAN)



VODKA
TITO’S HANDMADE $158

WHEATLEY $110

NEW AMSTERDAM $100

PICKERS ORIGINAL $145

PICKERS BLUEBERRY $145 

KETEL ONE $187

GREY GOOSE $212

GIN
BOMBAY SAPPHIRE $188

HENDRICK’S $252

RUM
CAPTAIN MORGAN $100

BACARDÍ SUPERIOR $112

SAILOR JERRY SPICED $112

TEQUILA
DESNUDA BLANCO $185

PATRÓN SILVER $185

BARREL SELECT PATRÓN  
REPOSADO  $200

DESNUDA REPOSADO $225

MIJENTA REPOSADO $225

LALO BLANCO $225

FLECHA AZUL REPOSADO $245

DESNUDA AÑEJO $255

DON JULIO BLANCO $265

SCOTCH
DEWAR’S WHITE LABEL $177 

JOHNNIE WALKER BLACK 
LABEL $265

WHISKEY / BOURBON
JACK DANIEL’S TENNESSEE $162

JACK DANIEL’S BLACKBERRY $162

JACK DANIEL’S BARREL 
SELECT  $162

TULLAMORE D.E.W. $120

OLD FORESTER $120

BELLE MEADE $125

W.L. WELLER SPECIAL RESERVE $125

GREEN RIVER 1885 $127

BLUE NOTE $127

OLD FITZGERALD 7YR BIB $151

CROWN ROYAL $155

JAMESON $170

BULLEIT RYE $170

ANGEL’S ENVY $177

MAKER’S MARK $192

WOODFORD RESERVE DOUBLE 

OAKED $200

W.L. WELLER FULL PROOF $280

COGNAC & CORDIALS
BAILEYS IRISH CREAM (375ML) $51

KAHLÚA (375ML) $56

GRAND MARNIER (375ML) $96

MARTELL VS $180

SPIRITS
SERVED IN 1L BOTTLES UNLESS OTHERWISE NOTED Arena Pick



ARENA 
PREMIUM 
SPIRITS
SOLD IN 1L BOTTLES UNLESS OTHERWISE NOTED

TEQUILA 

DON JULIO 
1942
 $650

HERRADURA 
LEGEND AÑEJO 

$429

PATRÓN 
EL ALTO 

$399

CLASE AZUL 
PLATA 

$550

CLASE AZUL 
AÑEJO 

$1,085

WHISKEY / BOURBON

E.H. TAYLOR 
JR. SMALL 

BATCH 
$208

OLD 
FORESTER 

SINGLE 
BARREL

$199

BELLE MEADE 
RESERVE

$199

BLANTON’S 
SINGLE 
BARREL 

$240

JACK DANIEL’S 
SINGLE BARREL 
BARREL PROOF 

$245

ANGEL’S 
ENVY SINGLE 

BARREL
$275

WILLETT 
POT STILL 
RESERVE 

$290

WILLETT 
STRAIGHT RYE 

RELEASE 
$290

CLASE AZUL 
REPOSADO 

$750



MIXERS  
& MORE
SOLD BY THE 6-PACK UNLESS NOTED

JUICES & MIXERS  

ORANGE JUICE (32OZ) $25

CRANBERRY JUICE (32OZ) $25

GRAPEFRUIT JUICE (32OZ) $25

CLUB SODA $26

TONIC WATER $26

GINGER ALE $26

FEVER-TREE GINGER BEER $29

 

GARNISHES 
LEMONS $6

LIMES $6

ORANGES $6

 

SOFT DRINKS + WATER
COCA-COLA $30

DIET COKE $30

COCA-COLA ZERO $30

DR PEPPER $30

SPRITE $30

BARQ’S ROOT BEER $30

GOLD PEAK SWEET TEA (4PK) $36

GOLD PEAK UNSWEETENED TEA (4PK) $36

DASANI $44 

SMARTWATER $48

TOPO CHICO MINERAL SPARKLING WATER $50

NESPRESSO COFFEE BAR $125
Enjoy your very own Nespresso in your suite! 
(1) Nespresso Machine, (20) Assorted Nespresso Pods,
Creamer and Sugar



STARTERS
SERVES 12 

SOUVENIR BOTTOMLESS POPCORN  G  V  $60

MOOSE HEAD KETTLE CORN G  V  
Cheddar, Old Fashioned, Moose Head Gold $88

PIMENTO CHEESE  V

Crackers, Crostini $80

CHIPS AND DIP  G  V

Kettle Chips, French Onion Dip $78
 Pairs well with Oyster Bay Sauvignon Blanc

WARM SPINACH AND ARTICHOKE DIP  V 

Tortilla Chips $100

CHIPS AND SALSA  G  V

Tortilla Chips, Salsa Verde, Salsa Roja, Fire Roasted Salsa $93
 

Upgrade Guacamole  G  V     $45  | Queso V  $45

SUSHI
Chef’s Choice of Assorted Rolls and Nigiri 
Market Price

SOFT PRETZELS  V

Pub Cheddar Cheese Dip, Whole Grain Mustard $120

Upgrade Queso V   $45

BEER-BRINED WINGS 
Whiskey Glaze, Buffalo Sauce, Buttermilk Ranch $175

CHICKEN TENDERS  
Barbecue Sauce, Buttermilk Ranch $180
 Pairs well with Bearded Iris Homestyle

CONSUMER ADVISORY* 
Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Young children, pregnant women, older adults and those with certain medical conditions are at greater risk.

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN



COLDS & 
GREENS
SERVES 12

SEASONAL FRESH FRUIT  G  V  $120 

CHARCUTERIE BOARD
Cured and Smoked Meats, Assorted Cheeses, 
Dried Fruit, Honey, Crackers, Naan Dippers $180

MEZZE BOARD V

Roasted Seasonal Vegetables, Naan Dippers, 
Lemon Whipped Feta, Castelvetrano Olives, 
Roasted Garlic Hummus $125

BURRATA SALAD G  V

Heirloom Cherry Tomatoes, Mozzarella Pearls, 
Castelvetrano Olives, Balsamic Reduction $120

BABY ICEBERG WEDGE G

Bacon, Heirloom Cherry Tomatoes, Pickled 
Red Onions, Crumbled Blue Cheese, 
Buttermilk Ranch $140
  Pairs well with Pascal Jolivet Sauvignon 

Blanc

CLASSIC CAESAR  
Baby Romaine, Seasoned Croutons, 
Parmigiano-Reggiano, Caesar Dressing $110
  Pairs well with Barone Fini Pinot Grigio

Upgrade 
Rib-Eye G  $65

Grilled Chicken G  $45

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN



HANDHELDS
SERVES 12

PREDS BURGER  
Angus Patty, Caramelized Onions, Aged Cheddar Cheese, 
Applewood Bacon, Secret Sauce $185
Also available in a Vegan option $185

FRIED CHICKEN SANDWICH
Crispy Chicken Breast, Pickles, Cajun Aioli $180

Upgrade 
Nashville Hot Fried Chicken $180

SMOKED BRISKET CHEESESTEAK 
Chopped Brisket, Grilled Onions and Peppers, 
White Cheddar Cheese $145
  Pairs well with Felino Malbec

SMOKED PORK SANDWICH
Puckett’s Smoked BBQ, Coleslaw $130

NATHAN’S ALL-BEEF HOT DOGS  
Sautéed Onions, Traditional Condiments $120

Upgrade 
Chili Bar G  $65
House-Made Chili, Shredded Cheese, Diced Onions

 

ITALIAN SANDWICH 
Prosciutto, Salami, Ham, Pepperoni, Provolone Cheese, 
Pickled Red Onions, Shredded Lettuce, Tomato, Garlic Aioli $155

SLIDER DUO 
Pulled Pork, Smoked Chicken $132

HUNT BROTHERS® CHEESE PIZZA  V  $89
(3) 12” pizzas per order

HUNT BROTHERS® PEPPERONI PIZZA  $89
(3) 12” pizzas per order

HUNT BROTHERS® VEGGIE PIZZA  V  $89
(3) 12” pizzas per order
Mushrooms, Black Olives, Bell Peppers, Onions, 
Banana Peppers, Jalapeño Peppers 

HUNT BROTHERS® SELECT PIZZA TRIO  $89
(3) 12” pizzas per order
Please select which three pizza toppings
Cheese, Pepperoni, or Veggie

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN



MAINS & 
SIDES
SERVES 12

THREE CHEESE MACARONI  V

Toasted Herbed Breadcrumbs $137
  Pairs well with Crossbarn by Paul Hobbs Chardonnay

Upgrade to Puckett’s Barbecue Pulled Pork Macaroni and Cheese
Barbecue Pulled Pork, Toasted Herbed Breadcrumbs $65
Buffalo Chicken $65
Smoked Brisket $65

ROASTED RIBEYE G

Fingerling Potatoes, Sweet Butter, 
Chimichurri $192

PUCKETT’S SMOKED BRISKET
Jack Daniel’s Barbecue Sauce, Brussels Sprouts,
Applewood Bacon, Caramelized Shallots $200

ROASTED CHICKEN G

Vegetable Rice Pilaf $187

TOTCHOS V

Tater Puffs, Guacamole, Sour Cream, Cheddar 
Cheese $150

Upgrade
Puckett’s Barbecue Pulled Pork $65
Smoked Brisket $65

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN

CONSUMER ADVISORY* 
Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Young children, pregnant women, older adults and those with certain medical conditions are at greater risk.



DESSERTS
SERVES 12

CHURROS  V

Fresh Strawberries, Chocolate Sauce, Sea Salt Caramel $100

HOUSE-MADE CUPCAKES V  N  

Vanilla, Chocolate, Red Velvet $100

CHRISTIE COOKIE CO.  V

Assorted Fresh Baked Cookies $114

CHOCOLATE MOUSSE V

Whipped Chocolate Mousse in an Edible Chocolate Cup, 
Fresh Berries, Whipped Cream $145

CHRISTIE COOKIE CO. AND BROWNIES  V  $124
Assorted Fresh Baked Cookies and Brownies

CRÈME BRÛLÉE CHEESECAKE  V

Whipped Cream, Fresh Berries $162

BERRY COBBLER V

Seasonal Mixed Berry Compote, Vanilla Puff Pastry $143
  Pairs well with Belaire Rosé Black

FRIED CHEESECAKE  V  
Fresh Strawberries, Chocolate Sauce, Sea Salt Caramel, 
Whipped Cream $145

  AVAILABLE GAME DAY  G   GLUTEN-FREE    

N   CONTAINS NUTS/OILS   V   VEGETARIAN



METHOD OF PAYMENT
Suite holders may pay for their food and beverage order 
with a credit card (Mastercard, Visa, American Express, 
Discover) at the conclusion of the event. Business and 
personal checks are NOT accepted. The credit card 
provided will be charged for the full order. If you are a 
guest and responsible for your own food and beverage 
services, please inform your server of your method of 
payment. An administrative charge of 22 percent of your 
Food and Beverage order will be added to your invoice; 
Of this, 8 percent will be distributed to the associate 
providing your service and the remainder will be retained 
by Nashville Sportservice to enhance your experience.
Any additional gratuity is at the guest’s discretion. 
Applicable taxes will be applied to all orders.

PAR STOCKING SYSTEM 
We recommend that you establish a par level for your 
bar with the assistance of our Suites Manager. As 
stock is depleted, your inventory will automatically be 
replenished to the established levels and charged to the 
credit card on file.  Items that are sold in quantities of six 
will be replenished by six cans/ bottles. Some restrictions 
apply for split-Suite clients. Please contact our Suites 
Department for assistance in establishing your par levels.
Special brand requests of liquor, wine, beer or mixers 
must be ordered at least five business days prior to the 
event to ensure product delivery.

CANCELLATIONS
Should you need to cancel a food and beverage order 
prior to an event, a request must be sent to the Suites 

Administrator no later than 48 hours in advance to the 
doors opening. No charges will apply if you cancel within 
the 48-hour time frame. If a cancellation is made less than 
48 hours prior to the event, the suite holder will incur a 
50% cancellation fee on any preordered food.

FOOD AND BEVERAGE
All food and beverage ordered in advance will be 
delivered on a set service schedule in order to maintain 
the highest quality and presentation, unless a specific 
time is requested.

ALCOHOLIC BEVERAGES
Alcoholic beverages are to be served to and consumed 
by persons 21 years of age or older. Management reserves 
the right to discontinue service of alcoholic beverage at 
any time to an individual or group.

IN-SUITE SERVICE
During events, a Suite Attendant will be available to assist 
you and your guests. Should you desire a private Suite 
Attendant to remain in your suite only throughout the 
event, one will be provided for a $250 labor charge.

EXCLUSIVITY
Delaware North Sportservice is the exclusive caterer for 
Bridgestone Arena. It is not permissible for suite holders 
or their guests to bring outside food or beverages into the 
suites. Please let us know if you have any specific dietary 
restrictions or needs. We will provide for any requests 
that are made in a timely manner. We appreciate your 
cooperation in this matter.

POLICIES & 
PROCEDURES


