PACKAGES %ﬂ/ﬂ é

Classic Caesar Salad Vv : New School
Crisp Romaine, Hand Torn Kale, Creamy Mini Cheeseburger
Parmesan Dressing, Parmesan Cheese, § Custom Burger Blend, New School American
Torn Garlic Croutons : Cheese, Dill Pickle Chips, Stadium Sauce,
: Slider Bun
LA Street Corn "Ribs"” v &= :
Fire-Roasted Corn, Tajin Aioli, Pico de Gallo, : Housemade Pretzels ¥
Cotija Cheese : Lagunitas Beer Cheese
a D

Empanada Trio
Served with Salsa Roja & Salsa Verde

Chicken Beef Spinach & Cheese ¥
N\ )

“*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.
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PACKAGES CONTINUED

Mediterranean Salad v &s
Tri-color Lettuce Bleng,
Persian Cucumbers, Roasted
Red Peppers, Chickpeas,
Kalamata Olives, Toasted
Pine Nuts, Preserved
Lemon, Oregano Vinaigrette,
Crumbled Feta

Southern Greens
Salad ¥
Harry's Berries, Red Onions,
Sugar Snaps, Heirloom
Carrots, Toasted Almonds,
Laura Chenel Chevre, Lemon-
Poppyseed Vinaigrette

Char Grilled Mary's
Chicken Kebabs
Seasonal Farmer's Market
Vegetables, Charred Meyer
Lemon

Char Grilled
Niman Ranch Steak

Grass-fed Tenderloin, Tzatziki,

Romesco, Herb Tahini, Grilled
Flatbread, Charred Meyer
Lemon

14-Hour Smoked Brisket
Apple Cider BBQ Sauce,
Crispy Shallots, Pickles,

Pickled Red Onion, California
Gold Rush, Texas Toast

Smoked Wings #¢
Inglewood Sauce

Impossible Falafel
Tzatziki, Romesco, Herb
Tahini, Grilled Flatbread,
Charred Meyer Lemon

Turmeric Rice Pilaf ¥
Turmeric-infused Basmati
Rice, Toasted Almond Slivers,
White Wine Poached Sultanas,
Pomegranate

Sassafras
Baked Beans v &=
Brown Sugar, Molasses

Classic Mac 'n Cheese v

Cornbread v
Whipped Honey Butter

“*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.
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Chilled Shrimp Cocktail* &s
240.00
Poached Shrimp, Chipotle Cocktail Sauce,
Lemons

California Cheese & Charcuterie
275.00
Assorted Cheeses, Cured Meats, Local Honey,
Chutney, Dried Fruit, Assorted Breads &
Crackers

Spicy Ahi Bites*
295.00
Crispy Rice, Tuna, Ginger, Avocado, Scallion,
Ponzu

The Umami Platter*
375.00
ltamae Platter, Hawalian Big Eye Tuna, Japanese
Hon Hamachi, Assorted Maki

s N

Loaded Nacho Bar &«
250.00
Beef Chili, Nacho Cheese, Sour Cream,
Guacamole, Pico de Gallo, Tortilla Chips

Smoked Wings #¢
215.00
Inglewood Sauce

Southern Greens
Salad v &=
145.00
Harry's Berries, Red Onions, Sugar sSnaps,
Heirloom Carrots, Toasted Almonds, Laura
Chenel Chevre, Lemon-Poppyseed Vinaigrette

Mediterranean Salad
145.00
Tri-color Lettuce Blend, Persian Cucumbers,
Roasted Red Peppers, Chickpeas, Kalamata
Olives, Toasted Pine Nuts, Preserved Lemon,
Oregano Vinaigrette, Crumbled Feta

“*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.
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Chicken Tenders
195.00
California Gold Rush BBQ), Ranch

Korean Chicken Sliders
215.00
Sweet & Spicy sSauce, Dill Slaw, Slider Bun

Vegan Korean Chicken Sliders v
230.00
Impossible Crispy Chix, Sweet & Spicy Sauce, Dill
Slaw, Slider Bun

Spinach & Cheese Empanadas v
250.00
Salsa Roja, Salsa Verde

Smoked Spaghetti Squash Sliders v
225.00
smoked Portabella Mushroom, Apple Coleslaw,
Slider Buns

Smoked Pork Belly Bao*
290.00
Pickled Vegetables, Fish sauce

Classic Caesar Salad v
125.00
Crisp Romaine, Hand Torn Kalg, Creamy
Parmesan Dressing, Parmesan Cheese, Torn
Garlic Croutons

Chicken Caesar Salad
150.00
Grilled Chicken, Crisp Romaine, Hand Torn
Kale, Creamy Parmesan Dressing, Parmesan
Cheese, Torn Garlic Croutons

v VEGAN . & AVOIDING GLUTEN
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Char Grilled Mary's
Chicken Kebabs
250.00
Seasonal Farmer's Market
Vegetables, Charred
Meyer Lemon

Roast Beef
215.00
Garlic Horseradish Aiol,
Arugula, Maldon Salt, Hoagie

The Clipper Club
220.00
Turkey, Bacon, Lettuce,
Tomato, Havarti, Mayonnaise,
B RS s

BBQ Pork Belly Mac 'n
Cheese
150.00

Gochujang Brussels
Sprouts v
170.00

LA Street Corn "Ribs"” v &=

130.00
Fire-Roasted Corn, Tajin Aioli,
Pico de Gallo, Cotija Cheese

Freshly Popped
Popcorn v &=
45.00

Char Grilled
Niman Ranch Steak
265.00
Grass-fed Tenderloin, Tzatziki,
Romesco, Herb Tahini, Grilled
Flatbread, Charred
Meyer Lemon

The Ref
250.00
Turkey, Ham, Cheddar, Swiss,
Lettuce, Tomatoes, Red

Onion, Louie Dressing,
Wheat Roll

The Assist
175.00
Avocado, Tomato Confit,
Swiss, Garlic Aioli, Radish
Sprouts, Pickled Red Onion,
Hoagle

Roasted Heirloom Carrots
130.00
Heirloom Carrots,
Pomegranate, Molasses,
White Wine Poached Sultanas,
Sea Salt

Housemade Pretzels
110.00
Lagunitas Beer Cheese

Salsa & Guacamole
Sampler ¥
90.00
Guacamole, Salsa Verde,
Salsa Roja, Tortilla Chips

“*Consuming raw or undercooked meats, poultry, seafood, shellfish,

A LA CARTE CONTINUED

New School
Mini Cheeseburger
215.00
Custom Burger Blend,
New School American Cheese,
Dill Pickle Chips, Stadium
Sauce

Kale Pesto Tofu Wrap v
215.00
Grilled Tofu, Kale Pesto, Vegan
Parmesan Cheese, EVOO, Red
Oak Butter Lettuce, Heirloom
Tomatoes, Spinach Tortilla

The Snack Attack @
55.00
Sweet & Salty Mix
Clippers Snack Mix
Nut Mix

Artichoke Guacamole v
65.00
Avocado, Spinach, Artichoke
Hearts, Chili Flake Veganaise,
Lime, Tajin, Pita Chips

or eggs may increase your risk of foodborne iliness.
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DESSERTS

Delivered mid-event & can be taken with you or your guests after the game

Dessert "Choco"cuterie Board ¥ : Churros ¥
195.00 § 115.00
Chef's Selection of Mini Desserts : La Princessa Churros, Dulce de Leche
@ Strawberry Fields Forever @ D : Fruit Tarts @
160.00 : 110.00
Strawberry Short Cake Push-pop § Seasonal Fruit, Vanilla Bean Cream

Strawberry Cream Cannoli
Strawberry Mini Pie with Vanilla Cream

s J

Chicago-Style Cheesecake
90.00 | Serves 10
Traditional Chicago-Style Cheesecake, Butter Cookie Crust

Red Velvet Cake v
95.00
4-Layer Red Velvet, White Chocolate Cream Cheese Icing, Red Velvet Crumb, Chocolate Drizzle

Chocolate Paradis Cake v
95.00
Rich Chocolate Génoise, Layered Chocolate Ganache, Candied Toffee

Six Layer Carrot Cake @
100.00 | Serves 14
Our Signature Layered Carrot Cake, Fresh Carrots, Nuts, Spices, Sweet Cream Cheese Icing,
Toasted Coconut, Toasted Pecans

Lemon Meringue Cake ¥
100.00 | Serves 14
5-Layer Lemon Cake, Lemon Curd, Vanilla Icing, Sour Lemon Bark, Toasted Mini Marshmallows

“*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.
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BEVERAGES

Happy DadHard : CactiHard Seltzer Topo Chico : Jack Daniel's &
Seltzer : 45.00 . Strawberry Guava Coca-Cola
45.00 : Citrus Haze : Hard Seltzer § 60.00
Fruit Punch : Paradise Slice : 45.00 :
Becinsics : : : Jack Daniel's
: : : Honey &
Lemonade
60.00
Blue Moon Belgian White Pacifico . Three Weavers Expatriate
60.00 ; 60.00 : IPA
: : 65.00
Blue Moon Non-Alcoholic Modelo :
Belgian White : 60.00 : Lagunitas IPA
60.00 : : 65.00
: Corona Extra :
Coors Light § 60.00 § Lagunitas
50.00 : . ALittle Sumpin’' Sumpin’
: : 65.00
SPARKLING g ROSE
La Marca Prosecco Mumm Napa Brut Rosé
55.00 : 70.00
Veuve Cliquot Yellow Label Billecart-Salmon Brut Rosé

240.00 : 150.00

Dom Perignon
1100.00

Jam Shed James Harden Prosecco
50.00
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BEVERAGES CONTINUED

SAUVIGNON BLANC

Kim Crawford
60.00

Cakebread
125.00

Oyster Bay Marlborough
415.00

CABERNET
SAUVIGNON

PINOT GRIGIO

Rainstorm
65.00

Alois Lageder
75.00

MALBEC

Louis Martini
75.00

JUSTIN
140.00

Intercept
80.00

Jam Shed James Harden
45.00

Silver Oak Napa Valley
350.00

Andeluna
75.00

PINOT NOIR

Meiomi
65.00

La Crema
65.00

Argyle
90.00

Belle Glos Clark &

Telephone
100.00

CHARDONNAY

Kendall-Jackson
Vintner’'s Reserve
55.00

Sonoma-Cutrer
Russian River Ranches
90.00

Stags Leap Karia
90.00

BLENDS

The Prisoner
145.00

Black Girl Magic
100.00

Jam Shed James Harden
45.00

MERLOT

Decoy by Duckhorn
60.00

Murphy-Goode
45.00
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BEVERAGES CONTINUED

VODKA

Grey Goose
200.00

Grey Goose L'Orange
200.00

Grey Goose Le Citron
200.00

Grey Goose La Poire
200.00

Grey Goose Watermelon
Basil
200.00

Tito's Handmade
150.00

Ketel One
200.00

GIN

TEQUILA & MEZCAL

Botanist
230.00

Bombay Sapphire
185.00

Hendrick's
230.00

RUM

Bacardi Superior
135.00

Bacardi Reserva Ocho
185.00

Captain Morgan Spiced
135.00

Patron Silver 7somL
255.00

Patron Reposado 750 mL
285.00

Patréon Anejo 750 mL
365.00

Patrén Extra Anejo 750 mL
400.00

Patron El Cielo 700 mL
600.00

Patron El Alto 750 mL
930.00

Hornitos Plata
160.00

Bahnez Mezcal
185.00

Casamigos Anejo
400.00

Casamigos Reposado
365.00

Casamigos Blanco
365.00

Don Julio 1942 750 mL
1050.00

Clase Azul Reposado 750 mL

1050.00

SCOTCH

High West Double Rye

750 mL
200.00

Jack Daniel’'s
185.00

Jameson Irish
195.00

Maker's Mark
190.00

Gentlemen Jack
220.00

Woodford Reserve
200.00

Crown Royal
185.00

Uncle Nearest
275.00

Buffalo Trace
165.00

Fireball
120.00

Suntory Hibiki 750 mL
480.00

COGNAC | BRANDY

Dewar's White Label
170.00

Johnnie Walker Black
245.00

Johnnie Walker Blue 750 mL
1450.00

The Glenlivet 12 750 mL
330.00

Aberlour Single Malt
12 Year 7s0mL
500.00

D'USSE VSOP 750 mL
320.00

D'USSE XO 750 mL
725.00

CORDIALS

Baileys Irish Cream
165.00

Grand Marnier
245.00

Kahlua
170.00
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BEVERAGES CONTINUED

Margarita Mix 750m| Club Soda Tabasco
30.00 4-pack 10.00
30.00
Tonic Tajin
Water 4-pack Ginger Beer 4-pack 10.00
30.00 30.00
Worcestershire
10.00
SOFT DRINKS WATER HOT DRINKS
6-PACK | 30.00 SERVES 10
Open Water
Coca-Cola 35.00 Roasted Coffee
50.00
Diet Coke Topo Chico
30.00 Decaf Roasted Coffee

Coca-Cola Zero Sugar

Sprite

Minute Maid Lemonade

Sparkling Blueberry Hibiscus
Sparkling Lime Mint

JUICES
6-PACK | 30.00

50.00

Assorted Bigelow Teas
50.00

Hot Chocolate
Sold Individually

Olipop 4-pack 5.00
Grape Cranberry
Ridge Rush
Root Beer Grapefruit
Strawberry Vanilla
Orange
Red Bull 4-pack
Original :
Sugar-free Pineapple
BEER WINE . SOFT DRINKS WATER
Coors Light 6-pack Meiomi Pinot Noir Coke Open Water
1 bt o-pack 18-pack
Modelo
6-pack Kim Crawford Diet Coke Assorted
Sauvignon Blanc 6-pack Sparkling
1 bt Topo Chico
Assorted 6-pack

Lagunitas 6-pack

Assorted Happy
Dad Hard Seltzer
o-pack

Mumm Napa
Brut Rosé
1 bt

Assorted Olipop

o-pack
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BEVERAGES CONTINUED

BEER & WINE

Meiomi Pinot Noir 1 bt

Kim Crawford
Sauvignon Blanc 1 bt

Coors Light 6-pack

Modelo 6-pack

BEER & WINE

LIQUOR

Meiomi Pinot Noir 1 bt

Kim Crawford
Sauvignon Blanc 1 bt

Mumm Napa Brut Rosé
1 btl

Coors Light 6-pack

Modelo 6-pack

Assorted Lagunitas

Grey Goose 1 bl

Patron Silver 1 bt

Bacardi Superior 1 bt

LIQUOR

SOFT DRINKS

Grey Goose 1 bl

Patron Silver 1 bt

Bacardi Superior 1 bt

Bombay Dry Gin 1 bt

Woodford Reserve 1 bt

Coke 6-pack

Diet Coke 6-pack

Assorted Olipop 6-pack

Open Water 12-pack

Assorted Sparkling
Topo Chico ©6-pack

SOFT DRINKS

Coke 6-pack

Diet Coke 6-pack

Assorted Olipop 6-pack

Open Water 12-pack

Assorted Sparkling
Topo Chico 6-pack

o-pack
Happy Dad Hard Seltzer
o-pack
7 N
Bar Supplies
Included with Both Packages
Margarita Mix 1 bt
Cranberry Juice 6-pack
Tonic Water 4-pack et i
Orange Juice 6-pack
Club Soda 4-pack :
Lemons & Limes
Ginger Beer 4-pack
N\ J

**To further enhance your Suite experience, we invite you to hire a private
Suite Attendant or Mixologist for the duration of your Intuit Dome stay.
We kindly request four days' notice for any private attendant or mixologist bookings.

+300.00

510
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