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SUITE MENU





WELCOME
TO KAUFFMAN STADIUM 

WELCOME TO THE KANSAS CITY ROYALS 

2026 BASEBALL SEASON!  

Aramark is dedicated and determined to provide each 

of our guests with the highest standard of customer 

service. As the exclusive caterer of Kauffman Stadium, 

our menus offer a distinguished selection of innovative 

culinary creations from which you can choose from. All 

of our food is prepared with the freshest ingredients and 

delivered to your suite upon arrival. We look forward 

to taking care of your catering needs and creating a 

memorable experience at the ballpark.



ORDERING

How To Place An Orders
Aramark will send an ordering link when it is time to place an order  

for your game suite. If you have any questions, please reach out to 

�������������������������
or call 816-504-4016.

Advanced Ordering

	 GAMES PLAYED ON	 PLACE ORDER BY 2PM

	 Monday	 Wednesday

	 Tuesday	 Thursday

	 Wednesday	 Friday

	 Thursday	 Monday

	 Friday/Saturday/Sunday 	 Tuesday

mailto:KauffmanSuites@Aramark.com


2026 ROYALS SCHEDULE
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MEET OUR 
CHEFS

PHILIP THOMPSON, EXECUTIVE CHEF
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DANNI GORHAM, EXECUTIVE SOUS CHEF
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DIETARY INDEX
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Gluten Friendly
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THE POWER HITTER 

PACKAGE  $1,450
All packages serve approximately 12 guests.

Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

Cracker Jacks
Gluten Friendly, Vegetarian, Dairy Free

Peanuts Roasted in Shell
Gluten Friendly, Vegetarian, Dairy Free

Freshly Popped Popcorn

salted | souvenir bucket | bottomless

Gluten Friendly, Vegetarian, Dairy Free

Shrimp Cocktail 

cocktail sauce | lemon wedges

Gluten Friendly, Dairy Free

Fresh Fruit & Berries 

melons | grapes | pineapple | berries |  

seasonal fruits

Gluten Friendly, Vegetarian, Dairy Free

Citrus Kale Salad 

grapefruit segments | orange segments |  

shaved parmesan | pistachios | cucumber |  

honey ginger vinaigrette

Gluten Friendly, Vegetarian

Mediterranean Platter 

roasted red pepper hummus | olives | dolmas |  

grilled halloumi cheese | feta chunks |  

roasted chickpeas | grilled vegetables |  

marinated artichokes | grilled naan

Vegetarian

Lobster Roll Sliders

fresh lobster claws | corn salsa | fresh dill

Grilled Tomahawk  
Carving Board 

roasted broccolini | grilled asparagus |  

blistered sweet peppers | roasted potatoes |  

chive horseradish crema | chimichurri

Gluten Friendly

Dessert Charcuterie Board

assorted chocolates, cookies, and candies |  

chocolate dipped strawberries |  

dessert cups 

Vegetarian
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THE FIRST PITCH

PACKAGE  $1,050
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BALLPARK CANTINA

PACKAGE  $975
All packages serve approximately 12 guests.

Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

Cracker Jacks
Gluten Friendly, Vegetarian, Dairy Free

Peanuts Roasted in Shell
Gluten Friendly, Vegetarian, Dairy Free

Freshly Popped Popcorn

salted | souvenir bucket | bottomless

Gluten Friendly, Vegetarian, Dairy Free

Southwest Caesar Salad

romaine | charred corn | oaxaca cheese |  

chili-lime croutons | chipotle caesar dressing

Vegetarian

Fresh Fruit & Berries

melon | grapes | pineapple | berries |  

seasonal fruits

Gluten Friendly, Vegetarian, Dairy Free

Creamy Street Corn
Gluten Friendly

Cheesy Spinach Empanadas

spinach | oaxaca cheese | lime

Vegetarian

Nacho Royale

tortilla chips | chicken tinga |  

roasted red pepper queso | salsa |  

guacamole | sour cream | jalapenos |  

cilantro | limes

Gluten Friendly

Grilled Chorizo Link

chimichurri | sauteed peppers  

& onions | fresh buns

Gluten Friendly, Dairy Free

Tres Leches Cake
Vegetarian
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STADIUM STAPLES 

PACKAGE  $925
All packages serve approximately 12 guests.

Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

Cracker Jacks
Gluten Friendly, Vegetarian, Dairy Free

Peanuts Roasted in Shell
Gluten Friendly, Vegetarian, Dairy Free

Freshly Popped Popcorn

salted | souvenir bucket | bottomless

Gluten Friendly, Vegetarian, Dairy Free

Bavarian Pretzel Sticks

spicy brown mustard | queso

Vegetarian, Dairy Free

Fresh Fruit & Berries

melon | grapes | pineapple | berries |  

seasonal fruits

Gluten Friendly, Vegetarian, Dairy Free

BLT Wedge Salad

baby iceberg | bacon crumbles | blue cheese |  

red onion | blue cheese dressing

Gluten Friendly

Hot Dogs

traditional condiments |  

sauteed yellow onion | fresh rolls

Gluten Friendly, Dairy Free

Crispy Chicken Tenders

honey mustard | BBQ sauce

Dairy Free

Grilled Burgers

pickles | onions | green leaf lettuce |  

vine-ripened tomato |  

cheddar cheese |  

traditional condiments |  

fresh rolls

Gluten Friendly, Dairy Free

Cookie Platter
Vegetarian, Contains  

tree nuts and peanuts

19
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BBQ LINE DRIVE

PACKAGE  $925
All packages serve approximately 12 guests.

Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

Cracker Jacks
Gluten Friendly, Vegetarian, Dairy Free

Peanuts Roasted in Shell
Gluten Friendly, Vegetarian, Dairy Free

Freshly Popped Popcorn

salted | souvenir bucket | bottomless

Gluten Friendly, Vegetarian, Dairy Free

Coleslaw
Gluten Friendly, Vegetarian, Dairy Free

Loaded Baked Potato Salad

cheddar cheese | bacon bits | green onion

Gluten Friendly

Dill Pickle Dip

house fried kettle chips

Gluten Friendly, Vegetarian

Seasonal Vegetable Crudité

heirloom carrot | broccoli | bell pepper | cauliflower | 

tomato | cucumber | celery | watermelon radish | 

snap peas | green goddess dressing

Gluten Friendly, Vegetarian

Hickory Pit Baked Beans
Gluten Friendly, Dairy Free

Four Cheese Mac & Cheese
Vegetarian

Smoked Beef Brisket

slow-smoked beef brisket |  

pickles | buns | BBQ Sauce

Gluten Friendly, Dairy Free

Smoked Pulled Pork 

slow-smoked shredded pork |  

pickles | buns | BBQ sauce 

Gluten Friendly, Dairy Free

Carrot Cake
Vegetarian
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KC FAVORITES 

PACKAGE  $850
All packages serve approximately 12 guests.

Cracker Jacks
Gluten Friendly, Vegetarian, Dairy Free

Peanuts Roasted in Shell
Gluten Friendly, Vegetarian, Dairy Free

Freshly Popped Popcorn

salted | souvenir bucket | bottomless

Gluten Friendly, Vegetarian, Dairy Free

Garden Salad

mixed greens | carrot | cucumber | tomato |  

ranch | balsamic vinaigrette

Gluten Friendly, Vegetarian, Dairy Free

Loaded Baked Potato Salad

cheddar cheese | bacon bits | green onion

Gluten Friendly

Hot Dogs

traditional condiments |  

sauteed yellow onion | fresh rolls

Gluten Friendly, Dairy Free

Crispy Chicken Tenders

honey mustard | BBQ sauce

Dairy Free

Grilled Burgers

pickles | onions | green leaf lettuce |  

vine-ripened tomato |  

cheddar cheese |  

traditional condiments |  

fresh rolls

Gluten Friendly, Dairy Free

Crispy Chicken Tenders

honey mustard | BBQ sauce

Dairy Free

Cookie Platter
Vegetarian,  

Contains tree nuts and peanuts

Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness. 21



Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.22

CHILLED 
PLATTERS

Serve approximately 12 guests.

Seasonal Vegetable Crudité   $110

heirloom carrot | broccoli | bell pepper | cauliflower | 

tomato | cucumber | celery | watermelon radish | snap 

peas | green goddess dressing

Gluten Friendly, Vegetarian

Fresh Fruit & Berries   $110

melon | grapes | pineapple | berries | seasonal fruits

Gluten Friendly, Vegetarian, Dairy Free

Artisanal Cheese & Charcuterie   $180

prosciutto | salami | chorizo |  

saint agur bleu | manchego |  

smoked cheddar |   

ewephoria gouda |  

marinated olives |  

fig jam | fresh grapes |  

assorted crackers

Shrimp Cocktail   $150

cocktail sauce | lemon wedges

Gluten Friendly, Dairy Free

HOT  
APPETIZERS

Serve approximately 12 guests.

Crispy Chicken Tenders   $240

honey mustard | BBQ sauce

Dairy Free

Nacho Royale   $145

tortilla chips | chicken tinga | roasted red pepper queso | salsa |  

guacamole | sour cream | jalapenos | cilantro | limes

Gluten Friendly

Cheesy Spinach Empanadas   $125 

spinach | oaxaca cheese | lime

Vegetarian

 

SNACKS
Serve approximately 12 guests.

Peanuts Roasted in Shell   $65  

Gluten Friendly, Vegetarian, Dairy Free

Freshly Popped Popcorn   $40 

salted | souvenir bucket | bottomless

Gluten Friendly, Vegetarian, Dairy Free 

French Onion Dip   $65

house fried kettle chips

Gluten Friendly, Vegetarian

Spinach & Artichoke Dip   $65

house fried tortilla chips

Gluten Friendly, Vegetarian

Dill Pickle Dip   $65

house fried kettle chips

Gluten Friendly, Vegetarian

Bavarian Pretzel  

Sticks   $80

spicy brown mustard |  

queso

Vegetarian, Dairy Free



Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness. 23

SALADS

Serve approximately 12 guests.

Garden Salad   $80

mixed greens | carrot | cucumber | tomato | ranch | balsamic vinaigrette

Gluten Friendly, Vegetarian, Dairy Free

Southwest Caesar Salad   $85

romaine | charred corn | oaxaca cheese | chili-lime croutons |  

chipotle caesar dressing

Vegetarian

Citrus Kale Salad   $95

grapefruit segments | orange segments | shaved parmesan | 

Gluten Friendly, Vegetarian

BLT Wedge Salad   $90

baby iceberg | bacon crumbles | blue cheese | red onion |  

blue cheese dressing

Summer Spinach & Berry Salad   $105

spinach | strawberry | blueberry | candied pecans | goat cheese |  

red onion | raspberry 

Gluten Friendly, Vegetarian

 



Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.24

FAN FAVORITES
Serve approximately 12 guests.

������
��������

traditional condiments | sauteed yellow onion | fresh rolls

Gluten Friendly, Dairy Free

�����������
����������

pickles | onions | green leaf lettuce | vine-ripened tomato |  

cheddar cheese | traditional condiments | fresh rolls

Gluten Friendly, Dairy Free

�������������������������

grilled bratwursts | sauteed peppers and onions |  

bratwurst-style buns | traditional condiments

Gluten Friendly, Dairy Free

������������������������������
Vegetarian

���������������������������

grilled plant-based sausages | sauteed peppers and onions |  

bratwurst-style buns | traditional condiments

Gluten Friendly, Vegetarian, Dairy Free

����������
�������������

grilled plant-based burgers | pickles | onions |  

green leaf lettuce | vine-ripened tomato | cheddar cheese |  

fresh buns | traditional condiments

Gluten Friendly, Vegetarian, Dairy Free

PIZZA

All pizzas are 16 inches.
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Vegetarian
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Local taxes and fees apply.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness. 25

DESSERTS 

Serve approximately 12 guests.

Cookie Platter     $75
Vegetarian, Contains Tree Nuts and Peanuts

Brownie Platter      $65
Vegetarian, Dairy Free, Contains Nuts and Peanuts

Carrot Cake      $250
Vegetarian

Macaroons     $75
Vegetarian

Dessert Charcuterie Board     $220
Vegetarian

assorted chocolates, cookies, and candies | chocolate 

dipped strawberries | dessert cups

DESSERT 
CART 
Prices vary.

ICE CREAM with rotating 
sweets and treats. 

Assorted Desserts

Pastry

Candy

Ice Cream
Vegetarian



Local taxes and fees apply.26

BEER +  
BEYOND   
Sold by the Six-Pack unless noted.

NA BEVERAGE

Soda   $25  
Per Six-Pack

Coca-Cola

Diet Coke

Coke Zero

Sprite

Dasani Water $40 
Per Six-Pack / 20oz

MIXERS
Sold Each by the Bottle. 

Each  $15  

Club Soda

Tonic Water

Orange Juice

Margarita Mix

Bloody Mary Mix

Triple Sec

Sweet & Sour

WINE 
Sold by the Bottle.

Sparkling
La Marca Prosecco   $95

Moet & Chandon   $265

Pinot Grigio
Ecco Domani   $75

Sauvignon Blanc 
Kim Crawford   $100

Chardonnay 
Kendall Jackson   $100

Sonoma Cutrer   $120

Rosé 
Threadcount by Quilt  $85

Pinot Noir 
Tribute   $100

Meiomi   $120

Cabernet
Z Alexander  

Brown Uncaged   $110

Merlot
Woodbridge by  

Robert Mondavi   $60

BEER

Domestic  $60 
Miller Lite

Coors Light
Coors Banquet

Bud Light

Michelob Ultra

Premium  $70  
Blue Moon

Blue Moon Light

Leinenkugel’s Summer Shandy

Angry Orchard Hard Cider

Boulevard Brewing Co  
    Unfiltered Wheat 

	 Southwest BLVD
    Space Camper

    Pale Ale

Non Alcoholic  $45 
Blue Moon NA

Space Camper  
Zero Gravity 

BEYOND  

Hard Selters  $70
Quirk 

    Cherry Blossom  
    Rainbow Sherbet 

    Rocket Pop 
    Strawberry Lemon

Topo Chico Flavors Vary  

Ready to Drink  
Can Cocktails  $55

Sold by the Four-Pack  
Carbliss  

    Margarita
    Peach

    Black Cherry

Surfside 
    Blueberry Lemonade Vodka 
    Iced Tea & Lemonade Vodka

    Strawberry Lemonade 



Local taxes and fees apply. 27

SPIRITS 
Sold by the 750mL bottle unless noted.

Vodka
Absolut Peppar (1L)   $125

Grey Goose   $160

Ketel One   $130

Rieger (1.75L)   $110

Svedka   $70

Tito’s   $110

Gin
Beefeater   $125

Hendrick’s   $185

Rieger   $155

Tequila & Mezcal
Casamigos Blanco   $210

Corzo Silver   $205

Dos Hombres Mezcal   $220

Jose Cuervo Traditional   $125

Patron Silver   $195

Rum
Bacardi   $95

Captain Morgan   $85

Malibu   $105

Scotch
Dewar’s   $135

Grant’s   $85

Johnnie Walker Red   $115

Bourbon
Jim Beam   $90

Maker’s Mark   $150

Whiskey
Crown Royal   $145

Jack Daniel’s   $125

Rieger Whiskey (1.75L)   $185

Seagram’s 7 (1L)   $95

Cordials & Aperitifs
Bailey’s Irish Cream   $135

Disaronno Amaretto   $140

Grand Marnier   $175

BAR 
Bar Options available  

in the following suites:

   All Star Suites

   Dugout Suites

   Hall of Fame Suites

   Frank White Suites

   George Brett Suite

BAR PACKAGES

Domestic Beer & Wine 	 $40.00

Premium Beer & Wine	  $44.00

Full House Bar 	 $50.25

Full Premium Bar	 $54.50

No Bartender Fee

Subject to 18% administrative fee plus applicable taxes

BAR 
$150 Bartender Fee Applied to  

Host Consumption Bar and Cash Bars.

HOST CONSUMPTION BAR 

Priced Per Drink

Domestic Beer 	 $9.25

Premium Beer   	 $10.25

Wine	$11.50

Call Brand     	 $12.00

Premium Brand      	 $12.75

Subject to 18% administrative  

fee plus applicable taxes

CASH BAR PRICES

Domestic Beer 	 $11.50

Premium Beer		  $13.00

Wine 		  $14.50

Call Brand Cocktails 	 $15.00

Premium Beer Cocktails 	 $16.00



ALCOHOLIC BEVERAGES
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Unconsumed Beverage
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ORDERING

How To Place An Orders
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Advanced Ordering

    GAMES PLAYED ON	 PLACE ORDER BY 2PM
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POLICIES &  

PROCEDURES
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ADDITIONAL SERVICE

Personalized Service
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Administrative Charge
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Sales Tax
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PAYMENT 

Policies and Procedures
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Authorized Signers
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Cancellation Policy
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GENERAL INFORMATION

Food & Beverage Delivery
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Liability
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Lost & Found
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Suite Set-Up
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