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Welcome!

Levy Restaurants welcomes our Luxury Suite Clients to the 2012 US Open. We look forward to providing you and your 
guests with exceptional food and beverage choices as well as heartfelt hospitality throughout the tournament.

We are proud that our passion has taken us to some of the most spectacular events in the country, from Super Bowls 
and Major League All-Star games to the Grammy Awards and Ryder Cup. We bring this wealth of experience to the  
US Open in the form of attentive service and innovative menus that are sure to exceed your expectations.

Our team of chefs, have prepared a formidable line-up of tennis classics as well as some inspiring restaurant packages.  
We are passionate about the menu and look forward to working with you on selecting the perfect options to complete 
your suite experience.  You are our focus, we’re here to serve you, so don’t hesitate to call on us for all of your event 
day needs!

Thank you for your participation in the luxury suite program. I look forward to working with you throughout the  
US Open and in the meantime, if you have any questions, please don’t hesitate to ask.

Cheers!

Robert Doyle
Hospitality Suite Sales Manager 
Office (Through August 14th): 305-480-2424
Mobile: 786-287-8307
Levy Restaurants
rdoyle@levyrestaurants.com
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LUXURY SUITE 
pRogRam ovERvIEw

Levy Restaurants, in association with the USTA Billie Jean King National Tennis Center, is pleased to provide Suite
Holders with a celebrated package of food and beverage services unique to the sports and entertainment industry. We
are committed to working with you to ensure that our services exceed your highest expectations. A Levy Restaurants
Account Executive will be assigned to assist you in all phases of your luxury suite planning. Your Levy Restaurants
Account Executive will serve as your primary contact with Levy Restaurants and will be available to execute any last
minute requests or to help with suggestions in creating a memorable luxury suite experience for you and your guests.

The Luxury Suite Food and Beverage Program consists of individually ordered platters, which serve a range of guests
depending on consumption. While determining the number of guests served per platter cannot be exact, we have
designed them to provide a full portion for a minimum of 10 guests. If you anticipate heavy consumption, you should
estimate each platter will serve 8-10 guests. For lighter consumption, you could plan for as many as 12 guests per
platter. Suite food items are presented al fresco unless otherwise noted.

Please refer below to our terms and conditions relative to the Luxury Suite Food and Beverage Program. If at any
point in your planning and preparation for the 2012 US Open you have questions relating to this information, do
not hesitate to contact your Levy Restaurants Account Executive. Thank you for your participation in the Luxury Suite
program here at the USTA Billie Jean King National Tennis Center.

Hours of operation
Hours of operation for hospitality suites are 10:00 AM - 5:00 PM for day sessions and 6:00 PM to the conclusion of
play for evening sessions.

DeLiVerY tiMes
To ensure the freshest possible product delivered when your guests will be ready to dine, we have established the
following delivery schedule:

Morning Sessions – Food delivery by 12:00 PM
Evening Sessions – Food delivery by 6:30 PM

All pre-ordered food and beverage items will be delivered by the designated delivery times. Room temperature items will 
be delivered before hot food items. In the event that morning session play runs late, all food orders for evening sessions 
will follow the regularly scheduled delivery time by 6:30 PM unless your Suite Host requests a later delivery time.

Please note that Suite Hosts, provided by the Suite Holder, are responsible to approve and sign for deliveries.

saMe DaY session orDerinG
Same day orders to replenish existing, pre-ordered items (re-orders) are not subject to a same day surcharge. Items
ordered within 72 hours of the session that are not repeat items from the existing pre-order will be assessed a 10%
surcharge on the menu price to cover additional labor and food costs.

Please note that same day orders will be delivered after all suite pre-orders are distributed, within the hour, after the
scheduled delivery time.

serVice equipMent 
In an effort to reduce the environmental impact of the US Open, standard suite serviceware includes China plates, 
glassware, stainless steel flatware and recycled paper napkins. Environmentally friendly disposable serviceware will be 
available for use on the patio.
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contracts anD paYMent poLicY
To ease your planning process, we suggest that your planning discussions with your Levy Restaurants Account 
Executive begin a minimum of 5 weeks prior to the start of the tournament. This will enable you to easily meet the 
deadlines for ordering and payment. Please note that only primary Suite Holders designated by the USTA will be billed 
for Levy Restaurants’ charges.

A 100% deposit on all contractually confirmed orders is required 14 days prior to the start of the tournament.
A pre-approved credit card authorization is required to be held on file. All food and beverage charges in excess of
pre-paid orders will be satisfied DAILY using this pre-approved credit card held on file. If you choose to pay this
excess by check, the charges on this credit card will be reversed once the check is received.

Please refer to the following timeline for suite orders, signed contracts and payments:

July 16  Introduction to Levy Restaurants Account Executive, begin sales discussion (suggested)

July 27 Preliminary orders placed

July 30 Levy Restaurants to submit contract for client approval

August 6  Signed contract for suite pre-orders and pre-authorized credit card number

 received by Levy Restaurants

August 10 Receipt of 100% deposit on contractually confirmed pre-orders

August 27 Tournament begins, all pre-ordered food and beverage to be confirmed and paid

 before suite opens

September 14 Final reconciliation submitted to suite client  

canceLLation poLicY
Suite pre-orders may be cancelled without penalty or surcharges at any time up to 72 hours prior to the session for
which the food is ordered. Suite pre-orders cancelled between 72 hours and 24 hours of the session will be subject to 
a 50% charge of the agreed menu price to cover the cost of food and beverage purchases already made in preparation 
for the event. In the event that a suite order is cancelled or if, due to weather, a session (or sessions) is cancelled 
with less than 24 hours notice, the client will be charged the full menu price, as the menu items will already be in 
production and the staff committed to work.

staffinG
To accommodate your suite, a Suite Attendant will be provided at the cost of 150 dollars per session or 250 dollars per 
day. Additional Suite Attendants or Bartenders can be requested at 150 dollars per session or 250 dollars per day. Per New 
York labor law, an attendant is required to have a day off after seven days of work.  The staffing agency will be in contact 
with each suite host to establish the scheduled day off for the two week event.  A replacement attendant will be provided 
that day.  Gratuities for attendants are at your sole discretion, but are welcomed based on the service provided.

aDMinistratiVe cHarGe anD saLes tax: all orders are subject to 8.875% sales tax. in 
addition, Levy restaurants charges a 21% administrative charge. the administrative charge is 
for administration of the special function, is not purported to be a gratuity, and will not be 
distributed as gratuities to the employees who provided service to the guests.

LUXURY SUITE 
pRogRam ovERvIEw
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aRTHUR aSHE KIDS’ DaY 
SpECIaLTIES

AVAILABLE AUGUST 25, 2012 ONLY

the complete À La carte Menu will be available on arthur ashe Kids’ Day

all individual items serve 10 guests 
in addition to the À La carte Menu, the following children’s specialty items are available:

pEaNUT BUTTER aND JELLY SaNDwICHES
On white bread  60.00

CHICKEN TENDERS
Honey mustard sauce  70.00

INDIvIDUaL oRgaNIC JUICE BoXES  16.00

CooKIES
Chocolate chunk cookies baked in-house  65.00 

US opEN KIDS’ LUNCH BoX 
available for pre-order the entire tournament

Peanut butter and jelly sandwich, organic juice box, fruit, vegetables and dip in a US OPEN lunch box 
10.00 per lunch box

LittLe tennis fan
for pre-orDer onLY 

aVaiLaBLe auGust 25, 2012 onLY

complete menu to serve 10 guests, for pre-orders only. Limited quantities available

package includes complimentary kids’ chef hats

aLL-BEEF HoT DogS
Hot dogs accompanied with ketchup, mustard and pickle relish

CHICKEN TENDERS
Honey mustard sauce

maC aND CHEESE
Pasta tossed in a cheddar cheese sauce

KETTLE CHIpS

maRKET FRESH FRUIT SKEwERS

vEgETaBLE STICKS
Ranch dressing

CooKIES
Chocolate chunk cookies baked in-house 

CHoCoLaTE mILK, 2% mILK aND oRgaNIC JUICE 

225.00 dollars



PACKAGES

PA
C

K
A

G
ES



5

SERVED LABOR DAY WEEKEND ONLY

complete menus to serve 20 guests for pre-orders only
Limited quantities available per session, first-come, first-served  

no substitutions please 

DUo oF mINIaTURE HamBURgER SLIDERS aND KoSHER–STYLE HoT DogS
Sauerkraut and condiments (Served hot)

BaRBECUE RIBS
Charred, tender pork ribs glazed in our bourbon barbecue sauce (Served hot)

pICNIC-STYLE FRIED CHICKEN
Crisp buttermilk battered fried chicken and biscuits

CoRN oN THE CoB
Spicy jalapeño butter (Served hot)

poTaTo SaLaD
Red bliss potatoes tossed in sour cream and chive dressing

CoLESLaw
Julienne crisp vegetables tossed in a refreshing sweet and sour dressing

HERB-RoaSTED BISTRo-STYLE vEgETaBLES
Oven-roasted with fresh rosemary, thyme and garlic (Served hot) 

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES 

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

SLICED aNgEL FooD CaKE
A mixed berry compote and whipped cream

1120.00 dollars

LUXURY SUITE
LaBoR DaY BBQ
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complete menus to serve 20 guests  
substitutions are welcome (price will vary depending upon choice)

SNaCK aTTaCK
An assortment of great snacks including our snack mix, mustard pretzels, orange cranberry mix, chocolate covered 
raisins and kettle-style potato chips served with onion dip

aRTISaNaL EURopEaN CHEESES
A selection of artisan European cheeses with dried fruits, flatbreads and honey

gaRDEN FRESH vEgETaBLE CRUDITéS
Buttermilk ranch dip

goURmET popCoRN
Served in a commemorative US OPEN container

CoRIaNDER gRILLED SHRImp
Coriander-dusted grilled jumbo shrimp, chilled and accompanied by a pineapple-mango relish  

TURKEY CoBB SaLaD
Crisp romaine hearts, accompanied by roasted turkey, bacon, bleu cheese, red onions, grape tomatoes and 
cucumbers with vinaigrette and bleu cheese dressings

goURmET mINIaTURE SaNDwICH SampLER
•	 Ham and Jarlsberg swiss pretzel sandwich

•	 Applewood-smoked turkey with cranberry apricot chutney on a miniature artisan roll

•	 Grilled beef tenderloin sandwiches with tomato, caramelized onions and herbed aïoli  
on a fresh-baked ciabatta roll

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES 

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

1020.00 dollars

LUXURY SUITE
mENU 1



7

complete menus to serve 20 guests 
substitutions are welcome (price will vary depending upon choice)

aSSoRTED DIpS aND SpREaDS
Red pepper hummus, basil pesto spread and garlic-parmesan dip accompanied by pita chips

gaRDEN FRESH vEgETaBLE CRUDITéS
Buttermilk ranch dip

CLaSSIC BRUSCHETTa
Three toppings including: tomato basil salad, herbed ricotta cheese and green olive-artichoke caponata

ITaLIaN SaLUmI
Sopressata, prosciutto, capicola, country marinated olives, long-stemmed artichoke and asparagus salad with assorted 
flatbreads

TUSCaN FLaTBREaD SaNDwICH SampLER
•	 Grilled beef tenderloin and boursin cheese with caramelized onion jam on grilled rosemary focaccia bread

•	 Grilled chicken, roasted tomatoes, braised spinach, provolone cheese and herb mayonnaise on grilled focaccia bread

mURRaY’S LoCaLLY RaISED HERB-CRUSTED CHICKEN BREaST
Accompanied by baby arugula, tomatoes, shaved fennel and red wine vinaigrette

pESTo paSTa SaLaD
Summer market tomatoes, red onions, basil, mozzarella cheese and pine nuts in a basil vinaigrette

CLaSSIC CaESaR SaLaD
Crisp romaine lettuce served with our caesar dressing, parmesan cheese and garlic croutons

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

INDIvIDUaL NEw YoRK CHEESECaKES

1225.00 dollars

LUXURY SUITE
mENU 2
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cHef’s HarVest pacKaGe
complete menus to serve 20 guests

substitutions are welcome (price will vary depending upon choice)

amERICaN FaRmSTEaD CHEESES
A selection of local artisan cheeses with dried fruits, flatbreads and honey

goURmET TRaIL mIX
A gourmet mix of unsalted peanuts, papayas, yogurt covered raisins, yogurt covered peanuts, diced pineapples, diced 
dates, banana chips, roasted unsalted almonds, pretzel treats, sesame sticks, roasted salted peanuts, honey-roasted 
peanuts, rice crackers and green wasabi peas

HERB-RoaSTED LoCaLLY HaRvESTED vEgETaBLES
Rosemary-roasted baby vegetables including zucchini, patty pan squash, carrots, fennel and turnip accompanied 
with a farro salad and finished with citrus dressing

HEaRTLaND SaNDwICH SampLER
•	 Chicken bruschetta wraps with herb-marinated chicken, sliced heirloom tomatoes, fresh mozzarella  

and basil pesto in a whole wheat tortilla

•	 Homemade tuna salad on a briôche bun with lettuce and vine-ripe tomatoes

•	 Grilled vegetable wrap with sun-dried tomato and goat cheese spread in a spinach tortilla

NImaN RaNCH mINI SaUSagE SampLER
Grilled all natural spicy Italian and apple gouda sausages served with stewed peppers and onions, yellow and spicy 
mustards and hero rolls (Served hot)

mURRaY’S LoCaLLY RaISED RoSEmaRY gaRLIC RoaSTED CHICKEN
Ragout of roasted artichokes, fennel, sun-dried tomatoes, fingerling potatoes, kalamata olives and  
rosemary-lemon jus (Served hot)

LImESToNE LETTUCE, pEaR, waLNUT aND goaT CHEESE SaLaD
Tossed with a citrus vinaigrette

TaBBoULEH SaLaD
Cracked wheat, celery, mint, parsley, golden raisins, cucumbers, tomatoes and lemon dressing

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

SLICED aNgEL FooD CaKE
A mixed berry compote and whipped cream

1258.00 dollars

LUXURY SUITE
mENU 3
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complete menus to serve 20 guests 
substitutions are welcome (price will vary depending upon choice)

SNaCK aTTaCK
An assortment of great snacks including our snack mix, mustard pretzels, orange cranberry mix, chocolate covered 
raisins and kettle-style potato chips served with onion dip

CHILLED SHRImp CoCKTaIL
Jumbo shrimp steamed, chilled and served with zesty cocktail and remoulade sauces served 
with fresh cut lemons

TURKEY CoBB SaLaD
Crisp romaine hearts, accompanied by roasted turkey, bacon, bleu cheese, red onions, grape tomatoes and 
cucumbers with vinaigrette and bleu cheese dressings

CHICKEN BRUSCHETTa wRapS
Herb-marinated chicken, sliced heirloom tomatoes, fresh mozzarella and basil pesto in a whole wheat tortilla

KoSHER-STYLE HoT DogS
Sauerkraut and condiments (Served hot)

CREEKSToNE FaRmS CLaSSIC BEEF TENDERLoIN
Seared tenderloin of beef, chilled, then sliced and presented with red onions and beefsteak red and yellow tomatoes 
served with miniature artisan rolls and horseradish sauce

poTaTo SaLaD
Red bliss potatoes tossed in sour cream and chive dressing

CoLESLaw
Julienne crisp vegetables tossed in a refreshing sweet and sour dressing

NEw YoRK STYLE pICKLES
Selection of preparation: “kosher spear,” “whole dill,” “half sour” and “whole hot” pickles

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

SLICED aNgEL FooD CaKE
A mixed berry compote and whipped cream

SIgNaTURE SIX LaYER CaRRoT CaKE
Loaded with fresh carrot, nuts and spices and layered with a sweet cream cheese icing and topped  
with toasted coconut and pecans

1405.00 dollars

LUXURY SUITE
mENU 4
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complete menus to serve 20 guests 
substitutions are welcome (price will vary depending upon choice)

SNaCK aTTaCK
An assortment of great snacks including our snack mix, mustard pretzels, orange cranberry mix, chocolate covered 
raisins and kettle-style potato chips served with onion dip

CoRIaNDER gRILLED SHRImp
Coriander-dusted grilled jumbo shrimp, chilled and accompanied by a pineapple-mango relish

ECKERToN HILL FaRmS HEIRLoom TomaToES aND FRESH mozzaRELLa
Cold-pressed extra virgin olive oil and cracked black pepper with aged balsamic for seasoning

SmoKED BaRBECUE CHICKEN SaLaD
Crisp romaine, radicchio, spinach, red onion, tomato, beans, cornbread croutons and topped with a barbecue 
chicken and fresh grilled corn. Served with a baked bean vinaigrette

LoNg ISLaND LoBSTER RoLLS
Fresh lobster salad stuffed into a soft bakery roll

DUo oF mINIaTURE HamBURgER SLIDERS aND KoSHER-STYLE HoT DogS
Sauerkraut and condiments (Served hot)

BaRBECUE RIBS
Charred tender pork ribs glazed in our bourbon barbecue sauce (Served hot)

pICNIC-STYLE FRIED CHICKEN
Crisp buttermilk battered fried chicken and biscuits

CoRN oN THE CoB
Spicy jalapeño butter (Served hot)

poTaTo SaLaD
Red bliss potatoes tossed in sour cream and chive dressing

CoLESLaw
Julienne crisp vegetables tossed in a refreshing sweet and sour dressing

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

SLICED aNgEL FooD CaKE
A mixed berry compote and whipped cream

SIgNaTURE SIX LaYER CaRRoT CaKE
Loaded with fresh carrots, nuts and spices and layered with a sweet cream cheese icing and topped with toasted 
coconut and pecans

1820.00 dollars

LUXURY SUITE
mENU 5
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complete menus to serve 20 guests 
substitutions are welcome (price will vary depending upon choice)

SNaCK aTTaCK
An assortment of great snacks including our snack mix, mustard pretzels, orange cranberry mix, chocolate covered 
raisins and kettle-style potato chips served with onion dip

amERICaN FaRmSTEaD CHEESES
A selection of local artisan cheeses with dried fruits, flatbreads and honey

CHILLED SHRImp CoCKTaIL
Jumbo shrimp steamed, chilled and served with zesty cocktail and remoulade sauces  
with fresh cut lemons

CHINESE CHICKEN SaLaD
Chicken breast with romaine lettuce, napa and red cabbage, spinach and wonton strips  
served with an Asian dressing

LoNg ISLaND LoBSTER RoLLS
Fresh lobster salad stuffed into a soft bakery roll

goURmET mINIaTURE SaNDwICH SampLER
•	 Ham and Jarlsberg swiss pretzel sandwich

•	 Applewood-smoked turkey with cranberry apricot chutney on a miniature artisan roll

•	 Grilled beef tenderloin sandwiches with tomato, caramelized onions and herbed aïoli  
on a fresh-baked ciabatta roll

CREEKSToNE FaRmS CLaSSIC BEEF TENDERLoIN
Seared tenderloin of beef, chilled, then sliced and presented with red onions and beefsteak red and yellow tomatoes, 
served with miniature artisan rolls and horseradish sauce

SESamE SEaRED aHI TUNa
Accompanied by seaweed salad with wasabi créme fraiche

mURRaY’S LoCaLLY RaISED RoSEmaRY gaRLIC RoaSTED CHICKEN
Ragout of roasted artichokes, fennel, sun-dried tomatoes, fingerling potatoes, kalamata olives and  
rosemary-lemon jus (Served hot)

mIXED FIELD gREEN SaLaD
Mixed field greens with cucumbers, tomatoes and red onions with a balsamic vinaigrette

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies

INDIvIDUaL NEw YoRK CHEESECaKES

SIgNaTURE SIX LaYER CaRRoT CaKE
Loaded with fresh carrots, nuts and spices and layered with a sweet cream cheese icing and topped with toasted 
coconut and pecans

2085.00 dollars

LUXURY SUITE
mENU 6
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complete menus to serve 20 guests for pre-orders only
Limited quantities available per session, first-come first-served  

no substitutions please

SEaRED RaRE TUNa LoIN
Rice, beans and capers

pRoSCIUTTo
Grana, shaved artichokes and hearts of palm

FLamINg oUzo SHRImp

paNzaNELLa
Traditional tuscon bread salad with heirloom tomatoes, cucumbers, onions and basil

SpaNISH CHEESE aSSoRTmENT
Traditional membrillo and bread

TomaTo BREaD
Serrano ham and Manchego cheese

FRESH mozzaRELLa
Tomatoes, arugula and olives

maRINaTED BaR oLIvES
Accompanied with a bottle of pressed olive oil and aged balsamic vinegar

CHoCoLaTE DIppED aLmoND aND pINE NUT CooKIES

RaISIN ICE CREam
With Pedro Ximenez Sherry

1875.00 dollars

LUXURY SUITE
wINE BaR FooD
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complete menus to serve 20 guests for pre-orders only
no substitutions please

goURmET CoUNTRY maRINaTED oLIvES

BRUSCHETTa aSSoRTI
White beans and escarole, corn and avocado tomato and mozzarella and smashed fresh favas 
served with grilled breads

SEaSoNaL HEIRLoom TomaToES
With house-made pesto, and country olives

maRKET SaLaD
Pink watermelon radishes, asparagus, peasant bread, yellow mustard greens, ricotta salata,  
eggs with red wine vinegar dressing

wILD mUSHRoom LaSagNa
Phillips Mushroom Farms chantrella, portobello, shiitake and oyster mushroom with taleggio cheese (Served hot)

SpICY mEaTBaLL RagU
Strozzapreti pasta, cherry tomatoes, fennel bulb and pecorino cheese (Served hot)

CHICKEN SaLTImBoCCa
Prosciutto, sage leaf, oyster mushroom, fontina cheese with a marsala glaze (Served hot)

moCHa RICoTTa TIRamISU
Individual mascarpone custard layered with mocha ricotta and ladyfingers

aSSoRTED CaNNoLI
Pistachios, chocolate chip and vanilla bean

1600.00 dollars

ITaLIaN paCKagE
LUXURY SUITE
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serVeD finaLs WeeKenD onLY (friDaY/saturDaY/sunDaY)

complete menus to serve 20 guests for pre-orders only
Limited quantities available per session, first-come first-served  

no substitutions please

mINI FRUIT SampLERS
Mango and summer melons

amERICaN FaRmSTEaD CHEESES
A selection of local artisan cheeses with dried fruits, flatbreads and honey

BRUSCHETTa aSSoRTI
White beans and escarole, corn and avocado tomato and mozzarella and smashed fresh favas 
served with grilled breads

LoBSTER aND SEaFooD NEwBURg
Maine lobster, sautéed rock shrimp, scallops with spring onion and sherry (Served hot)

CREEKSToNE FaRmS CoFFEE RUBBED FILET mIgNoN
Ancho wild mushroom ragout, kale and onion (Served hot)

aCES SIgNaTURE CRaBCaKES
Zesty lemon aïoli (Served hot)

ECKERToN HILL FaRmS HEIRLoom TomaTo SaLaD
Capers and fresh basil with roasted shallot vinaigrette

SaTUR FaRmS wILD BaBY aRUgULa SaLaD
Golden roasted beets, candied walnuts, tomatoes, goat cheese and lemon citrus dressing

wHEaT BERRIES SaLaD
Rainbow kale, wild mushroom, country olive mix, grape tomato with lemon thyme vinaigrette

TUmBaDoR aRTISaNaL CHoCoLaTES
PB&J, passion fruit and smokey caramel

SLICED aNgEL FooD CaKE
A mixed berry compote and whipped cream

3000.00 dollars

FINaLS wEEKEND paCKagE
LUXURY SUITE
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complete menus to serve 20 guests for pre-orders only 
Limited quantities available per session, first-come, first-served 

no substitutions please

CoLD poaCHED JUmBo SHRImp
Chilled with zesty cocktail sauce and fresh cut lemons

BaBY ICEBERg wEDgE SaLaD
Red onions, bacon and bleu cheese dressing

CLaSSIC CaESaR SaLaD
Crisp romaine lettuce served with caesar dressing, parmesan cheese and garlic croutons

ECKERToN HILL FaRmS HEIRLoom TomaTo SaLaD
Balsamic syrup, wild arugula and shaved parmesan cheese

SESamE CRUSTED aHI TUNa
Pineapple relish

CREEKSToNE FaRmS aNgUS gRILLED FILET mIgNoN
Horseradish cream

mURRaY’S LoCaLLY RaISED CITRUS-BRINED NaTURaL amISH CHICKEN
Lemon and thyme natural jus

YUKoN goLD maSHED poTaToES (Served hot)

CREamED SpINaCH wITH paRmESaN (Served hot)

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES

SIgNaTURE SIX LaYER CaRRoT CaKE
Loaded with fresh carrots, nuts and spices and layered with a sweet cream cheese icing and topped with toasted 
coconut and pecans

US opEN CUSTom CHoCoLaTES

3500.00 dollars

Talk to your Levy Restaurants Account Executive for wines to compliment your Champions Grill Package

CHampIoNS gRILL
LUXURY SUITE
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complete menus to serve 20 guests for pre-orders only 
Limited quantities available per session, first-come first-served

no substitutions please

CHILLED LoBSTER aND poaCHED SHRImp
Spicy cocktail sauce and lemon aïoli

aCES SIgNaTURE CRaB CaKES
Accompanied by summer slaw and lemon aïoli (Served hot)

LoCaL FIELD gREENS
Oranges, fennel, torpedo onions, cucumber and black sesame vinaigrette

HEIRLoom TomaTo SaLaD
Summer beans, picked herb salad and a lemon citronette

CHaR-gRILLED aHI TUNa
Pickled ginger and spiced mango salsa

paNKo-CRUSTED CHICKEN
Dusted with curry and cumin and served with a sweet chili dipping sauce (Served hot)

CREEKSToNE FaRmS aNgUS gRILLED FILET mIgNoN
Shallot cabernet sauce (Served hot)

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES

moLTEN CHoCoLaTE Lava CaKE
Tahitian vanilla ice cream and dark chocolate fudge sauce

waRm CINNamoN-pEaCH CoBBLER
Graham cracker cobbler crumble, peach compote and butterscotch caramel

US opEN CUSTom CHoCoLaTES

4750.00 dollars

Talk to your Levy Restaurants Account Executive for wines to compliment your Aces Gold Package

aCES goLD
LUXURY SUITE
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complete menus to serve 20 guests for pre-orders only
Limited quantities available per session, first-come, first-served  

no substitutions please

pLaTEaU RoYaLE
The ultimate chilled seafood platter with chilled jumbo shrimp, chilled lobster, king crab legs,  
oysters and clams, served with cocktail sauce, lemon aïoli and a lime-ginger mignonette

CHILLED LoBSTER
Poached hard-shelled lobsters, served chilled with lemon aïoli

aCES SIgNaTURE CRaB CaKES
Accompanied by summer slaw and lemon aïoli (Served hot)

LoCaL FIELD gREENS
Oranges, fennel, torpedo onions, cucumber and black sesame vinaigrette

HEIRLoom TomaTo SaLaD
Summer beans, picked herb salad and a lemon citronette

amERICaN FaRmSTEaD CHEESES
A selection of local artisan cheeses with dried fruits, flatbreads and honey

CHaR-gRILLED aHI TUNa
Pickled ginger and spiced mango salsa

SKUNa BaY CHaRRED SaLmoN
A summer bean salad and a black sesame vinaigrette

paNKo-CRUSTED CHICKEN
Dusted with curry and cumin and served with a sweet chili dipping sauce (Served hot)

CREEKSToNE FaRmS aNgUS gRILLED FILET mIgNoN
Shallot cabernet sauce (Served hot)

moLTEN CHoCoLaTE Lava CaKE
Tahitian vanilla ice cream and dark chocolate fudge sauce

mEYERS LEmoN mERINgUE SEmIFREDDo
Buttery sugar cookie crust, torched meringue, summer berry compote and a lemon chip

waRm CINNamoN-pEaCH CoBBLER
Graham cracker cobbler crumble, peach compote and butterscotch caramel

US opEN CUSTom CHoCoLaTES

5750.00 dollars

Talk to your Levy Restaurants Account Executive for wines to compliment your Aces Platinum Package   

aCES pLaTINUm
LUXURY SUITE
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LUXURY SUITE 
À La CaRTE mENU

snacKs
all individual items serve 10 guests

SNaCK aTTaCK
An assortment of great snacks including our snack mix, mustard pretzels, orange cranberry mix,  
chocolate covered raisins and kettle-style potato chips served with onion dip  95.00

aRTISaNaL EURopEaN CHEESES
A selection of artisan European cheeses with dried fruits, flatbreads and honey  165.00

amERICaN FaRmSTEaD CHEESES
A selection of local artisan cheeses with dried fruits, flatbreads and honey  215.00

SaLSa aND gUaCamoLE SampLER
Our homemade guacamole served with crisp tortillas, fresh salsa verde and salsa cruda  90.00

aSSoRTED DIpS aND SpREaDS
Red pepper hummus, basil pesto spread and garlic-parmesan dip accompanied by pita and flatbread  135.00

gaRDEN FRESH vEgETaBLE CRUDITéS
Buttermilk ranch dip  85.00

CLaSSIC BRUSCHETTa 
Three toppings including: tomato basil salad, herbed ricotta cheese and green olive-artichoke caponata  95.00

goURmET popCoRN
White cheddar and gourmet caramel popcorn  35.00

mIXED NUTS  
Selection of hazelnuts, pecans, cashews and almonds  25.00

goURmET CoUNTRY maRINaTED oLIvES  40.00

NEw YoRK STYLE pICKLES
Selection of preparation: “kosher spear”, “whole dill”, “half sour” and “whole hot” pickles  50.00

goURmET TRaIL mIX
A gourmet mix of unsalted peanuts, papayas, yogurt covered raisins, yogurt covered peanuts, diced pineapples, diced 
dates, banana chips, roasted unsalted almonds, pretzel treats, sesame sticks, roasted salted peanuts, honey-roasted 
peanuts, rice crackers and green wasabi peas  28.00

HEaLTHY SNaCK BaSKET
With a variety of healthy and gluten-free options to balance your menu  95.00

CRUNCHY vEgETaBLE CHIpS
Served wih a lemon tarragon dip  36.00

aSIaN CRUDITE
A trio of fresh flavors: Wok-seared spicy edamame, black sesame cucumbers and gingered daikon and carrots. Served 
with wasabi ranch dressing and crispy wontons  115.00

pEppER-gLazED goaT CHEESE SpREaD
Chevre, peppadew, jalapeño cream cheese with toasted pita chips  95.00

SmoKED aLmoNDS  20.00

HUmmUS SampLER
Traditional chickpea, white bean and edamame hummus with crispy pita  115.00

pRETzEL CRoSTINI aND SpREaDS
Accompanied by beer cheese, sun-dried tomato mascarpone and lemon tarragon spreads  98.00
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appetiZers
all individual items serve 10 guests

CHILLED SHRImp CoCKTaIL
Jumbo shrimp steamed, chilled and served with zesty cocktail and remoulade sauces with fresh cut lemons  260.00 

CoRIaNDER gRILLED SHRImp
Coriander-dusted grilled jumbo shrimp, chilled and accompanied by a pineapple-mango relish   185.00

aCES SIgNaTURE CRaBCaKES 
Zesty lemon aïoli (Served hot)  290.00

aSIaN poTSTICKERS
Selection of chicken and vegetable, steamed and seared dumplings served with vegetable stir fry and sweet  
chili dipping sauce (Served hot)  155.00

BaKED HoNEY-LEmoN CHICKEN TENDERS
Farm-raised natural fresh chicken tenders marinated and roasted with honey, lemon, garlic and fresh herbs. Served with 
an herb ranch dip (Served hot)  115.00

pICo DE gaLLo maC-N-CHEESE
Housemade pico de gallo with cavatappi pasta, chihuahua cheese sauce and crispy fried tortillas (Served hot)  95.00 

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES  100.00

gRILLED CapRESE FLaTBREaD SQUaRES
Grilled open-face flatbread with fresh mozzarella, plum tomatoes, kalamata olives, fresh basil leaves  
and finished with a house-made pesto dressing.  95.00

SpINaCH aND aRTICHoKE DIp
Topped with a parmesan crust and served with baked pita chips (Served hot)  95.00 

ECKERToN HILL FaRmS HEIRLoom TomaToES aND FRESH mozzaRELLa
Cold-pressed extra virgin olive oil and cracked black pepper with aged balsamic for seasoning  95.00 

aNTIpaSTI FLaTBREaD SQUaRES
Grilled open-face flatbread with genoa salami, mortadella, prosciutto, fresh oregano leaves, shaved  
Parmigiano-Reggiano, roasted pepper and sun-dried tomato pesto drizzled with a light balsamic glaze  105.00

NoRwEgIaN SmoKED SaLmoN
Norwegian smoked salmon with capers, onions and pumpernickel bread  150.00

ITaLIaN SaLUmI
Sopressata, prosciutto, capicola, country marinated olives, long-stemmed artichoke and asparagus salad  
with flat breads and grissini  185.00
(We recommend pairing the Italian Salumi with the Eckerton Hill Farms Heirloom Tomatoes and Fresh Mozzarella)

moRImoTo SUSHI
Sushi is prepared under the supervision of “Iron Chef” Masaharu Morimoto, known to millions  

as the star of Iron Chef and Iron Chef America.

moRImoTo SUSHI pLaTTER
Tuna nigiri, salmon nigiri, shrimp nigiri, whitefish nigiri, and hamachi nigiri with spicy tuna, salmon avo,  
and other assorted rolls  300.00    76 pieces

moRImoTo DELUXE SUSHI pLaTTER 
Toro sushi, hamachi yellowtail sushi, yellowtail scallion roll and signature toro scallion roll with tuna nigiri, salmon 
nigiri, shrimp nigiri, whitefish nigiri, and hamachi nigiri with spicy tuna, salmon, and other assorted rolls   
550.00    108 pieces

Day of event orders – subject to availability

LUXURY SUITE 
À La CaRTE mENU
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entrÉe saLaDs
all individual items serve 10 guests

CHoppED CHICKEN SaLaD 
Chopped lettuce with pulled chicken, crisp bacon, pasta, tomatoes, red onion and Gorgonzola cheese, tossed in red 
wine vinaigrette  140.00

SmoKED BaRBECUE CHICKEN SaLaD
Crisp romaine, radicchio, spinach, tomatoes, beans, cornbread croutons and topped with barbecue chicken and fresh 
grilled corn. Served with a baked bean vinaigrette  135.00

TURKEY CoBB SaLaD
Crisp romaine hearts accompanied by roasted turkey, bacon, blue cheese, red onions, tomatoes and cucumbers with 
vinaigrette and bleu cheese dressings  125.00

SoUTHwESTERN STEaK SaLaD
Sliced Creekstone Farms sirloin steak with romaine lettuce, grape tomatoes, roasted corn, queso fresco, cilantro,  
corn bread croutons and honey-chipotle ranch dressing  155.00 

CHINESE CHICKEN SaLaD
Chicken breast with romaine lettuce, napa and red cabbage, spinach and wonton strips 
served with an Asian dressing  115.00

CLaSSIC CaESaR SaLaD wITH CHICKEN
Crisp chopped romaine lettuce served with our caesar dressing, parmesan cheese, garlic croutons  
and grilled chicken  95.00

HERB-RoaSTED LoCaLLY HaRvESTED vEgETaBLES
Rosemary-roasted baby vegetables to include zucchini, patty pan squash, carrots, fennel and turnip accompanied 
with a farro salad and finished with a citrus dressing  130.00

BaRBECUE SHRImp aND aNDoUILLE SaLaD
BBQ shrimp, andouille sausage, sweet grilled corn, onions, kidney beans, tomatoes and croutons tossed with 
assorted greens and a spicy cajun vinaigrette  165.00

THaI NooDLE SaLaD wITH gRILLED SHRImp
Egg noodles with pea pods, carrots, red pepper, basil and mint tossed in an asian vinaigrette and garnished with 
chilled grilled shrimp served in individual “to go” containers  175.00

pEaNUTTY DaN DaN NooDLES wITH CHICKEN
Udon noodles, pulled roasted chicken, toasted peanuts, shredded carrots, green cabbage  
and peanut dressing  115.00

BaLSamIC aND oLIvE oIL
A bottle of imported balsamic vinegar and extra virgin olive oil  40.00

LUXURY SUITE 
À La CaRTE mENU
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sanDWicHes
all individual items serve 10 guests

LoNg ISLaND LoBSTER RoLLS
Fresh lobster salad stuffed into a soft bakery roll  175.00

gRILLED FLaTBREaD SaNDwICH SampLER  140.00
•	 Marinated char-grilled chicken breast, Fontina cheese, baby spinach, tomato and lemon garlic aïoli on grilled flatbread
•	 Ham, salami, prosciutto, provolone cheese, shredded romaine and vine-ripe tomato drizzled with red wine vinaigrette 

and served on grilled flatbread
•	 Grilled zucchini, romaine lettuce, vine-ripe tomatoes, chipotle mayonnaise, jalapeno jack cheese and sun-dried 

tomato pesto on grilled flatbread

TUSCaN FLaTBREaD SaNDwICH SampLER  145.00
•	 Grilled chicken, roasted tomatoes, braised spinach, provolone cheese and herb mayonnaise on grilled focaccia bread
•	 Grilled beef tenderloin and boursin cheese with caramelized onion jam on grilled rosemary focaccia bread

TURKEY BLT SaNDwICH
Roasted turkey, Niman Ranch apple-wood smoked bacon, lettuce, tomato and herb aïoli on a soft roll  115.00

goURmET mINIaTURE SaNDwICH SampLER  135.00
•	 Ham and Jarlsberg swiss pretzel sandwich
•	 Applewood-smoked turkey with cranberry apricot chutney on a miniature artisan roll
•	 Grilled Creekstone Farms beef tenderloin sandwiches with tomato, caramelized onions and herbed aïoli on a  

fresh-baked ciabatta roll

HEaRTLaND SaNDwICH SampLER  125.00
•	 Chicken bruschetta wraps with herb marinated chicken, sliced Eckerton Hill Farms heirloom tomatoes,  

fresh mozzarella and basil pesto in a whole wheat tortilla
•	 Homemade tuna salad on a briôche bun with lettuce and vine-ripe tomatoes 
•	 Grilled vegetable wrap with sun-dried tomato and goat cheese spread in a spinach tortilla

CHICKEN BRUSCHETTa wRapS
Herb-marinated chicken, Eckerton Hill Farms sliced heirloom tomatoes, fresh mozzarella and basil pesto in a  
whole wheat tortilla  95.00

CHILLED mINI vEgaN BURRIToS
Red chile marinated grilled vegetables, cilantro-lime cabbage and black beans rolled in rice paper with  
spicy garlic-soy dressing  85.00

CHICKEN ToRTa SaNDwICHES
Roasted chicken, spicy aïoli, chipotle jack cheese, lettuce, cilantro and tomato with side of pickles  110.00

vEgETaRIaN FLaTBREaD SaNDwICH   
Grilled zucchini, romaine lettuce, vine-ripe tomatoes, chipotle mayonnaise, jalapeño jack cheese  
and sun-dried tomato pesto on grilled flatbread  95.00

SUmmER vEgETaBLE aND ToFU FLaTBREaD
Grilled zucchini, romaine, vine-ripe tomatoes, marinated and seared tofu, chipotle veganaise and sun-dried tomato 
pesto on grilled flatbread with side of olives  95.00 

KoSHER-STYLE HoT DogS
Sauerkraut and condiments (Served hot)  95.00

TURKEY mEaTBaLL HERoS 
Rustic marinara sauce and melted provolone cheese served with hero rolls (Served hot)  130.00

NImaN RaNCH mINI SaUSagE SampLER 
Grilled all-natural spicy Italian and apple gouda sausages served with stewed peppers and onions, yellow and spicy 
mustards and hero rolls (Served hot)  185.00

US opEN KIDS’ LUNCH BoX
Peanut butter and jelly sandwich, organic juice box, fruit, vegetables and dip in a US OPEN lunch box  
10.00 per lunch box

LUXURY SUITE 
À La CaRTE mENU
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entrÉes anD LeVY cLassics
all individual items serve 10 guests

CREEKSToNE FaRmS CLaSSIC BEEF TENDERLoIN
Seared tenderloin of beef, chilled, then sliced and presented with red onions and beefsteak red and yellow tomatoes, 
served with miniature artisan rolls and horseradish sauce  300.00

CREEKSToNE FaRmS CHEF-SLICED NEw YoRK STRIp STEaK
Accompanied with steakhouse hashbrown potatoes (Served hot)  350.00

SESamE SEaRED aHI TUNa
Accompanied by seaweed salad with wasabi créme fraiche  190.00

SKUNa BaY CHaRRED SaLmoN
Summer bean salad, pickled red onions and a black sesame vinaigrette  165.00

mapLE-gLazED RoaST TURKEY
Roasted garlic thyme aïoli, cranberry-apricot chutney and miniature artisan rolls  155.00

mURRaY’S LoCaLLY RaISED RoSEmaRY gaRLIC RoaSTED CHICKEN
Ragout of roasted artichokes, fennel, sun-dried tomatoes, fingerling potatoes, kalamata olives and  
rosemary-lemon jus (Served hot)  140.00

mURRaY’S LoCaLLY RaISED HERB-CRUSTED CHICKEN BREaST
Baby arugula, tomatoes, shaved fennel and a red wine vinaigrette  130.00

pICNIC-STYLE FRIED CHICKEN
Crisp buttermilk battered fried chicken and biscuits  105.00

oRECCHIETTE paSTa
Roasted Italian sausage, eggplant, ricotta cheese, grape tomato confit, basil in extra virgin olive oil and tomatoes 
(Served hot)  110.00

CavaTappI paSTa wITH SUmmER vEgETaBLES “agLIo ET oLIo”
Artichoke, arugula, grape tomatoes and asparagus with red chili flakes and a garlic extra virgin olive oil sauce 
(Served hot)  110.00

CREEKSToNE FaRmS SHoRT RIBS
Red wine marinated beef short ribs slowly roasted and served with a summertime corn and bean succotash  
(Served hot)  175.00

CHICKEN pICCaTa
Lightly breaded and served with a lemon caper sauce (Served hot)  140.00

mURRaY’S LoCaLLY RaISED paN SEaRED CHICKEN BREaST
Spring corn and fresh bean succotash with Meyer lemon glaze (Served hot)  155.00

BREaD BaSKET
An assortment of miniature artisanal rolls  25.00

LUXURY SUITE 
À La CaRTE mENU
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siDes
all individual items serve 10 guests

pESTo paSTa SaLaD
Summer market tomatoes, red onions, basil, mozzarella cheese and pine nuts in a basil vinaigrette  75.00

LImESToNE LETTUCE, pEaR, waLNUT aND goaT CHEESE SaLaD
Tossed with a citrus vinaigrette  85.00

CLaSSIC CaESaR SaLaD
Crisp chopped romaine lettuce served with caesar dressing, parmesan cheese and garlic croutons  65.00

mIXED FIELD gREEN SaLaD
Mixed field greens with cucumbers, tomatoes and red onions with a balsamic vinaigrette  55.00

CHoppED vEgETaBLE SaLaD
Romaine and spinach with seasonal vegetables, olives, fennel and Gorgonzola with a honey-mustard vinaigrette  85.00

poTaTo SaLaD
Red bliss potatoes tossed in sour cream and chive dressing   55.00

CoLESLaw
Julienne crisp vegetables tossed in refreshing sweet and sour dressing  45.00

SUmmER gREEK SaLaD
Romaine lettuce, tomatoes, red onions, kalamata olives, cucumbers, crumbled feta cheese, marjoram and red wine 
vinaigrette   95.00

CoUS CoUS SaLaD
Tomatoes, cucumber, red onion, mint and basil in a lemon vinaigrette  65.00

LoaDED maCaRoNI SaLaD
Cavatappi pasta, chopped egg, spinach chiffonade, grape tomatoes, bacon, red onion, shredded cheddar cheese, 
scallions and a creamy horseradish dressing  75.00

NEw YoRK STYLE pICKLES
Selection of preparation: “kosher spear”, “whole dill”, “half sour” and “whole hot” pickles  50.00

TaBBoULEH SaLaD
Cracked wheat, celery, mint, parsley, golden raisins, cucumbers, tomatoes and lemon dressing   60.00

HERB-RoaSTED BISTRo-STYLE vEgETaBLES
Oven-roasted with fresh rosemary, thyme and garlic  80.00

TRaDITIoNaL EggpLaNT paRmIgIaNa
Served in a tomato basil sauce (Served hot)  95.00

gRILLED aSpaRagUS
Char-grilled asparagus accompanied by lemon aïoli  85.00

gREEK FaRRo SaLaD
Tomato, cucumber, red onion, feta cheese, basil in a red wine vinaigrette dressing  75.00

SpINaCH SaLaD
Satur Farms baby spinach with dried cherries, goat cheese, radicchio, white peaches, Belgian endive and  
cider vinaigrette  75.00

BREaD BaSKET
An assortment of miniature artisanal rolls  25.00

goURmET CoUNTRY maRINaTED oLIvES  40.00

LUXURY SUITE 
À La CaRTE mENU
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Desserts
all individual items serve 10 guests

CHampagNE aND CHoCoLaTE CovERED STRawBERRIES
Celebrate the Open!  Two bottles of Moët & Chandon Brut Imperial, Epernay, France and (10) chocolate covered 
strawberries  285.00

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES  100.00

CooKIE aND BRowNIE SampLER
A sweet assortment of chocolate chunk, oatmeal-raisin cookies baked in-house and fudge brownies  95.00

CooKIE SampLER
A sweet assortment of chocolate chunk, peanut butter cup and oatmeal-raisin cookies baked in-house  95.00

INDIvIDUaL NEw YoRK CHEESECaKES
Graham cracker crust (10)  115.00

SLICED aNgEL FooD CaKE
A mixed berry compote and whipped cream   95.00

INDIvIDUaL SUmmER BERRY FRUIT TaRTS
Seasonal berries and vanilla bean custard (10)  90.00

INDIvIDUaL CUpCaKES
Assorted: vanilla, chocolate and red velvet (10)  80.00

SIgNaTURE SIX LaYER CaRRoT CaKE 
Loaded with fresh carrots, nuts and spices and layered with a sweet cream cheese icing and topped with toasted 
coconut and pecans  95.00

INDIvIDUaL moLTEN CHoCoLaTE Lava CaKE
With whipped cream and dark chocolate fudge sauce (10)  110.00

TENNIS BaLL BUTTER CooKIES  50.00 per dozen

BRowNIES  45.00

a SELECTIoN oF wHoLE SEaSoNaL FRESH FRUIT  60.00

LEmoN TaRTS
With mixed berries (10)  110.00

aSSoRTED BEN & JERRY’S ICE CREam BaRS  5.00 per bar
(To be delivered in Ben & Jerry’s freezer bags)

aSSoRTED goURmET DESSERT BaRS
Lemon, rockslide brownie and blueberry linzertorte  95.00 

LEmoNaDE CaKE
A taste of summer layered with Meyer lemon curd, coated with lemon bark and topped with lemon drops 85.00

CaKE popS
Chocolate and red velvet sweet cake pops (10) 75.00

LUXURY SUITE 
À La CaRTE mENU
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earLY arriVaLs
(available for aM sessions only)

all individual items serve 10 guests

SLICED FaRmERS maRKET SUmmER FRUIT pLaTTER wITH BERRIES  100.00

INDIvIDUaL gRaNoLa paRFaITS
Natural yogurt and summer berry compote  90.00

mINI BREaKFaST paSTRIES
Assorted danish, croissants and muffins with preserves and sweet cream butter  40.00

gLazED DoNUTS
Fresh-baked glazed donuts  18.00

mINI BagELS
New York style, poppy seed, whole wheat and plain bagels served with cream cheese and sweet cream butter  30.00

NoRwEgIaN SmoKED SaLmoN
Norwegian smoked salmon with capers, onions and pumpernickel bread  150.00

LUXURY SUITE 
À La CaRTE mENU
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KosHer Menu
individual Glatt Kosher meals are available with your choice of one appetizer, entrée and dessert.  

all meals are prepared fresh, sealed and served at either room temperature or warm.  
please provide our sales team at least 24 hours advanced notice for each individual order.  

appetiZers

HEaRTS oF RomaINE SaLaD
Lemon garlic dressing

mESCLUN BaBY gREENS SaLaD
Balsamic vinaigrette and garlic crostino

TEa SmoKED wILD KINg SaLmoN

FRESH FRUIT pLaTTER

entrÉes

HERB maRINaTED gRILLED CHICKEN
Green bean salad

gRILLED SaLmoN
Grilled leek salad and lemon vinaigrette

gRILLED TUNa
Grilled leek salad and lemon vinaigrette

aNCHo CHILI maRINaTED SKIRT STEaK
Watercress salad

gRILLED CHICKEN SaLaD
Baby greens and balsamic vinaigrette

gRILLED TURKEY SaLaD
Baby greens and balsamic vinaigrette

CHEF’S SaLaD
Roast beef, mixed greens, cherry tomatoes, cucumbers and garlic dressing

Dessert

CHoCoLaTE DaNISH

CHoCoLaTE BoBKa

SEvEN LaYER CaKE

appLE STRUDEL

CHoCoLaTE BRowNIE

180.00 per person

LUXURY SUITE 
À La CaRTE mENU
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2012 BEvERagE 
paCKagES

DeLuxe Bar
Grey Goose, Bombay Sapphire, Johnnie Walker Black, Maker’s Mark, Bacardi 8, Crown Royal, Sauza Hornitos 
Repasado and Rémy Martin VS, Napa Cellars Chardonnay, Ca’Bolani Pinot Grigio, Geyser Peak Cabernet Sauvignon, 
Heineken, Heineken Light, Buckler Non-Alcoholic Brew and Domestic Beers, evian®, Snapple, Bottled Sparkling 
Water, Assorted Pepsi Products and Juices

Bar Mixers Includes: Bloody Mary Mix, Sour Mix, Orange Juice, Cranberry Juice, Grapefruit Juice, Olives, Cherries, 
Limes and Lemons

40.00 per person

Beer, Wine & soDa Bar
Napa Cellars Chardonnay, Ca’Bolani Pinot Grigio, Geyser Peak Cabernet Sauvignon, Heineken, Heineken Light, Buckler 
Non-Alcoholic Brew and Domestic Beers, evian®, Snapple, Bottled Sparkling Water, Assorted Pepsi Products and Juices

25.00 per person

soDa Bar & Juice Bar
Assorted Pepsi Products and Juices, evian®, Snapple, Bottled Sparkling Water

15.00 per person
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À La CaRTE 
BEvERagES

Beers  (6 - 12oz cans)
Heineken 5L Draughtkeg  55.00
Heineken Light 5L Draughtkeg  55.00
Newcastle 5L Draughtkeg  55.00 
Heineken  34.00
Heineken Light  34.00
Amstel Light  34.00
Domestic  31.00
Domestic Light  31.00
Buckler Non-Alcoholic  31.00

soDas anD Juices (6 - 12oz cans)
Pepsi  19.00
Diet Pepsi  19.00
Sierra Mist  19.00
Diet Sierra Mist  19.00
Mountain Dew  19.00
Diet Mountain Dew  19.00
AMP Energy  24.00
Cranberry Juice (1qt bottles)  17.00
Orange Juice (1qt bottles)  17.00
Grapefruit Juice (1qt bottles)  17.00

Mixers anD Bar suppLies
Margarita Mix (liter bottle)  20.00
Bloody Mary Mix (liter bottle)  20.00
Pomegranate Mix (liter bottle)  20.00
Prickly Pear Mix (liter bottle)  20.00
Sour Mix (liter bottle)  20.00
Lime Juice (12oz bottle)  10.00
Tabasco Sauce (2oz bottle)  10.00
Worcestershire Sauce (5oz bottle)  10.00

carBonateD Mixers
Club Soda  19.00 (10oz bottles)
Ginger Ale  19.00 (6-12oz bottles)
Tonic Water  19.00 (10oz bottles)

coffee anD tea serVice (Serves 10) 
These compact systems deliver fresh, individually brewed cups  
of gourmet coffee or tea 

100% Colombian Coffee  35.00
100% Colombian Decaf  35.00
Assorted Coffees and Decaf  35.00
 Colombian Dark, Decaf, French Vanilla and Hazelnut
Assorted Fine Teas  30.00
 Breakfast Blend, Earl Grey and Green Tea
Hot Cocoa 30.00
Espresso Bar (Per session-limited quantity)  185.00

iceD teas (6 - 16oz bottles)
Snapple Iced Tea  29.00
Snapple Peach Iced Tea  29.00
Snapple Diet Peach Iced Tea  29.00

sports DrinK (6 - 20oz bottles)  Gatorade  24.00

Waters
evian® (6 - 500ml bottles)  23.00
Bottled Sparkling Water (1 - 750ml)  8.00

Liquors (750ml bottles)
Grey Goose  110.00
Grey Goose L’Orange  110.00
Grey Goose Le Citron  110.00
Grey Goose La Poire  110.00 
Grey Goose Cherry Noir  110.00
Absolut  88.00
Ketel One  92.00
Ketel One Citroen  92.00
Belvedere  98.00
Tanqueray Gin  65.00
Bombay Gin  69.00
Bombay Sapphire Gin  85.00
Jose Cuervo Gold  55.00
Jose Cuervo Tradicional  98.00
1800 Reposado  105.00
Patrón Silver  125.00
Bacardi Limón  58.00
Bacardi Superior  52.00
Captain Morgan  68.00
Mount Gay Eclipse  68.00
Wild Turkey 82.00
Jack Daniel’s  72.00
Johnnie Walker Red  80.00
Johnnie Walker Black  120.00
Johnnie Walker Blue  350.00
Maker’s Mark  115.00
Jim Beam  55.00
The Glenlivet 12 Year Old  98.00
The Macallan 12 Year Old  120.00
Dewar’s ‘White Label’  78.00
Crown Royal  90.00
Chivas Regal  120.00
M&R Dry Vermouth (375ml)  22.00
M&R Sweet Vermouth (375ml)  22.00
Skinnygirl Margarita  50.00

corDiaLs (750ml bottles)
Rémy Martin V.S.O.P.  98.00
Courvoisier V.S.O.P.  120.00
B & B  89.00
Disaronno Amaretto  89.00
Kahlúa  89.00
Romana Sambuca  89.00
Baileys Original Irish Cream  89.00
Grand Marnier  120.00
Frangelico  89.00
Chambord  89.00
Midori  75.00

Bar fruit 10.00
Lemons, limes

Bar fruit GarnisH traY 20.00
Lemons, limes, stuffed olives, maraschino cherries
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BEvERagE
pRogRam

aDDITIoNS

crafteD BeVeraGe pitcHers

gREY gooSE® HoNEY DEUCE pITCHER
Created to embody the spirit of the US Open with a fresh blend of GREY GOOSE® Vodka, a touch of premium 
raspberry-flavored liqueur, lemonade and honeydew melon balls served in two pitchers with 10 commemorative  
US Open cups
140.00  Serves 10

SUmmER SaNgRIa SampLER
A refreshing twist on this Spanish classic featuring a pitcher of red wine, brandy, fresh juices and fruit and a pitcher 
of white wine, fresh juices and peaches
115.00  Serves 10

gRaND SLam BLooDY maRY pITCHER
Spice things up with two pitchers of our signature bloody mary featuring GREY GOOSE® Vodka, spicy bloody mary 
mix and served with skewers of pickled spears, cheese, grilled vegetables and olives
115.00  Serves 10
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US opEN gUEST SommELIER
Our guest sommelier will be pleased to help you plan your perfect event! We can help you review vintages, learn a 
bit more about our program and hand pick wines for your special day. Contact your sales manager to set up a visit to 
your suite on Arthur Ashe Kids Day.

WHite

SpaRKLINg bottle 
Moët & Chandon Impérial, Épernay, France  110
Moët & Chandon Rosé Impérial, Épernay, France  125
Moët & Chandon Grand Vintage, Épernay, France  150
Dom Pérignon, Épernay, France  325

Piper Sonoma Blanc de Blanc, Sonoma  46
Nino Franco ‘Rustico’ Prosecco, Veneto, Italy  48
Chandon Brut Classic, California  66
Louis Roederer Cristal, Reims, France  425

BRIgHT, CRISp SUmmERY wHITES   
Martín Códax Albariño, Rías Baixas, Spain  46
Blackstone ‘Winemaker’s Select’ Sauvignon Blanc, Monterey County   46
Alois Lageder Pinot Grigio, Alto Aldige, Italy  52
Provenance Vineyards ‘Rutherford’ Sauvignon Blanc, Napa   56
Signaterra ‘Shone Farm’ Sauvignon Blanc, Russian River Valley   64
St. Innocent ‘Freedom Hill Vineyard’ Pinot Blanc, Willamette Valley   64
Jermann Pinot Grigio, Friuli, Italy   66
Domaine Thomas & Fils ‘La Crêle’ Sancerre, Loire, France   76

aRomaTIC, FRUITY wHITES  
Seven Daughters White Blend, California  43
Laurenz und Sophie ‘Singing’ Grüner Veltliner, Austria  46
Hermann J. Weimer Dry Riesling, Finger Lakes, New York   54
Domaine Ehrhart ‘Herrenweg’ Gewurztraminer, Alsace, France  56
Schloss Vollrads Kabinett Riesling, Rheingau, Germany  60

RICH, FULL FLavoRED wHITES  
Chateau St. Jean Chardonnay, Sonoma  46
Napa Cellars Chardonnay, Napa  58
Isabel Mondavi Chardonnay, Carneros  58
Joseph Drouhin Pouilly-Fuissé, Mâconnais, France  66
Domaine William Fevre ‘Champs Royaux’ Chablis, France   70
Chanson Père & Fils Chablis, Burgundy, France  70
Cakebread Chardonnay, Napa  96
Far Niente Chardonnay, Napa  106
Joseph Drouhin Puligny-Montrachet, Burgundy, France   118

wINE
LIST
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US opEN gUEST SommELIER
Our guest sommelier will be pleased to help you plan your perfect event! We can help you review vintages, learn a 
bit more about our program and hand pick wines for your special day. Contact your sales manager to set up a visit to 
your suite on Arthur Ashe Kids Day.

reD

pINK, DRY RoSé bottle  
Château d’Esclans ‘Whispering Angel,’ Côtes de Provence, France  50

LIgHT, FRUITY REDS  
Estancia ‘Pinnacles Ranches’ Pinot Noir, Monterey County  50
Louis Jadot Bourgogne Pinot Noir, Burgundy, France    54
Le Crema ‘Sonoma Coast’ Pinot Noir, Sonoma  68
Panther Creek ‘Shea Vineyard’ Pinot Noir, Willamette Valley  75 
Acacia Pinot Noir, Carneros   85
Domaine Drouhin Pinot Noir, Willamette Valley  100
Flowers Pinot Noir, Sonoma Coast  110

SpICY, mEDIUm BoDIED REDS  
Cusumano ‘Benuara’ Nero d’Avola/Syrah, Sicily, Italy 48
Conde de Valdemar Rioja Reserva, Rioja, Spain  52 
Rodney Strong ‘Knotty Vines Estate Vineyards’ Zinfandel, Northern Sonoma   55 
Tardieu-Laurent ‘Les Becs Fins,’ Côtes-du-Rhône, France   55
Delas Freres ‘Les Launes’ Crozes-Hermitage, Rhône, France  60
Castello di Nipozzano Riserva Chianti Rùfina, Tuscany, Italy   66 
Legaris Crianza, Ribera del Duero, Spain   72
Terlato Vineyards Syrah, Dry Creek Valley, Sonoma   95
Antinori Tignanello, Tuscany, Italy  130

RICH, FULL REDS  
Bodega Tamarí Reserva Malbec, Mendoza, Argentina    46
Hayman & Hill Cabernet Sauvignon, Napa  48
Francis Coppola ‘Diamond Collection’ Merlot, California   54
Oberon ‘Napa Valley’ Cabernet Sauvignon, Napa    58
B.R. Cohn ‘Silver Label’ Cabernet Sauvignon, Sonoma   64
Penfolds ‘Bin 28’ Kalimna Shiraz, South Australia    65
Kenwood ‘Jack London Vineyard’ Zinfandel, Sonoma   68
Mt. Veeder Winery Cabernet Sauvignon, Napa  82
Orin Swift Cellars ‘The Prisoner,’ Napa   92
Jordan Cabernet Sauvignon, Sonoma  118
Duckhorn Vineyards Merlot, Napa    125
Joseph Phelps Cabernet Sauvignon, Napa   128
Chimney Rock Cabernet Sauvignon, Stags Leap District, Napa  140
Silver Oak Cabernet Sauvignon, Napa  165
Dominus, Napa  220

wINE
LIST




