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QUICK BITES 
pretzel twists | dry roasted peanuts

CHOPPED CHICKEN | HICKORY PULL PORK 
hickory-smoked proteins | Southside drizzle | mini soft rolls

SMOKED PORTOBELLO 
hickory-smoked Portobello mushrooms | pickled red onions  

butter pickles | mini soft rolls

BBQ BACON BAKED BEANS     
Applewood bacon | roasted peppers | BBQ sauce

HOUSE-MADE HONEY CHEDDAR CORN BREAD 
grilled sweet corn | sharp cheddar cheese | honey

FRESH CUCUMBER SALAD 
smashed cucumbers | cherry heirloom tomatoes | shallots 

sweet balsamic vinaigrette

SOUTHSIDE DRIZZLE BBQ SAUCE 
sweet and tangy Iron Grate BBQ sauce

IRON GRATE
BBQ COMPANY

47.00 per person – Minimum order of 8
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BUTTERED POPCORN 

KETTLE CHIPS & GOURMET DIP   
kettle chips | French onion dip

SEASONAL GARDEN VEGETABLES   
farmers market fresh vegetables | buttermilk ranch

THE CAESAR 
chopped romaine hearts | radicchio | house-made croutons | Caesar dressing

CAPRESE SANDWICH   
grilled flatbread | basil pesto aioli | fresh mozzarella | heirloom tomatoes 

BACON MAC  
Sargento cheese | smoked Applewood bacon | roasted red peppers 

KLEMENT’S BEEF FRANKS 
tomato | relish | onion 

Upgrade: Warm Sargento Cheese | Beef Chili  
58 per person (minimum order of 8)

AVG

ALL AMERICAN
54.00 per person – Minimum order of 8
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SPICY BONELESS CHICKEN WINGS*   
crispy fried chicken thighs | spicy buffalo sauce | celery & carrots | blue cheese dip 

buttermilk ranch 
11.00 per person

SARGENTO CHEESE CURDS*  
buttermilk ranch | marinara sauce 

9.00 per person

CHICKEN TENDERS*  
ranch | honey mustard | BBQ 

10.00 per person

TRADITIONAL NACHO BAR   
 tortilla chips | warm Sargento cheese | jalapenos | chunky red salsa 

10.00 per person

IRON GRATE BBQ PULLED PORK NACHO BAR  
tortilla chips | Iron Grate BBQ pulled pork | warm Sargento cheese | jalapenos 

chunky red salsa | guacamole 
11.25 per person

SPICY BUFFALO CAULIFLOWER 
cauliflower bites | spicy buffalo sauce | blue cheese | celery & carrots | buttermilk ranch 

10.00 per person

*Denotes items available day of event

HOT APPETIZERS
All appetizers are a minimum order of 8.
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SEASONAL FRESH FRUIT 
in-season fresh fruit 

12.00 per person

WISCONSIN MEATS & GREEN COUNTY CHEESE*  
proud local WI cheese | curated meats & sausages | cracker & flatbreads 

11.00 per person

FARMERS VEGETABLES*  
fresh farmers vegetables | red pepper hummus 

 10.00 per person

CHILLED JUMBO SHRIMP COCKTAIL 
house-made cocktail sauce | lemon wedges 

13.75 per person

*Denotes items available day of event

COLD APPETIZERS
All appetizers are a minimum order of 8.
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WI SALAD    
mixed greens | tomatoes | shaved carrots| cucumber 

buttermilk ranch dressing | balsamic vinaigrette 
7.00 per person

THE CAESAR*  
chopped romaine hearts | house-made croutons | Caesar dressing 

9.00 per person

NONNO’S PASTA SALAD*  
bowtie pasta | Klement’s beef bites | roasted red peppers | olive mix  

fresh cheddar cheese curds | Italian vinaigrette 
9.00 per person

SALADS
All salads are a minimum order of 8.
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SIDES
All sides are a minimum order of 8.

Gluten FreeVegetarianVegan V AVGV2

CHEESE LOVERS MAC AND CHEESE   
Sargento cheddar cheese | mozzarella 

panko bread crumbs 
7.50 per person

BBQ BACON BAKED BEANS 
Applewood bacon | roasted peppers | BBQ sauce 

7.00 per person

*Denotes items available day of event
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HANDHELDS
All handhelds are a minimum order of 8 unless otherwise noted. 

Gluten FreeVegetarianVegan V AVGV2

HITTING THE GRILL* 
grilled all-beef angus burger patty | LTO | butter pickles 

traditional condiments 
11.00 per person

IRON GRATE BBQ PULLED PORK SLIDERS  
hickory-smoked pulled pork |pickled red onions | butter pickles 

Southside drizzle | creamy coleslaw | mini soft rolls  
13.00 per person

KLEMENT’S BEEF FRANKS*  
tomato | relish | onion | traditional condiments 

9.25 per person

KLEMENT’S ALL NATURAL BRATWURST* 
sauerkraut | spicy mustard 

11.00 per person

*Denotes items available day of event.



CANAL STREET PIZZAS* 
cheese      | pepperoni 

42.00 serves 6-8 guests

GRILLED CAPRESE FLATBREAD SANDWICH   
grilled flatbread | fresh mozzarella |pesto aioli | tomatoes | balsamic glaze 

13.50 per person 

CHICK-FIL-A CRISPY CHICKEN SANDWICH  
assorted Chick-Fil-A sauces  

This item is not available on Sunday events. 
13.75 per person 

 
CHICK-FIL-A SPICY CHICKEN SANDWICH 

assorted Chick-Fil-A sauces  
This item is not available on Sunday events. 

15.75 per person

*Denotes items available day of event.

HANDHELDS
All handhelds are a minimum order of 8 unless otherwise noted. 
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KIDS MENU

KLEMENT’S BEEF FRANK 
seasonal vegetables | ranch | cookie | souvenir 

11.00 per child

CHICKEN TENDERS  
seasonal vegetables | ranch | BBQ | cookie | souvenir 

11.00 per child

Taste Club Kids Meals are reserved for 12 and under with all-star appetizers.
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BURNHAM STREET TACOS 
pollo verde | chipotle steak | roasted tomatillo salsa | onion cilantro 

escabeche |ranchero beans | Mexican rice 
18.75 per person

GUINNESS BATTERED COD FISH FRY 
house-made tartar sauce | rye bread | coleslaw | lemons 

15.00 per person

ENTREES
All entrees are a minimum order of 8.
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BUCKS POPCORN MIX*  
traditional buttered | white cheddar | caramel 

36.00 per order

BUTTERED POPCORN* 
23.00 per order

THE SNACK ATTACK*   
Kettle chips | dry roasted peanuts | pretzel twists | snack mix 

41.00 per order

KETTLE CHIPS & GOURMET DIPS*   
Kettle chips | roasted garlic parmesan | French onion 

42.00 per order

TRADITIONAL GUACAMOLE AND CHIPS         
42.00 per order

AVOIDING GLUTEN SNACK BASKET*   
Apple Pie Larabar | Honduran Chocolate Brownie 

Food Should Taste Good Olive Whole Grain Chip | Bucks Popcorn Mix 
42.00 per basket serves 1-2 guests

*Denotes items available day of event

SNACKS
All snacks serve 8 guests unless otherwise noted.
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GOURMET COOKIE & BROWNIE PLATTER*   
chocolate chip cookies | brownies 

10.00 per person

WARM CHOCOLATE CHIP COOKIE SKILLET 
75.00 per skillet serving 8 guests 

CEDAR CREST VANILLA CUSTARD PINTS* 
7.00 per pint

GOURMET COOKIES & BLONDIES 
chocolate chip cookie | blondie bar 

10.00 per person

*Denotes items available day of event

THE SWEET SPOT
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SIGNATURE CAKES & CUPCAKES 
Featuring a variety of cakes, cupcakes and cookies from 

Signature Sweets, based in Shorewood. 

GOURMET DESSERTS & SNACKS  
Assorted sweet treats of vegan & gluten free cookies, breads 

and bars by Bunny’s Bites. The dessert cart also offers gourmet 
candied nuts, popcorn and snack mix by local businesses such 

as FortuNuts, Lush Popcorn and Emmanuel’s Mix. 

NOVELTIES 
Cedar Crest Vanilla Custard Pint  

Nostalgic Candy  
Chocolate Liqueur Cups  

Bailey’s Irish Cream | Kahlua | Grand Marnier | DiSaronno

DESSERT CART
You will know when the legendary dessert cart is near. Just listen for the ‘oohs’ 
and ‘ahs’ as your neighbor’s line up in enthusiastic anticipation of our signature 

dessert cart, featuring all local bakeries and businesses.
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BUBBLY 
Moet Imperial  95.00 
Moet Nectar  120.00

BRISK & BRIGHT 
Da Vinci Pinot Grigio  42.00 

Santa Margherita Pinot Grigio  90.00

FRESH & FRUITY 
Chateau St. Michelle Riesling  38.00 

Door Peninsula Bucks Riesling  55.00

TART & TANGY 
 Kim Crawford Sauvignon Blanc  62.00

CREAMY & COMPLEX 
 Kendall Jackson Chardonnay  52.00 

Sonoma-Cutrer Chadonnay  70.00  

REFRESHING ROSE’ 
Whispering Angel Rose  38.00

WHITE WINE
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RIPE & RICH 
Murphy Goode Merlot  60.00 
LaCrema Pinot Noir  55.00 
Meiomi Pinot Noir  57.00 

19 Crimes Red Blend  57.00 
The Prisoner Red Blend 135.00

SPICY & SUPPLE 
Alamos Malbec  42.00

BIG & BOLD 
Louis Martini Cabernet Sauvignon  44.00  

Simi Cabernet Sauvignon 87.00

RED WINE
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VODKA 
Absolut  81.00 

Absolut Elyx  90.00 
Grey Goose  100.00

GIN 
Aviation Gin  78.00 

Bombay Sapphire  80.00

TEQUILA 
Casamigos Blanco  110.00 

Casamigos Reposado  115.00 
Casamigos Anejo  120.00 

Casamigos Mezcal  125.00

RUM  
Tanduay Silver Asian Rum 65.00 

Captain Morgan 67.00

SCOTCH 
Dewar’s  80.00 

The Glenlivet 12-Year  90.00

BOURBON & WHISKEY 
Jack Daniel’s  85.00 

Gentleman Jack  87.00 
Old Forester  78.00 

Jameson Irish Whiskey  85.00

MISCELLEANOUS 
Screwball Peanut Butter Whiskey  42.00 

Christian Brothers Brandy  45.00 
Cutwater Bloody Mary (4-pack)  50.00 

Cutwater Lime Margarita (4-pack)  50.00

BAR SUPPLIES 
Lemons  5.00 
Limes  5.00

Gluten FreeVegetarianVegan V AVGV2

LIQUOR
Served by the liter.



Miller Lite   42.00

Miller High Life  42.00

Coors Light  42.00

Coors Edge (Non-Alcoholic) 8oz   40.00

Blue Moon White Belgian Ale  42.00

Leinenkugel’s Seasonal Shandy  42.00

New Glarus Spotted Cow 12oz  45.00

Terrapin Hopsecutioner  45.00

Ciderboys First Press 42.00

Lakefront New Grist  42.00

Vizzy Hard Seltzer Variety Pack  40.00

Vizzy Hard Lemonade Seltzer Variety Pack  40.00

Gluten FreeVegetarianVegan V AVGV2
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SOFT DRINKS 
Coca-Cola  18.00 
Diet Coke  18.00 

Sprite  18.00 
Seagram’s Ginger Ale  18.00 

Minute Maid Lemonade  18.00 
Red Bull-Regular (4-pack)  45.00 

Red Bull-Sugar Free (4-pack)  45.00

JUICE  
Cranberry Juice  18.00 

Orange Juice 18.00 
Tomato Juice  18.00

WATER 
Dasani Bottled Water  18.00 

Tonic Water  18.00 
Club Soda  18.00 

AHA Sparkling Lime Watermelon Water  18.00

HOT  
Colectivo Premium Coffee Bar (Serves 8)  85.00
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BEVERAGES
Sold by the 6-pack unless otherwise stated.



BEVERAGE REPLENISHMENT
Choose between 2 options to replenish the beverages in your Luxury Suite.

AUTOMATIC REPLENISHMENT BEVERAGE RESTOCK PROGRAM
The most convenient way is for you to order a par of beverages to be kept in your suite at all 
times. After each game, our Luxury Suite Staff will assess what was consumed during the event 
and will replenish the beverages accordingly. (The charge for the restocked beverages will be 
added to your bill.) We’ve put together a recommended beverage par to simplify the process even 
further:

RECOMMENDED BEVERAGE RESTOCK PAR
• Bottle each of whiskey or bourbon, vodka, rum and tequila
• 6-packs each of Coca-Cola and Diet Coke
• 6-pack each of Sprite, Dasani Bottled Water, tonic water, club soda, etc.
• Bottle each of white and red wine
• Bottle of sparkling wine
• 6-packs of beer: (2) domestic and (2) craft
• 6-pack of each orange, cranberry and tomato juice

If you would like to participate in the Beverage Restock Program, please contact your Guest 
Relations Representative at 414-918-4141 and they can help you make your selections.

ORDERING BY EVENT
You may also place a beverage order when you place your food orders, by 2:00 p.m. CST two 
business days before the event. Please see the list of products in the Beverage Section of this 
menu. All food and beverage orders can be placed with your Guest Relations Representative at 
the Fiserv Forum.

Orders can also be received via e-mail at FiservForumSuites@LevyRestaurants.com, and for 
licensed suite holders to order Online www.e-levy.com/fiservforum.

BE A TEAM PLAYER DRINK RESPONSIBLY
The Fiserv Forum and Levy Restaurants are dedicated to providing quality events which promote enjoyment and 
safety for everyone. This is best achieved when moderation is practiced. Therefore, we ask that you refrain from 
drinking and driving. Thank you for your efforts to make the Fiserv Forum a safe and exciting place for everyone.
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HOURS OF OPERATION
Guest Relations Representatives are available from 9:00 a.m. to 5:00 p.m. CST, Monday through 
Friday, to assist you in your food and beverage selections.

For licensed suite holders, Online ordering is now available at www.e-levy.com/fiservforum. 
To reach a Representative, dial: 414-918-4141 or e-mail: FiservForumSuites@LevyRestaurants.
com.

QUICK REFERENCE LIST
Levy Restaurants Guest Relations Representative 414-918-4141
Fiserv Forum Leased Suite Holders www.e-levy.com/fiservforum

FOOD & BEVERAGE ORDERING
In ensuring the highest level of presentation, service and quality, we ask that all food and beverage 
selections (including special liquor requests) be placed by 2:00 p.m. CST, two business days prior 
to each event.

Orders can also be received via e-mail at FiservForumSuites@LevyRestaurants.com, and for 
Licensed Suite holders to order Online at www.e-levy.com/fiservforum. Orders can be arranged 
with the assistance of a Guest Relations Representative at 414-918-4141, during normal business 
hours.

If for any reason a game is canceled (cold, snow, rain, etc.) and the stadium does NOT open, you 
will not be charged for your food and beverage order. If the gates to the stadium open for ANY 
amount of (time and the game is canceled time restrictions, rain, cold, snow, etc.) you will be 
charged fully for your food and beverage purchase. Please notify us as soon as possible of any 
cancellations. Orders canceled by 4:00 p.m. CST the BUSINESS day prior to the event will not be 
charged.

A built-in bar and refrigerator provide the foundation for your in-suite beverage service. Consult 
with a Guest Relations Representative to sign up for our Beverage Restocking program to stock 
your bar with a selection of recognized, quality brand name products, including liquors, beer, 
wine and soft drinks, or simply refer to our beverage menu for recommendations. Should you 
prefer any beverage items that are not included in our menu, please let us know and we will do 
our best to fulfill your request.

TO MAINTAIN COMPLIANCE WITH THE RULES AND REGULATIONS SET FORTH 
BY THE STATE OF WISCONSIN, WE ASK THAT YOU ADHERE TO THE FOLLOWING:

• Alcoholic beverages cannot be brought into or taken out of Fiserv Forum.
• It is the responsibility of the Suite Holder or their Representative to monitor and control 

alcohol consumption within the suite.
• Minors (those under the age of 21), by law, are not permitted to consume alcoholic beverages.
• It is unlawful to serve alcoholic beverages to an intoxicated person.
• Suite  Holders   are   not   permitted   to   take   cans, bottles  or  glasses  outside  the  suite  

area. Drinks   taken into  the  suite hallway   must  be  poured  into  disposable  cups.  Please  
note,  however,  that  no  drinks  may  leave  the  suite  level.

• During some events, alcohol consumption may be restricted.



FOOD & BEVERAGE DELIVERY
All snacks and appetizers will be delivered prior to guest arrival. All hot food and entrees will be 
delivered upon guest arrival. 

SPECIALIZED ITEMS
Levy Restaurants will endeavor to fulfill special menu requests, including kosher and vegetarian 
meals, whenever possible. We appreciate three business days’ notice for this service. In addition 
to our food and beverage selections, our Guest Relations Team can assist you with many other 
arrangements.

SMALLWARES & SUPPLIES
Suites will be supplied with all the necessary accoutrements: silverware, glassware plates, 
dinner napkins, as well as salt & pepper. A corkscrew will also be supplied. We recommend that 
supplies be kept in the same location to facilitate replenishment.

SECURITY
Please be sure to remove all personal property, or make use of the secured storage cabinet 
provided in each suite, when leaving the premises. Levy Restaurants cannot be responsible for 
any lost or misplaced property left unattended in the suite.

PAYMENT PROCEDURE & SERVICE CHARGE
Levy Restaurants will charge the Suite Holder’s designated credit card each event. The Suite 
Holder or host will receive an itemized invoice outlining all charges in detail on event day. If a 
credit card is not charged on event day and pre- approved by Levy Restaurants, an itemized 
invoice will be sent to the company address following  our 15-day payment policy.

NOTE
Please note that all food and beverage items are subject to a 21% service charge plus applicable 
sales tax. This service charge is not a tip or gratuity and is not distributed to service employees. 
Additional payment for tips or gratuity for service, if any, is voluntary and at your discretion.

Because Levy Restaurants exclusively furnishes all food and beverage products for the suites 
at Fiserv Forum guests, are prohibited from bringing personal food or beverage without proper 
authorization. Any such items will be charged to the Suite Holder at our normal retail price.


