
SUITESUITE
MENUMENU



ALL ITEMS ARE DESIGNED TO SERVE 8 PEOPLE UNLESS OTHERWISE NOTED

STARTERS
C h i c k e n  C h u n k s                                                         4 0 . 0 0
L i g h t l y  b r e a d e d  b o n e l e s s  c h u n k s  o f  c h i c k e n  c o o k e d  t o  p e r f e c t i o n  a n d  g l a z e d  w i t h  y o u r  
c h o i c e  o f  b u f f a l o ,  h o n e y  s r i r a c h a ,  b a r b e c u e  o r  g a r l i c  p a r m e s a n

C h i c k e n  Q u e s a d i l l a s                                                  3 8 . 0 0
F l o u r  t o r t i l l a s  g e n e r o u s l y  f i l l e d  w i t h  g r i l l e d  c h i c k e n ,  r o a s t e d  r e d  p e p p e r s  a n d  s h r e d d e d
c h e e s e s .  S e r v e d  w i t h  s a l s a  a n d  s o u r  c r e a m

S t e a k  Q u e s a d i l l a s                                                     4 2 . 0 0
F l o u r  t o r t i l l a s  g e n e r o u s l y  f i l l e d  w i t h  s t e a k ,  r o a s t e d  r e d  p e p p e r s  a n d  s h r e d d e d  c h e e s e s .  
S e r v e d  w i t h  s a l s a  a n d  s o u r  c r e a m

W a l l e y e  B i t e s                                                            4 9 . 0 0
2  p o u n d s  o f  b i t e - s i z e d  p i e c e s  o f  w a l l e y e ,  d e e p  f r i e d  a n d  s e r v e d  w i t h  t a r t a r  s a u c e  

V e g e t a r i a n  A s i a n  E g g  R o l l s                                       4 2 . 0 0  
1 8   e g g  r o l l s  s e r v e d  w i t h  D u c k  S a u c e   * * c o n t a i n s  s e s a m e * *

G a r l i c  C h e e s e  C u r d s                                               4 2 . 0 0
H a n d  b r e a d e d  W i s c o n s i n  c h e e s e  c u r d s .  S e r v e d  w i t h  m a r i n a r a

B o n e  I n  C h i c k e n  W i n g s                                           4 9 . 0 0
H o m e m a d e  b o n e  i n  c h i c k e n  w i n g s ,  c o o k e d  t o  p e r f e c t i o n  a n d  s e r v e d  w i t h  b u f f a l o ,  
h o n e y  s r i r a c h a ,  b b q  a n d  g a r l i c  p a r m e s a n  a n d  r a n c h

SNACKS
B a v a r i a n  B a k e r y  S o f t  P r e t z e l  S t i c k s                       2 8 . 0 0
S e r v e d  w i t h  s w e e t  c r e a m  c h e e s e  a n d  b e e r  c h e e s e  d i p

T o r t i l l a  C h i p s  w i t h  D i p s                                         2 0 . 0 0
S e r v e d  w i t h  G u a c a m o l e ,  P i c o  d e  G a l l o  &  S a l s a

C h e x  S n a c k  M i x                                                      1 7 . 0 0
G o u r m e t  P o t a t o  C h i p s                                            1 6 . 0 0
S e r v e d  w i t h  F r e n c h  O n i o n  D i p

H o n e y  R o a s t e d  P e a n u t s                                          1 2 . 0 0
B o t t o m l e s s  B o w l  o f  F r e s h l y  P o p p e d  P o p c o r n          1 0 . 0 0

All menu items subject to 7.75% sales tax and 21% service charge.
Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness.



PLATTERS & DISPLAYS
F r u i t ,  V e g e t a b l e  a n d  C h e e s e  D i s p l a y                      6 5 . 0 0
C o l o r f u l  d i s p l a y  o f  f r e s h  f r u i t ,  v e g e t a b l e s ,  d o m e s t i c  c h e e s e s  s e r v e d  w i t h  y o g u r t  d i p ,

r a n c h  d i p  a n d  a  b a s k e t  o f  a s s o r t e d  c r a c k e r s

M a r k e t  F r e s h  V e g e t a b l e                                         5 8 . 0 0
C r i s p  v e g e t a b l e s  s e r v e d  w i t h  t r a d i t i o n a l  h u m m u s ,  p i t a  c h i p s  a n d  r a n c h  d i p

F r e s h  S e a s o n a l  F r u i t                                              5 8 . 0 0
C o l o r f u l  d i s p l a y  o f  f r e s h  f r u i t  s e r v e d  w i t h  y o g u r t  d i p

ALL ITEMS ARE DESIGNED TO SERVE 8 PEOPLE UNLESS OTHERWISE NOTED

All menu items subject to 7.75% sales tax and 21% service charge
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness.

SALADS & SIDES
C o u n t r y  S t y l e  R e d  S k i n  P o t a t o  S a l a d                    3 0 . 0 0
N e w  r e d  p o t a t o e s ,  c e l e r y  a n d  g r e e n  o n i o n s  i n  a  c r e a m y  s a u c e  w i t h  c h o p p e d  e g g .

P a s t a  V e g e t a b l e  S a l a d                                          3 0 . 0 0
P a s t a  m i x e d  w i t h  a l l  y o u r  f a v o r i t e  v e g e t a b l e s ,  t o s s e d  i n  I t a l i a n  d r e s s i n g .

H o m e m a d e  C o l e s l a w                                             3 0 . 0 0

M i x e d  G a r d e n  S a l a d                                              2 5 . 0 0
A n  a s s o r t m e n t  o f  m i x e d  g r e e n s  t o s s e d  w i t h  g r a p e  t o m a t o e s ,  c u c u m b e r  a n d  c a r r o t s .
A c c o m p a n i e d  b y  p a r m e s a n  a n d  g a r l i c  c r o u t o n s ,  r a n c h  a n d  I t a l i a n  d r e s s i n g s .

W h i t e  C h e d d a r  M a c a r o n i  a n d  C h e e s e                    4 3 . 0 0
H o u s e - m a d e  m a c a r o n i  a n d  c h e e s e  w i t h  s h a r p  w h i t e  c h e d d a r  c h e e s e .  A c c o m p a n i e d  b y
b l u e  c h e e s e  c r u m b l e s ,  c r i s p y  b a c o n ,  a n d  c r i s p y  o n i o n s .

P h i l l y  S t e a k  L o a d e d  D i c e d  P o t a t o e s                      7 6 . 0 0
S e r v e d  w i t h  c h i p o t l e  a i o l i

A d d i t i o n a l  S a u c e  U p g r a d e                                      5 . 0 0

ALL ITEMS ARE DESIGNED TO SERVE 8 PEOPLE UNLESS OTHERWISE NOTED



SANDWICHES
W e - B e - R i b s ™  P u l l e d  P o r k  B a r b e c u e                       7 8 . 0 0
S l o w  r o a s t e d  p o r k  s h o u l d e r  b l e n d e d  w i t h  C h e f  J a m e s  M c D a y ’ s  a w a r d - w i n n i n g  
b a r b e c u e  s a u c e  a n d  B a k e d  B e a n s  s e r v e d  w i t h  f r e s h  b u n s

M o n t r e a l  S e a s o n e d  C h i c k e n  B r e a s t  S a n d w i c h        7 5 . 0 0
G r i l l e d  a n d  m a r i n a t e d  b o n e l e s s ,  s k i n l e s s  c h i c k e n  b r e a s t s  s e r v e d  w i t h  f r e s h  b u n s ,  s l i c e d
c h e e s e s ,  l e a f  l e t t u c e ,  f r e s h  s l i c e d  t o m a t o e s , s a u t é e d  p e p p e r s  a n d  o n i o n s ,  a n d  c o n d i m e n t s

A n g u s  B e e f  B u r g e r                                                8 6 . 0 0
G r i l l e d  A n g u s  b u r g e r s .  B u n s ,  c h e d d a r  c h e e s e ,  s a u t é e d  p e p p e r s  a n d  o n i o n s ,  
b o u r s i n  s p r e a d ,  b l u e  c h e e s e ,  l e t t u c e ,  t o m a t o e s  a n d  p i c k l e s

S O F O  S a u s a g e  T r i o                                                6 8 . 0 0
S O F O  s a u s a g e s  i n c l u d i n g :  I t a l i a n  s a u s a g e  w i t h  g r i l l e d  o n i o n s  a n d  p e p p e r s ,  P o l i s h
s a u s a g e  w i t h  d e l i  m u s t a r d  a n d  b r a t w u r s t  w i t h  s a u e r k r a u t .  S e r v e d  w i t h  f r e s h  b u n s  a n d
a l l  t h e  f i x i n g s .

A l l  A m e r i c a n  H o t  D o g s                                          4 5 . 0 0
P l u m p  a n d  j u i c y  A n g u s  j u m b o  h o t  d o g s  g r i l l e d  a n d  s e r v e d  w i t h  s a u e r k r a u t  a n d  f r e s h
b u n s

C h i l i  D o g  U p g r a d e                                                 1 5 . 0 0
U p g r a d e  y o u r  H o t  D o g  b y  a d d i n g  C h i l i ,  S h r e d d e d  C h e e s e  a n d  O n i o n s

M e a t b a l l s                                                              4 8 . 0 0
2 4  M e a t b a l l s  i n  b o t h  B B Q  a n d  M a r i n a r a  s e r v e d  w i t h  B r i o c h e  s l i d e r  b u n s  

V e g g i e  M e a t b a l l s                                                  6 0 . 0 0
2 4  I m p o s s i b l e  M e a t b a l l s  s e r v e d  i n  b o t h  B B Q  a n d  M a r i n a r a .  S e r v e d  w i t h  B r i o c h e  
s l i d e r  b u n s

G l a s s  C i t y  S a n d w i c h e s                                          4 5 . 0 0
[ 4 ]  C a p i c o l a ,  P e p p e r o n i ,  H a r d  S a l m i ,  a n d  P e p p e r  J a c k  w i t h  a  M i l d  G i a r d i n i e r a  A i o l i
[ 4 ]  S e a s o n e d  R o a s t  B e e f ,  W h i t e  C h e d d a r ,  O n i o n  J a m ,  w i t h  a  D r i z z l e  o f  C h i p o t l e  A i o l i  
[ 4 ]  T u r k e y  P a s t r a m i ,  H a v a r t i  C h e e s e ,  w i t h  a  D r i z z l e  o f  G a r l i c  A i o l i

ALL ITEMS ARE DESIGNED TO SERVE 8 PEOPLE UNLESS OTHERWISE NOTED

All menu items subject to 7.75% sales tax and 21% service charge
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness.



ENTREES
F A J I T A  B A R                                                           9 5 . 0 0
F a j i t a  C h i c k e n  a n d  S t e a k  s e r v e d  w i t h  P e p p e r s  a n d  O n i o n s  a n d  C i l a n t r o  L i m e  R i c e .    F l o u r
T o r t i l l a s ,  P i c o  d e  G a l l o ,  S h r e d d e d  L e t t u c e ,  S h r e d d e d  C h e e s e ,  S o u r  C r e a m  a n d  G u a c a m o l e

B B Q  S t a t i o n                                                        1 2 0 . 0 0
J a l a p e n o  C h e d d a r  S a u s a g e s  a n d  B r i s k e t  s e r v e d  w i t h  f r e s h  b u n s ,  c o l e s l a w ,  b a k e d  b e a n s ,
a n d  j a l a p e n o  c o r n  b r e a d  m u f f i n s  w i t h  a  s i d e  o f  B B Q  s a u c e .

F E A S T  F R O M  T H E  E A S T                                         1 3 0 . 0 0
S w e e t  a n d  S o u r  C h i c k e n ,  M o n g o l i a n  S t e a k ,  F r i e d  R i c e  a n d  A s i a n  S p r i n g  R o l l s .  
S e r v e d  w i t h  F o r t u n e  C o o k i e s ,  D u c k  S a u c e  a n d  S o y  S a u c e .

T A S T E  O F  I T A L Y                                                   1 2 0 . 0 0
S p a g h e t t i ,  G r i l l e d  M o n t r e a l  C h i c k e n  a n d  C r e a m y  A l f r e d o  S a u c e .  
S e r v e d  w i t h  G a r l i c  B r e a d .

ALL ITEMS ARE DESIGNED TO SERVE 8 PEOPLE UNLESS OTHERWISE NOTED

All menu items subject to 7.75% sales tax and 21% service charge
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness.

PIZZAS
M a r c o ’ s  L a r g e  S p e c i a l t y  P i z z a                                2 0 . 0 0
C h e e s e ,  P e p p e r o n i ,  I t a l i a n  S a u s a g e ,  G r e e n  P e p p e r s  a n d  O n i o n s

M a r c o ’ s  L a r g e  P e p p e r o n i  P i z z a                               1 8 . 0 0

M a r c o ’ s  L a r g e  C h e e s e  P i z z a                                    1 6 . 0 0

8 SL ICES PER PIZZA



DESSERTS
I c e  C r e a m  N o v e l t i e s                                               4 2 . 0 0
1 2  a s s o r t e d  i c e  c r e a m  b a r s  t o  b r i n g  b a c k  t h e  n o s t a l g i a  o f  s t o p p i n g  a t  t h e  i c e  c r e a m
t r u c k  a s  a  k i d

C o o k i e  a n d  B r o w n i e  P l a t t e r                                   1 9 . 0 0

A s s o r t e d  C o o k i e  P l a t t e r                                        1 5 . 0 0
C h o c o l a t e  C h i p ,  W h i t e  C h o c o l a t e  M a c a d a m i a ,  O a t m e a l  R a i s i n

A s s o r t e d  B r o w n i e  P l a t t e r                                      2 4 . 0 0
T u r t l e  B r o w n i e ,  C h e f ’ s  C h o i c e  C a n d y  B r o w n i e ,  C h o c o l a t e  I c e d  B r o w n i e

S u i t e  T e m p t a t i o n  C a r t                                   A  l a  C a r t e
     ( W a l l e y e  G a m e s  O N L Y )

O u r  d e s s e r t  c a r t  i s  o n e  o f  t h e  d e l e c t a b l e  w o n d e r s  o f  t h e  m o d e r n  w o r l d .
W e  f i l l  i t  t o  t h e  t o p  w i t h  t h e  f r e s h e s t  c a k e s ,  c o o k i e s ,  t o r t e s ,  c a n d y  a n d  o t h e r  d e l i c a c i e s
a n d  t h e n  r o l l  i t  s t r a i g h t  t o  t h e  s u i t e  d o o r  t o  t e m p t  y o u .  T h e  d e s s e r t s  a r e  n o t  a l w a y s  t h e
s a m e ,  s o  d o n ’ t  p a s s  i t  u p !

All menu items subject to 7.75% sales tax and 21% service charge
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness.

ALL ITEMS ARE DESIGNED TO SERVE 8 PEOPLE UNLESS OTHERWISE NOTED



DRINKS
ALL BEVERAGES ARE SOLD IN 6 PACKS UNLESS OTHERWISE NOTED

BOTTLED WATER 17.00
A Q U A F I N A  B O T T L E D  W A T E R

SODA                     16.00
P E P S I
D I E T  P E P S I  
M O U N T A I N  D E W
D I E T  M O U N T A I N  D E W  
S T A R R Y
D R .  P E P P E R
D I E T  D R .  P E P P E R  
O R A N G E  C R U S H  
S E A G R A M ’ S  G I N G E R  A L E  
B R I S K  I C E D  T E A  
M U G  R O O T  B E E R

C O R O N A
C O R O N A  L I G H T  
S T E L L A  A R T O I S  
H E I N E K E N  
M O D E L O  E S P E C I A L  

IMPORTED BEER    36.00 

B U D W E I S E R  
B U D  L I G H T  
M I C H E L O B  U L T R A  
M I L L E R  L I T E
L A B A T T  B L U E  
L A B A T T  B L U E  L I G H T  
B U D  Z E R O  
Y U E N G L I N G  

Y U E N G L I N G  F L I G H T
Y U E N G L I N G  L I G H T

DOMESTIC/
CANADIAN BEER      32.00 

CRAFT BEER            37.00
C O L U M B U S  I P A  
K O N A  B I G  W A V E  
M A U M E E  B A Y  G L A S S H O P P E R  
P L A T F O R M  H A Z E  J U D E
G O L D E N  R O A D  M A N G O  C A R T
G O O S E  I S L A N D  N E O N  B E E R  H U G
G O O S E  I S L A N D  I P A  

JUICES AND MIXERS

G R A P E F R U I T  J U I C E
C R A N B E R R Y  J U I C E
O R A N G E  J U I C E
P I N E A P P L E  J U I C E
R O S E ’ S  L I M E  J U I C E
C L U B  S O D A
T O N I C  W A T E R
M A R G A R I T A  M I X  
S W E E T  A N D  S O U R  M I X
B L O O D Y  M A R Y  M I X
R O S E ’ S  G R E N A D I N E  
A R O M A T I C  B I T T E R  

1 8 . 0 0
1 8 . 0 0
1 8 . 0 0
1 8 . 0 0
1 0 . 0 0
9 . 0 0
9 . 0 0
1 2 . 0 0
1 2 . 0 0
1 2 . 0 0
1 0 . 0 0
1 8 . 0 0

S E R V E D  B Y  T H E  B O T T L E

CANNED 
COCKTAILS             42.00

M O M  W A T E R  -  S U S A N
N U T R L  B L A C K  C H E R R Y
C U T W A T E R  M A R G A R I T A
H O O P  T E A  S P I K E D  T E A



DRINKS
CHARDONNAY
L A  C R E M A                                     4 2 . 0 0
K E N D A L L  J A C K S O N                       3 4 . 0 0
D A R K  H O R S E                                2 4 . 0 0
P R O V E R B                                      2 0 . 0 0

PINOT GRIGIO
D A  V I N C I                                       3 2 . 0 0
P R O V E R B                                      2 0 . 0 0

SWEET WHITE/BLUSH
S E V E N  D A U G H T E R S  M O S C A T O      2 8 . 0 0
B A R E F O O T  R I E S L I N G                    2 0 . 0 0
B E R I N G E R  W H I T E  Z I N F A N D E L       1 8 . 0 0

CABERNET SAUVIGNON
K E N D A L L  J A C K S O N                        4 2 . 0 0
R O D N E Y  S T R O N G                          3 8 . 0 0
P R O V E R B                                      2 0 . 0 0

MERLOT
K E N D A L L  J A C K S O N                         4 2 . 0 0
P R O V E R B                                       2 0 . 0 0

PINOT NOIR/RED BLEND
E S T A N C I A                                    3 9 . 0 0
1 9  C R I M E S  R E D  B L E N D                 2 6 . 0 0

WHISKEY
C A N A D I A N  C L U B                            4 2 . 0 0
C R O W N  R O Y A L                               8 0 . 0 0
J A C K  D A N I E L S                               6 8 . 0 0

BOURBON
J I M  B E A M                                      4 9 . 0 0
M A K E R ’ S  M A R K                              8 0 . 0 0

GIN
T A N Q U E R A Y  L O N D O N  D R Y             5 8 . 0 0

RUM
B A C A R D I                                        4 2 . 0 0
C A P T A I N  M O R G A N ’ S  S P I C E D  R U M   5 2 . 0 0

VODKA
G R E Y  G O O S E                                 8 4 . 0 0
K E T E L  O N E                                    7 2 . 0 0
T I T O ’ S  H A N D M A D E  V O D K A            6 3 . 0 0  
S M I R N O F F                                     4 2 . 0 0

TEQUILA
E L  J I M A D O R  S I L V E R                       5 5 . 0 0
J O S E  C U E R V O  E S P E C I A L                6 0 . 0 0
P A T R O N                                        9 5 . 0 0

SCOTCH
D E W A R ’ S  W H I T E  L A B E L                  6 8 . 0 0
J O H N N I E  W A L K E R  R E D                  8 0 . 0 0

VERMOUTH
M A R T I N I  A N D  R O S S I  D R Y               2 9 . 0 0
M A R T I N I  A N D  R O S S I  S W E E T          2 9 . 0 0

CORDIALS
H E N N E S S E Y  V . S .  C O G N A C             8 5 . 0 0
A M A R E T T O                                   6 2 . 0 0
K A H L U A                                       5 5 . 0 0
B A I L E Y ’ S  I R I S H  C R E A M                  5 5 . 0 0
T R I P L E  S E C                                   2 9 . 0 0



ORDERING OPTIONS PRIOR TO THE EVENT
There are three options for placing an order when ordering three (3) business days prior to the event:
1. Online website ordering:
a. Go to https://connect.appetizeapp.com/preorders.buildorder/TOLHC
b. Enter your user name and password
c. Proceed with the online process to place your order
2. Email the Suite Coordinator at: catering@toledowalleye.com
3. Call the Suite Coordinator (419) 321-5038.

We strongly encourage all Suite Administrators to order via
https://connect.appetizeapp.com/preorders.buildorder/TOLHC
This ensures accuracy and is quick and convenient. Every Suite is assigned an unique user name and password for their
online ordering. If you have trouble accessing your account, please contact the AVI Foodsystems Event Coordinator at
(419) 321-5038.
Orders received after the three business days period will be delivered on a
first-come, first-served basis. Pricing does not include 7.75% sales tax or 21% administrative charge.

DAY OF EVENT
Your food and beverage order will be delivered 30 minutes prior to the start of the event, unless indicated otherwise.
Most of the items on the Suite Menu are available after the ordering deadline, including during the event on our Game
Day Menu. These orders will be accepted through the end of the game. A credit card must be on file with the AVI
Foodsystems Office or must be provided to the Suite Attendant for payment of all Game Day Menu orders. We strongly
encourage you to order at least three (3) business days in advance.  Game Day ordering is provided as a convenience to
our guests; however, it is meant to supplement the pre-event order menu, not replace it. Game Day orders may be
placed with the Suite Attendant overseeing your Suite the day of your event. Please allow approximately 45 minutes
for all Game Day orders. Pricing does not include 7.75% sales tax or 21% administrative charge.

Last call will be made after the second intermission for hockey games, or after the intermission for other events. For
your best health interest, all unconsumed food will be disposed of at the conclusion of the event. Beverages left
unconsumed must be left in the suite for future use, and are not permitted to leave the arena. Attempting to bring food
or beverages into the arena, is strictly prohibited.

METHOD OF PAYMENT
OPTION 1: CREDIT CARD ON FILE
All Suite holders will set up an account with the AVI Foodsystems Suite Office with a major credit card. Your business’
contact person will be referred to as a Suite Administrator. The AVI Foodsystems Suite Office will keep this information
on file for its authorized use. All food and beverage orders will be charged to this account unless otherwise specified.
The Suite Administrator is responsible for any orders placed for their Suite. Unless otherwise instructed, at the end of
an event, the Suite host will be presented with an itemized bill detailing all food and beverage purchases charged to
the account for that event. A Suite guest may also use their personal credit card for payment of food and beverage
orders. At the end of an event, the Suite Attendant will present an itemized bill to the owner of the credit card. The
methods of payment accepted are MasterCard, Visa, American Express and Discover.

OPTION 2: ESCROW ACCOUNT
An escrow account is a convenient way to pay for your purchases in advance without utilizing a credit card. Prior to the
beginning of the season, a check is sent to AVI Foodsystems Suite Office to be deposited in the escrow account. You will
receive copies of the Customer Summary from each game itemizing all charges. An escrow can be initiated with a
minimum balance of $2,000; however, we recommend $5,000 for the initial payment. When the escrow drops below
$1,000, you will be asked to replenish your account. If the escrow balance reaches $0, you will be asked to provide a
credit card for all charges until the escrow account is funded.



CANCELLATIONS
Should you need to cancel a food or beverage order, please contact our Suite Coordinator at (419) 321-5038 at least
48 hours prior to your event. Full price will be charged to the bill for all cancellations within 48 hours of the event date.

ADMINISTRATIVE CHARGE
All food and beverage items are subject to a taxable 21 percent administrative charge, which is used to cover the cost
of providing service including, but not limited to, disposable paper products, utensils and other house expenses. This
administrative charge is not intended to be a tip, gratuity, or service charge for the benefit of employees and no
portion of this charge is distributed to employees. Any gratuity you wish to provide based on the quality of service
received is at the sole discretion of the Suite holder and/or their guests.

ALCOHOLIC BEVERAGES
To ensure a safe and enjoyable time and to maintain compliance with the rules and regulations of the state of Ohio,
Lucas County, and Huntington Center, no alcoholic beverages may be brought in or removed from your Suite, at any
time. It is the responsibility of the Suite holder to ensure that no minors or intoxicated persons consume alcoholic
beverages in their Suite. We reserve the right to check for proper identification and refuse service to a person who
appears to be intoxicated.

PAR STOCKING SYSTEM
For your convenience, AVI Foodsystems offers a par stock system in your Suite. This system benefits your Suite in the
following ways:
- Ensures beverages in your Suite without the hassle of ordering these items for every event
- Allows beverages to be locked/unlocked at your discretion
- Provides automatic replenishment

The Suite Administrator establishes a par stock and submits it to the Suite Office. AVI Foodsystems places your par
stock in your Suite, making it available for every event. When placing your food order, the Suite Administrator indicates
whether they would like the beverages locked/ unlocked. This is done either on the website, order form, or over the
phone.

If guests will be attending the game but no food order is being placed, please contact the Suite Office to indicate if the
beverages should be open. AVI Foodsystems will NOT open the par stock without permission from an authorized user.
After each event, the Suite Attendant will assess consumption and will replenish the beverages according to the par
stock information.
The following guidelines will be used when restocking a beverage par:
- Liquor or other spirits: bottles have one-half remaining, unless other specifications have been made with the Suites
Office staff
- Wine: bottles are less than half full or after white wine is opened
- Mixers or Juice: bottles are less than half full or expiration date is approaching
- Beer, Soda or Water: packs have three or less cans/bottles per 6-pack. All replenished beverages will be charged the
following day on a separate bill.
- Unfortunately, predetermined packaging of certain items (i.e. 6-packs) cannot be sold on a per-can or bottle basis.

Par stocks conclude at the end of the regular season and do not carry over into the postseason. Beverages will not be
credited to your account.
Special brand requests of liquor, beer, wine or mixers must be ordered six (6) business days in advance to ensure
delivery. Some restrictions or added charges may apply.
If at any time you require an item not offered on the Suite menu, please feel free to contact the Suite Coordinator. We
will do everything possible to accommodate your special requests. 



EQUIPMENT AND DISPOSABLES
All Suites are provided with the necessary service equipment. Replacement fees will be assessed for missing or
damaged items. Disposables will be provided at no additional cost.

CATERING
Group and corporate catering opportunities are also available in our special-function facilities. Huntington Center is a
unique location for holiday parties, employee gatherings and award dinners. Please contact Catering Sales at (419)
321-5038 for more information.

EXCLUSIVITY
AVI Foodsystems is the exclusive caterer for Huntington Center. It is not permissible for Suite holders or their guests
to bring food and/or beverages into the Suites. If you have specific dietary restrictions or needs, please let us know.
We will provide for any special requests that are made in a timely manner. Any food or beverage product brought
into the Suites without proper authorization, through the AVI Foodsystems Suite Office, will be confiscated and/or
charged to the Suite holder at a normal retail price for such items. Prices do not include sales tax.  

GRATUITY
 If you feel your Suite attendant has provided a service that is of the highest quality, and you would like to reward
your server, a gratuity may be added. The service charge listed on the bill is not a gratuity.  Please feel free to speak
to a manager for further clarification.

MAINTENANCE REQUESTS
The Huntington Center staff will provide the necessary personnel to address any maintenance issues in your Suite.
During events, please contact the concierge staff on duty or let your Suite Attendant or Suites Supervisor know.
During regular business hours, please contact your Huntington Suites Service Manager at (419) 321-5030.
Huntington Center will make every effort to complete repairs in a timely fashion.

SMOKING POLICY
Huntington Center is a smoke-free facility as required by Ohio state law. There are no designated smoking areas
inside Huntington Center, nor is exit and re-entry permitted for smoking. This policy also applies to smokeless and
electronic cigarettes; they are not permitted. Guests who fail to comply with this policy may be ejected or subject to
a fine.

APPROPRIATE FAN BEHAVIOR
We ask your cooperation in helping us make the private party suites a safe and enjoyable environment. Suite holders
and their guests are subject to all rules and regulations governing the use of the Huntington Center, including the
prohibitions in creating disturbances, causing objects to be thrown or dropped from suites, using or possessing illegal
substances, public intoxication or any other socially unacceptable behavior. AVI Foodsystems, Inc. and ASM reserve
the right to eject any person who violates these rules and/or threaten the safety and security of our guests and the
general public.

SUITE SIGNAGE/BANNERS
Attaching or displaying signs, notices or advertisements on the interior or exterior of the Suite, other than those
approved in advance by the Huntington Center, is not allowed. Structural changes to the Suite of any kind are not
permitted.

DIRECTORY
General Manager Food and Beverage, Aaron LaFountain (419) 720-6550
Catering Sales Manager-Suites, Hannah Radwanski (419) 321-5038

HOURS OF OPERATION
Our offices are open from 9:00 AM until 5:00 PM EST Monday

through Friday. The Suite Level will open one hour before the start
of every event and closes one hour after the game has ended.


