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WELCOME

WELCOME, STORM CHASERS & UNION FANS!
The staff would like to welcome you to another season at Werner Park! We are thrilled 
to have you join us for exciting Omaha Storm Chasers & Union Omaha games. It is our 

pleasure to assure you and your guests have an enjoyable and relaxing experience.

This 2025 season is sure to please with our collection of menu items such as our 
Pretzels with Beer Cheese, and Jumbo Chicken Wings along with classic fan favorites 

like Hebrew Hot Dogs and Housemade Pub Chips. For your convenience, we have 
put together Party Bundles and Beverage Packages to help take the guesswork out of 
ordering for you and your guests. You’ll find that all of our Party Bundle options are a 
great balance of ballpark fare, local favorites and made-from-scratch items that, no 
matter what your appetite calls for, will satisfy a broad range of guests and specific 
tastes. Whatever your need, we have you covered. Whether you are celebrating a 

birthday, company outing or are simply a fan of America’s Past Time, our suite menu 
has exactly what you are looking for. Our catering team is here to take any specific 

health requirements you may have to accommodate your needs. 

Please take a look at the 2025 Suite Menu and information guide describing all the 
premium food and services available to you as a suite holder. As partners of the 

Kansas City Royals, we pride ourselves on providing unsurpassed customer service. If 
you have any questions, concerns, suggestions or need assistance, please feel free to 

contact us directly.

We look forward to working with you during the  
2025 season and can’t wait to see you at the ballpark!

Tammie Sabata 
TAMMIE SABATA 
General Manager

TAMMIE.SABATA@OAKVIEWGROUP.COM

402-738-5121

Joey Alonso 
JOEY ALONSO 

Executive Chef
JOEY.ALONSO@OAKVIEWGROUP.COM

 402-738-5128

Sydney Nickerson 
SYDNEY NICKERSON 

Catering Manager
SYDNEY.NICKERSON@OAKVIEWGROUP.COM

402-738-5123
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PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

PARTY BUNDLES

ALL AMERICAN	 $375
HOMEMADE PUB CHIPS AND DIP 
served with a roasted garlic dip

GARDEN FRESH VEGETABLE PLATTER 
crisp, fresh seasonal vegetables served with ranch dipping 
sauce

MARKET FRESH FRUIT SALAD 
the freshest fruits of the season sliced and tossed together to 
create a colorful refreshing salad

JUMBO CHICKEN WINGS 
chicken wings fried to perfection, choose up to three (3) 
flavors from the following: traditional hot sauce, bbq, sweet 
chili, teriyaki, lemon pepper or plain, served with ranch 
dressing, celery and carrots

GRILLED OMAHA STEAKS BURGERS
the finest omaha beef seasoned to perfection and charbroiled. 
served with rotella’s buns, swiss, american, and cheddar 
cheese and traditional accompaniments

HEBREW NATIONAL ALL BEEF HOT DOGS
hearty kosher all-beef dogs served with all the traditional 
condiments along with diced onions & fresh rotella’s buns 

ASSORTED COOKIES
chef’s fresh baked cookies

TROPHY	 $400
BOTTOMLESS FRESH POPPED POPCORN 
orville redenbacher popcorn 

MARKET FRESH FRUIT SALAD 
the freshest fruits of the season sliced and tossed together to 
create a colorful refreshing salad

JUMBO CHICKEN WINGS
chicken wings fried to perfection, choose up to three (3) 
flavors from the following: traditional hot sauce, bbq, sweet 
chili, teriyaki, lemon pepper or plain, served with ranch 
dressing, celery and carrots

HEBREW NATIONAL ALL BEEF HOT DOGS 
hearty kosher all-beef dogs served with all the traditional 
condiments along with diced onions & fresh rotella’s buns

SOUTHWEST CHIPOTLE CHICKEN WRAP
grilled chicken breast rolled in a jumbo tortilla with a mild 
chipotle spread and fresh tomato. served with extra chipotle 
sauce on the side

HOMEMADE PUB CHIPS AND DIP
served with a roasted garlic dip

ASSORTED COOKIES 
chef’s fresh baked cookies

These bundles are sure to please all appetites. We’ve got you covered from snacks and apps to entrees and desserts. 
These selections are packaged to serve up to 9 guests.
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PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

PARTY BUNDLES
K.C STYLE BBQ	 $350
HOMEMADE PUB CHIPS AND DIP
served with a roasted garlic dip

BOTTOMLESS FRESH POPPED POPCORN
orville redenbacher popcorn 

MARKET FRESH FRUIT SALAD
the freshest fruits of the season sliced and tossed together to 
create a colorful refreshing salad

BALLPARK SLAW 
red and green cabbage tossed with a sweet and sour dressing 
and shredded carrots

SMOKED MEATS 
a selection of smoked chicken, pulled pork, and smoked 
brisket. served with sweet bbq sauce, chipotle bbq sauce and 
a carolina vinegar based sauce. garnished with sliced red 
onions and sliced pickles. served with fresh rotella’s buns

CORN FRITTERS 
sweet whole kernel corn mixed with a creamy filling and then 
coated with a crispy batter

CHEDDAR CORNBREAD MUFFINS
made fresh in house, cheddar cornbread muffins

K-BOB	 $350
CAPRESE K-BOB
mozzarella, basil, grape tomato with a balsamic glaze and 
olive oil

FRUIT K-BOB
watermelon, honeydew, cantaloupe, and cherries

MARINATED CHICKEN K-BOB
yellow bell pepper, onion, and mushroom

MARINATED BEEF K-BOB
red pepper, onion, and corn

DESSERT K-BOB
brownies, cream puffs, rice krispies treats, and seasonal 
berries, chocolate covered strawberries

OMAHA STEAKS SURF AND TURF	 $500
RIBEYE STEAKS
6oz ribeye marinated overnight and grilled to perfection

DOUBLE BAKED POTATOES
each baked potato shell is delicately filled with whipped 
potatoes, real sour cream, cheddar cheese, bacon bits and 
chives

GARDEN SALAD
enjoy a nice refreshing salad served with a variety of 
dressings

DINNER ROLLS
served with butter

CARAMEL APPLE TARTS
made from scratch pastry filled with freshly peeled, crispy 
apple slices and smothered with rich cream caramel

ARGENTINIAN REDROCK SHRIMP
succulent argentinian redrock shrimp tossed in a garlic butter 
sauce

TEX MEX	 $290
FRESHLY PREPARED GUACAMOLE 
guacamole with lime, avocados, fresh ground pepper, cumin 
and sea salt served with a bottomless basket of tortilla chips

TRIO OF SALSA
fresh salsas including spicy red salsa, pico de gallo, and black 
bean & corn salsa

CHICKEN FLAUTAS WITH HATCH CHILI
shredded chicken, hatch chilies and cheddar cheese rolled up 
in a crispy corn tortilla

MINI BEEF TACOS 
beef marinated in mexican spices with red chili stuffed in a 
corn tortilla and fried to g.b.d. (golden, brown and delicious)

M.Y.O. TACOS 
make your own tacos starting with flour tortillas, ground beef 
seasoned with cumin, chili powder, salt & pepper, shredded 
cheddar cheese, sour cream, jalapeno peppers & lettuce

TAMALES
south of the border seasoned pork wrapped in corn mesa and 
served with salsa and sour cream

MINI CHURRO BITES
bite sized crispy churros, tossed in cinnamon sugar, served 
with a caramel dipping sauce

Serves up to 9 guests
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PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

APPETIZERS

HOT

SUPER NACHO BAR 	 $145
make your own nachos grande starting with a bottomless 
basket of tortilla chips. includes an array of toppings: cheddar 
cheese sauce, homemade guacamole, spicy red salsa, pico 
de gallo, black olives, sour cream and jalapeno peppers	
with your choice of chicken or beef	

JUMBO CHICKEN WINGS 	 $130
chicken wings fried to perfection, choose up to three (3) 
flavors from the following: traditional hot sauce, bbq, sweet 
chili, teriyaki, lemon pepper or plain, served with ranch 
dressing, celery and carrots	

SOUTHWESTERN NACHO BAR	 $95
make your own nachos grande starting with a bottomless 
basket of tortilla chips. includes an array of toppings: 
cheddar cheese sauce, homemade guacamole, spicy red 
salsa, pico de gallo, black olives, sour cream and jalapeno 
peppers	

QUESO FUNDIDIO WITH CHORIZO		  $90
asadero, monterey jack and oaxaca cheese melted together 
with onions and browned pork chorizo sausage, served with 
fresh tortilla chips

COLD

COLD SHRIMP COCKTAIL 	 $130
3 dozen jumbo shrimp, steamed and chilled, then artfully 
displayed on crushed ice, served with cocktail sauce and 
lemon wedges

FRUIT, VEGETABLE & 	
CHEESE COMBINATION 	 $100
a sampling of domestic and imported cheeses, fresh seasonal 
fruit, and garden fresh vegetables, served with ranch dip, 
gourmet crackers and a garlic cheese spread

FRESH FRUIT PLATTER 	 $85
the freshest fruit of the season artfully arranged

GARDEN FRESH VEGETABLE PLATTER 	 $65
crisp, fresh vegetables served with ranch dipping sauce

MAC AND CHEESE BAR 	 $85
just like mom used to make but better. pasta tossed in a 
creamy cheese sauce and served with a variety of add-ons 
and toppings including, pulled pork, bacon, fried onions, 
sour cream, chili, buffalo sauce, salsa, jalapenos and ranch 
dressing	

SPINACH ARTICHOKE DIP 		
WITH PARMESAN CRUST	 $70
your typical spinach and artichoke dip enhanced by a 
parmesan crust, made and served in a cast iron skillet, served 
with fresh tortilla chips

MINI CORN DOGS	 $55
2 dozen mini turkey franks dipped in a corn meal batter and 
fried, served with honey mustard sauce for dipping

BACON WRAPPED JUMBO SHRIMP	 $50
12 jumbo shrimp wrapped in applewood smoked bacon, 
served in a honey sriracha sauce

Serves up to 9 guests
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PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

BALLPARK CLASSICS

GRILLED TANDOORI STYLE CHICKEN	 $200
yellow curry marinated chicken skewers grilled to perfection, 
accompanied by steamed basmati rice and grilled 
mediterranean style vegetable blend served with a side of dill 
yoghurt sauce

THE OMAHA STEAKS BURGERS 	 $120
flavorful 1/3 pound patties charbroiled to perfection. served 
with rotella’s buns, swiss, american, and cheddar cheeses and 
traditional accompaniments 

SOUTHWEST CHIPOTLE CHICKEN WRAPS 	 $115
grilled chicken breast rolled in a tomato tortilla with mild 
chipotle spread, roasted red peppers and swiss cheese. 
served with extra chipotle spread

CHICKEN TENDERS 	 $70 
breaded strips of chicken breast, fried to a delicate, crunchy 
golden brown and served with ranch, bbq, and honey 
mustard dipping sauces	

HEBREW NATIONAL ALL BEEF HOT DOGS 	 $70
hearty kosher hot dogs served with all the traditional 
condiments including diced onions and fresh rotella’s buns

SLIDER PLATTER 	 $65
a choice of pulled pork, buffalo chicken or mini burgers 
served with pickle chips 

VALENTINO’S PIZZA 14” (6 SLICES)	 $40
choice of cheese, pepperoni, or beef

Serves 9 guests

SALADS

MARKET FRESH FRUIT SALAD	 $45
the freshest fruits of the season sliced and tossed together to 
create a colorful refreshing salad

RAINBOW ROTINI PASTA SALAD 	 $40
rotini pasta tossed with sweet peppers, onions, cherry 
tomatoes, fresh herbs and parmesan cheese dressed in a light 
italian dressing

Serves 9 guests



7

PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

SNACKS

DESSERTS

BOTTOMLESS HOMEMADE PUB		
CHIPS WITH DIP SAMPLER 	    $80
french onion, roasted garlic, and blue cheese black pepper 

SNACK COMBO	 $60
PICK THREE OF THESE ITEMS 
bottomless popcorn
lightly salted peanuts
snack mix
homemade pub chips and roasted garlic dip	
chicharrones
​trio of salsa

PRETZEL BITES	 $50
Served with beer cheese sauce

BOTTOMLESS HOMEMADE 			 
PUB CHIPS & DIP 	 $48
served with a roasted garlic dip

CHOCOLATE FONDUE SAMPLER	 $130
house made warm chocolate ganache, paired with an 
assortment of fruit and desserts (subject to change based on 
availability)

SWEET SPOT DESSERT SAMPLER	 $95
an assortment of cakes, dessert bars, cream puffs and freshly 
baked cookies

CHOCOLATE BROWNIES 	 $60
chewy chocolate brownies 

GOURMET COOKIE PLATTER 	 $25
an assortment of chocolate chip, sugar, and peanut butter 
cookies 

8” CAKE	 $45
vanilla cake iced in buttercream, serves 12-16

1/4 SHEET CAKE	 $65
choice of vanilla or chocolate cake iced in vanilla 
buttercream, serves 18-24

Basic decoration includes choice of flowers, balloons, 
streamers, and writing. 

*all cake orders must be placed one (1) week in advance

TRIO OF SALSAS 	 $45
served with a bottomless basket of crispy tortilla chips and 
fresh salsas including spicy red salsa, pico de gallo, and black 
bean & corn salsa	

FRESHLY PREPARED GUACAMOLE 	 $45
guacamole with lime, avocados, fresh ground pepper, cumin 
and sea salt served with a bottomless basket of tortilla chips

SNACK MIX	 $45
priced per basket

LIGHTLY SALTED PEANUTS	 $35
priced per basket

BOTTOMLESS POPCORN	 $35

	

Serves 9 guests

Serves up to 9 guests
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PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

BEVERAGES

NON-ALCOHOLIC

20 OZ BOTTLE SODA (6-PACK)	 $33
pepsi, diet pepsi, mountain dew, root beer, starry, pure leaf 
tea - unsweetened, lemonade

16.9 OZ BOTTLE WATER (6-PACK)	 $22
aquafina

BEER LIST 
all beer is served in 6-packs, unless noted

16 OZ DOMESTIC BEER	 $66
BUD LIGHT

BUSCH LIGHT

MICHELOB ULTRA

COORS LIGHT

16 OZ PREMIUM BEERS	 $75
SUMMER SHANDY

CITRUS SURFER - CITRUS WHEAT

16 OZ SPECIALTY BEERS	 $90
BUHO BREW - VIENNA STYLE LAGER

12 OZ PREMIUM BEERS	 $60
ALE STORM

12 OZ SPECIALTY DRINKS	 $60
GLACIAL TILL ORIGINAL CIDER

NUTRL VODKA SELTZER
assorted flavors, inquire for availability

MONACO BLACK RASPBERRY

MONACO BLUE CRUSH

12 OZ CANNED SPIRITS	 $72
CUTWATER COCKTAILS
assorted flavors, inquire for availability
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PRICES DO NOT INCLUDE SALES TAX. GRATUITY NOT INCLUDED.

BEVERAGES

SPIRITS 
served by the bottle

WHISKEY
JACK DANIEL’S	 $120

CROWN ROYAL	 $150

TEQUILA
OLMECA ALTOS PLATA	 $120

RUM
MALIBU	 $120

CAPTAIN MORGAN	 $120

GIN
BEEFEATER	 $120

VODKA
360 VODKA	 $100

ASK YOUR SUITE ATTENDANT ABOUT OUR 
SELECTION OF MIXERS AND GARNISHES

WINE LIST 
all wines are priced per 750ml bottle

COPPOLA DIAMOND COLLECTION	 $55
CABERNET	

MERLOT	

CHARDONNAY	

PINOT NOIR	

PINOT GRIGIO	
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INFO & PROCEDURES
The Oak View Hospitality Department is available from 9:00am 
- 5:00pm Monday through Friday to assist with your food and 
beverage needs.

Our staff is here to make your visit to Werner Park not only a 
fun event but a fantastic dining experience! Our Hospitality team 
can assist you with menu selection and special needs. If you have 
a special event or a unique client, the Hospitality team will make 
sure all of the details are handled.

SUITE PRE-ORDERING PROCEDURES
To provide the freshest and highest quality of food service, we 
request that all food and beverages orders be placed at least 
two (2) business days prior to each game. To place an order, 
please contact your sales rep directly at their provided phone 
number or email address. You may also contact the Groups Line 
at 402-738-5105. Please consult with your Storm Chasers or 
Union Omaha Rep for special occasions needs.

DELIVERY OF ADVANCE ORDERS
To provide the best experience to you and your guests, unless 
otherwise requested, all cold food appetizers will be delivered 
within the first half hour of gates being opened and all hot food will 
be delivered within the 30 minutes prior to the game beginning. 
Exact timing will vary depending on the number of suites booked 
for the night. All hot food will be kept on a hot plate in the suite 
to ensure the highest quality. All cold beverages will be stocked 
in your suite cooler along with any room temperature beverages 
on the countertop of your suite. A suite attendant will be assigned 
to provide service to you and your guests throughout the event. 
This service includes suite set-up, greeting early guests, delivering 
food and beverage products, and personal attention for you and 
your guests.

OUTSIDE FOOD & BEVERAGE
No outside food or beverage is allowed into Werner Park at any 
time. Our menus provide a variety of food options - from Party 
Bundles and Meal Deals, to appetizers, ballpark classics and 
more! If you are planning a birthday party, celebration or special 
occasion please let us know how we can make everyone’s 
experience a memorable one!

PAYMENT
Werner Park is a cashless facility. Payment options for food and 
beverage orders include Visa, Mastercard, American Express, 
Amex, and Discover credit or debit cards, or Werner Park gift 
cards. For suite holders, cards may be put on file or orders can 

be paid “night of” with a credit or debit card. When placing an 
order, please signify how you will be paying for the order.

INCLEMENT WEATHER
The team will make every effort to play each scheduled game. 
Game cancellations are rare and typically are not decided 
until after the scheduled game time. In the event that a game 
is canceled due to inclement weather, please be aware of the 
following policies:

•	 If you choose to cancel your food order for any reason, the 
Hospitality team must receive notification four (4) hours prior to 
scheduled game time.

•	 If a game is canceled prior to gates opening, the suite holder will 
not be held responsible for food orders. In this situation, you will 
be contacted by the Hospitality team.

•	 If the game is delayed prior to or during play, food will be 
delivered to your suite as planned and you will be responsible 
for payment unless the food order is canceled four (4) hours prior 
to scheduled game time.

•	 If you cancel your food that was pre-ordered a minimum of four 
(4) hours prior to scheduled game time, you may order from the 
posted menu in your suite when you arrive at the game. Please 
be aware that game time orders may take up to one (1) hour for 
delivery.

•	 If the game is canceled after the scheduled gates opening, and 
the suite holder declines the food order, the suite holder will be 
responsible for fifty (50) percent of the cost of the entire order.

TAX & SERVICES CHARGE
All pricing shown on the suite menu does not include taxes. All 
products are subject to a 5.5% tax. Gratuity is not included in 
any pre orders. While gratuity is never expected it is always 
appreciated.

All catered events are subject to an 18% Management Charge. 
The entirety of this Management Charge is the sole property of the 
food/beverage service company or the venue owner/operator, 
as applicable, is used to cover that party’s costs and expenses in 
connection with the catered event and the administration of the 
event (excluding employee tips, gratuities, and wages), and is 
not charged in lieu of a tip or gratuity. The Management Charge 
is not a tip or gratuity, nor is it purported to be a tip or gratuity, 
for any employee who provides service to guests (e.g., wait staff 
employee, service employee, service bartender, and the like), 
and no part of the Management Charge will be distributed (as a 
tip, gratuity, or otherwise) to any employee who provides service 
to guests.


