
 48 HOUR NOTICE REQUIRED ON ORDERS PLACED FROM THIS MENU UNLESS ORDERING FROM "GAME DAY MENU"

Suite # and Name: Ordered By:

Date Ordered: Email Address:

Contact Person: Game Date:

Telephone #: Credit Card #:

Orders will NOT be processed without CC # on file.

QTY.

QTY.

Popcorn* $16.00

Peanuts* $17.00

Chips & Dip* $21.00

Chips & Salsa* $24.00

Additional Dips: $5.00/bowl

PACKAGES
All packages are designed to accommodate 12 people

The All 

American
Peanuts, Grand Slam Trio, Chicken Tenders, Hot Dog and Hamburger Platter, Bistro Style Potato Salad, and Assorted Cookies.

HARBOR PARK SUITES
2021 CATERING FOOD ORDER FORM

OFFICE      (757) 624-1048 X 113                     FAX      (757) 640-0527                     EMAIL      suitecatering@norfolktides.com 

(Please fax/email all four pages with your order. All orders will be confirmed before placed.)

$300.00 

Please call with CC details.

SNACKS

__________ Salsa*          __________ Ranch Dip*          __________ French Onion*

Payments for all orders can be made with cash, major credit card, established house charge account, or company check made out to Spectra Food Services & 

Hospitality. New house charge accounts are no longer being accepted. All suite holders are required to have a major credit card number on file with Spectra Food 

Services & Hospitality. The credit card on file will be used for any house account payment that exceeds 45 days.

 All suite charges are subject to an 20% Management Charge as well as all state and local taxes (12.5% and 6%). This Management Charge is the sole property of the 

food/beverage service company or the venue owner, as applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management Charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, 

gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests.

Bases Loaded Chips and Dip, Grand Slam Trio, Chicken Tenders, Pork BBQ, Hot Dogs, Southern Coleslaw, and Brownie Platter.
$300.00 

Bottomless basket of freshly popped and lightly seasoned popcorn.

Roasted in the shell and lightly salted.

Potato chips served with French onion dip.

Crispy corn tortilla chips served with fresh salsa.
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 48 HOUR NOTICE REQUIRED ON ORDERS PLACED FROM THIS MENU UNLESS ORDERING FROM "GAME DAY MENU"

QTY.

QTY.

Full Order $79.00

Half Order $40.00

Full Order $80.00

Half Order $42.00

Full Order $64.00

Half Order $34.00

*DOUBLE CHECK YOUR PACKAGES TO ENSURE YOU AREN'T ORDERING A DUPLICATE ITEM*

Crisp, fresh seasonal vegetables served with ranch dressing.
Garden Fresh Vegetable 

Platter

COLD APPETIZERS
All platters serve approximately 12 people

Gourmet Cheese Platter
A sampling of domestic and imported cheeses served with a variety of fresh crackers and garnished with 

grapes. $60.00

7 Layer Dip*
7 layer nacho dip that includes: spicy refried beans, diced tomatoes, shredded cheese, sour cream, black olives, 

jalapeño peppers and green onions. Served with crispy tortilla chips. $52.00

$50.00

Market Fresh Fruit Platter The finest and freshest fruits of the season artfully displayed for your enjoyment.
$60.00

HOT APPETIZERS
All platters serve approximately 12 people

Major League Shrimp 

Cocktail*

32 jumbo shrimp steamed and lightly seasoned with Old Bay. Served with cold cocktail sauce and lemon 

wedges.

Jumbo Chicken Wings*

$85.00

Grand Slam Trio
A real triple play featuring favorites from our fruit, vegetable, and cheese platters. Served with ranch dressing, 

fresh crackers, and garnished with grapes. $80.00

Chicken Tenderloins*

Meatballs*

Breaded strips of chicken, fried to a delicate, crunchy golden brown and served with a honey 

mustard dipping sauce

Ground beef seasoned lightly and tossed in your choice of tangy barbecue, oriental sweet and 

sour, or mouthwatering marinara sauce

__________ Barbecue        __________ Sweet & Sour          __________ Marinara

Jumbo spicy Buffalo wings, served with bleu cheese dressing and celery sticks

Mini Crab Bites
Sweet crab meat mixed with celery, onion, roasted red pepper, and fresh herbs dusted with bread crumbs and 

grilled until crisp served with creamy Chesapeake tartar sauce $79.00

Payments for all orders can be made with cash, major credit card, established house charge account, or company check made out to Spectra Food Services & 

Hospitality. New house charge accounts are no longer being accepted. All suite holders are required to have a major credit card number on file with Spectra Food 

Services & Hospitality. The credit card on file will be used for any house account payment that exceeds 45 days.

 All suite charges are subject to an 20% Management Charge as well as all state and local taxes (12.5% and 6%). This Management Charge is the sole property of the 

food/beverage service company or the venue owner, as applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management Charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, 

gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests.
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 48 HOUR NOTICE REQUIRED ON ORDERS PLACED FROM THIS MENU UNLESS ORDERING FROM "GAME DAY MENU"

QTY.

$20.00

$16.00

$24.00

$36.00

$50.00

QTY.

$60.00 

$68.00 

Louisville Slugger
Italian sausage served on a bed of sautéed onions and peppers along with the traditional condiments and fresh 

baked hoagie rolls $65.00

BBQ Pork* Pork barbecue served with barbecue sauce and fresh baked Kaiser rolls
$68.00

$68.00

$75.00

Serves approximately 12 people

The Harbor Sub Classic 3-foot sub with ham, turkey, roast beef, provolone cheese, lettuce, tomato, and condiments

$75.00

HOT AND COLD SANDWICHES

Red bliss potatoes mixed with peppers, red and green onions, and tossed in Dijon dressing

Italian Pasta Salad*

__________ Without Chicken          __________ With Chicken

Caesar Salad*

Hickory Smoked Beef Brisket
USDA choice beef brisket that has been hand rubbed and marinated before being smoked for 12 hours over a 

hickory fire served with soft rolls and BBQ sauce

The Burger*
All beef patties lightly seasoned and grilled to perfection served with lettuce, tomatoes, and American cheese 

and all the traditional accompaniments served with fresh baked rolls

Kosher Party*
Hearty all beef kosher dogs served with diced onions, sweet relish and all the traditional condiments along with 

fresh baked buns

$70.00

Frankly Speaking* All beef Gwaltney hot dogs served with traditional condiments along with fresh baked buns

__________ Without Chili and Cheese          __________ With Chili and Cheese

SALADS
Serves approximately 12 people

Payments for all orders can be made with cash, major credit card, established house charge account, or company check made out to Spectra Food Services & 

Hospitality. New house charge accounts are no longer being accepted. All suite holders are required to have a major credit card number on file with Spectra Food 

Services & Hospitality. The credit card on file will be used for any house account payment that exceeds 45 days.

 All suite charges are subject to an 20% Management Charge as well as all state and local taxes (12.5% and 6%). This Management Charge is the sole property of the 

food/beverage service company or the venue owner, as applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management Charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, 

gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests.

A mixture of shredded cabbage, fresh carrots, and celery tossed in a tangy vinaigrette

Penne pasta tossed with tomatoes, black olives, and red onions marinated in an Italian vinaigrette

Fresh romaine lettuce tossed with homemade croutons and Caesar dressing with or without chicken

Bistro Style Potato Salad*

Southern Coleslaw*
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 48 HOUR NOTICE REQUIRED ON ORDERS PLACED FROM THIS MENU UNLESS ORDERING FROM "GAME DAY MENU"

$32.00

QTY.

QTY. QTY.

$9.50 $9.50

$9.50 $9.50

$9.50 $9.50

$9.50 $9.50

$9.50 $9.50

$9.50 $9.00

QTY. QTY.

$4.00 $5.00

$4.00 $5.00

$5.00

Assorted Cookies* An assortment of one dozen jumbo freshly baked cookies

DESSERTS

Hot and delicious hand tossed pizza, made fresh for you on the premises, and delivered to your suite by your suite attendant

18" Cheese 18" Pepperoni

*PLEASE PROVIDE A DELIVERY TIME*

"YNOT" PIZZA
Served cut into 12 slices

BEVERAGES
All beverages are available game day

$29.00

Gourmet Brownies* One dozen assorted "Sweet Street" brownies $31.00

Mug Root Beer

Orange Crush

Dr. Pepper

Caffeine Free Pepsi

Lipton Ice Tea with Lemon

Aquafina Bottle Water (4 PK - 20 oz Bottle)

Pepsi

Diet Pepsi

Sierra Mist

Mountain Dew

Diet Mountain Dew

Ginger Ale

     :     

SOFT DRINKS - 6 PK (12 oz Cans) SOFT DRINKS - 6 PK (12 oz Cans)

Mixers Mixers

Orange Juice - 15.2 oz

Cranberry Juice - 15.2 oz

Bloody Mary Mix - liter

Tonic Water - liter

Club Soda - liter

Payments for all orders can be made with cash, major credit card, established house charge account, or company check made out to Spectra Food Services & 

Hospitality. New house charge accounts are no longer being accepted. All suite holders are required to have a major credit card number on file with Spectra Food 

Services & Hospitality. The credit card on file will be used for any house account payment that exceeds 45 days.

 All suite charges are subject to an 20% Management Charge as well as all state and local taxes (12.5% and 6%). This Management Charge is the sole property of the 

food/beverage service company or the venue owner, as applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management Charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, 

gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests.

4



 48 HOUR NOTICE REQUIRED ON ORDERS PLACED FROM THIS MENU UNLESS ORDERING FROM "GAME DAY MENU"

QTY. QTY.

$36.00 $52.00

$38.00 $72.00

$44.00 QTY.

$44.00 $37.00

$44.00 $54.00

$49.00 $132.00

$72.00 QTY.

QTY. $33.00

$35.00 $59.00

$43.00 QTY.

QTY. $38.00

$53.00 $42.00

$43.00 $53.00

QTY. $105.00

$19.00 QTY.

$19.00 $19.00

$19.00 $19.00

$19.00 $19.00

$19.00

Payments for all orders can be made with cash, major credit card, established house charge account, or company check made out to Spectra Food Services & 

Hospitality. New house charge accounts are no longer being accepted. All suite holders are required to have a major credit card number on file with Spectra Food 

Services & Hospitality. The credit card on file will be used for any house account payment that exceeds 45 days.

 All suite charges are subject to an 20% Management Charge as well as all state and local taxes (12.5% and 6%). This Management Charge is the sole property of the 

food/beverage service company or the venue owner, as applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management Charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, 

gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests.

SCOTCH

Dewar's

J&B Jägermeister

Chardonnay

Riesling

Moscato

Cabernet Sauvignon

Merlot

Pinot NoirSauvignon Blanc

WOODBRIDGE RED WINES - 750mLPinot Grigio

Patron

Absolut Citron Jim Beam

Absolut Vanilla Jack Daniel's

AVA from Tarnish Truth Tarnish Truth High Rye Straight Bourbon

Grey Goose BLEND

Three Olives Tanqueray

SKYY Fourth Handle from Tarnish Truth

Absolut BOURBON

BEVERAGES CONT.
All beverages are available game day

Captain Morgan Spice

RUM

VODKA GIN

WOODBRIDGE WHITE WINES - 750mL

Jose Cuervo Gold

Fireball

OTHER

Bacardi Light

Canadian Club

Crown Royal
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 48 HOUR NOTICE REQUIRED ON ORDERS PLACED FROM THIS MENU UNLESS ORDERING FROM "GAME DAY MENU"

QTY. QTY.

$19.00 $18.00

$19.00

QTY. QTY.

$33.00 $42.00

$33.00 $36.00

$33.00 $36.00

$33.00 $36.00

$33.00 QTY.

$33.00 $36.00

$33.00 $36.00

$33.00 $36.00

$33.00 $36.00

$33.00 QTY.

$33.00

$33.00

$33.00

$330.00 $33.00

Yuengling Lager Heineken Light

Rolling Rock SELTZERS - 16oz Cans

Domestic Half Keg** Bud Light Seltzer Mango

White Claw Black Cherry

White Claw Mango

Bud Light Seltzer Black Cherry

Coors Light IMPORTS - 16oz Cans

Michelob Ultra Corona

Land Shark Corona Light

Blue Moon Heineken

PREMIUM BEER - 16oz Bottles & Cans CRAFT BREWS - 16oz Cans

Budweiser O'Conner El Guapo

Bid Light Devil's Backbone Vienna Lager

Bud Light Lime Devil's Backbone 8 Point

Miller Lite Bold Rock Apple Cider

WOODBRIDGE SPARKLING WINEWOODBRIDGE BLUSH WINE - 750mL

BEVERAGES CONT.
All beverages are available game day

Rosé J. Roget Brut

White Zinfandel

BEER IS AVAILABLE IN 6 PACKS ONLY

Domestic Half Kegs are only available for suites equipped with a kegerator

**REPAIR AND MAINTENANCE OF THE KEGERATOR IS THE RESPONSIBILITY OF THE SUITE HOLDER**

Payments for all orders can be made with cash, major credit card, established house charge account, or company check made out to Spectra Food Services & 

Hospitality. New house charge accounts are no longer being accepted. All suite holders are required to have a major credit card number on file with Spectra Food 

Services & Hospitality. The credit card on file will be used for any house account payment that exceeds 45 days.

 All suite charges are subject to an 20% Management Charge as well as all state and local taxes (12.5% and 6%). This Management Charge is the sole property of the 

food/beverage service company or the venue owner, as applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management Charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, 

gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests.
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