


WELCOME!
The team at Professional Sports Catering would like to welcome you to another 

action packed and memory filled season at Shoretown Ballpark! We are thrilled to 
have you and your guests at the ballpark cheering on the Jersey Shore BlueClaws.

Our team is here to make your visit to ShoreTown Ballpark not only a fun event, 
but a fantastic dining experience! Whether you are celebrating a birthday, 

company outing, or simply coming to watch baseball, our suite menu has exactly 
what you are looking for.

Please contact our Premium Manager, Tyler Redding, and he will help ensure you 
have everything you need for a “Clawsome” outing! Not on the menu? Looking for 

something in particular? No worries! Contact us and let’s see what we can do.
We take great pride in delivering exceptional customer service and creating 

one-of-a-kind, unforgettable experiences for you and your guests! We are excited 
for another amazing season with the Jersey Shore BlueClaws!

MEET THE TEAM!
JEFFREY MORGAN
DIRECTOR OF FOOD AND 
BEVERAGE OPERATIONS

jmorgan@levyrestaurants.com

TYLER REDDING
PREMIUM MANAGER

tredding@levyrestaurants.com

Romell Kelly
Executive Chef

rkelly@levyrestaurants.com(848) 299-5902
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PARTY PACKAGES
Elevate your BlueClaws gameday experience with our exclusive food party packages. These 
packages serve up to 20 guests and have everything needed to enjoy your outing. Packages 

must be ordered 72 hours prior to game day.

Minor League         799 Major League         899
Bottomless Popcorn - GF
Peanuts (10)
Cracker Jacks (10)
Kettle Chips & French Onion Dip
Hamburgers - GF
Sixteen beef patties served with gourmet buns, served 
with lettuce, tomato, onions, and American cheese.
*Veggie burgers can be subsituted for +1
Hot Dogs - GF
Sixteen Sabrett all beef hot dogs
Mac ‘n Cheese
Baked Beans - GF
Coleslaw
Bottled Water (12)
Canned Soda (12)

Bottomless Popcorn - GF
Peanuts (10)
Cracker Jacks (10)
Kettle Chips & French Onion Dip
Hamburgers - GF
Twelve beef patties served with gourmet buns, served 
with lettuce, tomato, onions, and American cheese.
*Veggie burgers can be substited for +1
Hot Dogs - GF
Twelve Sabrett all beef hot dogs
Mac ‘n Cheese
Baked Beans - GF
Coleslaw
BBQ Chicken Sandwiches (10)
Pulled Pork Sandwiches (10)
Cornbread
Bottled Water (12)
Canned Soda (12)

GF - Gluten Free
Gluten Free buns available upon request

Add on a dessert and beverage package!
See below for more details.
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MEAL DEALS
Elevate your BlueClaws gameday experience with our exclusive meal deals. These packages 

serve up to 20 guests. Meal Deals must be ordered 72 hours prior to game day.

¡La Fiesta de Medusas!      420

Slider Bar            320

Grand Slam Wrap Platter                      300

Celebrate the BlueClaws’ alternate identity with a taco fiesta. 
Seasoned ground beef and pork carnitas served with Pico de 
Gallo, guacamole, sour cream, shredded cheese and lettuce. 
Served with soft shells, tortilla chips and salsa.

Choice of two meats: beef patties, pulled pork, pulled chicken 
(BBQ or buffalo), cheesesteak, pork roll, or veggie burger. 
All accompanied with gourmet slider rolls and toppings.

Add French Fries                     +75

Includes Turkey, Roast Beef, Chicken Caesar, & Veggie wraps.
Served with your choice of Salad.

Add Bottled Water (12) and Canned Soda (12)
with a purchase of a Meal Deal

+75
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SNACKS
Serves up to 10 guests

Cracker Jacks
Ten bags of cracker jacks

40 

Chips and Dip
House made kettle chips served with French onion dip

30

Bottomless Popcorn
Freshly popped popcorn. - GF

32 

Peanuts
Ten bags of peanuts

70

Chips and Salsa
House made tortilla chips served with salsa

30 

SALADSServes up to 10 guests

Potato Salad
Creamy mix of boiled potatoes mixed with mayo, mustard, & seasonings

25

Garden Salad
Blend of leafy greens with tomatoes and cucumbers, 
Served wtih vinaigrette dressing - GF

30

Coleslaw
Made with fresh cabbage and carrots, tossed in a creamy dressing  - GF

25

Pasta Salad
Chilled pasta with colorful veggies tossed in a tangy vinaigrette dressing

35

Caesar Salad
Fresh romaine with parmesan cheese and croutons, 
Served with Caesar dressing

30 



6

À LA CARTE HOT APPETIZERS

Chicken Wings
Thirty wings tossed in buffalo, BBQ, or garlic parmesan, 
served with celery sticks and carrots

60

Pretzel Sticks
Twenty Bavarian style soft pretzel sticks, served with beer cheese

50

Chicken Tenders
Thirty golden crispy tenders, served with honey mustard, ranch, or BBQ

90

Mozzarella Sticks
Twenty breaded mozzarella sticks filled with melted cheese,
served with marinara dipping sauce

45

French Fries
Golden, crispy fries

50

Crab Cakes
Ten golden-brown patties made with fresh crab meat, bread 
crumbs, and seasonings

180

À LA CARTE COLD APPETIZERS

Fruit Platter
Seasonal fruit - GF

65

Charcuterie Board
Assortment of cured meats and cheeses, served wtih crackers 
and seasonal condiments

75

Veggie Crudite
Assortment of fresh vegatables served with creamy ranch - GF

65

Serves up to 10 guests

Serves up to 10 guests
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À LA CARTE ENTRÉES

Beef Burgers
Ten freshly grilled hamburgers - GF
Served wtih lettuce, tomato, onions, and American cheese

100

Pork Roll Sandwiches
Pork roll topped with egg and cheese on a fresh roll

105

Hot Dogs
Ten all beef Sabrett 1/4 lbhot dogs - GF

70

Italian Sausage
Ten Italian sausages sautéed with peppers and onions - GF
Choice of hot or sweet

105

Philly Cheesesteak Sandwiches
Tender steak mixed with melted cheese and
sautéed peppers and onions on a soft roll

95

Pulled Pork Sandwiches
Juicy pulled pork, smoky BBQ sauce and pickles - GF

95

Falafel
Golden-brown fritters made from ground chickpeas, 
mixed with herbs and spices - GF, V

60

Pulled Chicken Sandwiches
BBQ or buffalo chicken, served with fresh toppings - GF

95

Mac ‘n Cheese
Rich and creamy homemade macaroni and cheese

50
Add Buffalo Chicken
Add Pulled Pork

+22
+22

Serves up to 10 guests
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Pepperoni Pie 42

Buffalo Pie 42

Plain Cheese Pie 40

Sausage Pie 42

Pork Roll Pie 42

Peppers, Onions, and Mushrooms
Veggie Pie 43

Supreme Pie
Sausage, Pepperoni, Onions, and Peppers

44

Meat Lovers’ Pie
Pepperoni, Sausage, and Bacon

43

MARINELLA’S PIZZA
The Jersey Shore BlueClaws and Professional Sports Catering have partnered 
with Marinella’s Italian Restaurant & Pizzeria to bring delicous and fresh made 

pizza back to ShoreTown Ballpark! Each pie will be cut into 8 slices. 
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DESSERTS

Assorted Cookies
Freshly baked cookies
Chocolate chip (5), sugar (5), oatmeal (5), and M&M (5)

30

Cake Pops
An assortment of ten cake pops

35

Candy Basket
Assortment of candy

50

Brownies and Blondies
Five rich chocolate brownies and five buttery blondies

30

Assorted Cheesecakes
Assortment of ten seasonal cheesecakes

60

Petit Fours Platter
Assortment of bite-sized decorated cakes and confections

50

ShoreTown Ice Cream Cart
Premium chocolate and vanilla ice cream, accompanied by an
assortment of toppings served in a souvenir BlueClaws mini helmet
NOTE: priced per person

10

Ice Cream Sandwiches
Ten novelty ice cream sandwiches
NOTE: server will deliver at an agreed upon time

30

Serves up to 10 guests
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NON-ALCOHOLIC BEVERAGES
Sold in packages of 6, unless noted

THE  OPENER PACKAGE 125

CANNED COKE PRODUCTS 24

LEMONADE  TOWER 45
ICED  TEA  TOWER 45

3320 oz  BOTTLED  WATER

INCLUDES:
Two six-packs of 20 oz bottled water
Three six-packs of canned Coke products

CHOICE OF:
Coke
Diet Coke
Coke Zero

Sprite
Dr. Pepper
Ginger Ale

APPLE JUICE 33
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ALCOHOLIC BEVERAGES
Sold in packages of 6, unless noted

HARD SELTZERS 60

CRAFT BEER 75

PREMIUM BEER 51

NON-ALCOHOLIC BEER 48

45DOMESTIC BEER
Coors Light
Miller Lite
Yuengling Lager
Narragansett

Blue Moon
Coors Extra
Leinenkugel Seasonal

Heavy Reel - Reel Claw

White Claw
Surfside
Suncruiser

Athletic Brewing
It is the responsibility of everyone who sells/serves alcohol at a Levy location to comply with all alcohol service standards. All Levy Team Members, temporary employees, 
subcontractors, volunteers, and salaried managers who handle, or manage those who handle the sales or service of alcohol, must understand and follow each of these 

standards in their entirety. Levy prides itself on providing a fun and safe environment for all of our guests and alcohol compliance is included in that. The sale of all alcoholic 
beverages will conclude following the 7th inning of a regularly scheduled game, per stadium and Levy policy.

16 oz

16 oz

16 oz

16 oz

16 oz
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ALCOHOLIC PACKAGES

Two six-packs of 20oz Bottled Water
Two six-packs of canned Coke products
Two six-packs of Domestic Beer
Two six-packs of Premium Beer

CLAWS UP 275

FIELDER’S CHOICE
180Four six-packs of Domestic Beer

OR
205Four six-packs of Premium Beer

OR
225Four six-packs of Hard Seltzers

It is the responsibility of everyone who sells/serves alcohol at a Levy location to comply with all alcohol service standards. All Levy Team Members, temporary employees, 
subcontractors, volunteers, and salaried managers who handle, or manage those who handle the sales or service of alcohol, must understand and follow each of these 

standards in their entirety. Levy prides itself on providing a fun and safe environment for all of our guests and alcohol compliance is included in that. The sale of all alcoholic 
beverages will conclude following the 7th inning of a regularly scheduled game, per stadium and Levy policy.

NO SUBSTITUTIONS
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INFORMATION AND PROCEDURES
ADVANCE ORDERING
The Professional Sports Catering team has created an extensive 
menu accommodating all tastes. Our menu consists of several Party 
Packages, Meal Deals, and Beverage Packages that take the 
guesswork out and make your order experience easy. In order to 
meet all of your food and beverage requirements, we request that 
you place your orders 72 hours prior to your game day. All advance 
orders will be delivered to your suite by your suite attendant one (1) 
hour prior to the scheduled first pitch, unless otherwise agreed 

PROFESSIONAL SPORTS CATERING
Professional Sports Catering (PSC) partnered with the Jersey Shore 
BlueClaws in 2023 to operate food and beverage services at 
ShoreTown Ballpark. PSC is the only full service food and beverage 
company that focuses exclusively on Minor League Baseball. We 
have a full service kitchen that can accommodate all tastes and 
budgets. PSC is a proud member of the Levy family.

THERE ARE TWO WAYS TO PLACE YOUR ORDER:
• Call and speak to our Premium Manager, Tyler Redding, at      

(848) 299-5902
• Email your order to tredding@levyrestaurants.com

If someone in your party has any dietary restrictions, please 
contact our Premium Manager, Tyler Redding, and he will assist you 
in navigating the menu to ensure there’s something for everyone.

DAY OF ORDERING
If you are unable to place an order in advance, we offer a limited 
menu selection available on gameday that can be ordered through 
your suite attendant. Please note: Day of orders may take up to one (1) 
hour to be delivered to your suite. Therefore, we highly recommend 
placing an order in advance.

METHOD OF PAYMENT
We ask for a credit card to be provided when an advance order is 
placed. This credit card will be used to hold the order and will not be 
charged until the end of the event. At the end of the event, your suite 
attendant will present an itemized bill detailing all food and beverage 
purchases to be charged to the credit card provided. It is your 
responsibility to provide us with updated credit card information. A 
different card can be used for payment of food and beverage orders.
CANCELLATIONS AND 
INCLEMENT WEATHER
Please contact our Premium Manager with any cancellations at least 
24 hours prior to the start of your event. For weather concerns, please 
contact our Premium Manager no later than six hours before gates 
open. No charges will be incurred if you follow this procedure. If the 
game is canceled or postponed prior to the gates opening, the suite 
holder will NOT be responsible for any food or beverage orders. In 
this situation, you will be contacted by your BlueClaws ticket 
representative. If the game is delayed prior to, or during play, your 
food and beverage orders will be delivered as scheduled, unless 
otherwise agreed upon.

LEVY
Levy Restaurants is a prominent hospitality company specializing in 
providing food services and catering in 200+ major venues, events, 
and sports stadiums. It operates in various sectors, including sports 
and entertainment, convention centers, and cultural institutions. 
Levy is known for offering high-quality food and beverage 
experiences at many large-scale events, such as concerts, sporting 
events, and conferences.
Levy is a part of Compass Group, a global leader in food service 
management, and it focuses on delivering exceptional dining 
experiences for both casual and high-end customers. Compass 
Group partners with venues to provide specialized menus, premium 
dining options, and unique culinary experiences.
OUTSIDE FOOD AND BEVERAGE
All food and beverage related items are managed exclusively by 
Professional Sports Catering. Outside food and beverage is         
prohibited from entering the ballpark without prior approval.

ALCOHOL POLICY
To maintain compliance with the rules and regulations of the state of 
New Jersey and ShoreTown Ballpark, no alcoholic beverages may 
be brought into or removed from the ballpark. ID must be provided 
for all alcoholic beverage purchases. By law, minors under the age 
of 21 and persons who appear to be visibly intoxicated may not 
consume alcoholic beverages. Failure to comply will result in 
confiscation of alcohol and removal from the ballpark.
It is the responsibility of everyone who sells/serves alcohol at a 
Levy location to comply with all alcohol service standards. All Levy 
Team Members, temporary employees, subcontractors, volunteers, 
and salaried managers who handle, or manage those who handle 
the sales or service of alcohol, must understand and follow each of 
these standards in their entirety. Levy prides itself on providing a fun 
and safe environment for all of our guests and alcohol compliance 
is included in that.
TAX AND ADMINISTRATIVE FEE
Please note that all food, beverage and related items for suites are 
subject to applicable sales tax and an 18% service charge (10% is 
retained by Professional Sports Catering and 8% is distributed to 
service staff). Additional payment for tips or gratuity for service, if 
any, is voluntary and at your discretion.


