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121 Financial Ballpark | Haskell Suite Level



Welcome!
The Jacksonville Jumbo Shrimp welcome you to the 2024 season at 121
Financial Ballpark. We are excited and honored to host you on the Haskell
Suite Level. Our team is here to provide you with the best experience in all of
baseball. This specially-curated menu features a variety of offerings to
appease any palate, including fan favorites and local specialties. 
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A Game Day Menu is available for
orders beginning an hour before first
pitch, when the suite level opens to the
public. All Game Day Menu orders can
be placed through your personal suite
attendant. All alcohol purchases will
cease at the middle of the seventh
inning or at management’s discretion.

          This Baseball Game Day Icon
denotes any item on the Preorder
Menu also available through the Game
Day Menu.

          Denotes a gluten-friendly item. If
you need any clarification or have any
questions about how items are served,
please contact Gillian at
gillian@jaxshrimp.com or 904-224-
8538.

          Denotes a vegetarian item.
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Ordering procedure
and policies

Preorder Menu Ordering Process
In order to ensure the highest level of
quality and to guarantee timely food
delivery in your suite, we ask that you
place all Suite Preorders no less than
48 hours before your event. Once you
have booked and confirmed your suite
rental, you will receive an email from
our Premium Experiences Manager,
Gillian Bay, with ordering information
and instructions. If you need to set up
your ordering account, please email
gillian@jaxshrimp.com. 

Ordering Deadline
Suite catering orders are due by 5 pm
EST, no less than 48 hours before your
event. 
Event Day Due by 5pm:
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Saturday
Sunday
Monday
Tuesday
Wednesday
Thursday
Friday

Game Day Menu



packages

Fan-Favorite Packages Built to Serve 10 Guests
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Little League

The Ace
Tr ip le  P lay Snack Pack
Fresh Popcorn, Spicy Snack Mix, and
Mixed Nuts

All  Beef Hamburgers by Holten
Build Your Own Burger with Fresh
Baked Buns, Lettuce, Tomato, Onion,
and American, Swiss, and Pepper Jack
Cheese

Jumbo A l l  Beef  F ranks  by
Stahl -Meyer
Served with Fresh Baked Buns,
Shredded Cheese, and Diced Onions

Cr ispy  Fr ied  Ch icken Tenders
Served with Ranch, Honey Dijon, and
Smokey BBQ Sauce

Jumbo Bat ’ tered  F r ies Assorted Fresh Baked Cookies
Built to serve 10 Guests

5

Seasonal  Fresh Diced Frui t
Salad

Stouffer’s Mac and Cheese

Pigs  in  a  B lanket

Cr ispy  Fr ied  Ch icken Tenders
Served with Ranch, Honey Dijon, and
Smokey BBQ Sauce

Popcorn Shrimp

Ice  Cream Sundae Bar
Vanilla Ice Cream with all the favorite
toppings and sauces

Built to serve 10 Guests

$490

$400
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Clean Up $650

Caesar  Salad
Romaine Lettuce with Parmesan
Reggiano and Creamy Caesar
Dressing

Classic Hummus Platter
Served with Fresh Pita and Crudité
Vegetables

Chicken S l iders
Choice of Crispy or Grilled Sliders

Jumbo Bat ’ tered  F r ies

Double Fudge Brownie and
Blondie Platter

Sp icy  Shr imp Taco Bar
Served with Cilantro Lime Slaw and
Pico de Gallo

Jumbo Shr imp Cockta i l
Jumbo Atlantic White Shrimp with our
Zesty Cocktail Sauce and Lemon
Wedges

Built to serve 10 Guests

Bold City Boil$325

Southern Style  Coleslaw

Key L ime P ie

Bold  C i ty  Jumbo Shr imp Bo i l
Jumbo Atlantic White Shrimp, Azar
Smoked Sausage, Corn on the Cob,
and New Potatoes with our Signature
Spice Blend

Built to serve 10 Guests
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Curated Variety of Menu Options

A LA Carte

7



8

warm-ups

Tr i -Co lor  Ch ips  and  Sa lsa
Add Queso for $10 $40.00

Bot tomless  Fresh  Popped
Popcorn $35.00

Class ic  Hummus P lat ter  
Served with Fresh Pita and
Crudité Vegetables

Fu l l  $65 .00  /  Ha l f  $40 .00

Warm Shr imp D ip
Housemade Shrimp Dip Served with
White Corn Round Tortilla Chips $75.00

Buf fa lo  Ch icken D ip
Housemade Buffalo Chicken Dip
Served with White Corn Round
Tortilla Chips $75.00

Tr ip le  P lay  Snack Pack
Fresh Popcorn, Spicy Snack Mix,
and Mixed Nuts $70.00

Full Orders are Built to Serve 10 Guests.
Half Orders are Built to Serve 5 Guests.

Pretze l  B i tes
Served with Beer Cheese and
Honey Dijon Sauce

$60.00  
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batting
practice

Gourmet  Charcuter ie  Board
Cured Meats and Gourmet Cheeses
served with Dry Fruits, Olives and Nuts

Fu l l  $220 .00  /  Ha l f  $ 140 .00

Seasonal  F resh  Fru i t  D isp lay
$125 .00  

Jumbo Shr imp Cockta i l
Jumbo Atlantic White Shrimp with
our Zesty Cocktail Sauce and
Lemon Wedges

Fu l l  $210 .00  /  Ha l f  $ 140 .00

Full Orders are Built to Serve 10 Guests.
Half Orders are Built to Serve 5 Guests.

G

Fresh  Caprese  Sa lad
Fresh Mozzarella, Tomatoes, and
Basil, drizzled with Balsamic Glaze

Fu l l  $45 .00  /  Ha l f  $30 .00

G V
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Domest ic  &  In ternat ional
Cheese Board
Gourmet Cheeses served with Dry
Fruits, Olives, Nuts and Crackers

Fu l l  $210 .00  /  Ha l f  $ 125 .00V
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Infield
Caesar  Sa lad
Romaine Lettuce with Parmesan
Reggiano and Creamy Caesar Dressing.
Add Grilled Chicken for $20

Fu l l  $60 .00  /  Ha l f  $35 .00

Pasta  Sa lad
Garden Rotini tossed in Tangy
Vinaigrette with Red Peppers and
Olives

Fu l l  $40 .00  /  Ha l f  $24 .00

Southern  S ty le  Co les law
Fu l l  $45 .00  /  Ha l f  $35 .00

Full Orders are Built to Serve 10 Guests.
Half Orders are Built to Serve 5 Guests.

Garden Sa lad
Field Greens, Tomatoes, Cucumbers,
and Carrots with Ranch and Italian
Dressings. Add Grilled Chicken for $20

Fu l l  $60 .00  /  Ha l f  $35 .00

Loaded Potato  Sa lad
Creamy Potato Salad topped with
Bacon, Cheese, and Green Onions

Fu l l  $45 .00  /  Ha l f  $24 .00
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First pitch
Boom Boom Shr imp
Crispy Popcorn Shrimp tossed in our
Special Spicy Pepper Sauce

Fu l l  $ 160 .00  /  Ha l f  $90 .00

Jumbo Ch icken Wings
Served with Ranch and Celery Sticks;
Choice of Buffalo, Lemon Pepper, or
Teriyaki Sauce

Fu l l  $220 .00  /  Ha l f  $ 175 .00

Baked Beans
$60.00

Full Orders are Built to Serve 10 Guests.
Half Orders are Built to Serve 5 Guests.

Cr ispy  Ch icken Tenders
Served with Ranch, Honey Dijon, and
Smokey BBQ Sauce

Fu l l  $ 180 .00  /  Ha l f  $95 .00

Nacho Bar
Tri-Color Tortilla Chips with Creamy White
Queso, Hearty Chili, Fresh Salsa, Sour
Cream, Guacamole, and Jalapenos. Add
Shredded Chicken for $20. $160 .00

G

GJumbo Bat ’ tered  Fr ies
Fu l l  $45 .00  /  Ha l f  $30 .00

V

Stouf fer ’s  Mac and Cheese
$60.00

Ter iyak i  Meatbal l  by  Impossib le™
Impossible™ Meatballs tossed in Teriyaki

$130 .00

V
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play ball
Al l  Beef  Hamburgers  by  Ho l ten
Build Your Own Burger with Fresh Baked
Buns, Lettuce, Tomato, Onion, and
American, Swiss, and Pepper Jack Cheese

Fu l l  $ 160 .00  /  Ha l f  $90 .00

Azar  Smoked Sausage
Served with Fresh Baked Buns and
Grilled Peppers and Onions

Fu l l  $ 130 .00  /  Ha l f  $65 .00

Gr i l led  Shr imp Skewers
$60.00

Full Orders are Built to Serve 10 Guests.
Half Orders are Built to Serve 5 Guests.

Jumbo A l l  Beef  F ranks  by
Stahl -Meyer
Served with Fresh Baked Buns, Shredded
Cheese, and Diced Onions

Fu l l  $ 1 10 .00  /  Ha l f  $60 .00

Azar  Bratwurst
Served with Fresh Baked Buns,
Sauerkraut, and Spicy Brown Mustard

Fu l l  $ 130 .00  /  Ha l f  $65 .00

Spicy  Shr imp Taco Bar
Served with Cilantro Lime Slaw and
Pico de Gallo $120 .00

Smoked Beef  Br isket
Smoked In-house! Served with Fresh Bread,
Barbecue Sauce, Pickled Red Onions, and
Pickles $240.00

G
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Get Down

Built to Serve 10 Guests
24 Sliders to an Order

Bacon Cheeseburger  S l iders
$100 .00

Cr ispy  Southern  S ty le
Chicken S l iders
Served with Fresh Baked Slider Buns with
Zesty Honey Dijon Sauce $100 .00

Gr i l led  Ch icken S l iders
Served with Fresh Baked Slider Buns with
Zesty Honey Dijon Sauce $100 .00

Pul led  Pork  S l iders
Served with Fresh Baked Slider Buns and
Topped with Crispy Onions

$90.00

Cuban S l iders
Served with Fresh Baked Slider Buns

$90.00
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sweet spot

Built to Serve 10 Guests

Gourmet  Dessert  B i tes
Summer Berry Stack, Chocolate Peanut
Butter Stack, Seven Layer Bar, Lemon
Crumb Bar, Apple Crumb Bar, and
Totally Oreo Bar $120 .00

Ice  Cream Sundae Bar
Vanilla Ice Cream with all the favorite
toppings and sauces $100 .00

Key  L ime P ie $100 .00

Publ ix  Specia l ty  Cake
Opt ions  Ava i lab le

Funnel  Cake  Fr ies
Topped with Powdered Sugar

Fu l l  $90 .00  /  Ha l f  $50 .00

Assorted  Fresh  Baked Cookies
Fu l l  $60 .00  /  Ha l f  $40 .00

Double  Fudge Brownie  and
Blondie  P la t ter

Fu l l  $80 .00  /  Ha l f  $50 .00
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Water, Sodas, Beer, Seltzers, Spirits & Wine

beverages

15
All Beverages Available on Game Day Menu.

Alcohol Service will cease at the middle of the Seventh
Inning or at Management’s Discretion
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beverages
Soda &  Water

Dasani Water
Coca-Cola
Diet Coke
Coke Zero

Sprite
Lemonade

Beverage
Package

Three Cans of Each
of the Above

Beverage Options

[Served in a 6-Pack]
$20.00  

Sel tzers
White Claw

Truly

[Served in a 6-Pack]
$40.00  

[18 Total Beverages]
$75.00  



Domest ic  Beer

Imported
Beer
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beverages

Coors Light
Miller Lite
Budlight

Michelob Ultra
Yuengling Lager

[Served in a 6-Pack]
$30.00  

Corona
Heineken

Stella Artois

[Served in a 6-Pack]
$34.00  

Shrimp Boat
Jon Boat
I-10 IPA

Party Wave

Craf t  Beer
Package

[Served in a 6-Pack]
$40.00  Three Cans of Each of

the Craft Beer Options

Craf t  Beer

[12 Total Beverages]
$75.00  



Spi r i ts

Wine

18

beverages

Stolichnaya Vodka
New Amsterdam Gin
Tito’s Vodka
Jack Daniel’s Whiskey
Bacardi Rum
Patron Tequila
Camarena Tequila

$55.00
$60.00
$50.00
$50.00
$50.00
$60.00
$60.00

[375 mL Bottle]

Cabernet Sauvignon
Chardonnay
Pinot Grigio
Pinot Noir
Prosecco
Sparkling Wine
Rosé

$55.00
$55.00
$40.00
$40.00
$40.00
$55.00
$55.00  

[750 mL Bottle]

Mixers and Garnishes Complimentary
with Purchase of a Spirit




