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SUITE MENU



2

WELCOME

WELCOME, HUB CITY 
SPARTANBURGER FANS!

The staff would like to welcome you to another season at Fifth Third Park! We are thrilled to 
have you join us for an exciting Hub City Spartanburgers baseball game. It is our pleasure 

to assure you and your guests have an enjoyable and relaxing experience. This 2026 
season is sure to please with our collection of menu items such as our Batter Box Burgers, 
Lowcountry Boil along with your classic ballpark favorites. For your convenience, we’ve 
created delicious Suite Packages to take the guesswork out of ordering for you and your 
guests. Each package offers a great balance of ballpark fare, local favorites, and made-

from-scratch items, ensuring that no matter what your appetite calls for, it will satisfy a broad 
range of tastes. Whatever your needs may be, we’ve got you covered. Whether you are 
celebrating a birthday, enjoying a 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 available to 
help accommodate any specific health requirements and ensure your needs are met. 

Please take a look at our 2026 Suite Menu and information guide, which details all the 
premium food and services available to you as a suite holder. For your convenience, you 

can place your order in one of two ways: online or by phone. As partners of the Texas 
Rangers, 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 2026 season and 
can’t wait to see you at the ballpark!

Lauren Matthews
LAUREN MATTHEWS 

General Manager 
843-209-9906 

Lauren.Matthews@oakviewgroup.com

Lana Zattam
LANA ZATTAM 

Director of Premium 
+1 (864) 875-0012 

Lana.Zattam@oakviewgroup.com

Dan Meyers 
DAN MEYERS  
Executive Chef 

+1 (864) 875-0156 
Dan.Meyers@oakviewgrouo.com
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PACKAGES

PALMETTO BBQ PACKAGE	 $400

12-HOUR HOUSE-SMOKED BEEF BRISKET	
sweet bbq sauce, fried onion straws

MAURICE’S BARBEQUE PULLED PORK 	
potato slider rolls, sliced pickles, sweet bbq sauce 

TRIPLE CHEDDAR MAC & CHEESE	
breadcrumb topping 

WATERMELON & MINT 	
seedless watermelon, fresh mint

LOADED PICNIC PASTA SALAD	
smoked gouda, cheddar, applewood bacon, 
scallions and hard-boiled eggs 

CREAMY SOUTHERN RAINBOW SLAW	

CORNBREAD	

UPSTATE GAME DAY	  $325 
FAVORITES	

BOTTOMLESS POPCORN 	

TINY TWIST CRUNCHY PRETZELS	  

SALSA SAMPLER	
salsa rojo, salsa verde, pico de gallo, tortilla chips

KETTLE CHIPS & ONION DIP	

UPSTATE MEAT AND CHEESE BOARD	
local cheeses, cured meats, preserves, gherkins, 
assorted crackers

FRESH VEGETABLE STICKS 	

ALL BEEF HOT DOGS 	
sauerkraut, ketchup, mustard, relish, onions

CRISPY BONELESS WINGS	
traditional buffalo, sweet chili, bbq, ranch dip  

MINI SPARTANBURGER	
white cheddar, bacon jam, served on a potato slider

All packages serve 10 guests
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SNACKS

SALADS

FRESH SEASONAL FRUIT	 $55
yogurt dip

UPSTATE MEAT AND CHEESE BOARD	 $55
local cheeses, sausages, preserves, gherkins, assorted 
crackers

FRESH VEGETABLES	 $40
buttermilk ranch dip

WATERMELON & MINT	 $35 

PIMENTO CHEESE DIP & KETTLE CHIPS	 $35

CRACKER JACK BASKET	 $25

BOTTOMLESS POPCORN	 $20

KETTLE CHIPS & ONION DIP	 $20

SALSA SAMPLER	 $20
salsa rojo, salsa verde, pico de gallo, tortilla chips

GUACAMOLE & CHIPS	 $20

ROASTED PEANUTS	 $20

TINY TWIST CRUNCHY PRETZELS	 $10 

LOADED PASTA SALAD	 $40
smoked gouda, cheddar, applewood bacon, 
scallions and hard-boiled eggs

TRADITIONAL CAESAR SALAD 	 $35
garlic croutons, parmesan cheese, caesar dressing

HOUSE SALAD	 $25
spring mix, tomatoes, carrots, onions, balsamic vinaigrette

CREAMY SOUTHERN RAINBOW SLAW	 $20

Serves 10 people

Serves 10 people
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WARM
APPETIZERS

CRISPY BONELESS WING BAR	 $95
traditional buffalo, sweet chili, bbq, 
ranch dip

CRISPY BONE-IN WING BAR	 $90
traditional buffalo, sweet chili, bbq, 
ranch dip

MINI CHEESESTEAKS	 $75
peppers and onions

SPINACH & ARTICHOKE DIP	 $65
tortilla chips

SOUTHWESTERN NACHO BAR	 $50
fresh fried tortilla chips, queso blanco, 
sour cream, salsa rojo, jalapeños

BOILED PEANUTS	 $40
classic boiled peanuts

WARM PRETZEL NUGGETS	 $35
pub cheese sauce

Serves 10 guests
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ENTREES, SAUSAGES & DOGS

LOW COUNTRY BOIL	 $200
south carolina shrimp, sausage, red potatoes, 
corn, cajan spices

SMOKED BEEF BRISKET	 $160
bbq sauce, fried onion straws, cornbread

BABY BACK RIBS	 $150
on a bed of southern greens, bbq sauce, 
pickled red onions, corn bread

STREET CHICKEN TINGA TACO BAR	 $125
chicken tinga, salsa rojo, queso fresco, 
pickled red onions

MAURICE’S BBQ	 $110 
CAROLINA PULLED PORK	
sweet bbq sauce, mini rolls, sliced pickles

VEGGIE BURGER	 $100
tomatoes, lettuce, red onions, pickles

BOJANGLES SUPREMES	 $90
chicken tenders with assorted Bojangles sauces

MINI SPARTANBURGERS	 $90
white cheddar, bacon jam, potato slider

BALLPARK SAUSAGE	 $90
potato rolls, onions, peppers

BATTER’S SLIDER BURGER BOX	 $90
sampler box of two styles of sliders, 20 sliders in total, 
10 of each

SPARTANBURGER	
white cheddar, bacon jam, potato slider

ALL-AMERICAN	
american cheese, pickle

ALL AMERICAN SLIDERS	 $80
american cheese, pickle

ALL-BEEF HOT DOGS	 $75
sauerkraut, ketchup, mustard, relish, onions

GRILLED CHICKEN SANDWICH	 $70
lettuce, tomato, onions, buns

TRIPLE CHEDDAR MAC & CHEESE	 $50

Serves 10 people
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DESSERTS
CRACKER JACK BEIGNETS	 $60
freshly fried, golden beignets drizzled with rich caramel 
and topped with cracker jacks

PALMETTO STATE BANANA PUDDING	 $50

WARM CHURROS	 $50
cinnamon sugar, chocolate dipping sauce

COOKIE & BROWNIE PLATTER	 $45
chocolate chip cookies 
double fudge brownies 
toffee blondies

ASSORTED SLICE CHEESECAKE		  $40

CHOCOLATE CHUNK COOKIES	 $30



BEVERAGES

BEER & RTD (6-PACK)	
12OZ BUDLIGHT 	 $32 

12OZ BUDWEISER	  $32 

12OZ MILLER LIGHT 	 $32 

12OZ MICHELOB ULTRA 	 $32 

12OZ BUSCH LIGHT 	 $28 

12OZ COORS LIGHT	 $28

12OZ CUTWATER MARGARITA	 $48

12OZ NUTRL	 $46 

12OZ WHITE CLAW	 $42

IMPORT BEERS (6-PACK)	
12OZ CORONA EXTRA	 $38

12OZ STELLA ARTOIS	 $38 

LOCAL CRAFT BEERS  (6-PACK)	 	
12OZ SON OF A PEACH 	 $42 

12OZ BROWN EYED SQUIRREL 	 $42

12OZ SIERRA NEVADA HAZY LITTLE THING 	  $42 

12OZ SIERRA NEVADA TRAIL HAZY N/A	 $42 

12OZ WICKED WEED PERNICIOUS 	 $42

12OZ BOLD ROCK CIDER	 $42

MIXERS (6-PACK)	

6OZ PINEAPPLE CAN	 $22

CLUB SODA 	 $15 

TONIC WATER 	 $15

 

MIXERS (BOTTLES)	
ZING ZANG BLOODY MARY 	 $18

32OZ CRANBERRY JUICE 	 $12 

32OZ GRAPEFRUIT JUICE 	 $12

32OZ ORANGE JUICE 	 $12

32OZ PINEAPPLE JUICE	 $12

32OZ SOUR MIX	 $12

SODA (6-PACK)	 	
12OZ COCA-COLA 	 $18

12OZ DIET COKE 	 $18

12OZ SPRITE 	 $18 

12OZ DR PEPPER 	 $18

12OZ MINUTE MAID LEMONADE 	 $18 

12OZ COKE ZERO 	 $18

12OZ SEAGRAMS GINGER ALE	 $18

16OZ DASANI WATER	 $16 



LIQUOR
RUM	
BACARDI	  $60

CAPTAIN MORGAN SPICED 	 $60

WHISKEY/BOURBON	  
WOODFORD RESERVE	  $130

TRAVEL WHISKEY 	 $130

MAKERS MARK 	 $110

CROWN ROYAL	  $90 

JACK DANIELS 	 $85

JIM BEAM	  $60

SCOTCH	  
DEWARS 12 YEAR 	 $125 

TEQUILA	  
PATRON REPOSADO 	 $195

PATRON SILVER	  $175

PUEBLO VIEJO 	 $60

VODKA	  
GREY GOOSE	  $130

KETEL ONE	  $115

TITOS	  $105 

GIN	  
TANQUERAY	  $90

GORDONS	  $60

BUBBLIES	  
SILVER GATE BRUT 	 $22 

WHITES	  
DRYLANDS SAUVIGNON BLANC 	 $60

SILVER GATE SAUVIGNON BLANC	  $20

CHALK HILL CHARDONNAY 	 $45

SILVER GATE CHARDONNAY	  $20

TERRA D’ORO PINOT GRIGIO	  $40 

SILVER GATE PINOT GRIGIO 	 $20

SILVER GATE MOSCATO	  $20  

REDS	  
JOSH CELLARS CABERNET SAUVIGNON HERITAGE 	 $70 

SIMI CABERNET SAUVIGNON	  $40 

SILVER GATE CABERNET SAUVIGNON 	 $20 

SILVER GATE MERLOT 	 $20 

FOUR GRACES PINOT NOIR 	 $65

BANSHEE PINOT NOIR	  $45

SILVER GATE PINOT NOIR 	 $20

ROSÉ	  
A TO Z ROSÉ ‘23 	 $40 

SILVER GATE ROSÉ 	 $20
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FOOD & BEVERAGE SERVICE POLICIES
The Hub City Spartanburgers hospitality team 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 Fifth Third 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.

EXCLUSIVE PROVIDER	
OVG Hospitality is the exclusive catering partner for Fifth 
Third Park, no outside food or beverage products are allowed 
anywhere in Fifth Third Park, including in the Event Area.

SUITE PRE-ORDERING PROCEDURES	
To provide the freshest and highest quality of food service, we 
request that all food and beverage orders be placed at least two 
(2) business days prior to each game. For your convenience you 
may place your food order through the suite pre-order portal 
at hubcityspartanburgers-xspot.xenial.com/#/login. 
You should have already received your login and password. 
If you have any questions with placing your pre-order, please 
contact the Director of Premium, Lana Zattam   by email 
Lana.zattam@oakviewgroup.com or by phone +1(864) 875-0012 
for help.

DELIVERY OF ADVANCE ORDERS	
To provide the best experience for you and your guests, unless 
otherwise requested, we will deliver your pre-order when gates 
open, so your guests never have to wait for your order. Hot food 
will be kept in chafing dishes; cold food will be refrigerated. 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.

ALLERGY NOTICE	
If any expected Event attendee has a known allergy, Licensee 
must notify the Premium Sales Coordinator as soon as possible 
before ordering.

SPECIALIZED ITEMS	
OVG Hospitality will endeavor to fulfill special menu 
requests, including gluten-free, vegetarian and vegan meals 
whenever possible.

PAYMENT	
Fifth Third Park is a cashless facility; payment options for food 
and beverage orders include Visa, MasterCard, American 
Express, and Discover credit or debit cards. A card number, 
expiration date, CVV and billing zip code will be required at the 
time of the order. For pre-orders, the card on file associated with 
your account will be charged at the conclusion of your event.

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 twenty four (24) 
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 
twenty four (24) hours prior to scheduled game time.

•	 If you cancel your food that was pre-ordered a minimum of 
twenty four (24) 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.

TAX & MANAGEMENT CHARGE	
All catered events are subject to an 18% Management Charge 
as well as all state and local taxes of 9%. The 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. This portion of the Management Charge is 
not a tip or gratuity, nor is it purported to be a tip or gratuity, 
for an employee who provides services to guests (e.g., waitstaff 
employee, service employee service bartender, and the like), 
and no part of this portion of the Management Charge will be 
distributed (as a tip, gratuity, or otherwise) to any employee 
who provides service to guests.


