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SNACKS

Bottomless Bowl of Freshly Popped
Popcorn
Served in a helmet  $16

Bottomless Roasted Peanuts in a Shell
Served in a helmet  $18

Fiesta Chips and Dip
Tortilla Chips served with Guacamole, Pico de Gallo, and
Traditional Salsa  $30

STARTERS
Walleye Bites
Lightly breaded, crispy Walleye served with tartar sauce  $55

“Foul Balls” Chicken Chunks

All beef meatballs served in BBQ sauce  $48

BBQ Meatballs

25 pieces of large Shrimp served on a bed of crushed ice,
with a tangy cocktail sauce and lemon wedges  $55

Toledo Mud Hens
Suite Menu

Chilled Shrimp *

Loaded Tater Tots
Crispy tater tots topped with shredded cheese, bacon bits,
sour cream, and green onions  $34

Pretzels and Cheese

Bavarian style pretzels served with a warm Beer Cheese Sauce  $42

Lightly breaded, crispy boneless chicken breast pieces, served
with Buffalo, BBQ, Garlic Parm, and Ranch   $45

BBQ Spareribs*
2 Ribs per person. Served with Coleslaw  $88

Buffalo Chicken Dip
Served with Nacho Chips  $57

Philly Cheese Steak Rolls
24 Philly Cheese rolls per order. Served with Sour Cream
and Beer Cheese  $67

Gourmet House Made Potato Chips and Dip
Seasoned chips served wtih House Made Caramelized
French Onion   $21

Serves 8 people

Serves 8 people

*Items must be pre-ordered and are not available to order during the game.

All prices are per person, unless otherwise noted and are subject to a 21% service charge and a 7.75% sales tax. Prices and menu content
subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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Pasta Vegetable Salad
Pasta, vegetables, Parmesan, Classic Italian dressing  $31

Mixed Garden Salad

All Beef Hot Dogs

SOFO Sausages
SOFO Sausages included: Italian sausage with grilled
onions and peppers  $68

Grilled Chicken Breast Sandwich

“We Be Ribs” BBQ Pulled Pork

Angus Beef Burgers

Gyro meat served with lettuce, tomato, and onion. Pita
served on the side with Tzatzkiki sauce  $77

Gyros

Romaine and Spring mix tossed with Grape Tomatoes,
Shredded Carrots, Cucumbers. Dressing served on side  $31

Pasta and rich creamy white cheddar cheese sauce  $45

Baked Beans

Taco Platter

*Items must be pre-ordered and are not available to order during the game.

SALADS AND SIDES

ENTREES

12 All Beef Grilled Hot Dogs served with assorted condiments
on fresh buns  $58

Grilled Angus burgers. Buns, cheddar cheese, sauteed
peppers and onion, boursin spread, bleu cheese, lettuce,
tomato, and pickles  $86  

9 Cold Sandwiches cut in half: 3 Beef Pastrami, 3 Smoked
Turkey, 3 Smoked Cappicola Ham. Served on Hoagie Rolls
with lettuce, tomato, onion, and cheese  $60

Add Chili Sauce, Shredded Cheese, and Onions  $22

Assorted Hoagie Sandwiches*

Serves 8 people

White Cheddar Mac and Cheese 

Chef McDay’s award-winning “We Be Ribs” baked beans  $36

12 Marinated and Grilled Chicken Breast Sandwiches,
served with lettuce, tomato, onion, and condiments  $79

Slow roasted pork blended with Chef McDay’s award-
winning BBQ sauce and served with 12 buns  $88

Taco meat served with Shredded Cheese, Sour Cream,
Tortillas, and Nacho Chips on the side  $75

(Without Bun)

(Without Bun)

(Without Bun)

(Without Bun)

(Without Bun)

Mac and Cheese Topping Upgrade
Add a side of Bleu Cheese Crumbles, crispy bacon, and crispy onions  
to elevate your Mac and Cheese! $20

All prices are per person, unless otherwise noted and are subject to a 21% service charge and a 7.75% sales tax. Prices and menu content
subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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PLATTERS

Fruit, Vegetable and Cheese Display
Fresh Fruit, Veggies, and Domestic Cheeses served with
Ranch dip and Crackers   $70

Seasonal Fruit Platter

PIZZA
Marco’s Large Cheese Pizza
A delicious Toledo favorite delivered to your suite  $20

Serves 8 people

Fresh Seasonal Fruit  $60

Market Fresh Vegetable Platter
Crisp vegetables served with Hummus, Naan Bread  $60

Marco’s Large Pepperoni Pizza
A delicious Toledo favorite delivered to your suite  $20

Bases Loaded Pizza
Large Pizza loaded with Pepperoni, Sausage, and Ham  $21

Vegetarian Pizza
Onions, Green and Red Peppers, Mushrooms, Fresh
Tomatoes, and Cheese  $21

DESSERTS
Fudge Brownie and Cookie Tray
12 Fudge Brownies and 12 Chocolate Chunk Cookies  $34

Assorted Cookie Tray
12 Assorted Cookies  $30

Assorted Brownies
12 Brownies consisting of a mixture of Fudge, Peanut
Butter Fudge, and White Chocolate Brownies  $30

Ice Cream Novelties
12 Ice Cream Novelties  $41

*Items must be pre-ordered and are not available to order during the game.

All prices are per person, unless otherwise noted and are subject to a 21% service charge and a 7.75% sales tax. Prices and menu content
subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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Toledo Mud Hens
Beverage Menu

BOTTLED/SPARKLING WATER

Aquafina Bottled Water
6 pack of 20oz bottles of refreshing water  $18

Bubly Sparkling Water
Assorted 6 pack of 12 oz cans  $16

SOFT DRINKS (CANS)
6 pack of 12oz soda cans  $17

Pepsi
Diet Pepsi
Starry
Mountain Dew
Diet Mountain Dew
Dr. Pepper
Diet Dr. Pepper
Mug Root Beer
Orange Crush
Brisk Iced Tea
Seagram’s Ginger Ale

DOMESTIC BEER  
Budweiser
Bud Light
Bud Zero (NA)
Coors Light
Michelob Ultra
Miller Lite
Yuengling
Yuengling Light

IMPORTED BEER
Corona
Corona Light
Heineken
Labatt Blue
Modelo Especial
Stella Artois

PREMIUM & CRAFT BEER
Columbus IPA
Ohio Light
Kona Big Wave
Maumee Bay Glasshopper
Saugatuck Blueberry Lemon Shandy
Inside the Five (Sold in 4-packs)

T-Town Lager
Devil Wears Hoodie
Sunshine Sky

CANNED COCKTAILS
Bud Light Seltzer
Carbliss Black Raspberry
Cutwater Vodka Mule
Cutwater Margarita 
Mom Water: Nancy and Karen
Nutrl: Lemonade, Orange,  Black Cherry
Surfside Vodka Tea
Surfside Vodka Lemonade

JUICES/MIXERS
Orange   $20
Cranberry   $20
Grapefruit  $20
Pineapple  $20
Club Soda  $10
Tonic Water  $10
Bloody Mary Mix  $14
Margarita Mix  $14
Sweet/Sour Mix  $14
Grenadine  $14

Cocktail Garnishments
Lemons/Limes/Cherries  $10

$38

$42

$39

*All beer options are subject to change.

$34
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Toledo Mud Hens
Beverage Menu

BOURBON
Maker’s Mark  $87
Jim Beam  $52

WHITES
Barefoot Reisling  $30
Da Vinci Pinot Grigio  $40
Kendall Jackson Chardonnay  $36
Terre D’Oro Pinot Grigio  $24 
Terre D’Oro Moscato  $24
Urban Pine Winery and Eatery Fresh Orchard
Italian Pinot Grigio  $35
Urban Pine Winery and Eatery Everly Ann
Oaked California Chardonnay Blend  $35
Whitehaven Sauvignon Blanc  $35
Yes Way Rose  $32

REDS
Kendall Jackson Cabernet  $44
Rodney Strong Cabernet  $40
Franciscan Cabernet  $35
Apothic Red  $28
Meiomi Pinot Noir  $44
19 Crimes Red Blend $28
Urban Pine Winery and Eatery Romeo Chilean
Pinot Noir  $35
Urban Pine Winery and Eatery Big Red   $35

CORDIALS
Hennessey V.S. Cognac  $84
Disaronno Amaretto  $65
Triple Sec  $25

GIN
Tanqueray London Dry Gin   $61
Beefeater Gin  $56

VERMOUTH
Martini & Rossi Dry  $31
Martini & Rossi Sweet  $31

RUM
Captain Morgan’s Spiced Rum  $55
Bacardi Superior  $44

SCOTCH
Johnnie Walker Red Label  $84
Dewar’s White Label  $71

TEQUILA
Jose Cuervo Gold  $60
Patron Silver  $110

VODKA
Grey Goose $88
Ketel One  $76
Tito’s Handmade  $66
Absolut  $64

WHISKEY
Crown Royal  $84
Jack Daniels  $71

SPECIALTY DRINKS

Right Field ‘Rita’s
1 Gallon of House Made special
margaritas in Traditional or Strawberry
flavor  $60

Urban Pine Winery and
Eatery Sangria
Ask about our rotating sangria  $35

Left Field Lemonade
1 Gallon of House Made Lemonade  in
Traditional or Strawberry flavor mixed
with Tito’s $60
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Guidelines

We strive to exceed your expectations in the areas of food quality, service and value. If you have any
questions or comments, please feel free to call our Suite Coordinator/Catering Sales, Hannah Radwanski at

(419) 725-9251

All pre-orders must be placed three business days in advance to guarantee delivery time. Please submit your pre-
game orders by internet, fax, or phone. After placing your order, we will send you a confirmation of your order via

fax or email, where you will then need to sign and send back to us. If you do not receive a confirmation of your
order from AVI Foodsystems, Inc., please call our office to ensure that we have received your order. Orders

received after the three business days period will be delivered on a first-come, first-served basis. Pricing does not
include 7.75% sales tax or 21% administrative charge. Call 419-725-9251.

ORDERING FOOD AND BEVERAGES

THE GAME DAY EXPERIENCE

Your food and beverage order will be delivered to your suite 30 minutes before game time, unless otherwise
requested. Your suite attendant can help expedite any additional requests. “Last call” will be made during the

7th inning stretch or three (3) hours after game start in the event of a rain delay. 

RAINOUTS AND CANCELLATIONS
5-Hour Rule: If the game is rained out 5 hours before scheduled start, there will be no charge for
food and beverage service. If a game is cancelled within 5 hours, the Suites will be open for one

hour after the scheduled start for the convenience and enjoyment of you and your guests. 

24-Hour Rule: In an emergency, you may cancel your order up to 24 hours in advance at no charge.
After that, you will be charged for your entire order.

DIRECTORY
AVI Foodsystem, INC., Suite Coordinator/Catering Sales, Hannah

Radwanski (419) 725-9251.

HOURS
Our offices are open from 9 am until 5 pm Monday through Friday. The

Suite Level will open one hour before the start of every event and closes
one hour after the game has ended.

CANCELLATIONS
Should you need to cancel an order, please call (419) 725-9251 at least 48

hours prior to your event. Full price will be charged to the bill for all
cancellations within 48 hours of the event date. 

ADMINISTRATIVE CHARGE
All food and beverage items are subject to a taxable 21 percent administrative charge, which is used to cover

the cost of providing service including, but not limited to, disposable paper products, utensils and other house
expenses. This administrative charge is not intended to be a tip, gratuity, or service charge for the benefit of

employees and no portion of this charge is distributed to employees. Any gratuity you wish to provide based on
the quality of service received is at the sole discretion of the Suite holder and/or their guests.

GRATUITY
If you feel your Suite attendant has provided a service that is of the highest quality, and you would like to

reward your server, a gratuity may be added. The service charge listed on the bill is not a gratuity. Please feel
free to speak to a manager for further clarification. 

STANDING ORDERS
For any suite holders who do not utilize their suite and have a standing order, an automatic 18% gratuity will be added to the

bill if not cancelled 24 hours in advanced.

LEAVING WITHOUT SIGNING
In the event of a suite contact leaving before signing the check, an automatic 18% gratuity will be added to 
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Guidelines
SUITE ENJOYMENT POLICIES

To ensure a high level of enjoyment and in accordance with prevailing laws, rules and
regulations, the following policies are in effect:

 1. Unconsumed beverages must be left in suite for future use and are NOT permitted to
leave the ballpark. 

2. Bringing food or beverage into Fifth Third Field is strictly prohibited. 

3. Unconsumed food will be disposed of by Fifth Third Field staff. 

4. No smoking is permitted anywhere within Fifth Third Field.

 5. You are responsible for your guests. Disturbances, public intoxication, abusive or
obscene language or gestures, violent behavior, throwing objects onto the field, illegal
substances, and possession of weapons or firearms will not be tolerated. For everyone’s
benefit, we reserve the right to eject violators.

BE THE MOST VALUABLE PLAYER...DRINK RESPONSIBLY!

The Toledo Mud Hens and AVI Foodsystems, Inc. will work hard to keep Fifth Third Field a safe
and enjoyable environment for everyone, so we ask for your cooperation in the following:

It is the Suite Host’s responsibility to monitor and control alcoholic beverage consumption
within the suite. 

Guests under the age of 21, by law, are not permitted to consume alcoholic beverages

 Please refrain from drinking and driving. 

Alcoholic beverages are not permitted to be brought into or taken out of the stadium. 

It is against the law to serve alcohol to an intoxicated person. 

Please keep glass bottles in the designated area.


