SUITE MENU 2023

IOWA CUBS AT PRINCIPAL PARK



Welcome to the 2023 season. It's going to be a
fantastic year for entertaining at Principal Park!

We are thrilled to welcome you back, delight your guests,

and thank you for your support of the The lowa Cubs.
Undoubtedly, there will be many special moments throughout
the year, and we are dedicated to ensuring our hospitality
services add to your unforgettable memories of this lowa Cubs’
season enjoyed together with family, friends, and colleagues.

From traditional fan-favorite foods, to on-trend locally sourced
regional specialties, everything we prepare is meant to create
and enrich the time you spend together with your guests. We
believe in the power of hospitality to help people connect in
meaningful ways so you can make the most of every moment.

In keeping with our commitment to your satisfaction, we are
honored to host your event and we welcome special requests.

Please let us know how we may help create special dishes
that are perfect for your celebration. Our contact information
is listed below for your convenience. Here's to the Cubs

and to great times at Principal Park. Welcome and thanks
for joining us!
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Anthony Shepard Joey DeFazio

Catering Sales Manager Executive Chef

Ph: 515.499.0821 Ph: 515.244.3464 Ext.27
anthony.shepard@centerplate.com joseph.defazio@centerplate.com
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Gluten Free Selections (GF)

These selections are prepared to exclude gluten from the list of ingredients.
Please notify us if you have a gluten allergy. We do not operate a dedicated
gluten-free, or allergen free preparation and service space. Dishes made
on-site are prepared on shared equipment, and may come into contact
with products containing gluten and common allergens such as nuts.

Game Day Menu ({5

Look for this Game Day icon for items available until the middle of the
Sth inning on game day.







CUSTOM VALUE PACKAGES

As a guide for your group

ms The Walk Off (Serves approximately 24 guests) 650

Choose the following: 2 Snacks, 1 Appetizer, 1 Salads-Sides, 2 Grill,
2 Pizzas and 2 Sweet Selections

The Grand Slam (Serves approximately 16 guests) 525

Choose the following: 2 Snacks, 1 Appetizer, 1 Salads-Sides-Fruit-Veggies,
2 Grill and 1 Sweet Selection

eﬂ 5 The Home Run (Serves approximately 12 guests) 355
Choose the following: 2 Snacks, 1 Appetizer, 1 Grill and 1 Sweet Selection

A 22% service charge and applicable sales taxes will be added to all food and beverage orders. Gratuity Not Included

READY BUILT PACKAGES
Already designed

Heartland Barbeque (Serves approximately 24 guests) 750

Popcorn, Peanuts, Grilled Chicken, Barbeque Pork,
Barbeque Brisket, Potato Salad, Baked Beans,
Gourmet Fresh Cookies and Double Fudge Brownies

Around the Horn (Serves approximately 18 guests) 450

Popcorn, Kettle Chips with Dip, All Beef Hot Dog Bar,
Burger Bar, Potato Salad, Gourmet Fresh Cookies
and Double Fudge Brownies







Serves the whole room!

9 Bottomless Orville Redenbacher’s’ Popcorn (GF) 30 Bottomless Chips and Salsa (GF) 38
Fresh, nicely seasoned popcorn Crisp tortilla chips served with salsa
i3 Bottomless Peanuts (GF) 38 §& Cracker Jack’ 30
Salted and roasted for the perfect ballpark flavor Six 3 oz bags of classic Cracker Jack’
) Bottomless Kettle Chips with Ranch Dip 38

Thick and hearty chips served with housemade dip

A 22% service charge and applicable sales taxes will be added to all food and beverage orders. Gratuity Not Included 7



Serves approximately 12 guests

» All Natural Chicken Tenders 110

All natural tenders served with ranch, honey mustard and
barbeque dipping sauces

» Onion Rings 75
Large, crispy beer battered rings served with ranch
dipping sauce

§EP Southwestern Chicken Eggrolls 100
Zesty chicken rolled with pepper jack cheese, jalapefos,
red peppers, black beans, chili peppers, spinach and corn,
served with chipotle ranch

Mozzarella Sticks 80

Battered, fried golden brown cheese served with zesty
marinara dipping sauce

) Bavarian Pretzel Sticks 85
With honey mustard and jalapefio cheddar

% Crispy Chicken Wings 125
Fried golden brown and tossed in your choice of Buffalo
sauce, sweet chili or barbeque sauce, served with a choice
of blue cheese or ranch

Triple Play Sampler 165
A combination of chicken strips,
mozzarella sticks and onion rings




Serves approximately 12 guests

5 Bases Loaded Potato Salad 65

An American favorite. Mustard style made the traditional way

» Summer Pasta Salad 65

Al dente pasta with crisp vegetables tossed in a creamy
herb dressing

Bush's Ballpark Baked Beans 60
Beans baked in traditional molasses sauce

Seasonal Fruit Tray (GF) 90
Watermelon, grapes, strawberries, honeydew and cantaloupe

Veggie Tray (GF) 85
Broccoli, cauliflower, cucumber, red pepper, carrots and
ranch dip

Cheese and Seasonal Fruit Tray 115
Assorted gourmet cheeses with grapes and strawberries

Seasonal Mixed Green Salad 80

Seasonal greens mixed with red cabbage, carrots and topped
with tomatoes, croutons and shredded cheese, served with
your choice of dressing




Includes 12 portions with all the toppings and condiments on the side.

3 All Beef Hot Dog Bar 100 | Half Order 60
Jumbo all beef franks served with sauerkraut and traditional condiments
Pairs well with Canyon Road Chardonnay

» Chicago-Dog Bar .,.l 130 | Half Order 75
Jumbo all beef franks served with poppy-seed buns, neon green relish,
sport peppers, pickle spears, diced onions and tomatoes, celery salt

Pairs well with 14 Hands Merlot

%)

&= Burger Bar 165 | Half Order 95

All beef patties seasoned, grilled and served with traditional
condiments and American cheese

Pairs well with Frontera Cabernet Sauvignon

GED Grilled Chicken Breast Bar 135 | Half Order 80
Grilled chicken breasts served with traditional condiments
Pairs well with Cavit Pinot Grigio

§ED Fried Pork Tenderloin A 160 | Half Order 85

Breaded pork tenderloin sandwiches with traditional condiments

$5% Bratwurst Bar 115 | Half Order 65
Fan favorite brats served with sauerkraut and traditional condiments

Barbeque Pulled Pork Bar 145 | Half Order 80

Slow smoked pork butt, pulled apért and finished with a house
barbeque sauce




Our 14 inch pizzas are baked on a thin, crispy crust with
fresh mozzarella, Provolone and Parmesan cheese.

Classic Three Cheese 38

A blend of mozzarella, Provolone and Parmesan cheese

% Pepperoni 38
Dry cured pepperoni

» Italian Sausage 38
Mild Italian sausage with fennel and oregano




*Includes 12 portions

» Gourmet Fresh Cookies* 60
Chewy, chocolate chip cookies

» Double Fudge Brownies* 70
The perfect option to cap off a great game at the ballpark
*Replace half the brownies with cookies for 65

%) Blue Bunny Malt Cups* 70

Tastes like an old-time favorite chocolate malted shake
frozen in time

12 A 22% service charge and applicable sales taxes will be added to all food and beverage orders. Gratuity Not Included

Single Servings
« Chocolate Chip Cookie

- Double Fudge Brownie

« Blue Bunny Malt Cup







To complement your dining experience,
we are proud to provide an extensive
list of beers (12 0z).

Grand Slam of Brewing 30

4 cans of your choice of beverage

One Short of the Lineup 60

8 cans of your choice of beverage

The Longest Game 150
19 cans of your choice of beverage

*September 1, 2015 was a 19 inning game at the park.

The Lineup! (12 0z)
Angry Orchard Hard Cider

Big Grove Citrus Surfer

Big Grove Easy Eddy
Blue Moon

Bud Light

Busch Light

Coors Light

Corona Extra

Exile Ruthie
Lagunitas IPA
Michelob Ultra

Miller Lite

New Belgium Fat Tire

NUTRL Pineapple Vodka Seltzer
Peace Tree Blonde Fatale
Leinenkugel's Summer Shandy
Toppling Goliath Pseudo Sue
Truly Strawberry Lemonade
Twisted Tea

White Claw Black Cherry

White Claw Peach Vodka Seltzer
White Claw Watermelon Vodka Seltzer

A 22% service charge and applicable sales taxes will be added to all food and beverage orders. Gratuity Not Included

Wines 65
By the bottle

Canyon Road Chardonnay
Cavit Pinot Grigio

Two Vines Merlot

Frontera Cabernet Sauvignon

Soda/Water

By the six pack - 12 oz

Coke 20
Diet Coke 20
Sprite 20
Dasani Water 18



Draft Beer (16 02)

Des Moines IPA 8.5
Bud Light

Summer Shandy 8.5

Non-Alcoholic

Served in a 32 oz souvenir cup,
refillable in suite only

Coke

Diet Coke

Sprite

Lemonade

Cranberry Juice (12 oz)

0
8
0

8

Individual Drinks (each)
Single Can of Beer (12 oz)
Single Can of Soda (12 oz)
Single Bottle of Water (12 oz)

Single Serving of Wine (187 mL)
+ Barefoot Cabernet
- Barefoot Chardonnay

8-9
4
4.75

9

Cocktails 120zmixed Well 9.50

Premium 10.50

Vodka Zone Ketel One
New Amsterdam Tito's

Gin Bombay Original Tanqueray

Rum Bacardi Superior

Capt. Morgan Spiced
Capt. Morgan White

Tequila Jose Cuervo Gold Camarena Silver
Scotch Glenfiddich 12
Dewar's White
Whiskey/Bourbon Jack Daniel's Bulleit 11
Seagram's 7 Templeton 11
Crown Royal Cedar Ridge 11

Ask the bartender about our Craft Cocktails. Extra shot $5.00.






Website: principalpark.ezplanit.com

First Time Placing an Order?

Click on SIGN UP located at the top right corner of webpage to create and
register your account. You will be prompted to fill out required fields. This is

done one time only. Please retain your Username & Password for future use.

Returning User at Principal Park?

Click on Log In if you have a username & password for Principal Park. If
you have an Ezplanit login for another venue, that login will not work at PP.
Please create another login (see above). If you need assistance, please
contact Anthony Shepard, Anthony.Shepard@centerplate.com or
515.499.0821.

Placing an Advanced Order:

1. Select your Event on list or you can search by event name.
Click on SELECT.

2. Please verify your Suite number on your Reservation and Select it
on the dropdown list

3. Select menu items of choice. You can search for items by name
or search by menu categories.

4. Click on a menu item to expand and select QTYs and add to cart.
You can review your order at anytime by clicking on YOUR ORDER
at the top of the page.

5. Once you have completed adding items to your cart, click on
Your Order at the top of the page and click on CHECK OUT.

6. You will be able to review the order, give delivery instructions,
select payment method, list the names of persons that can
make purchases on event day and you can prearrange a gratuity
for your server. (The 22% service charge is not a tip for your server*)

If this is your first time ordering you will have to add payment information
by clicking on CHANGE PAYMENT METHOD. If you have previously
placed an order, the last card provided will be used for the order.

7. Click on PLACE YOUR ORDER to submit the order.

8. You will receive an order number (located at the top of page)
when your order is successfully submitted. If order number is not
provided, your order was not placed.

9. You will also receive an itemized copy of your order for your approval.

10.For changes or questions about your order please contact Anthony
Shepard, Anthony.Shepard@centerplate.com or 515.499.0821.

Orders are due by 5pm (2) business days prior to event.
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Game Day Suite Hours of Operation
The suites are open for guest arrival 60 minutes prior to game time.

Special Orders

In addition to this suite menu, the Executive Chef and his team will be pleased to

create a special menu for you. Any special needs you or your guests may have, including
food allergies, can be accommodated when ordered three (3) business days prior to
your event. We have eliminated the use of trans fat in all food service offerings.

Payment Information

Payment for your suite food and beverage may be made using MasterCard, Visa,
American Express or Discover Card. When placing your order, please provide us with
the name of the person(s) who have authority to place additional event day orders and
who have signing authority. A card from the suite holder will be required to guarantee

all game day orders. The suite holder/host will receive a final summary detailing all food
and beverage purchases. The card provided to secure the room will be charged unless
other cards are provided or if they are not able to be charged. Cancellations of preorders
must take place one (1) business day prior to the event.

Suite Staffing

A team of suite attendants staff the suite level. It is their responsibility to ensure
that your food and beverage orders are delivered, and to assist you on event day.
Additional private suite attendants and bartenders are also available for a fee of $100
plus 7% sales tax per attendant. Please let us know if you need private attendants or
bartenders at least three (3) business days prior to the event.

Suite Holder Responsibilities

The suite holder is requested to identify the responsible administrator for the suite.
The administrator will serve as the primary contact for all food and beverage issues.
All communication regarding food and beverage orders will occur between the
administrator and the food and beverage representative.

Service Charge

A service charge of 22% is added to your bill for the suite service. 12% of the total amount
of this service charge is a “House" or "Administrative” charge which is used to defray part
of the cost of providing the service and other house expenses. 10% of the total amount
of this service charge is distributed to the employees providing the service (Gratuity is

not included). You are free to, but not obligated to add or give an additional gratuity
directly to your servers.

Timing

Service begins 1 hour prior to the game and orders may be placed with your suite
attendant through the end of the 7th inning on game day. Last call for beverages is
the end of the 7th inning. Snacks and drinks will be preset on arrival. The meal will be
delivered around the start of the game and dessert around the 5th inning. The server
will work with any timing needs you have.

Rainouts

For rainouts you are only charged if you show up and food is placed in your room.
This applies to only official rainouts when the game does not begin play.

Service of Alcohol

It is strictly prohibited, by law, to bring alcoholic beverages into (or remove them from)
the suites from outside Principal Park. To maintain compliance with rules and regulations
set by the local laws, we ask that you adhere to the following:

It is the responsibility of the suite holder or their representative to monitor
and control alcoholic consumption in the suite

Minors, by law, are not permitted to consume alcoholic beverages
It is unlawful to serve alcoholic beverages to anyone who appears to be intoxicated
No passing alcoholic beverages from one suite to another or to general seating

No alcohol can be removed from the Stadium









