WELCOME TO YOUR SUITE!

The Richmond Flying Squirrels Catering Staff would like to welcome you to your Suite at The Diamond. We are
excited to be hosting you during our 2021 season in Richmond! Please place your order via the supplied order

form and return it to Please return order forms no later than 48 hours
before your scheduled reservation. Day of ordering is available, but availability is limited.

Sara Carpenter
\~ = Available on day of game Director of Group Hospitality and Merchandising

APPETIZ E RS A la carte appetizers | Serves 16 Guests | Individual Bags \w
(No Substitutions Please)

Stadium Popped Lays Regular or BBQ Peanuts
Popcorn with Butter Potato Chips in the Shell




ENTREE

Hamburgers

Grilled 60z burgers served with
Crustini buns, lettuce, tomato,
and onions.

Cheeseburgers

Grilled 60z burgers served with
Crustini buns, lettuce, tomato,
onions, and American cheese.

A la carte entrees | FULL: serves 16 Guests | HALF: serves 8 Guests \w
SELECT UP TO 3 (No Substitutions Please)

Hot Dogs

All meat hot dogs served with
buns, ketchup, mustard, onions
and relish.

Pulled Pork Sandwiches

Southern style pulled pork served
with Crustini buns, BBQ sauce,
and coleslaw.

Chicken Tenders

Regular or tossed in one of your
favorite sauces: BBQ, Buffalo, or
Sweet & Sour. Served with Ranch.

Corn Dogs

Crispy golden brown corn dogs,
served with a side of spicy
brown mustard.

Grilled Chicken Sandwiches

Grilled 50z chicken breast (w/ or
w/out American Cheese) served
with Crustini buns, lettuce, tomato
and onions.

Papa John’s Individual Pan Pizzas
(Can be ordered in addition to the three entree platters)
Freshly baked cheese or pepperoni personal pizzas.

SI D ES A la carte sides | Serves 16 Guests \w
SELECT UP TO 2 (No Substitutions Please)

Pasta Salad

Rotini, green pepper, tomato,
onion, and cheese tossed in
Italian dressing.

Mac n Cheese
Homemade in a specialty cheese
sauce topped with breadcrumbs.

Squirrelly Fries

Our signature curly fries,
seasoned and served crispy
golden brown.

Cole Slaw
Classic slaw, tossed in house
dressing, seasoned to perfection.

D ESS E RTS A la carte desserts | FULL: serves 16 Guests | HALF: serves 8 Guests \V
(No Substitutions Please)

Double Chocolate

Brownie Tray
Classic warm chocolate brownies
made with extra chocolate.

Jumbo Cookie Tray

An assortment of Chocolate Chip,
Oatmeal Raisin, and Peanut Butter
Cup cookies




BEVERAGE

A la carte beverages | Serving size listed below v
(No Substitutions Please)

Wine (served by the bottle)

Reserved (Oak)

Chardonnay

New-World style Chardonnay
boasts flavors of almond, vanilla
and lemon curd

Hanover White

Sweet white blend that boasts
flavors of white peach and
cantaloupe

Hanover Red
Plum and cherry
forward with a dash
of sweetness

Vidal Blanc

Notes of grapefruit, kiwi and
pineapple flavors

Pinot Gris

Slightly tart and semi dry, with
notes of pear and pineapple

Domestic Beers
120z Cans
Budweiser

Bud Light

Bud Light Lime
Michelob Ultra

Stainless Steel
Chardonnay

Crisp acids remain due to a cool
fermentation in stainless steel

Vidal Blanc

100% estate grown, barrel
fermented, and aged sur-lie

White Merlot
White created from the Red Merlot
Grape

Meritage
Full bodied, Bordeaux-style
red blend

Merlot

Soft and flavorful, pairs well
burgers and hot dogs

Feelin Squirrelly
White wine with natural hints
of peach

Beer

Craft Beers - 120z Cans

Flying Squirrels RVA Rally Cap

Bold Rock Cider

Hardywood Richmond Lager
O’Douls N/A

Stone IPA

Bingo Lager

Allagash White

200z Bottles

+ Pepsi
Diet Pepsi
Sierra Mist
Orange Crush
Mountain Dew
Brisk Lemonade
Aquafina
Dr. Pepper
Diet Dr. Pepper

Photography courtesy of
James Loving

@JamesLoving
shop.jameshloving.com
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