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TRILGATE PACKAGES

All tailgate events are based on a minimum of 25 people. Packages include unlimited sodas, two proteins and two beers per adult. To
enjoy an alcohol-free gathering, OMIT the beer portion and subtract $1.00 per person from the package price.

CLASSIC TAILGATE BUFFET THE SMOKEHOUSE BBQ

In-House Smoked Pulled Pork
Grilled BBQ Chicken Breast

Create your menu from the options below:
Housemade Creamy Coleslaw

Bratwurst and Sauerkraut

Grilled Chicken Breasts

Italian Sausage with Peppers and Onions
Polish Sausage

Pasta Salad with Summer Vegetables
Bacon and Brown Sugar Baked Beans
Kettle Chips

Bakery Fresh Buns

Hot Dogs )
Grilled Sirloin Hamburgers (add $1 for sliced cheese per person) Freshly Baked Cookies
Sliced Onions, Tomatoes, Lettuce, Tomato, Assorted
Condiments .
BATTER-UP BUFFET

Pasta Salad with Summer Vegetables
Bacon and Brown Sugar Baked Beans

Kettle Chips Southern Fried Chicken
Bakery Fresh Buns BBQ Ribs
Freshly Baked Cookies Macaroni and Cheese
Bacon and Brown Sugar Baked Beans
THE SAUSAGE RACE -
Housemade Creamy Coleslaw
Freshly Baked Cookies

Bratwurst and Sauerkraut
Italian Sausage with Peppers and Onions

e AAA MINOR LEAGUE BUFFET

Hot Dogs ‘

Pasta Salad with Summer Vegetables (For Children 8 years and younger; minimum of 20 children)
Bacon and Brown Sugar Baked Beans Choice of Corn Dogs or Chicken Tenders

Kettle Chips Macaroni and Cheese

Assorted Condiments Kettle Chips

Bakery Fresh Buns Apple Slices

Freshly Baked Cookies

Freshly Baked Cookies




TAILGATE
- JENHANCEMENTS

SALAD OPTIONS ENTREE OPTIONS
All items serve 25-people, unless otherwise noted All items serve 25 people, unless otherwise noted
»Caesar: Saladmsssressaiioc Sl o i G T Sk, $45 + Marinated and Grilled Vegetable Skewers. ..$65 per 25 pieces
with Garlic Croutons served with Creamy Garlic - Grilled BBQ Chicken Breast ... ......vvveeeeeeeenneenn.. $70
Parmesan Dressing
: * In-House Smoked Pulled Pork ............ccocoiviun..n. $80
s Spring GreemiSalad et e LY $50
with Cucumber, Tomato, Carrot, Red Onion, * In-House Smoked Shredded BBQ Beef Brisket.......... $85
served with Ranch and Balsamic Dressing +BBQRIibs ..i.;. A e S e $85
* HousemadePotatoSalad:. ... .. oo cbio v $50 + Famous Racing Sausage Skewers..................... $125
e Spinach SalaclBsMessniiite s $55 a combination of the five racing sausages: Bratwurst,
with Pecans, Strawberfies, Red Onion, Crumbled Italian, Polish, Hot Dog and Chorizo, served with onions,
Bleu Cheese, served with Raspberry Vinaigrette peppers, pineapple and our Stadium Dipping Sauce
: on the side
SIDES OPTIONS - Carved Roasted Beef Tenderloin...................... $400
2.00 with sautéed mushrooms and caramelized onions,
3 Peipeiagn served with silver dollar rolls
+ Macaroni and Cheese
- Pasta Primavera with Seasonal Fresh Vegetables VEGETARIAN OPTIONS
- Roasted Garlic and Herb Red Potatoes ~ $10 per person

- Cheddar Mashed Potatoes

- Garden Burger
- Portobello Mushroom Sandwich
+ Seasonal Vegetable Wrap




J A LA CARTE OPTIONS |

HOT DISPLAYS

All items are priced per 50 pieces, unless otherwise noted

+ Chicken Wings (Choice of Buffalo or BBQ)............. $125

SChickendiemaB T s v i L e $125
with Honey Mustard Dipping Sauce

s Pretzel Bites e $125

with Honey Mustard or Warm Cheese Dip
* In-House Smoked Shredded BBQ Beef Brisket Sliders. . $150

COLD DISPLAYS

All items serve 50 people, unless otherwise noted

- Beer Cheese Dipand Pretzels ........................ $100
- Garden Vegetable Crudité and Dip .................. $110
s SeasoraliENUIERlatter = - B $110
- Wisconsin Cheese and Sausage Platter ............... $115
- Chilled Shrimp Platter ................. $175 per 50 pieces

with Cocktail Sauce and Lemon Wedges

BALLPARK FAVUR'TES (Priced per person)

PSS o b et Tt o RN (P S e S $2.50
BQrackerlaGlEATE Y - S SN $3.50
SROpRCOIMMEMNREIRE . - SRl L e $3.50
BSTaCkIVIDEREIE . . $3.50
- Tortilla Chips with Housemade Pico de Gallo.......... $3.50
B R e g [ S R L i e e e $5.00
SSnackAttacialripleBlay ... . .. ... e St $6.00

(Peanuts, Popcorn, Cracker Jack®)

sBlildiyetfown NachoBar:.:. . .-. .. o fi i ol $7.00
with Taco Meat, Nacho Cheese, Jalapefos,
Housemade Pico de Gallo, Guacamole and Sour Cream

DESSERTS

+ Assorted CookieTray ........... $50.00, serves 25 people
s Browniellliay@es: = .o o $60.00, serves 25 people
© DEEEET RS $60.00, serves 25 people
- 8 in.Square Cake (serves 12-20 people) ............ $80.00
- 10 in.Square Cake (serves 30-40 people) .......... $120.00

BEVERAGES

« Individual Milk (white or chocolate) ............ $2.50 each

sBottled Water., .. ... . W o e $3.50 each

- Lemonade with Lemon Wedges......... $35.00 per gallon

- lced Tea with Lemon Wedges ........... $35.00 per gallon

- Coffee (regularordecaf)................ $35.00 per gallon

s Hot Chocolate i i oo N $35.00 per gallon

ALCOHOLIC BEVERAGES

- Barefoot Refresh Spritzers.............. $24.00 per 6-pack
(Summer Red or Crisp White)

+ Miller Lite or Miller High Life ........... $24.00 per 6-pack
(12 oz.Cans)

* Specialty or CraftBeer ................. $54.00 per 6-pack

(16 oz.Cans)



HOSTED BAR OPTIONS
FOR CATERING EVENTS

Based on a minimum of a two-hour time frame.
All bars require a bartender, at a cost of $75 per bartender. There will be one bartender for every 50 guests.
Bar service must meet a minimum of $250 per event.
Sales not totaling $250 will be subject to charges to reach-the remaining amount.

Bars: Cash or Bars on Consumption available.

BASIC BAR
SKYY Vodka
Beefeater Gin
BACARDI Superior Rum
Jim Beam Bourbon
Canadian Club Whisky
Dewar’s White Label
Espolén Reposado Tequila

Mixers (juices, tonic, etc.)

$7.00/mixed drink

UPGRADE BAR
ABSOLUT Vodka
Tanqueray Gin
Captain Mbrgan Original Spiced Rum
Jack Daniel’s Tennessee Whiskey
Seagram’s 7 Crown
Johnnie Walker Red Label
Espolén Reposado Tequila

Mixers (juices, tonic, etc.)

$7.50/mixed drink



POLICIES % PROCEDURES

ORDERING PRIOR TO THE EVENT

To ensure that we meet your food and beverage
requirements, we request that you place your orders along
with menu selections at least three weeks prior to the
scheduled event.The guarantee of final guest count is
required ten (10) business days prior to the event. After
this time, the guarantee number is NOT subject to reduction.
However, we can increase your number up until 72 hours prior
to the scheduled event day.

ORDERING OPTIONS PRIOR TO THE EVENT

1.Call the Catering Office at Miller Park:
(414) 902-4736

2.Email the Catering Office at Miller Park
Ikamenick@delawarenorth.com

CANCELLATIONS

Should you need to cancel a food or beverage order, please
contact the Catering Office (414) 902-4736, at least three
weeks prior to your scheduled event to avoid any charges to
your account. A cancellation in lessthan 21 days prior to your
event will result in a nonrefundable deposit. If a cancellation
occurs within 72 hours of the event, full charges will be
applied to your account.

METHOD OF PAYMENT

Upon signing of the catering contract, a 50 percent deposit
is required. Payment can be made via credit card only.The
remaining balance of the event will be applied to the credit
card on file at the completion of the event.

BUFFET INFORMATION

Delaware North Sportservice requires a minimum of 25
people when catering an event at Miller Park.

All menu packages include unlimited sodas and two proteins
per person based on the final guarantee.

All parties are based on a two-hour time frame and end
promptly at the scheduled start of the Brewers’ game.

ALCOHOLIC BEVERAGES

All menu packages include two (2) beers per person of
drinking age. For example, if your guarantee count is 60
adults then your package will include 120 cans of beer.
Additional beer may be purchased per six-pack.To omit
the beer portion of the package and enjoy an alcohol-free
gathering, subtract $1.00 from the package price.

To ensure a safe and enjoyable time and to maintain
compliance with the rules and regulations of the State of

Wisconsin and Miller Park, no alcoholic beverages may be
brought into or removed from any catering area. |t is the
responsibility of the Event Coordinator to ensure that no
minors or intoxicated persons consume alcoholic beverages
in catered areas.We reserve the right to check for proper
identification and refuse service to a person who appears to
be intoxicated.

SPECIAL REQUESTS

If you have a specific dietary restriction or needs, please let
us know. If at any time you require an item not offered on
the tailgate menu, please contact the Catering Coordinator.
We will do everything possible to accommodate your special
requests.

EXCLUSIVITY

Delaware North Sportservice is the exclusive caterer for
Miller Park. It is not permissible for guests to bring food and/
or beverages into any catered area. Any food or beverage
product brought into the catered area without proper
authorization from the Catering Office will be confiscated
and/or charged to the event at a normal retail price for
such items.

All food and beverage is subject to an 18 percent taxable
administrative charge and 6.1 percent sales tax. Groups
requesting tax exemption must provide tax-exempt status
with the return of the signed contract prior to their event.
Gratuities are at the Event Coordinator’s discretion.

DELAWARE NORTH SPORTSERVICE
CONTACTS '

Catering Office Phone: (414) 902-4736
Catering Office Fax: (414) 902-4717
Catering Coordinator: Lisa Kamenick
Ikamenick@delawarenorth.com

MILWAUKEE BREWERS CONTACTS

For Group Ticket Sales:

All Inclusive Party Areas and Tailgate Location Rentals
Group Ticket Sales

Phone: (414) 902-4777

groupsales@brewers.com

For Brewers Conference Center Information:
Brewers Special Events

Phone: (414) 902-4452
event.info@brewers.com

For Helfaer Field Information:
Helfaer Field

Phone: (414) 902-4332
helfaer.field@brewers.com



