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MAIN COURSE (Choose 1)

PULLED PORK
Pickled red onion, barbeque sauce and rolls

BEEF BRISKET
Hardwodd rub, green tomato chow chow, and rolls

CHICKEN SALAD GRINDER
Springer Mountain Farms chicken, celery, and 
Iceberg lettuce, with grinder vinaigrette on a 
hoagie roll

HOT DOGS
Cheese, Onion, Relish, Ketchup, Mustard

BUTTERMILK FRIED CHICKEN PO BOY
Tomato and Iceberg lettuce on a hoagie with 
remoulade vinegar sauce

CLASSIC SLIDERS
Angus beef, Cheddar, caramelized onions 

PRESSED VEGETARIAN FOCACCIA 
SANDWICHES 

• Broccoli Rabe, Roasted Chiles, feta, and olive  
   oil and Roasted and Smoked Mushrooms, grilled  
   marinated onions

• Asher blue cheese  

 

SLOW ROASTED CREEKSTONE FARMS  
BEEF COULOTTE
Veal jus and horseradish cream with Yorkshire 
spoon rolls

VEGGIE AND TOFU STIR FRY
Mix of stir fry vegetables and Thai chili sauce

EGGPLANT LASAGNA
Eggplant breaded with marinara sauce and 
parmesan and goat cheese

SMOKED SALMON
Served with hardboiled eggs, capers, red onions, 
lemons, dill crème fraiche, parsley, and bagel 
chips

ANTICO PIZZA SAMPLER
Margherita, Pepperoni and San Genarro Pizzas

OLD LADY GANG SOUL SANDWICH 
Fried chicken, collard greens, mac & cheese  
on a brioche bun with a cheese spread

B’S CRACKLIN’ BBQ BRISKET TACOS  
Smoked barbeque brisket

WINE  (Choose 2)

RED WINE

Columbia Crest ‘Grand Estates’ Cabernet Sauvignon , 

Columbia Valley, Washington 

Estancia ‘Pinnacles Ranches’ Pinot Noir, Monterey, 

California  

Mark West Pinot Noir, Califoria

14 Hands Merlot, Washington State

Alamos Malbec, Argentina

Dreaming Tree 'Crush' Red Blend, California  

WHITE WINE

Ecco Domani Pinot Grigio, Italy

Seven Daughters Moscato, California   

Little Black Dress Pinot Grigio, California  

Kendall Jackson ‘Vintage Reserve’ Chardonnay, 

California   

Kim Crawford Sauvignon Blanc, Malborough, New 

Zealand

SPARKLING

Korbel Brut, California 

 

CANNED BEER  (Choose 6-6 Packs)

Blue Moon

Bud Light

Corona Extra

Miller Lite

Heinekin

Michelob Ultra

Stella Artois

Budweiser

Coors Light

Shock Top

Monday Night Fu Man Brew 

NON-ALCOHOLIC  (Choose 6-6 Packs)

Water Dasani 12oz       

Barq's Rootbeer 12oz      

Coke a Cola 12oz     

Coke Zero 12oz      

Coke Diet 12oz       

Sprite 12oz       

Sprite Diet 12oz      

Ginger Ale 12oz      

Fuze Iced Tea 12oz      

Minute Maid Lemonade 12oz     

Minute Maid Orange Juice 14.9oz     

Minute Maid Cran-Grape Juice 14.9oz  

Minute Maid Apple Juice 14.9oz 

FOOD

SNACKS (Choose 1) 
*Substitutions may result in upcharge.  
   Each portion serves 8 guests. 

CHIPS AND DIP
Kettle fried potatoes, French onion dip and Hoop 
pimento cheese dip.

POPCORN SAMPLER
Featuring Ranch, Cheddar, and Mexican Chiles 
flavors

CHIPS, QUESO, SALSA AND GUACAMOLE
Tortilla chips, Chihuahua cheese sauce, salsa 
verde, salsa rojã, and guacamole

BOTTOMLESS SNACK ATTACK

BOTTOMLESS, FRESHLY POPPED POPCORN

 
 
 
 

APPETIZERS (Choose 1) 

LOCAL VEGETABLE CRUDITÉ
Fresh seasonal vegetables, roasted garlic dip, 
Vidalia onon dip, grissini and lovash cracker bread

SMOKED CHICKEN NACHO PLATTER
House smoked pork, tortilla chips, Chihuahua 
cheese sauce, sour cream, tomatoes, green onions, 
cilantro, and salsa roja 

HAWKS CHICKEN WING TOSS
Springer Mountain Farms chicken wings  
pre-tossed in Buffalo sauce and sweet & smoky 
barbeque sauce with buttermilk ranch on the side

ATL CHICKEN TENDERLOINS
Springer Mountain Farms chicken with honey 
mustard and barbeque sauce

MELONS, BERRIES AND MORE
Assorted seasonal fruits with Atlanta Fresh Yogurt 
and Agave-Orange Dip 

SIDES (Choose 1)

SMOKY BAKED BEANS 

THREE CHEESE MAC

COLESLAW

CREAMED SPINACH

SMASHED FINGERLING POTATOES

  
 

DESSERTS (Choose 1)

COOKIE PLATTER

BROWNIE PLATTER

DOUBLE CHOCOLATE CUPCAKE

RED VELVET CUPCAKE

CARROT CUPCAKE

SALADS (Choose 1)

CLASSIC CAESAR 
Romaine, garlic-parmesan crouton, shaved 
parmesan and Caesar dressing
• Springer Mountain Farms Chicken Breast  
  40.00 per serving
• Skewered Grilled Shrimp 72.00 per serving

GRILLED VEGETABLE PASTA
Cavatappi, fresh seasonal vegetables, feta cheese 
and parsley vinaigrette

BLUE WEDGE
Gem lettuce, with Asher Blue crumbles, bacon 
lardons, tomato, and blue cheese dressing 

ROASTED BEET 
Frisee lettuce, red and golden beets topped with 
almonds, goat cheese with orange vinaigrette

BEVERAGE



BEVERAGE REPLENISHMENT

INCLUSIVE BEVERAGE
The inclusive beverage that you select will be available in your suite upon arrival. 

BE A TEAM PLAYER DRINK RESPONSIBLY
The Hawks and Levy Restaurants are dedicated to providing quality events which promote enjoyment and safety for everyone. This is best achieved when moderation is practiced. 
Therefore, we ask that you refrain from drinking and driving. Thank you for your efforts to make State Farm Arena a safe and exciting place for everyone.

 
THE SCOOP

HOURS OF OPERATION
Location Guest Relations Representatives are available from 10:00 a.m. to 6:00 p.m. EST, Monday through Friday, to assist you in your food and beverage selections. 
To reach a Representative, dial: 404.878.3680 or e-mail: SuiteEats@LevyRestaurants.com. 

QUICK REFERENCE LIST
Levy Restaurants Guest Relations Representative 404.878.3680
Levy Restaurants Accounting Department 404.878.3605

FOOD AND BEVERAGE ORDERING
In ensuring the highest level of presentation, service and quality, we ask that all food and beverage selections (including special liquor requests) be placed by 3:00 p.m. EST, two 
business days prior to each event. 

Orders can also be received via e-mail at SuiteEats@LevyRestaurants.com. Orders can be arranged with the assistance of a Guest Relations Representative at 404.878.3680 during 
normal business hours. 

If for any reason a game is cancelled (cold, snow, rain, etc.) and the stadium does NOT open, you will not be charged for your food and beverage order. If the gates to the stadium open 
for ANY amount of time and the game is cancelled (time restrictions, rain, cold, snow, etc.) you will be charged fully for your food and beverage purchase. Please notify us as soon as 
possible of any cancellations. Orders cancelled by 5:00 p.m. EST the BUSINESS day prior to the event will not be charged.

A built-in bar and refrigerator provide the foundation for your in-suite beverage service. 

To maintain compliance with the rules and regulations set forth by the State of Georgia, we ask that you adhere to the following:

1. Alcoholic beverages cannot be brought into or taken out of State Farm Arena.
2. It is the responsibility of the Suite Holder or their Representative to monitor and control alcohol consumption within the suite.
3. Minors (those under the age of 21), by law, are not permitted to consume alcoholic beverages.
4. It is unlawful to serve alcoholic beverages to an intoxicated person.
5. Suite Holders are not permitted to take cans, bottles or glasses outside the suite area. Drinks taken into the suite hallway must be poured into disposable cups. Please note, however, 
that no drinks may leave the suite level.
6. During some events, alcohol consumption may be restricted.

FOOD AND BEVERAGE DELIVERY
Your food and beverage selections will be delivered to your suite prior to your arrival at each event, unless alternative arrangements have been made. Due to space restrictions, some 
items may be delivered closer to game time to ensure the highest quality.

SMALLWARES AND SUPPLIES
Suites will be supplied with all of the necessary accoutrements: knives, forks, spoons, plates, dinner napkins, cups, corkscrew and salt and pepper shakers. We recommend that supplies 
be kept in the same location to facilitate replenishment. 

SECURITY
Please be sure to remove all personal property, or make use of the secured storage cabinet provided in each suite, when leaving the premises. Levy Restaurants cannot be responsible 
for any lost or misplaced property left unattended in the suite.

Because Levy Restaurants exclusively furnishes all food and beverage products for the suites at State Farm Arena, guests are prohibited from bringing personal food or beverage 
without proper authorization. Any such items will be charged to the Suite Holder at our normal retail price.

EVENTS AT THE ROSE QUARTER
The rich tradition at State Farm Arena is the perfect backdrop for your next upscale or casual event. Ideal for company meetings, cocktail receptions, trade shows, Bar Mitzvahs/Bat 
Mitzvahs, holiday parties or wedding receptions. Over 10 great spaces with multiple rooms and luxury amenities to accommodate anywhere from 10 to more than 1,000 people. 

For further information and date availability, please contact:
Jasmine Killebrew, Catering Sales Manager at 404.878.3617 
jkillebrew@levyrestaurants.com


