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Packages 
 All American Picnic 
Bottomless Popcorn 

 

Kettle Chips and French Onion Dip 
 

                  Chefs Garden Salad 
with buttermilk dressing and balsamic vinaigrette 

 

Grilled Chicken Flatbread Sandwich 
with roasted garlic and thyme aioli, fontina, 

tomato and leaf lettuce 
 

Fried Buffalo Chicken Wings 
with creamy blue cheese and fresh celery sticks 

 

Grilled All Beef Hot Dogs 
with buns and classic accompaniments 

 

Cookie Sampler 
chocolate chip, oatmeal, peanut butter and M&M 

 
$49.95 Per Person 

Tasty Bites 
 

Freshly Popped Popcorn 
 

Wing Sampler 
 trio of chicken wings tossed with traditional buffalo, 

sweet chili and zesty barbecue sauces 
 

Salsa and Guacamole Sampler 
 

The Snack Attack 
 

BBQ Macaroni Salad 
 

Tri Color Quinoa and Israeli Couscous Salad 
with fresh asparagus 

 
Assorted Corn and Hot Dog Sampler 

 
Pull Chicken BBQ Flatbread 

 
Smoked Pork Sandwich Cuban Style 

 
$49.95 Per Person 

 

St. Louis BBQ 
Saint Louis Chopped Salad  

 with iceberg, romaine, pimento, green olive, shaved 
red onion, provel cheese 

 and sweet italian vinaigrette 
 

The Hill Sub 
with salami, pepperoni, roast beef, ham, provolone, 

lettuce, tomato, vinegar & oil and pepperoncini 
 

Toasted Ravioli 
with roasted garlic marinara and fresh shaved 

parmesan 
 

Flash Fried Provel Cheese 
with fresh marinara and grated parmesan 

 

Grilled Italian Sausages 
with fresh baked poppy seed buns, roasted peppers, 

onions and roasted garlic mustard 
 

Classic Gooey Butter Cake 
Vanilla whipped cream and fresh berries 

 

$50.95 Per Person 

All packages are based 
on serving a minimum 

of 6 guests. 



Snacks-serves 6 guests Price Quantity 
Bottomless Snack Attack- Levy snack mix, dry 

roasted peanuts, pretzel twists, kettle style chips 
$59.95  

Pretzel Twists $20.00  
Bottomless Freshly Popped Popcorn $24.00  

Honey Roasted Peanuts $20.00  
Snack Mix $20.00  

Cold-Serves 10-12 guests Price Quantity 
BLT Salad 

romaine, bacon, cheddar, tomatoes, buttermilk 
dressing, garlic croutons 

$74.95  

Classic Caesar Salad 
crisp romaine lettuce, parmesan and garlic 

croutons 

$77.95  

Coleslaw 
crisp cabbage in a sweet and sour dressing 

$55.95  

Garden Fresh Vegetables  
served with firecracker ranch 

$79.95  

Market Fresh Fruit $79.95  
Sweets-Serves 6 guests Price Quantity 

 

             Price Price Quantity 
 

Quantity Price Quantity 
 

Cookie Sampler 
our chef’s favorite assortment of fresh baked 

cookies 

$59.95  

Chef’s Cookie and Brownie Board 
 an assortment of our chefs favorite picks 

$64.95  

   

Ala Carte 



 

   

Sandwiches and Wings -Serves 6 guests Price Quantity 
Grilled Chicken Flatbread Sandwich 

with roasted garlic and thyme aioli, fontina, tomato 
and leaf 

$94.95  

Mini Buffalo Chicken Sandwiches 
with pulled chicken tossed in our hot sauce, mini 

soft rolls and cool blue cheese slaw 

$100.95  

Grilled Hot Dogs 
 with all the traditional condiments and potato 

chips 

$55.00  

Grilled Bratwursts 
with fresh buns and served on sauerkraut  

$50.00  

Spicy Chicken Wings 
traditional buffalo style wings served with blue 

cheese dressing 

$79.95  

Housemade Nacho Bar 
 with spicy chili, chipotle cheddar cheese sauce, 

sour cream and jalapenos 

$120.95  

Toasted Ravioli 
with roasted garlic marinara and fresh shaved 

parmesan 

$79.95  

Wing Sampler 
BBQ wings, classic buffalo wings, and sweet chili 

glazed wings 

$82.95  

Crispy Chicken Tenders 
with spicy honey mustard sauce and bbq sauce 

$82.95  

Ala Carte 



Bud Light  6 Pack $29.00  
Budweiser 6 Pack $29.00  
Bud Select 6 Pack $29.00  
Michelob Ultra 6 Pack $31.00  
Spirits-SOLD IN 750ml bottles Price Quantity 
VODKA-Svedka $73.00  
GIN-Bombay $65.00  
TEQUILA-Jose Cuervo Gold $72.00  
RUM-Bacardi Superior $55.00  
AMERICAN WHISKEY-Jack Daniels $72.00  
CANADIAN WHISKEY-Canadian Club $58.00  
CANADIAN WHISKEY-Crown Royal $79.00  
Mixers Price Quantity 
JUICES-Orange, Cranberry or Grapefruit (16 Ounce) $25.00  
MIXERS- Bloody Mary Mix  (Per Liter) $18.00  
MIXERS-Sour Mix (Per Liter) $18.00  
MIXERS-Margarita Mix (Per Liter) $18.00  
MIXERS-Lime Juice (Per Liter) $18.00  
Martini & Rossi Dry Vermouth  $20.00  
Martini & Rossi Sweet Vermouth   $20.00  
Bar Supplies Price Quantity 
Lemons and Limes    $6.00  
Wines-Sold by the 750 ml Price Quantity 
Cooper Ridge Chardonnay $36.00  
Copper Ridge Pinot Grigio $36.00  
Copper Ridge Cabernet $36.00  
Copper Ridge Merlot $36.00  
Non Alcoholic-SOLD IN 6 PACKS Price Quantity 
Dr. Pepper $19.00  
Diet Dr. Pepper $19.00  
7 Up $19.00  
Diet 7 Up $19.00  
RC Cola $19.00  
Diet Rite Cola $19.00  
A&W Root Beer $19.00  
Deja Blue Water $23.00  
 

  Beverages 



 

 

 

 

 

 

 

 

 

 

 

 

 

  

Policies & Procedures 
FOOD AND BEVERAGE ORDERING 

In ensuring the highest level of presentation, service and quality, we ask that all food and 
beverage selections be placed seven business days prior to the event. 

 

Orders must be received via e-mail at kbuhrman@levyrestaurants.com. 
Please call Kim at 314-342-5166 with any questions.  You will receive a contract, credit card 

authorization form and order form to review and sign as soon as your order is placed. 
 

CANCELLATIONS 
Should you need to cancel a food or beverage order, please contact Kim at 314.342.5166 with 

your cancellation at least 48 hours prior to the event to avoid any charges to your account. 
 

PAYMENT PROCEDURE, SERVICE CHARGE AND TAXES 
Levy Restaurants will charge the Suite Holder’s designated credit card for the event.  Payment will 
occur prior to the event and the designated card will be charged for anything added by the Suite 

Holder during the event.  A detailed invoice will be provided. 
 

Please note that all food and beverage items are subject to a 20% service charge plus applicable 
10.179% sales tax. This service charge is not a tip or gratuity and is not distributed to service 
employees. Additional payment for tips or gratuity for service, if any, is voluntary and at your 

discretion. 
                           

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 will not be responsible for 
any property left unattended in the suites. 

 

ALCOHOLIC BEVERAGES 
Please be advised that the liquor cabinet will be unlocked prior to your arrival unless you make 

other arrangements through your suite administrator. It is the responsibility of the Suite Holder to 
ensure that no minors or intoxicated persons consume alcoholic beverages in their suites. We 

reserve the right to check for proper identification and refuse service to a guest who exhibits signs 
of impairment. No outside alcoholic beverages will be allowed in the suite.  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. 

 

Levy Restaurants looks forward to providing you with great service and 
outstanding cuisine during your event at The Dome at America’s Center. 

 


