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WE’RE GLAD
YOU’RE HERE.
Delaware North welcomes you to the 2018 baseball season at Globe Life Park in 
Arlington, home of the 2-time American League Champion Texas Rangers!

The Texas Rangers’ mindset is all about the fans and our core value system at 
Delaware North is all about serving the fans. That is why our associates are trained 
and embrace GuestPath®, our award-winning customer service program. As such, we 
continually strive to exceed your expectations – creating special experiences one 
guest at a time for over 100 years!

With locations on four continents, serving half-a-billion guests a year, it’s not 
easy to come up with a simple phrase that captures all we do. Yes, we’re world 
leaders in culinary and hospitality. We’re specialists in serving up what fans crave, 
and at making travelers and visitors feel right at home. But here’s how we’d like 
you to really think of us. We’re a team 60,000 strong. Our role is to work behind 
the scenes to create world-class experiences. And our spirit, our passion, is to go 
beyond your expectations.

We have worked hard to be recognized as a leader in premium food and beverage 
services. Our team of chefs have selected only the finest foods, beverages and 
amenities to serve you and your guests. We have added several regional tastes to 
further enhance your food experience at Globe Life Park in Arlington.

We look forward to an exciting year of providing the finest in foods, beverages and 
service to you, the Suite Holder, and your guests.

Jenna George, Suites Coordinator ........................(817) 795-8661 
Christopher Holt, Suites Manager ........................(817) 795-8838 x2025 
Philip Wheatley, Food & Beverage Director .........(817) 795-8838 x2003



 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

CHIPS & DIP  G

Chips, bacon ranch & onion dip $27

SALSA FIESTA  G  V

Pico de gallo, salsa verde, salsa roja, warm 
nacho cheese dip, corn tortilla chips $45.5
Add guacamole $12
Add spiced ground beef $12

WHITE QUESO & CHORIZO DIP  G  
White queso, spicy chorizo, corn 
tortilla chips $51

THE CANDY SHOP
Cotton candy served in a souvenir helmet 
& assorted candies $55

GOURMET SNACKS G  N  
Yuca chips, taro chips, sweet potato chips, 
parsnip chips, batata chips, jerky, spiced 
pecans, pickled vegetables, garlic aioli $55

J.P.’S NINE LAYER DIP
Cheddar cheese, guacamole, sour cream, 
jalapeño peppers, pico de gallo, olives, 
green onions, salsa, refried beans, corn 
tortilla chips $56

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS

CLASSIC POPCORN  G  V

Endless supply of butter-flavored popcorn 
$30

GOURMET NUTS  G  N  V

Endless supply of peanuts $34

SOUVENIR BUCKET  N  V

Peanuts, popcorn, snack mix $39

POPCORN. NUTS.

CANDY. DIPS. SNACKS. 



 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS

SMALL BITES.

FARMERS MARKET CRUDITÉS  G  V

Haricot verts, teardrop tomatoes, cucumber 
sticks, heirloom carrots, celery sticks, 
broccoli & cauliflower florets, asparagus, 
buttermilk ranch dressing, pimento cheese 
$40

ARTISAN CHEESE & CHARCUTERIE  
Cured meats, regional cheeses, fresh & dried 
fruits & gourmet crackers $49.5

SEASONAL FRUIT  G  V

Including pineapples, grapes, strawberries, 
watermelon & cantaloupe $51 

TEXAS MEDITERRANEAN MEZZE V

Hummus, red pepper hummus, tzatziki, 
cucumber tomato salad, spicy olive mix, feta, 
pita chips, lavash, black bean purée $56

FRUITS.

CHEESES. 
CRUDITÉS.  

PRETZEL BITES  V

Beer cheese dip $37

CHICKEN WINGS 
Traditional buffalo wings, celery, 
blue cheese $55

CHINESE DUMPLINGS N  
Steamed pork dumplings, sweet & 
sour sauce $55

CHICKEN TENDERS 
Served with honey mustard & ranch dressing 
$58

SHRIMP COCKTAIL  G  
Jumbo shrimp, horseradish cocktail sauce, 
Cajun remoulade & fresh lemon $63.5

FIESTA SAMPLER 
Beef chimichangas, jalapeño poppers, chicken 
flautas, salsa roja, tomatillo salsa $63.5

PARTY SAMPLER 
Chicken tenders, Buffalo chicken wings, 
mini corn dogs, celery, blue cheese dressing, 
ranch dressing, honey mustard sauce, 
BBQ sauce $65



PICKLE BAR  G  V

Classic sour pickles, bread & butter pickles, 
spicy garlic pickles $40

OVEN-ROASTED VEGETABLES G  V

Seasonal vegetables, light seasoning, olive oil 
$44.5

SOUTHERN-STYLE POTATO 
SALAD  G  V

Yukon gold potatoes, celery, onions, kosher 
pickle relish, mustard, mayonnaise $44.5

SOUTHERN-STYLE COLESLAW G  V

Red cabbage, green cabbage, shredded carrots, 
traditional slaw dressing $44.5

SOUTHERN SMASHED POTATOES  G

Yukon gold potatoes, smoked cheddar cheese 
sauce, fried pancetta, green onion $44.5

SOUTHERN-STYLE BAKED BEANS G  V

Molasses, brown sugar, onions $44.5

CREAMY CORN CASSEROLE G  V

Baked corn casserole, peppers, onions $44.5

HOMEMADE PASTA SALAD V

Rotini garden pastas, julienned vegetables, 
green onion, light herb vinaigrette $44.5

 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

SOUTHWESTERN COBB SALAD G

Iceberg wedges, black beans, roasted corn, 
queso fresco, applewood smoked bacon, 
chives, chipotle ranch dressing $54

MEDITERRANEAN WEDGE SALAD G  V

Iceberg wedges, olives, cucumbers, tomatoes, 
green onions, greek vinaigrette dressing $54

STRAWBERRY QUINOA SUMMER SALAD
Baby spinach, quinoa salad, couscous salad, 
sliced strawberries, feta cheese, raspberry 
vinaigrette dressing $55

GREAT AMERICAN SALAD  G  V

Field greens, romaine lettuce, crumbled blue 
cheese, sun-dried cranberries, vinaigrette 
dressing $57

TRADITIONAL CAESAR SALAD  G  V

Romaine lettuce, aged Parmesan cheese, garlic 
croutons, Caesar dressing $58

  ENHANCE YOUR SALADS
  Add chicken G  $12
  Add shrimp G  $12

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS

SALADS.

SIDES. PICKLES.



 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS

DOGS. BRATS. 
SANDWICHES. 
HOT CLUBHOUSE SANDWICH
Turkey, bacon, provolone, cheddar, grilled 
onions, roasted garlic aioli, sourdough 
bread $52

HOT DOGS BY TEXAS CHILI 
12 all-beef franks, traditional rolls 
& condiments $58.25

SPECIALTY SAUSAGE
Bratwurst, smoked brisket sausage & jalapeño 
cheddar sausage, served with onions, sauer-
kraut, bakery fresh buns $59

MINI DOG & SLIDER COMBO 
12 all-beef mini hot dogs, 12 burger sliders, 
grilled onions, jalapeño slaw $65

HAMBURGERS  
Cheese, lettuce, tomato, red onion, kosher 
pickle, bakery fresh buns $65

MONTEREY CHICKEN SANDWICH
Marinated grilled chicken, bacon, cheddar jack 
cheese, BBQ sauce, lettuce, tomato, sweet red 
onion, kosher pickles, bakery fresh buns $65

TRADITIONAL ITALIAN BEEF 
SANDWICH
Garlic & herb sous vide sliced beef, served 
with spicy giardiniera, provolone cheese 
& club rolls $70

TOP YOUR DOGS
Add a side of chili & cheese  $14

HOT DOG OR SAUSAGE TOPPINGS BAR
Toppings offered include chopped bacon, 
guacamole, shredded cheddar, cilantro 
jalapeño slaw, pico de gallo, jalapeños G  $25



 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

GRILLED VEGETABLE WRAP & SPICY 
CHICKEN WRAP
Grilled vegetables, Boursin cheese spread, 
balsamic onions, spinach tortilla;
Spicy chicken, jalapeño slaw, pepper jack 
cheese, smoked jalapeño aioli, chipotle torti-
lla $55

BURGER SLIDERS  
Mini burgers, sautéed onions, cheese, pickles, 
jalapeño slaw, bakery fresh buns $65

PULLED PORK SLIDERS  
Slow-roasted pork, BBQ sauce, jalapeño 
slaw, bakery fresh buns $65

TEXAS STREET TACOS
Chicken tinga & beef barbacoa, served with 
shredded cheddar, salsa verde, salsa roja, 
cilantro jalapeño slaw, jalapeños, pico de 
gallo, mini flour tortillas $120

SLIDERS.

WRAPS. TACOS.

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS

PIZZAS.
CLASSIC CHEESE  V

Italian tomato sauce, mozzarella cheese, 
oregano, basil $36.5

VEGETARIAN  V

Oven-roasted vegetables, pesto sauce $38.5

PEPPERONI  
Classic cheese pizza, spicy pepperoni $38.5

THREE MEAT  
Pepperoni, sausage, Canadian bacon $38.5



ALL SELECTIONS ARE SERVED WITH A FRESH 
FRUIT CUP, CHIPS, COOKIE & FRUIT JUICE

KIDS.

 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS NOTED OTHERWISE

MAINS. ENTREÉS.
HOME-STYLE MAC ’N CHEESE V

$42
Add buffalo chicken $12
Add pork belly $12

CHILI-CURED PORK BELLY G

Chili cured pork belly, roasted potatoes $60

CAJUN FRIED TURKEY G

Deep-fried Cajun turkey breast, French 
quarter remoulade $64

GARLIC HERB-CRUSTED CHICKEN 
BREAST  G  
Burgundy wine sauce, seasonal vegetables 
$64

BEEF & CHICKEN FAJITAS
Skirt steak, grilled chicken breast, Spanish 
rice, peppers, onions, pico de gallo, sour 
cream, salsa, guacamole, jalapeños, shredded 
cheese, flour tortillas $148

SMOKED BEEF BRISKET  
House-smoked beef brisket, sliced white 
onions, kosher pickles, BBQ sauce, bakery 
fresh rolls $157.5

BEEF SHORT RIBS
Braised short ribs, red wine sauce, 
creamy risotto $167

CHICKEN TENDERS 
Served with honey mustard $12.5
Single serving

HOT DOG 
Served with all the fixings $12.5
Single serving

SLIDERS 
2 mini burger sliders $12.5
Single serving



 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

TEXAS RAW BAR G

Jumbo gulf shrimp, crab claws, ceviche, 
cocktail sauce, Cajun remoulade, tortilla 
chips $200

BALLPARK TACO CART
Pork belly, chicken tinga, beef barbacoa, 
cilantro-lime rice, mini flour tortillas, 
classic condiments $200

TEXAS SMOKEHOUSE 
Cajun turkey breast, spicy sausage, 
Sweet Baby Ray's BBQ sauce, condiments, 
Southern smashed potatoes, oven-roasted 
vegetables, dinner rolls $350

HERB-CRUSTED RACK OF PRIME RIB
Herb-crusted, bone-in Rangers prime rib, 
horseradish cream, au jus, Southern smashed 
potatoes, oven-roasted vegetables, dinner 
rolls $500

SUITE TEMPTATION CART  N

Wow your guests by ending on a high note! 
Complete your luxury experience with our 
Chef’s selection of signature desserts, 
candies, fresh fruits & cordials. When you 
arrive, let your Suite Attendant know that 
you would like for the cart to stop at your 
Suite some time during the event.

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS
ALL CARTS & STATIONS, NOT INCLUDING THE SUITE TEMPTATION CART OR THE TEXAS RAW BAR, 
INCLUDE A CHEF ATTENDANT FOR 1 HOUR

CARTS. STATIONS.

SWEETS. TREATS.
FRESHLY BAKED COOKIES  N  V

Freshly baked cookies $37

COOKIE & BROWNIE COMBO  N

Freshly baked cookies, brownies $45.5

PEACH COBBLER  V

Streusel topped Southern-style cobbler $50

ROCKY ROAD BREAD PUDDING  N  
Toasted sweet breads, custard, whiskey cream 
sauce $50.5

PREMIUM ICE CREAM BAR  V

Vanilla, chocolate or strawberry ice cream, 
served with whipped cream, Oreo crumbles, 
chocolate & caramel sauces, sugar cones, mini 
helmets $53.5

MINI DESSERT PLATTER
Chef’s selection of mini desserts $60 

CAKES.
SPECIAL OCCASION CAKE  N

Contact your Suites Administrator to arrange 
for your custom cake at (817) 795-8661. $106
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MEAL BUNDLES.

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS

CHEF’S PRE-GAME WARM-UP
$300
Artisan Cheese & Charcuterie
Southern-Style Potato Salad
Southern-Style Baked Beans
Chicken Tenders
Hot Dogs
Cookie & Brownie Combo

BALLPARK FAVORITES  
$473
Endless Supply of Popcorn
Great American Salad
Hot Dogs
Chicken Tenders
Smoked Beef Brisket
Peach Cobbler

FIESTA AT THE BALLPARK
$524
Endless Supply of Popcorn
Great American Salad
J.P.’s Original Nine Layer Dip
Chili Con Queso
Fiesta Sampler
Beef & Chicken Fajitas
Peach Cobbler

GRAND SLAM
$723
Peanuts
Popcorn
Snack Mix
Seasonal Fruits
Shrimp Cocktail
Artisan Cheese & Charcuterie
Great American Salad
Carved Tenderloin Of Beef
Slow-Roasted Pork Sliders
Burger Sliders
Rocky Road Bread Pudding



 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

BEVERAGE BUNDLES.

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

SUMMER POM LEMONADE
Tito’s Handmade Vodka, lemonade, 
pomegranate juice, grenadine $72 
Serves 6

SOUTHERN WHISKEY AMARETTO
Jack Daniel’s Tennessee Whiskey, amaretto, 
club soda, lemonade $72
Serves 6

FROZEN MARGARITAS
el Jimador Silver Tequila, margarita mix, 
margarita salt, fresh limes $158

FROZEN STRAWBERRY DAIQUIRIS
BACARDÍ Superior Rum, strawberry daiquiri 
mix, fresh limes $158

STEAL THIRD  
(1) 6-pack each: Budweiser, Bud Light, 
Michelob Ultra, Coors Light, Shiner Bock, 
Modelo Especial $195.5



PROSECCO

LA MARCA, PROSECCO, ITALY
Fresh and clean with ripe citrus, green 
apple and some toast $59

WHITE ZINFANDEL

BERINGER, CALIFORNIA
Fresh red berry, citrus and melon aromas 
and flavors with subtle hints of nutmeg 
and clove $42

RIESLING

CHATEAU STE. MICHELLE, 
COLUMBIA VALLEY
Crisp apple aromas and flavors with subtle 
mineral notes $48

PINOT GRIGIO

ECCO DOMANI, ITALY
Light-bodied, with a pleasantly soft palate 
and a long finish $48

STERLING, CALIFORNIA
Opens with vivid citrus, floral blossoms, 
green apple aromas and offers a rich texture 
with flavors of preserved lemon, pear and 
subtle spice $48

SAUVIGNON BLANC

MATUA, NEW ZEALAND
An array of aromas with fresh mint and sage, 
followed by delicious tropical fruits $48

KIM CRAWFORD, NEW ZEALAND
An exuberant wine brimming with flavors of 
pineapple and stone fruit with a hint of 
herbaceousness $52

WHITE BLEND

RANGERS BALLPARK BLEND, 
CENTRAL TEXAS
Semi-sweet blend of Riesling, Chardonnay and 
Blanc du Bois that is both sweet and dry. It 
yields a light citrus taste of peach and pear 
with a honey finish. $49

RANGERS STRIKING WHITE, 
Central Texas
Drier blend of Risling, Chardonnay and Blanc 
du Bois. It yields aromas of honeydew and 
green apple. $49

VINO. BLANCO.



CHARDONNAY

BERINGER MAIN & VINE, CALIFORNIA
Ripe stonefruit and vivid citrus flavors 
perfectly offset the honeyed apricot, 
culminating in a smooth, delicious wine with 
a lasting finish $42

BERINGER FOUNDERS’ ESTATE, 
CALIFORNIA
Deliciously dry, crisp, oak-infused, apple 
and pear beauty with good acidity and 
flavor complexity $46

CHATEAU ST. JEAN, CALIFORNIA
Flavors of apple and pear as well as tropical 
notes of pineapple topped with lemon and lime 
zest $48

MEIOMI, CALIFORNIA
Crème brûlée, butterscotch, baked apple, 
shortbread, roasted marshmallow 
and spices $53

KENDALL-JACKSON VINTNER’S  
RESERVE, CALIFORNIA
Beautifully integrated tropical flavors 
such as pineapple, mango and papaya with 
citrus notes $53

BERINGER LUMINUS, CALIFORNIA
Aromas of honeysuckle, hazelnut and buttered 
citrus are followed by a medium-bodied white 
with admirable fruit intensity $62

THE VINEYARD AT FLORENCE,  
AURELIA, WILLIAMSON COUNTY, TEXAS
A Blanc du Bois harvested with gold grapes, 
processed with malolactic secondary 
fermentation, yielding soft tropical fruits 
of pineapple, mango and guava with a 
butter finish $71

CAKEBREAD CELLARS,  
NAPA VALLEY, CALIFORNIA
Fresh, lightly buttery, ripe golden apple, pear 
and citrus aromas, complemented by seductive 
vanilla and cinnamon scent $92

VINO. BLANCO.



PINOT NOIR
BERINGER FOUNDERS’ ESTATE, 
CALIFORNIA
A blend of Pinot Noir and Syrah, this is 
bright ruby in color and displays ripe currant 
flavors rounded out by aromas of cedar 
and spice $46

MEIOMI, CALIFORNIA
A rich garnet color with a ruby edge, the wine 
opens to reveal lifted fruit aromas of bright 
strawberry and jammy fruit, mocha and 
vanilla, along with toasty oak notes $54

LYRIC BY ETUDE,  
SANTA BARBARA COUNTY
Packed with bright aromas of fresh 
strawberry and ripe cherry that are 
beautifully balanced out by warm baking 
spice notes $54

MERLOT
ROBERT MONDAVI, CALIFORNIA
Displays bright, ripe, black cherry and plum 
aromas with subtle notes of spice and 
chocolate $48

MALBEC
ALAMOS, MENDOZA, ARGENTINA
Dark plum and black currant with hints of 
clove and white pepper $48

DISEÑO, MENDOZA, ARGENTINA
Delivers ripe mountain fruit and subtle 
tannins $51

SYRAH

THE VINEYARD AT FLORENCE, FORTE, 
WILLIAMSON COUNTY, TEXAS
Forte has a flavor profile very much like 
pure Syrah with spice and pepper, inky black 
color and soft tannins, resulting in a pure 
“black fruit” wine $90

CABERNET SAUVIGNON
BERINGER MAIN & VINE, CALIFORNIA
The sweet vanilla and richness of the oak 
flavors blend seamlessly into the wine, 
offering just a hint of spice $42

BERINGER FOUNDERS’ ESTATE,  
NAPA VALLEY, CALIFORNIA
Fragrant cedar, chocolate and licorice notes, 
plush velvety tannins $46

THE DREAMING TREE, CALIFORNIA
This elegant and supple wine offers classic 
aromas of blackberry, cherry and dry herb 
notes wrapped by toasted vanilla and soft, 
mouth-filling tannins $50

PENFOLDS BIN 8, CALIFORNIA
Ripe, balanced fruit flavors are supported 
by softly integrated oak resulting in a silky, 
smooth, medium-bodied red wine $58

STAGS’ LEAP, CALIFORNIA
Flavors of milk chocolate, toasty oak and hint 
of wintergreen $95

VINO. ROSSO.



RED BLEND
RANGERS HOME RUN RED,  
CENTRAL TEXAS
Blend of Merlot, Cabernet and Zinfandel, this 
is a full-bodied red wine with a profile 
of black cherry, plum and spice $49

19 CRIMES, AUSTRALIA
Bright hues of dark berry fruits accompanied 
by a strong vanilla aroma $51

RAVAGE, CALIFORNIA
This fruit-forward deep red blend is 
well-balanced with layers of dark cocoa, 
rich mocha and vanilla bean notes $51

COOPER & THIEF CELLARMASTERS, 
CALIFORNIA
Aged for three months in ex-bourbon barrels, 
this dark and jammy red blend is loaded with 
bourbon-inspired flavors and aromas $62

VINO. ROSSO.



VODKA
SVEDKA $59
SMIRNOFF $59
TITO’S HANDMADE $62
DEEP ELLUM $62
ABSOLUT $75
KETEL ONE $77
GREY GOOSE $93

GIN
BOMBAY SAPPHIRE $75
TANQUERAY $75

TEQUILA
SAUZA GOLD $59
EL JIMADOR SILVER $65
DON JULIO BLANCO $85
PATRÓN SILVER $92

RUM
BACARDÍ SUPERIOR $51
CAPTAIN MORGAN ORIGINAL SPICED $54

AMERICAN WHISKEY
JACK DANIEL’S TENNESSEE WHISKEY $68
JACK DANIEL'S TENNESSEE HONEY $68

BOURBON WHISKEY
EVAN WILLIAMS $54
MAKER’S MARK $82
BULLEIT $82

SCOTCH WHISKY
DEWAR’S WHITE LABEL $68
JOHNNIE WALKER BLACK LABEL $80
THE GLENLIVET $84

CANADIAN WHISKY
CROWN ROYAL $80

LIQUEUR
BAILEYS IRISH CREAM (1 L bottle) $65

SPIRITS.

AVAILABLE IN A 750 ML BOTTLE, UNLESS OTHERWISE NOTED



AMERICAN PREMIUM
BUDWEISER $33
BUD LIGHT $33
BUD LIGHT LIME $33
COORS LIGHT $33
MICHELOB ULTRA $33
MILLER LITE $33
O’DOUL’S NA $25

IMPORT/CRAFT
BRECKENRIDGE MANGO MOSAIC $41.5 
CORONA EXTRA $41.5
DOS EQUIS $41.5 
GOOSE ISLAND IPA $41.5 
HEINEKEN $41.5
KARBACH LEMON AND GINGER RADLER $41.5 
KARBACH LOVE STREET $41.5 
KONA LONGBOARD ISLAND LAGER $41.5
MODELO ESPECIAL $41.5
SHINER BOCK $41.5
SHOCK TOP BELGIAN WHITE $41.5
STELLA ARTOIS $41.5
ZIEGENBOCK $41.5

MALT/CIDER
BUD LIGHT STRAW-BER-RITA $42.5
BUD LIGHT LIME-A-RITA $42.5
SPIKED SELTZER
  Indian River Grapefruit $42.5
STELLA ARTOIS CIDRE $41.5

BREWS.

SOFT DRINKS
COCA-COLA $14.5
DIET COKE $14.5
COKE ZERO SUGAR $14.5
SPRITE $14.5
DR PEPPER $14.5
DIET DR PEPPER $14.5
GINGER ALE $14.5

TEA, LEMONADE & WATER
TOPO CHICO SPARKLING MINERAL WATER $22
DASANI $33
LEMONADE (64 oz. pitcher) $35
SOUTHERN ICED TEA (64 oz. pitcher) $35
SMART WATER $38

ENERGY DRINKS
RED BULL (4-pack) $26

AVAILABLE IN A 6-PACK, UNLESS OTHERWISE NOTED

SODAS.

ENERGY.



LEMONS (8 slices) $6
LIMES (8 slices) $6

 AVAILABLE GAME DAY       GLUTEN-FREE       CONTAINS NUTS       VEGETARIANG VN

ORANGE JUICE (32 oz. bottle) $13.5
CRANBERRY JUICE (32 oz. bottle) $13.5
PINEAPPLE JUICE (32 oz. bottle) $13.5 
CLUB SODA (32 oz. bottle) $15
TONIC WATER (32 oz. bottle) $15
MARGARITA MIX (2 L bottle) $15
ZING ZANG BLOODY MARY MIX (1 L bottle) $15

GARNISHES.

ADD-INS. MIXERS.

JUICES.



Catering Services Metroplex Sportservice is the exclusive  
concessionaire for Globe Life Park in Arlington, offering you the  
finest in quality food and beverage products, delivered fresh 
from our ballpark kitchens. Our Suite catering menu describes the 
high-quality appetizers, entrées and platters available for purchase 
by guests on the private Grant Thornton Suite Level.

Food and beverage service will be supplied to the Suites by Metroplex 
Sportservice. No outside catering companies are allowed to provide 
food or delivery service in the Suites before or after the gates open. 
Anyone attempting to deliver restaurant-catered food to a Suite will 
be stopped by security at the gate.

Please note that in accordance with the laws of the State of Texas, 
Metroplex Sportservice is the only party authorized to sell,  
deliver or serve liquor, beer and wine at Globe Life Park in Arlington. 
As a result, alcoholic beverages may be obtained only from Metroplex 
Sportservice and may not be brought into Globe Life Park in  
Arlington from outside the premises by the Suite licensees or their 
guests.

At the conclusion of the game, guests may remove unopened,  
non-alcoholic beverages and food from the Suite. However,  
alcohol of any kind cannot leave the Suite under any circumstances. 
We encourage you to utilize your Suite refrigerator and locked  
cabinet should you order too many beverages. Please note, only two 
unopened bottles of liquor per Suiteholder will be stored to be 
rolled over until the following season for full season owners.

ADVANCE MENU ORDERS 
For optimal event service, preordering food and beverage is  
recommended.

All advance orders must be placed two (2) business days in advance 
before 3:00 p.m. Orders may be placed online at www.suites.dela-
warenorth.com/guestreserve, using your provided username and  
password, by faxing the menu order form to Metroplex Sportservice  
at 817-795-7917 or by email at txsuites@delawarenorth.com. By  
ordering in advance, you will have the option to select from the full 

menu of food and also ask questions about specific menu items.  
When ordering packages, please note that there will be no  
substituting on items. Please call 817-795-8661 for further  
information. Suites menus, order forms and other valuable  
information can be found by visiting www.txbaseball.com.

ORDERING DEADLINES 
EVENT DAY CATERING DEADLINE

 GAME DAY ORDER BEFORE 3:00 P.M.     

 Monday Thursday
 Tuesday Friday
 Wednesday Monday
 Thursday Tuesday
 Friday Wednesday
 Sat. & Sun. Thursday

All orders placed after the above deadlines will be considered a Day 
of Game order. Day of Game orders will be filled in the order they are 
received.

Day of Game Menu: There will be a limited menu of food items avail-
able on the day of a game. Your Suite server will provide a menu in 
your Suite and will fill orders during the game. Please note that day 
of game menu items may take up to one to two (1-2) hours for delivery. 
The kitchen closes two hours after the scheduled game start time. 
Your cooperation is sincerely appreciated.

BILLING PROCEDURES 
Long-term Suiteholders may set up an account with a major credit 
card and a contact person to keep on file by contacting your Suites 
Catering Coordinator. If there is more than one Suite owner in a 
Suite, each will need to set up a separate account and contact  
person. Metroplex Sportservice will keep this information on file for 
its authorized use only. All food and beverage orders will be charged 
to this credit card unless told otherwise. If you are placing a game 
day order you must have the credit card when you place the order. At 
the end of an event, the Suite host will be presented with an itemized 
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bill detailing all food and beverage purchases on the account. Any 
Suite guests may also use their personal credit card for placing food 
and beverage orders and payment. Any charges on a personal credit 
card will be itemized and presented to the owner of that card.

An administrative charge of 15 percent will be added to all food and 
beverage orders. This is not a gratuity and will not be paid to the  
employees providing you service. Gratuities are at the discretion of 
the Suite host/guest. If you would like to give your Suite attendant a 
tip, you may add it to your final invoice at the time it is presented or 
you may designate a tip when placing the order. If your company or 
organization is tax exempt, you must send the appropriate tax exempt 
form to the Suite Administrator at least 48 hours prior to your  
service. Receipts are given to the host by the attendant at the end 
of each event unless directed otherwise. Additional copies can be 
emailed/faxed on the first non-game business day following a  
homestand only. If you notice any discrepancies or need an additional 
copy of a receipt, please call Metroplex Sportservice directly at 817-
795-8661. Any credit card issues need to be resolved within 24 hours 
in order to continue service to your suite.

CANCELLATIONS 
Should you need to cancel a food or beverage order please contact 
Metroplex Sportservice at 817-795-8661 at least 24 hours before the 
game. No charges will be incurred if you follow this procedure. Suite 
orders cancelled within the 24 hour window will be assessed a charge 
of 50 percent of their total food and beverage invoice. Any food or 
beverages being cancelled that have been delivered to the suite per 
our delivery schedule will be assessed the full price of the order. 
Cancelled orders must be submitted in writing via fax at 817-795-7917 
or by email at txsuites@delawarenorth.com at least 24 hours prior to 
game time. It is advisable to confirm receipt of your cancellation once 
submitted.

IN-SUITE SERVICE 
For your convenience, a Suite attendant will be assigned to your 
Suite. Their responsibility is to deliver preordered meals, take game 
day menu orders, and generally service the Suite. All food will be 
brought to the Suite area by a kitchen runner and distributed by the 
service staff. Should you need a private bartender, please ensure you 
order 48 hours in advance. Feel free to ask the Suite attendant about 
any special catering needs that may arise during the event.

OVER-ORDERING 
Any food left in the Suite will be disposed of at the conclusion of  
the event. Small to-go containers can be obtained from your Suite 
attendant should you desire to take home any perishable food items. 
Metroplex Sportservice is not responsible for any food item taken  
out of the Suites.

FOOD AND BEVERAGE RAINOUT POLICY 
Once food and beverage orders have been filled by Metroplex  
Sportservice staff and arrive at their respective rented suite, the 
Suite’s occupants are financially responsible for these commodities 
regardless of whether a game is played in full. Please refer to the 
cancellation policy if needing to cancel an order.

SPECIALIZED MENUS/SPECIAL EVENT CATERING 
Special menus and event catering are available upon request.  
Metroplex Sportservice requests one week notice prior to the day of 
the game to fulfill the order. Please contact your Suites Catering  
Coordinator, at 817-795-8661 if you require special attention.

JENNA GEORGE  
Suites Catering Coordinator  
Metroplex Sportservice  
Globe Life Park  
1090 Ballpark Way  
Arlington, TX 76011  
(817) 795-8661  
(817) 795-7917 FAX  
txbaseball.com
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