
EVENT DAY MENU
If you are unable to place a pre-order, a limited 
event day menu has been designed to satisfy 
your catering needs. During an event, orders may 
be placed through your suite attendant. Please 
allow 45 minutes for preparation and delivery. 
For your convenience, we recommend using our 
pre-order service 48 hours prior to an event or 
by 2pm on Thursday, for weekend and Monday 
events. 

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.  In order to ensure the highest 
level of food quality, some items may be delivered 
closer to event.

SUITE SERVICE
Suite level attendants are available to service 
your guests with each attendants servicing 
three and four suites. Should you require a 
more personalized level of service or request 
a consumption spirits bar, a dedicated suite 
attendant can be arranged for an additional 
charge of $100 plus HST per event.

Alcoholic Beverages
All products are pre-stocked in your suite and are 

charged based on consumption.

DOMESTIC BEER
Molson Canadian ......................... 473 ml 
Molson Canadian King Can ......... 710 ml 
Coors Light .................................... 473 ml 
Coors Light King Can .................... 710 ml 

PREMIUM BEER
Heineken ....................................... 473 ml 
Heineken King Can ....................... 710 ml 
Creemore ....................................... 473 ml 
Coors Banquet .............................. 473 ml 

WINE 
The following wine products can be purchased 
for your suite by the bottle.
Lindemans Bin 95 Sauvignon Blanc
Beringer Main & Vine Cabernet Sauvignon
Wolf Blass Yellow Label Chardonnay
Wolf Blass Yellow Label Cabernet Sauvignon

SPIRITS 
(1oz)  or  (2oz)
Smirnoff® Vodka
Captain Morgan® Rum
Tanqueray® Gin
Crown Royal® Rye
Johnny Walker® Red 
Scotch

READY-TO-DRINK 
COCKTAILS
Mott’s Clamato Caesar 
Smirnoff Ice®

Non Alcoholic Beverages 
All products are pre-stocked in your suite and are 

charged based on consumption.

SOFT DRINKS
Coca-Cola® .................................... 500 ml 
Coca-Cola® Zero Sugar ................ 500 ml 
Diet Coke® ..................................... 500 ml 
Sprite® ........................................... 500 ml 

WATER
DASANI® ........................................ 591 ml 
smartwater Sparkling .................. 591 ml 

JUICE
Minute Maid® Orange Juice ..........355ml 
Minute Maid® Apple Juice ............355ml 

COFFEE (UPON REQUEST)
Premium coffee - serves 8 - Pot

TEA (UPON REQUEST)
Serves 8 - Pot

SUITE BEVERAGE SERVICE
Your suite comes stocked with beer and non-alcoholic 
beverages that will be billed on consumption.  We 
require a credit card to facilitate the billing of these 
products.  If your guests will be paying for their own 
beverages we have a full service bar available outside 
Suite # 21 to accommodate them.

CREDIT CARD OR CASH
MLSE accepts MasterCard, Visa, and American Express.
A credit card is required for all pre-ordered food and 
beverage. Should you wish to pay cash upon arrival 
in the suite, a $200 deposit is required prior to any 
service beginning. Pre-ordered food and beverage will 
be charged to your credit card on the day of the event. 
If you choose to purchase additional food and beverage 
while in your suite, the suite attendant will have it added 
to your bill.  A final bill will be presented at the close of 
the event, for your review and signature. 

ADMINISTRATIVE CHARGES
A standard 15% administrative charge is automatically 
added to the net total of your entire order. 5% of the 
administrative charge is retained by MLSE for credit card 
and other administrative charges, 10% is distributed to 
suite service employees as additional wages.
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ITEMS AVAILABLE UPON REQUEST 

Placing Your Order



Salads
Serves 6 Guests

ARTISAN GREEN SALAD  
Artisanal Greens with cucumber, cherry tomato, radish and carrot tossed 
in balsamic vinaigrette

Add tender strips of grilled chicken breast  

CAESAR SALAD
Crisp romaine hearts with house-made croutons, garlicy dressing and 
fresh grated parmesan reggiano

Add tender strips of grilled chicken breast  

3-GRAIN SALAD   
Quinoa, Faro and Bulgar are tossed with baby arugula, candied sweet 
potatoes, pickled onions, almonds, oven-roasted cherry tomatoes and a 
champagne vinaigrette

Pizza
12 Slices

PEPPERONI
Pizza Pizza’s famous cheese and pepperoni

DELUXE
Pepperoni, bacon, green peppers, mushrooms, onions and tomatoes

VEGETARIAN
Green peppers, mushrooms, onions and tomatoes

CHEESE
Fresh mozzarella cheese

Snacks and Platters
Serves 6 Guests

HOUSE-MADE KETTLE CHIPS  
House-made kettle chips tossed in our own spice blend and served in a 
Marlies bucket

FRESHLY POPPED POPCORN  
Our famous popcorn served in a Marlies bucket

FRESH TORTILLA CHIPS   
GLUTEN FREE AVAILABLE
UPON REQUEST

Freshly fried tortilla chips served with pico de gallo and spicy cheddar 
cheese dip

FRESH CRUDITE   
Assorted seasonal vegetables served with house-made hummus and 
ranch dips

THE NACHO DIP   
GLUTEN FREE AVAILABLE
UPON REQUEST

Fresh fried nacho chips served with a 7 – layer dip of refried beans, sour 
cream, salsa, guacamole, cheddar cheese, scallions, jalapeno and fresh 
tomato

ASSORTED DIPS
House-made hummus, baba ganouj and ranch dips served with an 
assortment of fresh vegetables, breads and crisps

Arena Classics
Serves 6 Guests

NATHAN’S HOT DOGS  
6 Nathan’s all beef hot dogs with all the fixings

CHICKEN TENDERS AND FRIES
All white meat chicken tenders served  
with french fries and plum sauce

CHICKEN WINGS
Roaster wings fried to perfection and tossed  
in buffalo, hot or honey garlic sauces.   
Served with carrot, celery and blue cheese dip

ST PATTIES FAMOUS BURGERS   
GLUTEN FREE AVAILABLE
UPON REQUEST  

6 of our famous burgers on   
fresh buns with all the fixings

THE VEGAN BBQ    
An assortment of Beyond Burgers and Beyond Bratwurst served with all 
the fixings

SANDWICH ASSORTMENT   
GLUTEN FREE AVAILABLE
UPON REQUEST

A selection of Montreal smoked meat, turkey breast and vegetarian wraps 
served with house-made kettle chips and fresh pickle spears.

NACHO PLATTERS   
GLUTEN FREE AVAILABLE
UPON REQUEST

THE CLASSIC
Freshly fried tortilla chips, our special cheese blend, pico de gallo, avocado 
crema and scallions

THE BEEF NACHO
Freshly fried tortilla chips, our special cheese blend, taco beef, pico de 
gallo, avocado crema, shredded lettuce, scallion and crispy fried jalapenos

THE PORK NACHO
Freshly fried tortilla chips, our special cheese blend, house-braised pork, 
pico de gallo, roasted pineapple salsa, scallion and avocado crema

Desserts
Serves 6 Guests

FRESH BAKED COOKIES
Assorted fresh baked cookies

FRESH CUT FRUIT  
Assorted fresh cut fruit with berries and grapes

    
VEGAN AVAILABLE
UPON REQUEST

    
GLUTEN FREE AVAILABLE
UPON REQUEST

SYMBOLS GUIDE - INQUIRE WITH OUR SALES TEAM FOR GF SUBSTITIONS

 
 
GF      

  
VEGETARIAN      

  
VEGAN      

  
HALAL


