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Chef Charles Tibbs welcomes you to the 2016 season 
at Haymarket Park. We look forward to a memorable 
season filled with great games and delicious food.  Chef 
Chad has created a menu featuring a selection of 
regional and local favorites.

Of course you’ll find your favorite and classic event-day 
fare, but we’d love to tempt your taste buds with some of 
our newest creations.

Please  e - ma il  Kelly  G imm  to  pre - order  at 
kegimm@prosportscatering.com.  Before we begin the 
new season, please check out the “The Scoop” section in 
the back of the menu where you’ll find all the information 
you need to make your suite dining experience an 
exceptional one.

We look forward to seeing you throughout the 2016 
season.  In the meantime, please don’t hesitate 
to contact me directly with any questions or comments.

Kelly M. Gimm
Director of Food & Beverage
The Lincoln Saltdogs // The Nebraska Cornhuskers
402.434.6801 (office)
563.549.3343 (cell)
kegimm@prosportscatering.com



THE PERFECT SEASONAL BALLPARK FEAST! Serves 8-12
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Signature BBQ Chicken

P r e - O r d e r  O n ly.   S e r v e s  8 - 1 2 .

Potato Chips & Dips

Mixed Fruit Salad

Bacon Potato Salad

Baked Beans

Crisp Dill Pickles

Smoked Pork Sandwich
House-smoked chicken hind-quarters served with our signature honey-barbeque.

Kettle-style potato chips with french onion and parmesan bleu cheese dips.

A taste of Summer!

Red potatoes tossed in creamy, applewood-smoked bacon dressing. 

Slow-cooked baked beans with brown sugar, onions and Applewood-smoked 
bacon.

House-smoked barbecue pork in our signature honey-barbeque. Served 
with coleslaw and freshly-baked buns.

200$



Wing Sampler

Traditional Coleslaw

Potato Chips & Gourmet Dip

A trio of house hickory smoked chicken wings tossed with traditional buffalo, 
sweet thai chili and honey barbecue sauces.
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SNACKS, BRATS & A TWIST ON FAN FAVORITES!

The Home Run

Freshly Popped Popcorn

Shredded, crisp cabbage and carrots, tossed in a creamy sauce with a 
hint of sweetness. 

Kettle-style potato chips with French onion and creamy ranch dips.

An assortment of great snacks, including our party mix, dry-roasted 
peanuts, pretzel twists and kettle-style potato chips.

Serves 8-12

Bratwurst
Grilled bratwurst served with all the traditional condiments.

P r e - O r d e r  O n ly.   S e r v e s  8 - 1 2 . 200$



Hamburgers

Grilled Veggie Pasta Salad

Potato Chips & Gourmet Dip

1/3lb hamburgers served with all the traditional condiments. 

EVERYONE’S BALLGAME SIGNATURE DELIGHTS!

The Famous Red Hot Dog!

Cavatappi pasta, grilled zucchini, red onion, olives and red pepper tossed 
with an Italian Pesto. 

Kettle-style potato chips with French onion and creamy ranch dips.

Served with all the condiments and freshly-baked buns.

Serves 8-12

The Home Run
An assortment of great snacks, including our party mix, dry-roasted 
peanuts, pretzel twists and kettle-style potato chips.

P r e - O r d e r  O n ly.   S e r v e s  8 - 1 2 . 150$
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Meat & Cheese Platter

Market Fresh Veggies

Market Fresh Fruit

40/Order

35/Order

30/Order

20/Order

20/Order

40/Order

40/Order

35/Order

30/Order

55/Order

$

$

$

$

$

$

$

$

$

$

Gourmet cheeses and sausages served with vegetables and crostini. 

Served with a creamy ranch dip or red-pepper hummus. 

A taste of summer!

FEEL GOOD APPETIZERS O r d e r s  S e r v e  8 - 1 2

Southwestern-style chili, cheddar queso, sour cream and jalapeno peppers.
Southwest Nacho Bar

Wing Platter
Jumbo chicken wings tossed with your choice of traditional buffalo, sweet 
thai chili or honey barbecue sauces.

~

Spinach & Artichoke Fondue

Vegetable Nachos

Pizza Pigs in a Blanket

Fried Mac & Cheese

Southern Style Chicken Tenders

Homemade creamy spinach and artichoke dip.  Served with tortilla chips, 
sour cream and fresh salsa. (Pre-Order Only)

Spinach, mushroom, onions, black olives and pepper jack cheese accompanied 
with sour cream and homemade salsa.

Our mini dogs are hand-rolled, topped with cheese and baked off to perfection.  
Served with homemade pizza sauce.  (Pre-Order Only)

Fried fresh to order and served with creamy ranch dressing.  Perfect for the kid 
in all of us.

Twenty-Four all white meat chicken tenderloins fried to perfection.  Served with 
buttermilk ranch and honey barbecue sauce.
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FROM THE GARDEN
Classic Caesar Salad

BLT Salad

Grilled Veggie Pasta Salad

Bacon Potato Salad

Traditional Coleslaw

Red potatoes tossed in creamy, applewood-smoked bacon dressing. 

Crisp romaine served with shaved parmesan, croutons and our signature 
Caesar dressing. 

Romaine, bacon, cheddar cheese and tomatoes served with buttermilk 
dressing and homemade croutons. 

Cavatappi pasta, grilled zucchini, red onion, olives and red pepper tossed 
with an Italian Pesto. 

Shredded, crisp cabbage and carrots, tossed in a creamy sauce with a 
hint of sweetness. 

20/Order

20/Order

15/Order

20/Order

20/Order

$

$

$

$

$

O r d e r s  S e r v e  8 - 1 2
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Twenty dogs served with all the condiments and freshly-baked buns.

Smoked brisket in our homemade honey barbecue sauce.  Served hot and 
accompanied by coleslaw and freshly-baked onion rolls.       

House Smoked 3 Cheese Mac

Baked Beans

Smoked Pork Sandwiches
Applewood-smoked barbecue pulled-pork in our homemade honey barbecue 
sauce.  Served hot with coleslaw and freshly-baked buns. 

Cavatappi pasta in a creamy sauce made from three cheeses. 

Slow-Smoked Brisket Sandwiches

HANDCRAFTED SANDWICHES

CLASSIC SIDES

Slow-cooked baked beans with brown sugar, onions and applewood-smoked 
bacon. 

Zesty Chicken Sandwich

Bratwurst

The Famous Red Hot Dog!

Hamburgers
Grilled bratwurst served with all the traditional condiments.

1/3lb hamburgers served with all the traditional condiments. 

Cherrywood-smoked chicken sandwiches with fresh garnish and 
freshly-baked buns. 

50/Order

55/Order

60/Order

60/Order

60/Order

70/Order

25/Order

15/Order

$

$

$

$

$

$

$

$

O r d e r s  S e r v e  8 - 1 2
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Assorted Cakes

Gourmet Cookies & Brownies

Red velvet, cheese and three layer chocolate cakes.

A sweet assortment of gourmet cookies and brownies.

A LA CARTE & BAKERY 

You’ll know when the legendary dessert cart 
is near.  Just listen for the ‘oohs’ and ‘ahs’ 
as your neighbors line up in enthusiastic 
anticipation of our signature dessert cart.

OUR FAMOUS DESSERT CART

The Home Run
A bottomless assortment of great snacks, including our party mix, dry-roasted 
peanuts, pretzel twists and kettle-style potato chips. 

Potato Chips & Gourmet Dip
Kettle-style potato chips with french onion and parmesan bleu cheese dips.

Freshly Popped Popcorn

Dry-Roasted Peanuts

Party Mix

40/Order

20/Order

40/Order

60/Order

20/Order

15/Order

20/Order

$

$

$

$

$

 $

$

O r d e r s  S e r v e  8 - 1 2
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15/6-Pack

15/6-Pack

15/6-Pack

15/6-Pack

15/6-Pack

15/6-Pack

15/6-Pack
15/6-Pack

15/6-Pack

15/6-Pack

15/6-Pack

12/Order

12/Order

15/Order

$

$

$

$

$

$

$

$

$

$

$

$

$

$

Pepsi

Diet Pepsi

Pepsi One

Sierra Mist

Lipton Iced Tea

Mug Root Beet

Tropicana Lemonade
Cranberry Juice

Grapefruit Juice

Orange Juice

Aquafina Bottled Water

Fresh Roasted Coffee

Fresh Roasted Decaf Coffee

Hot Chocolate

SOFT DRINKS

JUICES & WATER

MISC. BEVERAGES
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HOURS OF OPERATION

FOOD & BEVERAGE ORDERING

Professional Sports Catering is available from 9:00 a.m. to 5:00 p.m. 
CST, Monday through Friday, to assist you in your food and beverage 
selections.  To reach us, please e-mail KeGimm@ProSportsCatering.com
or call (402) 434-6801. 

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 2:00 p.m. CST, two business days prior to each event.  To 
place an order, please call us at (402) 434-6810 or e-mail Shelby Stogner 
at SStogner@ProSportsCatering.com to place an order.

In the event of a game cancellation due to weather prior to the front gates 
opening, you will not be charged for your order.  However, if the game is 
delayed or cancelled once gates are open, the bill will stand. Please notify 
us as soon as possible of any cancellations, to avoid such a situation! 
Orders cancelled by 4:00 p.m. CST the business day prior to the event 
will not be charged.

A built-in service bar and refrigerator provide the foundation for your 
in-suite beverage service.  Ask us about our Beverage Restocking 
program! We’ll stock your bar with a selection of recognized, quality 
brand name products, including: soft drinks.  If you prefer, simply refer to 
our beverage menu for recommendations. 

FOOD & BEVERAGE DELIVERY

SPECIALIZED ITEMS

SMALLWARES & SUPPLIES

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.

We here at Professional Sports Catering take pride in ensuring the quality 
of your food and beverage experience is the best it can be and will accommo-
date to special meal requests, including kosher and vegetarian meals, when-
ever possible. To do this, we ask for three business days advance notice!

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

SECURITY

PAYMENT PROCEDURE & SERVICE CHARGE

Please be sure to remove all personal property, or make use of the secured 
storage cabinet provided in each suite, when leaving the premises. 
Professional Sports Catering cannot be responsible for any lost or mis-
placed property left unattended in the suite.

Professional Sports Catering will charge the Suite Holder’s designated 
credit card at the conclusion of each event. The Suite Holder or Host will 
receive an itemized invoice outlining all charges in detail on event day. 
Please note that all food and beverage items are subject to a 18% service 
charge plus applicable sales tax.                                                                                                    

Because Professional Sports Catering exclusively furnishes all food and 
beverage products for the suites at Haymarket Park, 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.

pre-order:  Kelly Gimm (kegimm@prosportscatering.com)  |  11



EVENTS AT HAYMARKET PARK
Come out and play where the Saltdogs play! Haymarket Park provides 
the perfect setting for one of a kind corporate outings and social events, 
enhanced by the expert service and fine cuisine of Professional Sports 
Catering. Our Diamond View lounge can accommodate parties of up to 75 
people.

If you are looking to host a unique area with an exciting inside view of 
Haymarket Park, we also offer our Home Run Terrace.

For more information on private events at Haymarket Park, please contact 
the Saltdogs Event Planner at (402) 474-2255.
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