


Welcome
Professional Sports Catering welcomes you 
to 2017’s Saltdogs Season at Haymarket 
Park. We look forward to providing you an out 
of this park experience with some of our 
ballpark classics.

Remember to check out “The Scoop” section 
to make your suite stay as sweet as possible.
We look forward to having your groups in for 
another fun and exciting season watching our 
Lincoln Saltdogs.

Please contact me for any suite concerns or 
questions or to place you pre-order at:

 
kreyes@levyrestaurants.com 

or
402.434.6810

Thank you!
 Kayla Reyes



Classic Ballpark BBQ Feast
The Perfect Seasonal Ballpark Feast

Signature BBQ Chicken-
House Roasted Barbecue Chicken Quarters in our 
signature barbeque sauce.
 
Smoked & Pulled Pork Sandwich-
House smoked barbecue pork in our signature barbe-
que with house pickles, onions, fresh buns and sauce.

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

Traditional Coleslaw-
Shredded, crisp cabbage and carrots, tossed in a 
creamy sauce with a hint of sweetness. An excellent 
topper to our BBQ sandwiches.

Market Fresh Fruit Salad-
A seasonal blend of fresh fruit

Potato Chips and Gourmet Dips-
Kettle style potato chips with fresh onion and ranch 
dips.

Pre-Order Only
Serves 8-12

$225   



Grand Slam
A pack of snacks to hit every base!

Wing Sampler-
Forty bone in wings tossed in traditional buffalo and 
barbecue sauces with plenty of ranch and blue 
cheese to dip them in. 
Accompanied with celery and carrots.

Spinach and Artichoke Dip-
Homemade creamy spinach and artichoke dip. 
Served with tortilla chips.

Home Run-
An assortment of a great snacks, including our party 
mix, dry-roasted peanuts, pretzels, kettle chips, and 
popcorn.

Add our Gourmet French Onion and Ranch dip for 
$10

Gourmet Cookie and Brownie Tray-
a sweet assortment of twelve fresh baked cookies 
and twelve brownies.

Pre-Order Only
Serves 8-12

$250 



Picnic at the Ballpark
Everyone’s favorite ballpark delights

Hamburgers-
Twelve 1/3lb hamburgers served with all of the 
traditional condiments and fresh baked buns.

The Famous Red Hot Dog-
Twelve Fairbury hotdogs served with all the tradition-
al condiments and fresh baked buns.

Potato Salad-
Creamy potato salad

Home Run-
A bottomless assortment of great snacks, including 
our party mix, dry-roasted peanuts, pretzels, kettle 
chips, and popcorn.

Add our Gourmet French Onion and Ranch dip for 
$10

Pre-Order Only
Serves 8-12

$200
 



Appetizers
Home Plate Meat and Cheese Tray-
Assortment of gourmet meats, cheeses and crackers 
$45/Order

Market Fresh Fruit-
Assorted seasonal fruits
$35/Order

Garden Fresh Veggies-
Seasonal assorted vegetables and Ranch Dip 
$35/Order

Spinach and Artichoke Dip-
Homemade creamy spinach and artichoke dip. 
Served with tortilla chips (Pre-Order Only) 
$40/Order

Double Play Nacho Bar-
Chili Verde, Cheddar Queso, sour cream, jalapeno 
peppers and tortilla chips
$60/Order

Winning Wings-
Forty bone-in wings tossed in traditional buffalo and 
barbecue sauces with plenty of ranch and blue 
cheese to dip them in.

Accompanied with celery and carrots
$100/Order

All Orders Serve 8-12.



Salads and Sides
BLT Salad-
Romaine, bacon, cheddar cheese, and tomatoes 
served with buttermilk dressing and homemade 
croutons.
$30/Order

Traditional Coleslaw-
Shredded, crisp cabbage and carrots, tossed in a 
creamy sauce with a hint of sweetness.
$20/Order

Potato Salad- 
Creamy potato
$25/Order

Creamy Macaroni Salad-
Saucey macaroni pasta tossed with cheddar cheese 
chunks, freshly-cut veggies and garnished with herbs. 
$25/Order

Baked Beans-
Slow-cooked baked beans with brown sugar, onions 
and Applewood- smoked bacon.
$25/Order

Triple Play Mac and Cheese-
Pasta in a creamy sauce made from Cheddar, Mozza-
rella and Bleu cheese.
$30/Order

All Orders Serve 8-12.



Sandwiches
Hamburgers-
Twenty 1/3 lb hamburgers served with all of the 
traditional condiments and fresh baked buns. 
$125/Order

The Famous Red Hot Dog-
Twenty Fairbury hotdogs served with all the tradition-
al condiments and fresh baked buns 
$100/Order

Bratwurst-
Twenty grilled bratwurst served with all the tradition-
al condiments and fresh baked buns.
$120/Order

Chicken Sandwich- 
Cherrywood-smoked chicken sandwiches with fresh 
garnish and fresh baked buns
$125/Order

Smoked Pork Sandwiches-
Applewood smoked barbecue pulled-pork in our 
homemade barbecue sauce served with onions and 
pickle garnish and fresh bakes buns.
$125/Order

All Orders Serve 8-12.



Snacks and Sweets
Home Run-
An assortment of great snacks, including our party 
mix, dry-roasted peanuts, pretzels, kettle chips, and 
popcorn.
$50/Order

Add our Gourmet French Onion and Ranch dip for 
$10

Kettle Chips and Gourmet Dip-
Kettle chips served with Gourmet French Onion and 
Ranch dip.
$25/Order

Popcorn- $25/Order

Dry-Roasted Peanuts- $25/Order

Party Mix- $25/Order

Gourmet Cookies and Brownies-
An assortment of twelve freshly baked cookies and 
twelve brownies
$50/Order

Freshly Baked Cookies-
24 Gourmet Chocolate Chunk Cookies.
$50/Order

Brownies-
Twenty-four gourmet brownies.
$50/Order
 
Our Famous Dessert Cart-
Dessert cart can be ordered to any room, please let 
your catering manager know in advance if you would 
like us to stop by



Refreshing Beverages
Soft Drinks
      Pepsi
      Diet Pepsi
      Pepsi Maxx
      Mountain Dew
      Diet Mountain Dew
      Mist Twist
      Brisk Iced Sweet Tea
      Brisk Lemonade
      Mug Root beer
    $15/6-pack
Juices & More
      Cranberry Juice
      Grapefruit Juice
      Orange Juice
      Aquafina Bottled Water
    $15/6-pack
 Tonic Water
 Soda Water
   $15/3-1 Liter Bottles

Pot of Freshly Brewed Iced Tea-
Serves twelve 12oz cups
$15/Order

Hot Drinks
Pot of Freshly Roasted Coffee-
Served with cream and sugar,  serves twelve 12oz 
cups
$15/Order

Pot of Freshly Roasted Decaf Coffee-
Served with cream and sugar,  serves twelve 12oz 
cups
$15/Order

Pot of Gourmet Hot Chocolate-
serves twelve 12oz cups 



Adult Beverages
Beer:
Domestics’: $22/6-pack      

Budweiser–Bud Light–Miller Lite–Michelob Ultra 
Pabst Blue Ribbon–Coors Light–Busch Light

Craft/Specialty: $25/6-pack
Sam Adams Boston Lager –Shock Top 

Founders IPA–Angry Orchard
Mike’s Hard Lemonade –Stella Artois 

Lienenkugal Summer Shandy
Tallgrass’ Buffalo Sweat–Corona Lite

Saltdog’s 6-4-3 Double Play

Keg’s of beer available upon request. 
Pre-order ONLY

Liquor:
Please talk to your catering manager about our 

selection of bottled liquors available to purchase for 
your suite. Ice and cups will be provided with the 

purchase of bottles.

Mixers (1-Liter Bottle): $15 each 

Grenadine–Sweet and Sour Mix–Lime Juice
Zing Zang–Bloody Mary Mix

Big Batch Ballpark Drinks:
We have several special “Big Batch” drink offerings 
so please discuss what might tempt you with our 

Catering Manager. Some of our fan favorites include:

Margaritas–Saltdogs Sangria–Adult Coffee                          
Adult Arnold Palmers

The options are endless!

Wine:
Please ask our manager for a complete list of our 
wine options.
 



The Scoop
Hours of O�ce Operation-
Professional Sports Catering is available from 9a- 5p 
CST Monday- Friday, to assist you in your food and 
beverage selections. To reach us please e-mail 
ctibbs@prosportscatering.com or call 
402.434.6801.

Food & Beverage Ordering-
To ensure the highest level of presentation, service 
and quality, we ask that all food and beverages 
selections (including special liquor requests) be 
placed no later than by 2pm CST, three business 
days prior to each event. To place an order, please 
call us at 402.434.6810 or email Kayla Reyes at 
kreyes@LevyRestaurants .com to place an order.
In the event of a game cancellation due to weather 
(cold, snow, rain, etc.) prior to the front gates open-
ing you will NOT be charged for your order. HOWEV-
ER, 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 
situations. Orders cancelled by 4p CST 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. Ask about our 
Beverage Restocking program to stock your bar with 
a selection of recognized, quality brand name prod-
ucts, including liquors, beer, wine and soft drinks, or 
simply refer to our beverage menu for recommenda-
tions. Should you prefer any beverage items that are 
not included in our menu, please let us know and we 
will do our best to fulfill your request.
 
Additional beverages may be purchased during the 
game through your Suite Attendant or by calling the 
number listed in room.
 

To maintain compliance with the rules and regula-
tions set forth by the State of Nebraska, we ask that 
you adhere to the following:
 
1. Alcoholic beverages cannot be brought into or taken 
out of Haymarket Park.

2. It is the responsibility of the Suite Holder or their 
Representative to monitor and control alcohol consump-
tion within the suite.

3. By Nebraska law, minors (those under the age of 21) 
are not permitted to consume alcoholic beverages of any 
kind.

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.
 
 
Specialized Items-
We here at Professional Sports Catering will endeav-
or to fulfill special menu requests, including kosher 
and vegetarian meals, whenever possible. We require 
at least four business days’ notice for this service. In 
addition to our food and beverage selections, we can 
assist you with many other arrangements.

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, etc. 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. Professional 
Sports Catering cannot be responsible for any lost or 
misplaced property left unattended in the suite.
 
Payment Procedure And Service Charge-
Professional Sports Catering will charge the Suite 
Holder’s designated credit card each event. The 
Suite Holder or Host will receive an itemized invoice 
outlining all charges in detail on the day of the event.
 
Please note that all food and beverage items are 
subject to a 18% service charge plus applicable 
sales tax. Any additional payment for tips or gratuity 
for service are voluntary and solely at our guest’s 
discretion.
 
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.
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Events At Haymarket Park

Come out and play where the Saltdogs play!  Hay-
market 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.


