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Suite Catering Information

MENUS
As the exclusive caterer of Oakland-Alameda County Coliseum, ARAMARK is committed to the highest 
standards of quality and service.  Our menus offer a comprehensive selection of innovative culinary 
creations. All food is prepared and delivered fresh to your suite from our suite kitchen.  In addition 
to our suite menu, we will gladly customize a menu for any occasion.  Please contact the suite 
catering department and a sales representative will be happy to plan a menu.  We will also assist with 
personalized dining requirements, such as dietary or religious restrictions.

ORDERING
All orders should be placed two (2) business days prior to an event to ensure item availability and the 
utmost in presentation, service, and quality.  Orders may be placed by fax, telephone, and the website. 
To facilitate this process, we will provide each suite administrator with order forms which may be 
completed and faxed to us prior to 3:00 PM on the day indicated below for each event.
 
If you would like to place a suite order through the website, please contact Victoria Elizondo, Suite 
Administrator at elizondo-victoria@aramark.com to obtain the website information, username, and 
password. 

TO ORDER BY TELEPHONE				    TO ORDER BY FAX
510-577-3900 or 510-577-3901			   510-577-3910

Event Day	 Orders Due by 3pm On:
Monday	 Thursday
Tuesday	 Friday
Wednesday	 Monday
Thursday	 Tuesday
Friday	 Wednesday
Saturday	 Thursday
Sunday	 Thursday
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Please specify suite number, company name, the date and time of the event, as well as the name and 
phone number of the person placing the order.  We advise you to appoint one person to place all food 
and beverage orders for your suite in order to avoid duplication of orders.

CANCELATIONS
No charges will be assessed to suite holders for an order canceled at least 24 hours in advance.  
Suite orders not canceled within the 24 hour minimum notice will be assessed fifty percent (50%) of 
the total food and beverage order and one hundred (100%) of the private attendant fee (if applicable).

EXCLUSIVITY
ARAMARK is the exclusive caterer for Oakland-Alameda County Coliseum.  It is not permissible for 
suite holders or guests to bring food and/or beverage into the suites without proper authorization 
and incurring handling fees.

SERVICE CHARGE
A service charge of nineteen percent (19%) will be added to all food and beverage orders.  The service 
charge is not intended to be a tip or gratuity for the benefit of employees. Eleven percent (11%) of the 
service charge is distributed to certain employees as additional wages.

TAXES
Food, beverages and service charges are subject to current local and state sales tax.
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BEVERAGE ORDERING
Each suite has a private refrigerator built in and can be fully stocked with the quantity and selection 
of beverages chosen by the suite holder.  A full range of beverages are listed on our menu and you 
may order beverages on an individual basis if desired.  Please notify the suite catering office to make 
appropriate arrangements.

A Par Bar is an automatic program and a service ARAMARK provides to suite holders.  At the beginning 
of the season, types and amounts of beverages are established by the suite holders.  The suites are 
then stocked with the beverages ordered.  At the conclusion of each event, a suite attendant 
conducts an inventory of the remaining stock and if the inventory has fallen below 3 cans or ½ bottle 
a new six-pack or bottle will be charged to the suite holder.  The inventory is then restocked to the 
original inventory amount plus the remaining inventory.

In accordance with the laws of the state of California, ARAMARK is the only licensee authorized to 
sell or serve liquor, beer and wine at the Oakland-Alameda County Coliseum.  Alcoholic beverages may 
not be brought into or taken out of the Oakland-Alameda County Coliseum.
	 •	 California State law prohibits the consumption of alcoholic beverages by any person under 	 	
		  the age of 21.
	 •	 Suite guests are not permitted to take cans or bottles outside of the suite.  Disposable 		 	
		  cups are provided for use outside of suite.
	 •	 In all cases of alcohol service, ARAMARK alcohol awareness policies will be applied. 
		  Liabilities may arise from the result of uncontrolled guest behavior inside the suite.  
		  Therefore, it is very important that this policy be strictly followed.  Please contact 
		  ARAMARK with questions or concerns regarding alcoholic beverages.
	 •	 Alcoholic beverages may not be removed from the premises.

For suites without a par-restocking agreement, ARAMARK reserves the right, in its sole discretion, to 
dispose of any unconsumed or unopened food and beverages at the end of each event and to restock 
certain items for subsequent events and credit will not be given for any such items. 



BE A TEAM PLAYER…DRINK RESPONSIBILY

The Oakland-Alameda County Coliseum is dedicated to providing quality events that promote 
enjoyment and safety for everyone.  This is best achieved when moderation is practiced.  
PLEASE DO NOT DRINK AND DRIVE. Liabilities may arise from the result of uncontrolled guest 
behavior.  Therefore, it is very important that all patrons adhere to these rules and 
regulations.  Thank you for your efforts in making Oakland-Alameda County Coliseum a safe 
and exciting gathering place for everyone.
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PRIVATE SUITE ATTENDANT
ARAMARK suite catering can provide a private suite attendant at a charge of $125 per event.  Private 
attendants can be requested with 3 days notice through the suite catering office.

PAYMENTS
All suite holders will receive a computer generated guest check at the conclusion of each event.  We 
require that all guest checks be settled at the end of the event by using Visa, MasterCard, American 
Express, or Cash.  Listed below are the payment options for suite holders.  Please review these 
options to determine which best suit your needs.

OPTION #1, CREDIT CARD ON FILE
As a suite holder, you may place a credit card on file with the ARAMARK suite catering office to be 
used for food and beverage charges (including the restock program).  At the end of the event, you will 
be required to sign the customer summary, eliminating the need to present a card.

OPTION #2, ESCROW ACCOUNT
Please contact our catering office to see if this option applies to you.

OPTION #3, PAYMENTS AT CONCLUSION OF EVENT
Your guests are responsible for all food and beverage charges incurred during the event.  Similar to 
setting up a bar tab, our suite attendant will be required to ask for a credit card at the beginning of 
the event.  All charges will be posted to the credit card during the event and a signature will be 
required at the end.  Should the guest elect to pay cash, the credit voucher will be destroyed.

For suites with shared ownership, each partner in the suite must establish a separate account with 
the ARAMARK suite catering office.  In order to ensure the proper posting of charges, it will be 
necessary to provide the suite catering office with a calendar of day each partner will be using 
the suite.

Visa, MasterCard and American Express are accepted by ARAMARK.



Frequently Asked Questions

WHEN WILL THE FOOD ARRIVE?
Upon arrival, snacks and beverages will be in your suite at the opening of gates.  To ensure food 
quality and freshness, some items will be held back until your arrival.

IS THE SUITE OPEN WHEN THE GUESTS ARRIVE?
Suite holders may enter the Coliseum and their suite as soon as the gates open.  Please note that all 
game and opening times are subject to change.
  
Suite holders may remain in their suite up to thirty (30) minutes after the game.  The concierge staff 
will check suite tickets and unlock the suites for guests.  ARAMARK food and beverage staff members 
are not authorized to unlock suites.

CAN THE FOOD AND BEVERAGE BE ORDERED UNTIL THE END OF THE GAME?
During a baseball game, all food and beverage orders cease at the end of the 7th inning.  For all 
other events, the suite attendant will inform the suite host of order cut-off times.

DO I NEED TO WAIT UNTIL I AM IN THE SUITE TO PLACE AN ORDER?
We recommend placing your food and beverage orders in advance by the deadlines indicated in the 
ordering procedures.  If the deadline is missed, an order from the Event Day Menu may be placed at 
any time from 2 days prior to the event until the kitchen is closed during the event.  The Event Day 
Menu selections are limited.

WHAT IS AN ORDER CONFIRMATION?
When an order is received in the suites catering office, whether by fax, telephone or online, it must 
be entered into the ARAMARK system.  This will produce a computer-generated copy.  This copy is the 
order confirmation that you will receive within 24 hours via email or fax.  If you have not received 
confirmation within this time, please contact the suite catering office at 510-577-3900 or 
510-577-3901 to confirm that an order has been received.



SUITE PACKAGES



TRIPLE PLAY PACKAGE

Snack Package
Potato Chips, Onion Dip, Roasted Peanuts, Bottomless Popcorn

Fruits and Berries
Pineapple, Watermelon, Cantaloupe, Berries

Grilled Chicken Caesar Salad
Romaine, Parmesan, Croutons, Grilled Chicken, Caesar Dressing

Angus Beef Sliders
Cheddar Cheese, Caramelized Onions, Pickle Chips

Grilled All-Beef Miller Hot Dogs
Sauerkraut, Diced Onions

Buffalo Hot Wings
Celery, Carrots, Blue Cheese Dressing

$420.00 Service for 12 Guests
$630.00 Service for 18 Guests

Chef’s Suggestion Add-On …

Cookies, Brownies, and Chocolate Pretzel Mix
$66.00 Service for12 Guests
$90.00 Service for 18 Guests



THE LINE-UP PACKAGE

Snack Package
Potato Chips, Onion Dip, Roasted Peanuts, Bottomless Popcorn

Mediterranean Sampler
Spinach, Artichoke, and Hummus Dips

Roasted Shallots, House Pickles, Grilled Flatbread

Soft Baked Pretzels
Spicy Mustard, Cheese Sauce

Grilled All-Beef Miller Hot Dogs
Sauerkraut, Diced Onions

Nacho Topping Bar
Braised Pork Carnitas, Jalapeno Cheese Sauce, Sour Cream

Guacamole, Pico de Gallo, Corn Tortilla Chips

$300.00 Service for 12 Guests
$450.00 Service for 18 Guests



THE BARBECUE PACKAGE
Snack Package

Potato Chips, Onion Dip, Roasted Peanuts, Bottomless Popcorn

Fruits and Berries
Pineapple, Watermelon, Cantaloupe, Berries

Red Bliss Potato Salad

Slow Smoked Barbecue Pork Ribs
St. Louis Style

Baby Spinach Salad
Grapefruit, Orange, Cucumber, Spinach, Candied Pecans

Champagne Vinaigrette

Barbecue Chicken
Chicken Breasts and Thighs

Barbecue Beef Brisket
Spicy Gold Barbecue Sauce

Side Dishes
Macaroni and Cheese, Molasses Baked Beans, Cornbread Muffins

$480.00 Service for 12 Guests
$720.00 Service for 18 Guests

Chef’s Suggestion Add-On …

Fruit Cobbler
Baked Fruits, Spices, Flaked Streusel Crust

$60.00 Service for 12 Guests
$90.00 Service for 18 Guests



LA FONDA PACKAGE (KITCHEN FAMILY MEAL)

Seasoned Tortilla Chips
Charred Tomato Salsa, Guacamole

Taquitos
Spicy Chicken, Queso Fresco, Guacamole

Shrimp Cocktail Veracruz
Bay Shrimp, Cocktail Sauce, Lettuce, Lemon

Grilled Chicken Caesar Salad
Romaine, Parmesan, Croutons, Grilled Chicken, Caesar Dressing

Nacho Topping Bar
Braised Pork Carnitas, Jalapeno Cheese Sauce, Sour Cream

Guacamole, Pico de Gallo, Corn Tortilla Chips

Grilled All-Beef Miller Hot Dogs
Sauerkraut, Diced Onions

$480.00 Service for 12 Guests
$720.00 Service for 18 Guests

Chef’s Suggestion Add-On …

Chicken Fajitas
Shredded Chicken, Pinto Beans, Guacamole, Rice, Sour Cream

Pico de Gallo, Flour Tortillas 

$96.00 Service for 12 Guests
$144.00 Service for 18 Guests



a’ la Carte Menu



Snacks
Service for 6 Guests

Roasted Peanuts in the Shell
$18.00

Kettle Chips and Onion Dip
$24.00

Bottomless Popcorn
$24.00

Cracker Jacks
$18.00

Chips, Salsa, and Guacamole
$28.00

Snack Package
Potato Chips, Onion Dip, Roasted Peanuts, Bottomless Popcorn

$42.00

Candy Basket
Filled with Ballpark Favorite Candies and Gummies

$36.00



Chilled Appetizers
Service for 6 Guests

Fruits and Berries
Pineapple, Watermelon, Cantaloupe, Berries

$48.00

Jumbo Shrimp Cocktail
Horseradish Cocktail Sauce, Lemons

$78.00

Mediterranean Sampler
Spinach, Artichoke, and Hummus Dips

Roasted Shallots, House Pickles, Grilled Flatbread
$48.00

Seven Layer Dip
Refried Beans, Guacamole, Pico de Gallo, Cheddar Cheese

Jalapeno Peppers, Sour Cream, Olives, Tortilla Chips
$48.00

Farmers Market Vegetables
Carrots, Sweet Peppers, English Cucumbers, Broccoli, Ranch Dressing

$42.00

Artisan Cheese Plate
4 Varieties of Cheese, Dried Cranberries, Candied Pecans, Fancy Crackers

$60.00



Hot Appetizers
Service for 6 Guests

Slow Smoked Barbecue Pork Ribs
St. Louis Style

$72.00

Taquitos
Spicy Chicken, Queso Fresco, Guacamole

$42.00

Angus Beef Sliders
Cheddar Cheese, Caramelized Onions, Pickle Chips

$51.00

Featured Hot Appetizers 
Service for 12 Guests

Nacho Topping Bar
Braised Pork Carnitas, Jalapeno Cheese Sauce, Sour Cream

Guacamole, Pico de Gallo, Corn Tortilla Chips
$126.00

Chicken Tenders
Honey Mustard Sauce, Barbecue Sauce

$102.00

Buffalo Hot Wings
Celery, Carrots, Blue Cheese Dressing

$120.00



Hot Dogs
6 Hot Dogs per Order

Grilled All-Beef Miller Hot Dogs
Sauerkraut, Diced Onions

$42.00

Coney Island Dogs
Sauerkraut, Diced Onions

$42.00

Veggie Dogs
Sauerkraut, Diced Onions

$42.00

Big League Hot Dog Toppings
Chili, Cheese, Bacon, House Pickles and Peppers, Caramelized Onions

$35.00

Saag’s Sausages
6 Sausages per Order

Bavarian Bratwurst
Grilled Peppers and Onions, Fresh Sauerkraut

$48.00

Hot Italian Sausage
Grilled Peppers and Onions, Fresh Sauerkraut

$48.00

Polish Sausage
Grilled Peppers and Onions, Fresh Sauerkraut

$48.00

Turkey Italian Sausage
Grilled Peppers and Onions, Fresh Sauerkraut

$48.00



Salads
Service for 6 Guests

Baby Spinach Salad
Grapefruit, Orange, Cucumber, Spinach, Candied Pecans

Champagne Vinaigrette 
$42.00

Red Bliss Potato Salad
$33.00

Cobb Salad
Iceberg, Romaine, Frisee Greens, Smoked Turkey, Avocado,

Cherry Tomato, Bacon, Sherry Chive Vinaigrette
$60.00

Grilled Chicken Caesar Salad
Romaine, Parmesan, Croutons, Grilled Chicken, Caesar Dressing

$51.00



Sandwiches
6 Half Sandwiches per Order

Grinders
Mortadella, Salami, Coppa, Provolone, Roasted Peppers, Red Onions

Tomatoes, Dutch Crunch Roll
$30.00

Chipotle Turkey Wrap
Seasoned Turkey Breast, Pepper Jack Cheese, Pico de Gallo, 

Romaine, Tomato Flour Tortilla
$30.00

Grilled Portobello (Vegetarian)
Balsamic Marinated Mushroom, Swiss Cheese, Sun Dried Tomato Pesto

Whole Grain Roll
$30.00

Sandwich Board Sampler
Grinders, Wraps, and Portobello Sandwiches

$36.00



Pizzas
16 Inch Pies

Four Cheese Pizza (Vegetarian)
Mozzarella, Parmesan. Cheddar, Asiago

$28.00

Meat Lover’s Pizza
Pepperoni, Ham, Ground Beef, Salami

$32.00

Margherita Pizza (Vegetarian)
Basil, Mozzarella, Roasted Garlic, Roma Tomatoes

$30.00

Pepperoni Pizza
Pepperoni, Mozzarella 

$30.00

Gluten Free Pizza (10 Inch Pie)
Available as Listed Above

$18.00



Signature Selections
Service for 6 Guests

Southern Fried Chicken
Buttermilk Biscuits, Macaroni and Cheese

$96.00

Dry-Rubbed Beef Tri Tip
Merlot Jus, Roasted Fingerling Potatoes 

$120.00

Slow Smoked Barbecue Pork Ribs and Chicken
St. Louis Style, Cornbread Muffins

$122.00



Closers
Service for 6 Guests

Red Velvet Cupcakes
$21.00

Fruit Cobbler
Baked Fruits, Spices, Flaked Streusel Crust

$36.00

Strawberry Shortcake
$30.00

Helmet Sundae Bar
Vanilla Ice Cream, Chocolate Sauce, Rainbow Sprinkles,

Whipped Cream, Maraschino Cherries, Souvenir Mini Batting Helmets
$51.00

Chocolate Fondue
Short Bread Cookies, Marshmallows, Profiteroles, Fruits

Grand Marnier Chocolate Sauce
$54.00

Freshly Baked Cookie Sampler
Oatmeal Raisin, White Chocolate Macadamia, Chocolate Chip

$24.00

Cookies and Fudge Brownies
$30.00

Cookies, Fudge Brownies, and Chocolate Pretzels
$36.00

Special Occasion Cakes
Please call the Suite Catering Office for information and pricing on specialty cakes. Cakes may 

be available as round cakes and whole, half, or quarter sheet cakes.



Beverages
Served By the Six-Pack

Soft Drinks
Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper

Mountain Dew, Mug Root Beer, Ginger Ale, Ice Tea
$15.00

Bottled Water
Aquafina Water

$15.00
San Pellegrino Water

$18.00

Fruit Juice
Orange, Grapefruit, Cranberry,

Pineapple, Apple, Tomato
$16.00

Mixers
Bloody Mary Mix, Margarita Mix, 

Club Soda, Tonic Water
$15.00

Coffee
Regular or Decaffeinated 

Airpot (8 Servings)
$28.00

Tea
Black or Herbal 

Airpot (8 Servings)
$28.00



Beer
Served By the Six-Pack

Premium Beer
Sierra Nevada, Guinness Stout, Heineken,

Heineken Light, Sam Adams, Corona, Fat Tire,
Stella Artois, Kona Longboard, Widmer Hefeweizen,

Pyramid Seasonal
$29.00

Domestic Beer
Budweiser, Bud Light, Michelob Ultra, O’Doul’s

$26.00

Specialty Drink Pitchers

Irish Coffee
Jameson Irish Whiskey, Coffee, Whipped Cream

$80.00

Absolut Vodka Lemonade Pitcher
Absolut Citron Vodka, Lemonade, Lemons

$55.00

Bailey’s and Hot Chocolate
Bailey’s Irish Cream, Hot Chocolate, Marshmallows

$75.00

Cuervo Golden Margarita
Cuervo Gold Tequila Margaritas (Ready to Serve Bottle)

$50.00



Wine List

Chardonnay, Wente, Riva Ranch	 $40.00
Chardonnay, Hess Select	 $33.00
Chardonnay, Markham	 $35.00
Chardonnay, Clos Du Bois	 $31.00

Pinot Grigio, Pietra Santa, Cienega Valley	 $36.00
Pinot Grigio, Robert Mondavi Private Selection	 $30.00

Sauvignon Blanc, Hall, Napa	 $38.00

Cabernet Sauvignon, Beringer “Knights Valley”	 $44.00
Cabernet Sauvignon, B.V., Napa	 $41.00
Cabernet Sauvignon, Ravenswood, Vintners Blend	 $34.00
Cabernet Sauvignon, Franciscan Oakville Estate, Napa	 $56.00

Merlot, Markham	 $38.00
Merlot, Provenance	 $40.00

Pinot Noir, Ramsey	 $32.00
Pinot Noir, Red Truck, Sonoma	 $36.00

Zinfandel, Ravenswood, Lodi	 $32.00

White Zinfandel, Sutter Home	 $22.00

Sparkling Wine, Korbel	 $28.00
Sparkling Wine, Schramsberg, Blanc de Blanc	 $65.00



Liquor
All Bottles are 750ml

Vodka
Smirnoff	 $36.00
Absolut	 $55.00
Ketel One	 $65.00

Rum
Myers Platinum	 $35.00
Myers Dark	 $40.00
Captain Morgan	 $45.00

Gin
Tanqueray	 $45.00
New Amsterdam	 $40.00

Tequila
Jose Cuervo Gold	 $40.00
Patron Silver	 $98.00
Don Julio Reposado	 $95.00

Scotch
Johnnie Walker Red	 $45.00
Chivas Regal	 $54.00

Whiskey
Jack Daniels	 $48.00
Crown Royal	 $52.00
Jameson	 $48.00

Cognac
Hennessy Black	 $68.00
Hennessy VSOP	 $88.00

Cordials
Kahlua	 $40.00
Bailey’s Irish Cream	 $43.00


