














ORDERING PACKAGES

EVENT DAY MENU

GAME DAY ALL-STARS

$600 (10-12 people) of900 (15-18 people)

NC BBQ Pulled Pork &

Buffalo Chicken Wings &
Veggie Spring Rolls @

Loaded Tots

Mixed Green Salad ¢ ¢

Farmers Market Spread o &
Brownies, Blondies & Cookies @
Unlimited Popcorn @ &

GAME DAY SLAM DUNK

$600 (10-12 people) 0f900 (15-18 people)

Hot & Brats

Dill Chicken Sliders

White Mac'n'Cheese @

BBQ CornRibs @

BroccoliSalad @

Carolina Crab Dip

Brownies, Blondies & Cookies @
Unlimited Popcorn @ &

@ Vegetarian “"’a Gluten Free

Dairy Free

A LA CARTE

Appetizers
Farmers Market Spread $145

freshly cut fruit, artisan cheeses, peppers,
olives, cured meats (chef’s selection based on
availability)

Chicken Wings (36) $95
choice of plain, buffalo, BBQ, garlic
parmesan sauce, or mango habanero

Meatballs $110

choice of BBQ sauce or marinara sauce
Veggie Spring Rolls (30) $90 @ @
teriyaki

Boneless Chicken Bites (36) $85 @
choice of plain, buffalo, BBQ, garlic
parmesan sauce, or mango habanero

Beer Battered Chicken Tenders (30) $90
ranch, honey mustard, BBQ

Mozzarella Sticks (30) $75 @

marinara

Tempura Shrimp $150

sweet & sour

Snacks

Arena Snack Mix $50

Popcorn - Bottomless °35 @ @
popped daily, endless

M & M's $45 @

plain or peanut

BEVERAGES

EVENT DAY MENU

Salads
Mixed Green Salad 60 @ &

tossed greens, cucumbers, carrots, onions,
tomatoes, ranch & balsamic dressings

Handhelds
Serves 12 people

All Beef Hot Dogs %95

onions, relish, buns, condiments

N.C. BBQ Company Pulled Pork $110 @ &

eastern & western BBQ sauces, coleslaw, buns

Desserts

Brownies, Blondies & Cookies *85
double chocolate brownies, blondies, and house
baked cookies

Gluten-Free/Vegetarian Meals

Chicken Breast °35 @
broccoli

Plant-Based Smash Burger 35 @ &
GF or brioche bun, lettuce, tomato, onion, house
made frips

POLICIES
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ORDERING PACKAGES A LA CARTE

FOOD PREPARATION
NON-TRANS FAT CANOLA OIL

We are pleased to announce that we prepare all fried foods arena-wide
using non-rans fat canola oil. The popcorn is prepared using coconut oil.

ALLERGIES

Does a member of your group have specific or multiple food allergies? We
have identified foods throughout the menu that are gluten free, dariy free,
or vegetarian. The food items will be designated with the following symbols
& (GF), @ (V) and @ (Dairy-Free). If you need additional assistance with
food allergies, please contact us in advance and we would be happy to
help you choose a menu for your event that meets your diefary restrictions.

SUITE REFRIGERATORS
A par-level refrigerator (a pre-selected standard stock of beverages) will be
established prior to each season. The standard par bar will contain assorted

domestic and imported beers, wine, various Pepsi products, and bottled wa-

ter. Juices will be available on request. We do not have the ability to change
stock levels on an event-by-event basis.

Any beverages that are opened will be charged on a consumption basis.

In order fo open the refrigerator you must have: a credit card number on
file (entered by F&B management or by you on the online ordering site),
provide a credit card number on your menu order form (Advanced or Event
Day), or have your guest present a personal credit card upon arrival to the
suite. The refrigerator will not be opened until a form of payment has

been obtained.

The management of Lenovo Center catering reserves the right, in its sole
discretion, to cease beverage service at any time during events.

FOOD & BEVERAGE ORDERING PROCEDURES CONT.
AUTHORIZATION FOR ADDITIONAL ORDERS PLACED ON EVENT DAY

Only authorized suite members and guests may place additional orders
during an event. Suite owners may provide a list of authorized individuals
on the Suite information form prior to the start of the season. For additional
authorized suite members (as your guest/host list may change from event
to event), please provide this information in the special instructions on the
checkout page through the online portal.

BEVERAGES EVENT DAY MENU

If a guest would like to place an order from the suite during the event,
but has not been authorized, we will be glad to accept a personal
credit card as payment.

NO SHOW FEES

In the event you need to cancel an order, we ask that you do so at least 24
hours prior to the event date. Due to preparation costs, you (suite holders

and rental guests) will be charged a cancellation fee equal to 50% of your
order total for any orders not canceled at least 24 hours in advance.

METHODS OF PAYMENT

We accept the following methods of payment:
American Express / Discover / Mastercard / Visa

Payment in full is required on the day of your event as we don't have the
capability to invoice our guests.

SALES TAX, SERVICE CHARGE AND GRATUITY

A 21% arena service charge and applicable sales tax will be added to your
final bill. The arena service charge assists with event day staff needs such
as labor, set-up, preparation and delivery of food and beverage. The 21%
arena service charge is not a gratuity for your server.

If you feel your service deems a gratuity, you are welcome to add one
to the bill. We would also be glad to assist you in establishing an
automatic gratuity.

OUTSIDE FOOD & BEVERAGE

Lenovo Center does not allow outside food and beverage entry to the build-
ing for any event. ltems will be refained at the point of entry and will not be
permitted to be transported to a suite (this excludes pre-authorized birthday/
special occasion cakes which include a fee). Please contact the Suites Food
and Beverage department if you have a question and/or concern in regard
to a specific item(s) being planned for your event.

WHAT IF WE HAVE LEFTOVERS?

Your suite server will be happy to box up the remaining food items for you
to take home with you. Otherwise, at the end of the event, all remaining
food items are discarded.

POLICES



