
PETERSEN EVENTS CENTER

SUISUITTEES MENUS MENU
2023-2024



WELCOME
Your ultimate game day starts with the perfect package and warm hospitality. 
Our newly designed menus offer creative fan favorites with a local twist.

Enjoy the action on the court while we help you make memories with your family, 
colleagues, and friends.

H2P!





PANTHER TAILGATE
AR R I VAL

+ French Onion Dip with Kettle Chips
+ Panther Popcorn Mix with Yogurt Pretzels & Blue & Gold M&Ms

T IP - OFF

+ Chicken Tenders served with Celery Sticks & House-made Buttermilk Ranch & 
your choice of Buffalo, Smokeland BBQ Sauce, or Hot Sauce

+ Local Italian Sausage & Meatballs stewed in San Marzano Tomato Sauce with 
Grated Parmesan Cheese & Rolls

+House-made Potato Salad

H ALF -T IME R EFR E SH

+ Pepperoni Rolls with Marinara Sauce
+ Fresh Tortilla Chips with Queso
+ Assorted Cookies & Brownies

Six person minimum - 59 per person

SMOKELAND BBQ
A RRI  VAL

+ Panther Popcorn Mix with Yogurt Pretzels & Blue & Gold M&Ms
+ BLT Chopped Salad with chopped Romaine Greens, Bacon, Tomato, Cheddar

Cheese, House-made Buttermilk Ranch Dressing & Crispy Onion Straws

TIP-OFF

Served with Rolls, House-made Pickles, Shaved Onions, & Smokeland BBQ 
Pitt Gold Sauce, Smokeland BBQ Pittsburgh Style Sauce
+ Choice of one smoked meat: Brisket, Pork, or Pulled Chicken
+ Choice of one side: Mac & Cheese, Potato Salad, or Creamy Slaw

H ALF -T IME R EFR E SH

+ Brisket Queso with House Fried Tortilla Chips 
+House Made Pound Cake with Fresh Berries

Add an extra choice of protein for 9 per person or an extra choice of side for 5 per 
person  Six person minimum - 63 per person 





50/�� pieces 

50/�� pieces 

50/�� pieces 

HOUSEMADE PIZZA ROLLS
Served with Fresh Marinara Sauce

F OUR C HEE SE
Provolone, Mozzarella, Asiago, Parmesan

PEPPERONI  
Classic Four Cheese filled with Pepperoni

S PIN  ACH & FE  TA
Roasted Garlic, Wilted Spinach, Feta Cheese 

�5/dozen 

5�/dozen 

5�/dozen 

5�/dozen 

SANDWICHES
CR  A  B C  AK  E SLID ERS
Crab Cake, Remoulade, & Pickle

CL  A  S  SIC BEEF SLIDERS
Beef Burger, Cheddar Cheese, Bacon, & Onion Marmalade

CL  A  S  SIC CRI SP  Y C HICK  EN SLIDERS
Crispy Chicken, House-made Gold BBQ Sauce, & Pickle

MEATB  ALL SLIDERS
with Marinara Sauce, Mozzarella Cheese

65/serves 6 

60/serves 6 

80/serves 6 

4NA$K�#A34
NACHO BAR
Tortilla Chips, House Made Queso, Fresh Pico de Gallo , Sour Cream, Fresh Jalapenos, 
Picked Red Onion, House-made Guacamole.                                                                                                
Add House Smoked Brisket Queso for an Additional $12 per order 

P IER OGI B  AR
Potato Filled, Chopped Bacon, Shredded Cheddar Cheese, Caramelized Onions, Sauerkraut, 
Chopped Green Onions, Sour Cream.                                                                                                                
Add -oDal ,ielCasa for an additional $1� per order 

MAC & CHEE  SE B A R
Quattro ( American, Cheddar, Pepper Jack, and Swiss Cheese) Mac and Cheese, Smokeland 
BBQ Pulled Pork, Chopped Bacon, Scallions, Onion Straws, Pickled Jalapenos



37/serves 12 

20/serves 12

30/serves 6 

30/serves 6 

COLD SNACKS
PAN T HE R P OP C OR N MI X 
Mix of Butter Popcorn, Kettle Corn, Yogurt Pretzels & Blue & Gold M&Ms

CL  A  S  SIC BUT  T ER POPCORN 

' 3E 4)� 7E( E5 A#LE�CRUDITÉ  
Market Fresh Raw Vegetables with Ranch or French Onion Dip

HOU SE K  ET  T L E CHIP  S 
Served with Trio of Dips of French Onion Dip, Blue BLT Dip, & Sweet & Spicy BBQ Sauce

LO CA L  CHEE  SE BOARD 65/serves 6 

Alleghany Mountain Cheddar, Assortment of Domestic & Regional Cheese, Crackers, & Accouterments

3�/serves 6 ' 3E 4)� 4EA4O NAL�'36*5�D*41LA:� 

ME;;A�1LA55E3 3�/serves 6 

BaCa (anoVsI
 )VmmVs
 'eta Spread
 'resI 1ita
 3oasted 1eppers 

HOT SNACKS
WINGS      ��/EP[FO
Choice of Buffalo, Smokeland BBQ, or Sweet Chili 
Sauce & served with Celery & House-made Buttermilk 
Ranch

��/EP[FO 

��/serves 6  

3�/serves 6 

3�/serves 6 

C HI C K  EN T ENDER S
Served with House-made Gold BBQ Sauce 
& Buffalo Sauce

I  TALI  A N ME  A T BALL  S�
Served with Marinara Sauce & Garlic Bread

+ALA 1ENO� 1O 11E34  
Ranch Dipping Sauce

CR I SP  Y BRUS  SEL  S SPROUTS 
Pan-Fried Brussels Sprouts with  Balsamic 
Glaze & Parmesan Cheese

�3/serves 6 

�3/serves 6 

46/serves 6 

�3/serves 6 

WARM DIPS
BUFFAL O C HIC K  EN DIP   
Served with Fresh Tortilla Chips

SPIN  ACH ARTICHOK  E DIP 
Served with 5ortilla Chips

WARM BEER CHEESE             
Served with Pretzel Bites 

QUESO & FRE SH PICO DE GALLO 
Served with Fresh Tortilla Chips, 
Upgrade to Brisket Queso for additional 
$12

#AKED�)6MM64
$IiDkpeas
 (reen 0nion
 5omatoes
 
Mediterranean SpiDes

�3/serves 6 





3�/serves 6 

2�/dozen 

��/dozen

24/serves 6 

DESSERTS

POUND CAKE 
Served with Fresh Macerated Berries & Whipped Cream

COOK  IE  T  R  AY
Chocolate Chunk, Macadamia Nut White Chocolate, M&M, Peanut Butter

ASS ORTED BROWNIE  S & BLONDIES

ASS ORTED MINI  DESSERTS

4AL5ED�DA3K $ )O$OLA5E�MO644E
'resI Berr ie s

$)O$ O LA5E�$ )*1�$OOK*E�DO6()
1ret[e l  %ippers

2�/serves 6 

2�/serves 6 





2�/6-pack 

3�/6-pack

25/6-pack 

2�/6-pack 

NON-ALCOHOLIC BEVERAGES

S OF  T DRINK  S
Pepsi, Diet Pepsi, StarrZ, Ginger Ale

AQUAFIN  A BOT  TLED WA TER

S PARK  LING WATER
Blackberry Bubly, Perrier

JUIC E  S +  MI  XER S
Orange, Cranberry, Pineapple, Club Soda, Tonic 
Water

9�/ TFSWFT 6

�3�/TFSWFT 6 

13�/TFSWFT 6  

BOOZY BEVERAGE BARS

BUBBL E BAR  
BenWolio Prosecco, Fresh Squeezed Orange Juice 
Seasonal Juices: Peach, Cranberry, Pomegranate

MARGARI  TA B  AR
)oVse Tequila

Classic ( Pressed Lime, Agave,  House Lime Bitters) 
Watermelon Jalapeno ( Watermelon Juice, Jalapeno Simple Syrup, Smoked Sea 
Salt)

MULE BAR
5itogs 7odka 

$IoiDe oG�

The Standard (Local Ginger Beer, House Bitters, Limes)
 Spiced Apple ( House Pressed Apple Cider, Cinnamon Simple Syrup, Ginger Beer)

* *AD DITIONAL CHARGES MAY APPLY**



3�/6-pack 

��/6-pack 

��/6-pack 

BEER
6-PA C K S

DOME S T IC BEER 
IC Light, Bud Light, Yuengling Lager,

PREMIUM BEER 
Blue Moon, Corona, Stella Artois, Mango + "ssorted White Claw

CR  AF  T BEER
Grist House Craft Beer, Millvale PA
Levity Brewing Craft Beer, Indiana PA

40 

�� 

45/6-pack

40 

40

50/6-pack

WINE

Carmel Road Chardonnay, Monterey CA 

La Crema Sauvignon Blanc, Sonoma CA 

Confetti Pinot Grigio , Italy 

Carmel Road Pinot Noir, Monterey CA 

Carmel Road Cabernet Sauvignon, Monterey CA 

Roscato Sweet Rose, Italy 
Benvolio Prosecco Split, Italy  45/6-pack



6�

8�

��

85

100

50

6�

SPIRITS

V ODK  A

Tito’s 
Gre Gy oose 

GIN

Bomba Sy apphire 

Hendrick’s 

TEQUIL  A

Ca s  amigos Reposado

RUM

Barcadi  

Capt ain  Morgan

Jack Daniels ��

Crown Royal ��

S C O T C H

Dewars White 65

Glenlivet 12 100

B OUR B ON

Jim Beam ��

Bulleit Bourbon ��

Markers Mark ��

W H I S K E Y



FOOD AND BEVERAGE ORDERING
To ensure the highest level of quality we ask all food 
and beverage orders be placed by 4 p.m. 3 days or 72 
hours in advance.  Our Suite Concierge will reach out 
to assigned suite administrators regularly regarding 
menu choices, customized options, dietary needs, 
allergens, and proper billing procedures.  The Suite 
Administrator is responsible for all communications to 
the suite guests and co-owners. 

Orders can be placed online at pittcateringco.
catertrax.com under the Petersen Events Center.

Please notify your suite concierge or the Director 
of Catering as soon as possible for any food and 
beverage cancellations or changes.  Orders canceled 
by 4pm the business day prior to the event will not be 
charged.  Orders that are canceled less than  
72 hours prior to scheduled event will be subject to 
cancellation charges. In the event that the event is 
canceled, and the arena can’t open. The client will not 
be charged for any food and beverage orders.  

Office Hours:  
Monday - Friday | 9am -5pm

BE V ER  A GE R EP LEN ISHMEN T

The Suite Concierge will always assist the suite 
administrator with a par of beverages to be kept in 
the suite.  After each event, our team will assess 
what is consumed during the event and will replenish 
beverages accordingly.  The charge for the restocked 
beverages will be added to your bill.   

AL C OHOLIC BE  V ER  A G E S

In accordance of the Pennsylvania State Law, 
Compass Group is the only licensed permit holder 
authorized to process, sell, deliver, or serve alcohol 
at the Peterson Events Center.  Alcoholic beverages 
may only be obtained from Compass Group and may 
not be brought in or removed from the Peterson Event 
Center.  Any items found on premises not supplied by 
Compass Group will be removed immediately. 
Alcoholic beverage services will end during the 
second half with 10 minutes left for University of 
Pittsburgh Basketball Games. Alcohol service for 
special events will be determined on an event by 
event basis.   
It is the responsibility of the suite holder to ensure no 
minors or intoxicated individuals consume alcoholic 
beverages in the suite.  Compass reserves the right to 
check for proper identification and refuse or terminate 
service at that time.

BILLING
All suite services are subject to a 22% taYable serWice 
charge and applicable PennsylWania State TaY 	��
� 
This is subKect to change. The Suite Administrator will 
receive an itemized invoice outlining all charges in 
detail one (1) business day prior to the event date. 
Compass Group will charge the Suite Holder’s 
designated credit card on file or University 
Interdepartmental Account on the day of the event.  
Credit cards accepted include MasterCard, Visa, 
Discover, and American Express.  

DELIVERY
Food and Beverage orders are delivered in a 
staggered process starting at gates opening. 
Customized food delivery times can be arranged.   
Please contact our Catering Operations Manager by 
email at michael.paquette @compass- usa.com 






