
LUXURYSUITEMENU



LUXURY SUITE INFO 

Welcome to the Ralston Arena!
Your private suite gives you unparalleled access to one of the Omaha Metro Area's finest sports and entertainment 
facilities featuring the best seat in the Metro. We are proud to present our innovative suite menu, which offers a 
wide variety of delicious snacks, appetizers and entrées, featuring classic arena and regional favorites. 

As the exclusive caterer for the Ralston Arena, we are committed to making your experience a memorable one. 
Whether you're hosting a corporate outing or a social gathering, our staff is committed to providing you with 
outstanding service. Your suite menu can also be customized according to your special needs or requests by calling 
our suite catering staff, who will ensure your event is a success!

FOOD & BEVERAGE INFORMATION 
We are just a quick call or email away. The Suites Hospitality staff is available from 9:00am – 4:30pm, Monday through 
Friday to assist you in your Food & Beverage Selections Please don’t hesitate to call us with any questions or special requests.

	 Brad Groesser, Food & Beverage Manager	
	 BGroesser@ralstonarena.com	
	 402.935.5397	

ORDERING PRIOR TO AN EVENT 
To ensure that the Suites Hospitality Department can meet 
all of your Food & Beverage needs, we request that you 
place your orders 72 hours in advance. If an event falls on 
a Saturday or Sunday, we ask that the orders are placed by 
12:00pm on Wednesday. 

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.

PAYMENT PROCEDURE 
Suite holders may pay for their Food & Beverage  
purchases with a major Credit Card (Mastercard, Visa & 
American Express), check or cash. Suite holders may also set 
up monthly billing.

PERSONALIZED SERVICES 
The Suites Hospitality Department will endeavor to fulfill 
special menu requests, including Kosher, gluten free and 
vegetarian meals, whenever possible. We appreciate three 
workings days’ notice for this service. Special brand requests 
of liquor and wine must be ordered at least five business 
days in advance to ensure product delivery. Please see our 
beverage menu for premium specials.
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ARENA MVP	 $125

BOTTOMLESS BOWL OF FRESHLY POPPED POPCORN

CHIPS AND DIPS  Vindaloo spiced kettle chips served  
with French onion and blue cheese dips                     
CREAMY COLESLAW

WING SAMPLER  Chicken wings tossed with buffalo,  
garlic Parmesan, and whiskey bbq sauces 
PULLED PORK SANDWICHES  Smoked pork in whiskey 
barbeque sauce served with onion rolls
HEBREW NATIONAL HOT DOGS  Chargrilled hot dogs 
served with all the traditional toppings
DELI PLATTER  Corn beef, Turkey and Pastrami with 
assorted breads, topping and spreads

FAN FAVORITES	 $90

BOTTOMLESS BOWL OF FRESHLY POPPED POPCORN

PRETZEL TWISTS AND HONEY ROASTED PEANUTS

CHIPS AND DIPS  Vindaloo spiced kettle chips served  
with French onion and blue cheese dips
FRESH VEGETABLE AND FRUIT TRAY  Served with 
buttermilk ranch dressing and strawberry dip  
WING SAMPLER  Chicken wings tossed with buffalo,  
garlic Parmesan, and whiskey bbq sauces 
THREE FOOT ITALIAN SUB  Fresh baked French bread 
topped with salami, pepperoni, ham, turkey, lettuce, tomato, 
shaved red onion and provolone cheese

MENUPACKAGES  
Portioned to serve approximately six (6) guests

CATERING MENU

ALL AMERICAN	 $100

BOTTOMLESS BOWL OF FRESHLY POPPED POPCORN

PRETZEL TWISTS AND HONEY ROASTED PEANUTS

CHIPS AND DIPS  Vindaloo spiced kettle chips served with 
French onion and blue cheese dips
FRESH VEGETABLE AND FRUIT TRAY  Served with 
buttermilk ranch dressing and strawberry dip
SPICY WINGS  Traditional fried chicken wings tossed in 
buffalo sauce
HEBREW NATIONAL HOT DOGS  Chargrilled hot dogs 
served with all the traditional toppings
OMAHA STEAKS BURGERS  Grilled Omaha steaks 
hamburger served with all the fixings

NEW YORK DELI BOARD	 $70

BOTTOMLESS BOWL OF FRESHLY POPPED POPCORN

CHIPS AND DIPS  Vindaloo kettle chips served with dips
BLUE CHEESE & BACON SLAW

DELI PLATTER  Shaved corn beef, turkey, pastrami, ham, 
and salami served with assorted breads, cheeses, garnishes, 
and spreads
JUMBO DILL PICKLES

*Gluten free bread is available upon request*



Chilly serves approximately six (6) guests

SALSA SAMPLER	 $20 
Crisp tortillas served with three authentic fresh salsas: salsa 
verde, cruda, and rojo 

VINDALOO SPICED KETTLE CHIPS	 $20 
House made kettle cooked potato chips tossed with our spicy 
curried vindaloo seasoning, served with our homemade 
French onion and blue cheese dips

KETTLE COOKED POTATO CHIPS 	 $15 
House made kettle cooked potato chips served with our 
homemade French onion and blue cheese dips

SMOKED CHICKEN ARTICHOKE DIP 	 $25 
House smoked shredded chicken, artichokes, Parmesan 
cheese and Italian herbs combined in a creamy béchamel 
sauce. Served with a basket of tri-colored tortilla chips

HORS D’OEUVRES

Hot serves approximately six (6) guests

SAMPLER	 $55 
~Chicken wings done three ways with buffalo, BBQ, garlic 
~Smoked Gouda mac and cheese bites 
~Loaded Potato Skins

LOADED POTATO SKINS 	 $25 
Idaho Potato skins, loaded with Cheddar cheese, scallions 
and bacon. Served with sour cream on the side

CHICKEN TENDERS	 $25 
Crispy chicken tenders served with your choice of dipping sauce

CHICKEN WINGS	 $30 
Crowd favorite—meaty chicken wings tossed in your choice 
of sauce. Choose from Buffalo, Parmesan-Garlic, or Whiskey 
BBQ. Served with ranch dressing

SMOKED GOUDA MAC & CHEESE BITES	 $30 
Lightly smoked Gouda Mac & Cheese, breaded and  
fried served with your choice of dipping sauce

FRIED WHITE CHEDDAR CURDS	 $28 
Addicting white cheddar cheese battered and fried to 
perfection, served with ranch for dipping

MEATBALLS THREE WAYS	 $28 
Hearty all beef meatballs basted in BBQ, Sweet chili & garlic.

RALSTON ARENA NACHO BAR	 $25 
Classic arena nachos with tortilla rounds, hot cheese  
sauce, and sliced jalapenos in a do-it-yourself style.  
Served with mild salsa 

*Available sauces:  Ranch, Honey Mustard, Whiskey BBQ, 
Bacon Chipotle, Parmesan-Garlic

Gourmet Corner Market Display 	 $35 
A full array of fresh cut fruits, vegetables  
and cheeses selected from local markets

Gourmet Imported & Domestic 	 $25 
     Cheese Platter

Fresh Vegetable Tray 	 $18

Seasonal Fruit Assortment 	 $20

HUMMUS PLATTER 	 $18 
Garlic hummus and roasted red pepper hummus. Served with bagel crisps and tri-colored tortilla chips
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MELTS	 $45 
An assortment of Spinach & Artichoke Turkey Melts, Blue Line Pastrami  
Melts, Reuben’s, and Patty Melts to satisfy all tastes & desires

HAMBURGERS 	 $35 
Chargrilled Omaha Steaks burgers served with appropriate toppings & garnishes

HEBREW NATIONAL HOT DOGS 	 $30 
A traditional favorite served with all the fixings

THREE FOOT ITALIAN SUB	 $40 
Fresh baked French bread topped with salami, pepperoni, ham, lettuce,  
tomato, shaved red onion & Provolone cheese

THREE FOOT CLUB	 $40 
Fresh baked French bread topped with turkey, ham, bacon, lettuce,  
tomato, onion & Swiss cheese

DELI PLATTER	 $50  
Assorted deli meats, cheeses, and breads served with appropriate garnishes & spreads

SUSHI LOVERS’ PLATTER A combination of popular maki sushi rolls. 48 Pieces total 
California roll, Spicy Tuna roll, Spicy Salmon roll, Crunch Atlantic roll, Hotel California & 
Hutong roll   $55

SUSHI DELUXE PLATTER A larger selection for those who are interested. 72 pieces total  
California roll, Spicy Tuna roll, Spicy Salmon, Philly roll, Shrimp Tempura roll, Boston 
roll, Rainbow roll, La Vista roll & Hutong roll.    $105

SUSHI FEAST PLATTER The ultimate sushi lovers delight with Hutong specialty rolls 
and their freshest Nigiri and Sashimi. 72 pieces rolls plus 12 pieces Nigiri Sushi and 12 
pieces Sashimi 
California roll, Spicy Tuna roll, Spicy Salmon, Boston roll, Rainbow roll, Crunch 
Atlantic, Caterpillar roll, Snow roll, East Coast roll, and the Chef ’s selection of the days 
freshest fish served both Nigiri and Sashimi style   $175

All of above served with wasabi, less sodium soy sauce and pickled ginger. 
Contact our Suites Hospitality staff for further description or custom sushi orders.

*All platters are exclusively designed for Ralston Arena.  Prices do not depict actual prices of Hutong Sushi & Grill.

** �Consuming raw or undercooked meats may increase your risk of food borne illness, especially if you have certain medical 
conditions.

7202 Giles Road
La Vista, Nebraska

*Gluten free bread available upon request where applicable

Other options available, please contact the catering department with any questions.

SANDWICHES
Serves approximately six (6) guests



Portioned to serve approximately eight (8) guests

MARIA’S FAMOUS TACOS	 $144 
16 Tacos (your choice of beef, chicken or a combination 
of the two) served with rice and beans

HAND ROLLED ENCHILADAS	 $144 
16 Fresh Rolled Enchiladas (your choice of cheese, 
 beef or chicken) served with rice and beans

SUPER NACHO BAR	 $96 
Homemade tortilla chips with your choice of beef or  
chicken. Served with fresh toppings including melted queso, 
pico de gallo, lettuce, tomato and shredded cheese blend 

QUESO & CHIPS	 $56 
Fresh melted queso with homemade tortilla chips

PICO & CHIPS	 $56 
Fresh chopped Pico de Gallo (homemade with 11 fresh 
ingredients) with homemade tortilla chips

DESSERT BAR	 $96 
Fresh made Churros and fresh cut strawberries  
served with dipping chocolate

GEORGIA CHOPPED PORK FEAST 	 $60 
Chopped Pork Sandwiches with BBQ Chips and Cole Slaw

TEXAS BEEF BRISKET FEAST	 $66 
Beef Brisket Sandwiches with BBQ Chips and Creamy Cole Slaw

SOUTH SIDE RIB TIPS FEAST	 $72 
Bone-In Rib Tips with BBQ Chips and Creamy Cole Slaw

Add a dozen Muffins	 $12

All meals include packets of Rich & Sassy and Devil's Spit BBQ Sauce

Portioned to serve six (6) people.

All pizzas served are large serving 4 to 6 people. 
 
SUPREME PIZZA	 $20

PEPPERONI PIZZA	 $20

SAUSAGE PIZZA	 $20

CHEESE PIZZA	 $20

ARENAFAVORITES
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SUITE ENDINGS

MAKE YOUR LAST CHOICE THE BEST!
Baked Fresh Daily 

Cookies	 $10	  ½ order $6 

One dozen cookies. When you pre-order please specify chocolate  

chip, oatmeal raisin, sugar, white chocolate macadamia  

nut or assorted

House-made S'mores Brownies 	 $18	 ½ order $10 

One dozen brownies topped with salted caramel                          

and peanut butter

Combo Tray	 $16	 ½ order  $8 

Six brownies & six assorted cookies

10" Round 
Carrot Cake* 	 $45

Chocolate Cake* 	 $45

Cheesecake* 	 $45 
Drizzled with strawberry or chocolate topping

C
A

K
E

S
 

Custom cakes for birthdays, anniversaries or any occasion you would like to celebrate. Please call 24 hours in advance 
(events on Saturday & Sunday require 48 hours) and we will help you design a special cake for that special someone!

Quarter Sheet (approx. 20 pieces) 	 $30	 Half Sheet (approx. 40 pieces) 	 $60

 Special Occasion Cakes*

Pepsi Products (12 oz. cans)	 $6 
     Pepsi, Diet Pepsi, Mt. Dew, Sierra Mist     

Aquafina Water (16 oz. bottles)	 $6

Juices (15oz. bottles)	 $15 
     Orange,  Cranberry Juice 	

Coffee (64oz. airpot)	 $12 
     Regular or Decaf

BEVERAGES

*Please note that any Special Requests require at least 48 hours notice.

NON-ALCOHOLIC  
Sold in 6 packs

Bloody Mary Mix 	 $10

Sweet & Sour Mix  	 $10

Lime Juice 	 $12

Grenadine  	 $12

Tonic Water (6 pk bottles)	$10

Club Soda (6 pk bottles)	 $10

MIXERS 

Other options available, please contact the catering department with any questions.
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DOMESTIC BEER (16 oz. cans) 
Miller Lite, Coors Light, Coors Banquet, MGD, Bud Light,	 $24 
     Budweiser, Michelob Ultra 
Miller High Life, Pabst Blue Ribbon, Hamms	 $18

IMPORT/MICROBREW BEER  
Lucky Bucket, Heineken, Corona Extra, Modello Especial, Leinenkugel's	 $27

MALT BEVERAGES — Mike’s Hard Lemonade or Hard Black Cherry 	 $27

NON-ALCOHOLIC BEER — Coors NA	 $20

B
E

E
R

 
O

P
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sold in 6 packs

Vodka 
UV American Vodka 	 $30 
UV Blue Vodka 	 $30 
Absolut Vodka	 $60 
Grey Goose Vodka	 $90 

Rum 
Bacardi Silver Rum	 $40 
Captain Morgan Spiced Rum	 $50 
Malibu Rum	 $45 

Gin 
New Amsterdam Gin	 $30 
Bombay Sapphire Gin	 $60 

Whiskey & Bourbon 
Jim Beam Bourbon	 $45 
Jack Daniels Bourbon	 $65
Jack Daniels Honey Bourbon	 $60 
Pendleton Canadian Whiskey	 $65
Crown Royal	 $75 

Scotch 
Dewars White Label 	 $65 
Tomatin 12 Year Old  
    Single Malt Scotch	 $65 
Glenlevit 12 Year	 $100 

Tequila 
Sauza Gold Tequila	 $40 
Cabrito Reposado	 $45 
Jose Cuervo Gold	 $45 
Jose Cuervo Cinge	 $45 

Cordials 
Kahlua 	 $60 
Brady’s Irish Crème 	 $30 
Ricacha Rum Liqueur	 $40 
Kinky Liqueur	 $35 
Phillips Amaretto 	 $25

SPIRITSANDLIQUEURS

Canyon Road (750ml bottle)	 $15 
     �Chardonnay, Pinot Grigio, Moscato,  

White Zinfandel, Cabernet, Merlot, Pinot Noir

Barefoot Wine (4 pack - 187ml individuals)	 $12 
     �Chardonnay, Pinot Grigio, Moscato,  

White Zinfandel, Cabernet, Merlot

Tott's Brut Champagne	 $25

W
IN

E

Premium wines available. Please call to inquire.

Updated: December 6, 2013

7300 Q Street, Ralston, Nebraska 68127   |   402.934.9966   |   RalstonArena.com

7


