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Large

Bada Bing Italiano $25/person

Garden Salad
Breadsticks
Assorted Pizzas
Choice of Pasta

Marinara, Cajun Alfredo, or Meat Sauce

Fajita Fiesta $35/person

Party Menu

All American $30/person

Chips, Salsa, & Guacamole
Chile con Queso

Tortillas & Toppings
Mexican Rice & Beans
Veggie & Portobello Fajitas

Chicken & Steak Fajitas
*Add Shrimp Fajitas +$6/person

New Yorker $50/person

Garden Salad
Chicken Tenders
Steak Bites
Chips & Dips

Guacamole, Chile con Queso, House-made Salsa,
& Spinach Artichoke Dip

Beale Street BBQ $40/person

Garden Salad
Breadsticks

Short Ribs of Beef
Chicken Marsala
Grilled Salmon
Whipped Potatoes
Steamed Green Beans

Southern Fried Chicken
BBQ Baby Back Ribs
Mac & Cheese

Fried Okra

Cole Slaw

Corn Bread
With Whipped Butter & Honey

Add Ons $3 per Choice per Person
Garden Salad Fries
Whipped Potatoes Mac & Cheese

Steamed Green Beans  Vegan Pasta

Traverse City Salad* Pasta
Caesar Salad* Marinara, Cajun Alfredo,

*Additional $1 per person or Meat Sauce

Taxes, gratuities, and service fees are not included in prices above. Buffets are portioned per guest based on confirmed guest count and replenished for 90 mins after
start time. Further charges apply if additional food is requested and is subject to availability. Please inform your sales associate of any person in your party with food
allergies. Due to health code standards and for your safety, it is policy of The HUB Stadium that no event food shall be provided to “take home” for later consumption.




Platters

Only Available as addition to Package

All Platters Serve 20-24 Guests

Shrimp Cocktail $160

Five dozen large shrimp with scratch made cocktail
sauce

Charcuterie Board $160

Bruschetta $120

Toasted baguette slices topped with ripe
tomatoes, fresh basil, garlic, and parmesan

Sliced Beef Tenderloin $250

Selection of meats, artisan cheeses,
& accompaniments

Assorted Fruit $96

Arrangement of assorted fresh, seasonal fruits

Chips & Dips $96

Wood-grilled certified angus beef tenderloin sliced,
served with crostini & sauces

Vegetable Crudite $96

Freshly sliced garden vegetables, served with
ranch dressing

Steak Bites $200

Freshly made corn tortilla chips accompanied by
our house-made Chile con Queso, roasted tomato
salsa, guacamole, & spinach artichoke dip

Hummus & Pita $120

Wood-grilled certified angus beef, filet-mignon,
cubed and seared to perfection, served with our
flavorful sauces

Chicken Tenders $120

House-made hummus trio featuring classic hummus,
red-pepper hummus, & avocado-cilantro hummus,
served with warm grilled pita.

Fresh chicken strips, marinated and breaded to
a perfect golden crisp, served with a variety of
delicious dipping sauces
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Mi1id Day Early Morning

It’s A Wrap $18/person Continental $8/person
Choice of Assorted Wraps* Coftee Service
Salad Fresh Baked Muffins
Individual Bag of Chips
Club, Chicken Caesar, Turkey/Bacon/Swiss, Ham/Cheddar, Italian,
Caprese, Peanut Butter/Fresh Strawberry Jelly C Ontin ent al Plu S $15 /p erson
. Coffee Service
The Sandwich Board $20/person Fresh Baked Muffins
. . Bagel
Choice of Assorted Sandwiches* F?égsehsFruit
Salad
Individual Bag of Chips
Club, Ham & Cheddar, Turkey & Swiss, BLT, Italian
Grinder, Caprese Panino Add OnS
Yogurt, Granola & Fresh +$6 per person
e e e e e e e e e e e e e e e e e ' Berries
*Selection Limits
_ Scrambled Eggs & +8$5 per person
Up to 20 Guests - 2 Choices Hashbrowns

21 to 40 Guests - 3 Choices

41 to 60 Guests - 4 Choices

61 to 80 Guests - 5 Choices

81 to 100 Guests - 6 Choices

101+ Guests - Unlimited Choices
Extra Choice +$2 per Guest per Choice ( ( <

Quich +$5 per person
uiche

Bacon & Sausage +8$5 per person

Add Ons

Salad
House, Caesar, Greek, +$3 per person
Traverse City, Coleslaw

Soup +$4 per person




Salads Desserts

Caesar Dessert Selections
Crisp romaine with house baked - Carrot Cake Brownies
croutons, tossed with caesar dressings & Chocolate Cake Cheesecake
parmesan .

Cookies Churros
Garden Salad $3 per Guest - One Selection
Fresh mixed greens, cucumbers, tomatoes, $5 per Guest - Two Selections

onion, croutons & cheese, served with

_ . Each Selection Comes with 2 Pieces per Guest
dressing of choice

Custom Cakes

9" Round - Serves 12 to 20 Guests $55

Traverse City Salad Quarter Sheet - Serves Approx. 20 Guests $75
Greens tossed in a house made honey Half Sheet - Serves Approx. 40 Guests $100
dijon Vinaigrette, topped with red Ol’liOl’l, Full Sheet - Serves Approx. 80 Guests $150
roma tomato, candied pecans, dried
cranberries and crumbled bleu cheese Flavor Frosting

Chocolate Chocolate

Salad Sizes Vanilla Vanilla
Red Velvet Cream Cheese
Carrot
Medium $60 Coconut

Serves up to 12 Guests

Large $90
Serves up to 25 Guests




Bar Packages

*All Packages Exclude Shots & Doubles

Silver Beer & Wine Package

2 Hours $15 per Person
3 Hours $18 per Person

Additional  $8 per Person/Hour
Hour

Gold Beer & Wine Package

2 Hours $20 per Person
3 Hours $23 per Person

Additional  $9 per Person/Hour
Hour

Includes Domestic Beer & House Wine
*Choice of One Red and One White Wine

Silver Bar Package

Includes All Beer & Premium Wine*

Gold Bar Package

Well Cocktails + Silver Beer & Wine Package
2 Hours $22 per Person

3 Hours $25 per Person

Additional  $10 per Person/Hour
Hour

Includes Smirnoff Vodka, Tanqueray Gin,
Bacardi Rum, VO Whiskey, Jim Beam
Bourbon, Monte Alban Tequila, Southern
Comfort & Domestic Beer & House Wine

Call Cocktails + Gold Beer & Wine Package
2 Hours $27 per Person

3 Hours $30 per Person

Additional  $12 per Person/Hour
Hour

Drink Tickets

Silver Ticket $8 per Ticket
Domestic beer, house wine,
or well cocktail

Gold Ticket $10 per Ticket
All beer, premium wine,
or call cocktail

Platinum Ticket $12 per Ticket
All beer, premium wine,
or premium cocktail

Includes Silver Bar Package + Tito’s, Bombay
Sapphire, Makers Mark, Jack Daniels, 1800
Silver, All Beer & Premium Wine

Platinum Bar Package

Premium Cocktails + Gold Beer & Wine Package
2 Hours $32 per Person

3 Hours $35 per Person

Additional  $14 per Person/Hour
Hour

Includes Grey Goose, Ketel One, J.W. Black, Crown
Royal, Crown Royal Apple, Jameson, Bulleit
Bourbon, Angels Envy Bourbon, Hendricks,
Casamigos Blanco & All Beer & Premium
Wine
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Acti1ive

Axe
Throwing

Ages 18+
Each Stall Accommodates
up to 4 Guests

$80 per Hour

Our staff will provide a brief
safety orientation, lasting
approx. 10 minutes, guiding you
through the proper techniques
and safety procedures.

Whether you're a beginner or a
seasoned pro, our facility caters
to all skill levels, promising an
engaging and entertaining
experience for all.

TopGolf
Swing Suites

Ages 12+
Each Bay Accommodates
up to 8 Guests

$80 per Hour

This one-of-a-kind
simulator offers a variety
of games for golfers and
non-golfers alike! Games

include dodgeball,

hockey, carnival games
and more!

Set in a comfy private
lounge with excellent
food and beverage
service!

Entertairlnment

Football
Bowling

Ages 12+
Each Lane Accommodates
up to 8 Guests

$80 per Hour

Get ready for a fun and
energetic twist on
traditional bowling!

Throw the football across
the lanes to knock over as
many pins as you can. First
team to knock over all of
the opposing team’s
pins wins!

Our Most Popular Option!
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Floor Plan
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Private Event Rooms

Seated Reception

Auburn 40 50

Magnolia 80 100
Bomb Board 16 N/A
Axe Board 12 N/A

Semi-Private Event Spaces

Seated Reception

Tri-Bomb 20 30
Sidelines 30 40
Front Bomb Table 20 N/A

Back Bomb Table 30 N/A



Inquiries &
Requests

On behalf of The HUB Stadium, we thank
you for considering our establishment as
the venue for your upcoming event.

As creators of exceptional experiences,
we're excited to craft a celebration that
goes beyond the ordinary. We're
committed to exceeding your expectations, L
blending sophistication, impeccable service : :
and one of a kind entertainment. /;f

We eagerly await the privilege of hosting

you, and we are dedicated to making your
celebration an unforgettable occasion!

Sales Department
(248) 364-4000 Ext. 1
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