
T H E  D E T A I L S

G a r d e n  S a l a d

B r e a d s t i c k s

A s s o r t e d  P i z z a

P a s t a

C h o i c e  o f  S a u c e :

M a r i n a r a ,  C a j u n  A l f r e d o ,

o r  M e a t  S a u c e  

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

F O O T B A L L  B O W L I N G

T H E  I T A L I A N O  B U F F E T

S O F T  D R I N K S ,  C O F F E E  &  T E A

$ 4 0  P E R  G U E S T

t h e  m e n u

1 Hour  of FOOTBALL BOWLING
(2 HOURS, plus $10/GUEST) 

3 Hours in a Semi-private area

Buffet replenished unlimited for 90 minutes

bottomless Soft Drinks, Coffee & Tea

T H E  G A M E  D A YT H E  G A M E  D A Y



T H E  D E T A I L S

G a r d e n  S a l a d

B r e a d s t i c k s

A s s o r t e d  P i z z a

P a s t a

C h o i c e  o f  S a u c e :

M a r i n a r a ,  C a j u n  A l f r e d o ,

o r  M e a t  S a u c e  

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

T O P  G O L F  V I R T A L  S W I N G  S U I T E

T H E  I T A L I A N O  B U F F E T

S O F T  D R I N K S ,  C O F F E E  &  T E A

$ 4 0  P E R  G U E S T

t h e  m e n u

1 Hour  of top golf virtual swing suite
(2 HOURS, plus $10/GUEST) 

3 Hours in a Semi-private area

Buffet replenished unlimited for 90 minutes

bottomless Soft Drinks, Coffee & Tea

T H E  H O L E  I N  O N ET H E  H O L E  I N  O N E



T H E  D E T A I L S

G a r d e n  S a l a d

B r e a d s t i c k s

A s s o r t e d  P i z z a

P a s t a

C h o i c e  o f  S a u c e :

M a r i n a r a ,  C a j u n  A l f r e d o ,

o r  M e a t  S a u c e  

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

A X E  T H R O W I N G

T H E  I T A L I A N O  B U F F E T

S O F T  D R I N K S ,  C O F F E E  &  T E A

$ 5 5  P E R  G U E S T

t h e  m e n u
1 Hour  of AXE THROWING 

WITH A TRAINED COACH
(2 HOURS, plus $25/GUEST) 

3 Hours in a Semi-private area

Buffet replenished unlimited for 90 minutes

bottomless Soft Drinks, Coffee & Tea

T H E  B A D  A X ET H E  B A D  A X E



T H E  D E T A I L S

G a r d e n  S a l a d

B r e a d s t i c k s

A s s o r t e d  P i z z a

P a s t a

C h o i c e  o f  S a u c e :

M a r i n a r a ,  C a j u n  A l f r e d o ,  o r

M e a t  S a u c e  

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

A X E  T H R O W I N G  &  F O O T B A L L  B O W L I N G

T H E  I T A L I A N O  B U F F E T
S O F T  D R I N K S ,  C O F F E E  &  T E A

$ 6 5  P E R  G U E S T

t h e  m e n u

3 Hours in a Semi-private area

Buffet replenished unlimited for 90 minutes

bottomless Soft Drinks, Coffee & Tea

T H E  B E S T  O F  B O T HT H E  B E S T  O F  B O T H

1 Hour Of AXE THROWING WITH A TRAINED COACH

(2 HOURS,  plus $25/GUEST) 

1 Hour  of FOOTBALL BOWLING (2 HOURS, plus $10/GUEST) 



T H E  D E T A I L S

G a r d e n  S a l a d

B r e a d s t i c k s

A s s o r t e d  P i z z a

P a s t a

C h o i c e  o f  S a u c e :

M a r i n a r a ,  C a j u n  A l f r e d o ,

o r  M e a t  S a u c e  

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

A X E  T H R O W I N G , F O O T B A L L  B O W L I N G

&  T O P  G O L F  V I R T U A L  S W I N G  S U I T E

T H E  I T A L I A N O  B U F F E T
S O F T  D R I N K S ,  C O F F E E  &  T E A

$ 1 0 0  P E R  G U E S T

t h e  m e n u

3 Hours in a Semi-private area
Buffet replenished unlimited for 90 minutes

bottomless Soft Drinks, Coffee & Tea

T H E  A L L  I N  O N ET H E  A L L  I N  O N E

1 Hour Of AXE THROWING WITH A TRAINED COACH

(2 HOURS, PLUS $25/GUEST) 

1 Hour  of FOOTBALL BOWLING (2 HOURS, PLUS $10/GUEST) 

1 Hour Of top golf virtual swing suites 



SALES TAX, SERVICE FEE & GRATUITY INCLUDED IN PRICE 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 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.

G a r d e n  S a l a d

B r e a d s t i c k s

A s s o r t e d  P i z z a s

C h o i c e  o f  P a s t a :

M a r i n a r a ,  C a j u n  A l f r e d o ,  o r

M e a t  S a u c e

Vegan Pasta

 Pasta: Marinara, Cajun
Alfredo,

or Meat Sauce

Traverse City Salad*

Caesar Salad*

*Additional $1 per
person

G a r d e n  S a l a d

C h i c k e n  T e n d e r s

S t e a k  B i t e s

C h i p s  &  D i p s ;

C h i p s ,  S a l s a ,  

&  G u a c a m o l e ,  C h i l e  c o n  Q u e s o  

&  S p i n a c h  A r t i c h o k e  D i p

T o r t i l l a s  &  T o p p i n g s

V e g g i e  &  P o r t o b e l l o  F a j i t a s

C h i c k e n  &  S t e a k  F a j i t a s

M e x i c a n  R i c e  &  B e a n s

* A d d  S h r i m p  F a j i t a s  + $ 7  p e r  p e r s o n

S o u t h e r n  F r i e d  C h i c k e n

B B Q  B a b y  B a c k  R i b s

M a c  &  C h e e s e

F r i e d  O k r a

C o l e  S l a w

C o r n  B r e a d  w /  W h i p p e d  B u t t e r  &  H o n e y

G a r d e n  S a l a d  &  B r e a d s t i c k s

S h o r t  R i b s  o f  B e e f

C h i c k e n  M a r s a l a

G r i l l e d  S a l m o n

W h i p p e d  P o t a t o e s

S t e a m e d  G r e e n  B e a n s

Garden Salad

Whipped Potatoes

Steamed Green Beans

Fries

Mac & Cheese

Italiano (Selected) All American

Fajita Fiesta  + $12 Additional
per guest Beale Street

New Yorker Add ons +$4/each Additional
 per guest

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

+ $35 Additional
per guest

+ $7 Additional
per guest

+ $20 Additional
per guest



SALES TAX, SERVICE FEE & GRATUITY INCLUDED IN PRICE 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 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.

2 Hours $42 per Person

 3 Hours $46 per Person

 Additional Hour $18 per Person/Hour

Includes: Premium Cocktails + All Beer & Premium

Wine

Silver                                       $10 per Ticket

Beer & Wine Package -Silver Beer & Wine Package- Gold

Gold Bar Package

Drink Tickets: Platinum Package

Silver Bar Package 

Domestic Beer, House Wines, or Well Cocktails

Gold                                          $13 per Ticket
Domestic Beer, House Wines, or Call Cocktails

Premium                                  $15 per Ticket
Domestic Beer, House Wines, or Premium Cocktails

Redeemed by your guests for a predetermined price of

specific drinks. (Flat Pricing)

SALES TAX, SERVICE FEE & GRATUITY INCLUDED

2 Hours $19 per Person

 3 Hours $24 per Person

 

Additional Hour $10 per Person/Hour

Includes: Domestic Beer & House Wine 

2 Hours $26 per Person

 3 Hours $30 per Person

 

Additional Hour $12 per Person/Hour

Includes: All Beer & Premium Wine* 

2 Hours $29 per Person
 3 Hours $33 per Person

 
Additional Hour $13 per Person/Hour

Includes: Well Cocktails + Silver Beer & Wine
Package 

2 Hours $35 per Person

 3 Hours $40 per Person

 

Additional Hour $15 per Person/Hour

Includes: Call Cocktails + Gold Beer & Wine

Package 

SALES TAX, SERVICE FEE & GRATUITY INCLUDED



SALES TAX, SERVICE FEE & GRATUITY INCLUDED IN PRICE 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 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.

Vegetable Crudite - $125
 Freshly sliced garden vegetables, served with

ranch dressing

Shrimp Cocktail - $210
Five dozen large shrimp with scratch made

cocktail sauce

Charcuterie Board - $210
Selection of meats, artisan cheeses,

& accompaniments

Chips & Dips - $125
Freshly made corn tortilla chips accompanied

by our house-made Chile con Queso, 
roasted tomato salsa, guacamole, 

& spinach artichoke dip

Assorted Fruit - $125
Assorted fresh, seasonal fruits

Steak Bites - $260
Wood-grilled certified angus beef, filet-
mignon, cubed and seared to perfection,

served with our flavorful sauces 

Hummus & Pita - $155
House-made hummus trio featuring classic

hummus, red-pepper hummus, & avocado-
cilantro hummus, served with warm grilled

pita. 

Bruschetta - $155
 Toasted baguette slices topped with ripe

tomatoes, fresh basil, garlic, and parmesan 

Chicken Tenders - $155
 Fresh chicken strips, marinated and breaded

to a perfect golden crisp, served with a
variety of delicious dipping sauces

Sliced Beef Tenderloin - $320
Wood-grilled certified angus beef tenderloin

sliced, served with crostini & sauces 

ADD ON PLATTERS & SALADS
SERVES 24 GUESTS

Salads

Caesar
Crisp romaine with house baked

croutons, tossed 
with caesar dressings &

parmesan

Garden Salad
Fresh mixed greens, cucumbers, tomatoes,

onion, croutons & cheese, 
served with dressing of choice

Traverse City Salad
Mixed greens tossed in a house made
honey dijon vinaigrette,  red onion,
roma tomato, candied pecans, dried

cranberries and crumbled bleu cheese

Medium $78
Serves up to 12 Guests

Large $118
Serves up to 25 Guests



SALES TAX, SERVICE FEE & GRATUITY INCLUDED IN PRICE 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 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.

$3 per Guest - One Selection
$5 per Guest - Two Selections

Each Selection Comes with 2 Pieces per Guest*

Carrot Cake

Chocolate Cake

Cookies

Brownies

Cheesecake

Churros

Flavor:
Chocolate, Vanilla, 

Red Velvet, Carrot, Coconut 

 *Cakes must be ordered 1 week in advance*

cakes
9 "  R o u n d  -  S e r v e s  1 2  t o  2 0  G u e s t s  $ 7 2

Q u a r t e r  S h e e t  -  A p p r o x .  2 0  G u e s t s  $ 9 8

H a l f  S h e e t  -  A p p r o x .  4 0  G u e s t s  $ 1 3 1

F u l l  S h e e t  -  A p p r o x .  8 0  G u e s t s  $ 1 9 6

Frosting:

Chocolate, Vanilla

Cream Cheese


