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Welcome to the Silverstein Eye Centers Arena . . . You are our guest, 
and it is our goal to make your visit an exceptional one.  The Silverstein 
Eye Centers Arena staff will do our best to respond to any questions 
or requests you may have.  In order to ensure that you and your guests 
receive the best that the Silverstein Eye Centers Arena has to offer, we 
have provided some additional information outlining our suite services.

Each suite is fully furnished and includes a wet bar, refrigerator, and 
flat-panel HD television with cable. 

During the event, suite attendants are available for in-suite food 
and beverage service.  Orders can also be placed by pushing the 
“Catering” button listed on the phone.  

In case of an emergency or any other questions during the event, 
please contact customer service by pushing the “customer service” 
button listed on the phone.

We highly encourage you to place food and beverage orders a 
minimum of 48 hours prior to the event.  A condensed menu will be 
available for day of event food orders. 

Your guests are welcome to join the Club, Loge and Suite holders in 
the Presidents Club, 360 Vodka Bar & Lounge or Brew Line Grille.

No outside food, alcohol or other beverages are allowed into or out of 
the building.

There are ATMs located on the south concourse and in the box office 
ticket lobby.

Taping, stapling or nailing anything to the suite walls is prohibited.

The arena will close 30 minutes after the conclusion of the event. 
Your guests have access to the suite during that time. 

Some events require “Lights Out.” In this case, the suites lights are 
controlled by a building operated main switch and will be turned off 
prior to the start of the event.

Please let us know if there is anything else we can do to make your 
evening more enjoyable.  

Thank you again for joining us!

WELCOME
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Pregame Warmups
For the group on a budget that just wants the basics, our Pregame 
Warmup package will give you that with the option of ordering 
additional food or beverages after you arrive

Bottomless Bucket of Fresh Popcorn

Kettle Chips
Served with French Onion Dip

The All American Hot Dog Bar
Traditional all-beef hot dogs served with
ketchup, mustard, relish & sauerkraut

Chicken Strips
Strips of chicken breast deep fried to perfection, served with sweet
honey BBQ & honey mustard and ranch sauces for dipping

Assorted Cookies & Fudge Brownies

$195 - Serves 8
$270 - Serves 12
$295 - Serves 14
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Starters
Bavarian Pretzel Sticks with Cheese Sauce

Choice of Two Meats
Pulled Pork, Sliced Brisket, Burnt Ends, or BBQ Ribs

Choice of Two Sides
Baked Beans, Cole Slaw, Potato Salad

Slider Rolls

Assorted Cookies & Fudge Brownies

$385 - Serves 8
$560 - Serves 12
$660 - Serves 14
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Mavericks All Time Classic

Starters
Vegetable crudité with ranch dip

Home Style Potato Salad
Home style potato salad in a creamy dressing

Zarda Baked Beans
Slow-cooked in molasses-spiked baked beans

The All American Hot Dog Bar
Featuring Nathan’s All Beef Hot Dogs served with ketchup, mustard, relish 
& sauerkraut

Show Me Angus Burger Bar
Angus burgers grilled to perfection! Served with sliced cheddar & 
Swiss cheese, lettuce, tomatoes, onions, pickles, ketchup, mustard & 
mayonnaise

Assorted Cookies & Fudge Brownies

$250 - Serves 8
$365 - Serves 12
$430 - Serves 14
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Home Cookin’
This is the package that might be served at your house for friends 
and family on game day.

Tex Mex Mac and Cheese Bites
Traditional Macaroni and Cheese infused with Pico de Gallo

Savory Fried Chicken
Crispy Battered chicken pieces fried to perfection

Corn on the Cob with Lime Butter
Grilled corn on the cob dipped in our lime infused butter, sprinkled
with cheese and seasoned with our house made blend

Cucumber and Cherry Tomato Salad
Fresh cucumbers and cherry tomatoes marinated 
in our house made vinaigrette

Dirty Rice
An old Creole recipe with a combination of rice and Italian Sausage

Handheld Apple Pies
Apple pie in a portable version.

$235 - Serves 8
$350 - Serves 12
$410 - Serves 14
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Ole Fiesta
This package captures the spirit of the party, Mexican style….Ole.

Salsa Trio
Tortilla chips served with traditional salsa, black bean & corn salsa, and 
guacamole

Fajita Bar
Savory grilled steak or chicken served along with seasoned peppers, 
onions and a side of sour cream, salsa served with warm tortillas.  Steak, 
Chicken or Combo

Seasoned Rice and Homemade Refried Beans

Churros
Hand held sticks that are crispy on the outside and cake like on
the inside, fried and sprinkled with cinnamon sugar

$225 - Serves 8
$340 - Serves 12
$400 - Serves 14
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Bottomless Bucket of Fresh Popcorn
$20 - Serves 8  /  $30 - Serves 12  /  $35 - Serves 14

Gardetto’s Snack Mix
$25  - Serves 8  /  $35 - Serves 12  /  $40 - Serves 14

Snack Mix
Our own combination of Chex mix, M&Ms, white chocolate chips, peanuts 
& sundried cranberries
$35 - Serves 8  /  $50 - Serves 12  /  $55 - Serves  14

Gourmet Kettle Potato Chips
Served with french onion dip
$30 - Serves 8  /  $45 - Serves 12   /  $50 - Serves 14

Salsa Trio
Tortilla chips served with traditional salsa, black bean & corn salsa, and 
guacamole
$35 - Serves  8  /  $50  - Serves  12  /  $55 - Serves  14

A LA CARTE ITEMS
Snacks

Gluten free item.
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Vegetable Crudité Platter
Assortment of seasonal vegetables served with ranch dip
$45 - Serves 8  /  $60 - Serves 12  /  $65 - Serves 14

Seasonal Fruit Platter
Sweet fruits of the season served with yogurt dip
$40 - Serves 8  /  $55 - Serves 12  /  $60 - Serves  14

Cheese and Cracker Platter
Cheddar, Swiss, Monterey Jack, and Pepper Jack Cheese accompanied by a 
variety of cocktail crackers
$35 - Serves 8  /  $50 - Serves 12  /  $60 - Serves 14

Hummus Duo
Traditional and roasted red pepper hummus. Served with fresh baked pita chips
$35 - Serves 8  /  $45 - Serves 12  /  $50 - Serves  14

Seven Layer Fiesta Dip
Served with our own Lime Salt Tortilla Chips
$40 - Serves 8  /  $50 - Serves 12  /  $65 - Serves 14

Fresh Guacamole with Chips
Made fresh to order in your suite and served with our
own Lime Salt Tortilla Chips
$50 - Serves 8  /  $65 - Serves 12  /  $75 - Serves 14

Sausage and Cheese Display
Pepperoni, Salami, and Prosciutto served with sliced sharp cheddar, pepper 
jack, smoked provolone, and white cheddar with horseradish and chive
cheeses, and a variety of cocktail crackers
$120 - Serves 8  /  $150 - Serves 12  /  $180 - Serves 14

Cold Appetizers

Gluten free item.
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Southwestern Chicken Egg Rolls 
Served with spicy cilantro dipping sauce and Sweet Chili sauce
$40 - Serves 8  /  $55 - Serves 12  /  $65 - Serves 14

Mini Chimichangas 
Mini beef & bean burritos fried until golden brown. Served with traditional 
salsa
$40 - Serves 8  /  $55 - Serves 12  /  $65 - Serves 14

Jalapeno Poppers
Jalapeno halves filled with cream cheese & breaded, then fried to a golden 
brown and served with traditional salsa
$35 - Serves 8  /  $50 - Serves 12  /  $60 - Serves 14

Bavarian Pretzel Sticks
Freshly baked, buttered, and salted pretzel sticks served with cheese dip 
and honey mustard dip
$45 - Serves 8  /  $65 - Serves 12  /  $75 - Serves 14

Bacon Cheddar Skins 
Smashed potato skins topped with HUGE chunks of bacon, sour cream 
sauce, shredded cheddar cheese, and fresh chives
$80  - Serves 8  /  $120 - Serves 12  /  $140 - Serves 14

Mac and Cheese Bites
House made hand held macaroni and cheese. 
$40 - Serves 8  /  $60 - Serves 12  /  $70 - Serves  14

Skillet Dips
Buffalo Chicken Dip - Tangy and Creamy dip that tastes just like Buffalo 
Chicken Wings but on a cracker

Spinach Artichoke Dip -Delicious combination of spinach and artichoke 
hears in a creamy sauce and flavored with parmesan and romano cheese, 
served Hot.
$50 - Serves 8  /  $75 - Serves 12  /  $90 - Serves  14

Hot Appetizers
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Chicken Wing Party
Jumbo chicken wings tossed in traditional buffalo sauce, sweet Thai 
chili sauce and garlic Parmesan ranch. Served with celery & blue cheese 
dressing
$70 - Serves 8  /  $100 - Serves 12  /  $115 - Serves 14

Chicken Strips - Regular or Buffalo Style
Strips of chicken breast deep fried to perfection, tossed in buffalo sauce, 
or not.  Buffalo chicken strips served with blue cheese dressing; plain 
chicken strips served with Bar B Q, honey mustard, and ranch
dressing for dipping
$65  - Serves 8  /  $85 - Serves 12  /  $95 - Serves 14

Arena Nachos
Nacho platter served with a generous portion of tortilla chips and topped 
with your choice of fajita chicken or seasoned ground beef, jalapenos, 
spiced cheese sauce, salsa, black olives, sour cream, and guacamole
$70 - Serves 8  /  $105 - Serves 12  /  $120 - Serves  14

Meatball Poppers
A selection of BBQ, Marinara, and Asian sauced meatballs perfect for 
popping
$90 - Serves 8  /  $135 - Serves 12  /  $155 - Serves 14

Hot Appetizers
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Pizza
16” Pizzas cut into 8 slices. Domino’s Large Specialty Pizzas can 
be ordered up until 24 hours before the start time of your event.

Official Pizza Partner of the 
Silverstein Eye Centers Arena

Event Day Orders $26 
Cheese, Sausage, Pepperoni

CHOOSE YOUR SPECIALTY PIZZA

ExtravaganZZa $26 
Pepperoni, ham, Italian sausage, 
beef, fresh onions, fresh green 
peppers, fresh mushrooms and 
black olives, all sandwiched 
between two layers of cheese made 
with 100% real mozzarella

MeatZZa $26 
Pepperoni, ham, Italian sausage and 
beef, all sandwiched between two 
layers of cheese made with 100% 
real mozzarella

Philly Cheese Steak           $26 
Tender slices of steak, fresh 
onions, fresh green peppers, 
fresh mushrooms, provolone and 
American cheese

Pacific Veggie $26 
Roasted red peppers, fresh baby 
spinach, fresh onions, fresh 
mushrooms, tomatoes, black olives, 
feta, provolone, cheese made with 
100% real mozzarella and sprinkled 
with a garlic herb seasoning

Honolulu Hawaiian           $26 
Sliced ham, smoked bacon, 
pineapple, roasted red peppers, 
provolone and cheese made with 
100% real mozzarella

Deluxe $26 
Pepperoni, Italian sausage, fresh 
green peppers, fresh mushrooms, 
fresh onions and cheese made with 
100% real mozzarella

Cali Chicken
Bacon Ranch $26 
Grilled chicken breast, Garlic 
Parmesan White Sauce, smoked 
bacon, tomatoes, provolone and 
cheese made with 100% real 
mozzarella

Buffalo Chicken $26 
Grilled chicken breast, fresh onions, 
provolone, American cheese, 
cheddar, cheese made with 100% 
real mozzarella and drizzled with a 
Kicker Hot Sauce

Ultimate Pepperoni           $26 
Two layers of pepperoni sandwiched 
between provolone, Parmesan-
Asiago and cheese made with 100% 
real mozzarella, then sprinkled with 
oregano

Memphis BBQ Chicken   $26 
Grilled chicken breast, BBQ sauce, 
fresh onions, cheddar, provolone 
and cheese made with 100% real 
mozzarella

Wisconsin 6 Cheese          $26 
Feta, provolone, cheddar and 
Parmesan-Asiago cheese made with 
100% real mozzarella and sprinkled 
with oregano

Spinach & Feta $26 
Creamy Alfredo sauce, fresh 
baby spinach, fresh onions, feta, 
Parmesan-Asiago, provolone 
and cheese made with 100% real 
mozzarella
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Sausage Sampler
Johnsonville bratwurst, Scimeca Italian Sausage & spicy Polish sausages 
grilled to perfection! Served with sautéed peppers, onions & sauerkraut
$75 - Serves 8  /  $110 - Serves 12  /  $125 - Serves 14

The All American City Hot Dog Bar
Featuring Nathan’s All Beef Hot Dogs served with shredded cheddar 
cheese, diced onions, ketchup, mustard & relish
$70 - Serves 8  /  $100 - Serves 12  /  $115 - Serves 14

Show Me Angus Burger Bar
Angus burgers grilled to perfection.  Served with sliced cheddar, Swiss 
cheese, and pepperjack cheese, red onion, lettuce, pickles, and tomatoes.  
All served with fresh buns, ketchup, mustard, and mayonnaise.
Gluten Free Buns Available.
$75 - Serves 8  /  $110 - Serves 12  /  $125 - Serves 14

Zarda’s Bar-B-Q Sandwich Bar
Choice of Zarda’s BBQ Brisket or Pulled Pork served with buns and plenty 
of Zarda’s BBQ Sauce
$95 - Serves 8  /  $135 - Serves 12  /  $155 - Serves 14

Sliders and Rollers
Slider hamburgers and Nathans All Beef  mini Hot Dogs served with fresh 
buns, ketchup, mustard, mayonnaise, and shredded cheddar cheese
$65 - Serves 8  /  $95 - Serves 12  /  $110 - Serves  14

Chicken and Waffles
Buttery waffles sandwich crispy chicken tossed in spicy buffalo sauce 
topped with creamy house made coleslaw
$70  - Serves 8  /  $100 - Serves 12  /  $125 - Serves 14

Hot off the Grill Favorites

Gluten free item.
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Oven Roasted Beef Tenderloin
Roasted beef tenderloin with portobello mushroom and red wine sauce, 
served with garlic smashed potatoes, seasonal sauteed vegetables, and 
dinner rolls
$275 - Serves 8  /  $410 - Serves 12  /  $450 - Serves 14

Classic Beef Bourguignon
The entrée is classic beef bourguignon with an update in its presentation 
to enable the enjoyment of the game day festivities.  The classic dish 
is accompanied by garlic roasted potatoes and cheese biscuits, which 
means not an ounce of the scrumptious gravy will go untouched
$280 - Serves 8  /  $420 - Serves 12  /  $475 - Serves 14

Blackened Seafood-Buttery Swai Skillet
Blackened Fish, home-made Macaroni and Cheese, and creole
favorite red beans and rice, with cornbread muffins 
$275 - Serves 8  /  $335 - Serves 12  /  $360 - Serves 14

Chef Inspired Creations
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Our Signature Chili & Corn Bread
House made beef and bean chili along with our cornbread muffins
$85 - Serves 8  /  $120 - Serves 12  /  $135 - Serves 14

Giant Sub Sandwich
Fresh Italian Sub Roll served with a variety of meats, cheese, veggies,
cut into bite size pieces for easy eating
$110 - Serves 8  /  $140 - Serves 12  /  $160 - Serves 14

Classic Caesar Salad
Romaine lettuce, buttery croutons, shredded Parmesan cheese, and our 
house made classic Caesar dressing
$30 - Serves 8  /  $60 - Serves 12  /  $70 - Serves 14

WITH CHICKEN
$40 - Serves 8  /  $70 - Serves 12  /  $80 - Serves 14

Antipasto Salad
Romaine lettuce, pepperoni slices, kalamata olives, red onions, sliced 
banana peppers, sweet tomato peppers, marinated artichoke hearts, 
buttery croutons, and house made dressing
$80 - Serves 8  /  $120 - Serves 12  /  $140 - Serves 14

Additional Sides - Serves 8
Zarda’s Baked Beans  $32
Cole Slaw  $20
Jumbo Onion Rings  $20
Seasoned French Fries  $20

Sandwiches, Salads & Sides
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Belfonte Ice Cream Sundae Bar $6 per person
Your server will bring by the Belfonte Ice Cream Cart beginning in the 
second period to make ice cream sundaes for you and your guests

24 Hot Donut Holes $35
Served with Do-It-Yourself fillings of chocolate, raspberry or caramel

Otis Spunkmeyer Cookie Platter 
A variety of favorite Otis Spunkmeyer Cookies
$30 - Serves 8  /  $40 - Serves 12  /  $50 - Serves 14

Brownie and Blondie Platter  
Double Fudge Brownies and Blondies
$35 - Serves 8  /  $45 - Serves 12  /  $55 - Serves 14

Cookie & Brownie Platter  
Combination of cookies and brownies
$40 - Serves 8  /  $50 - Serves 12  /  $60 - Serves 14

Decadent Desserts
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Domestic Beer  $28
Budweiser
Bud Light
Michelob Ultra
Miller Lite
Coors Light
Pabst Blue Ribbon

Craft or Imported  $30
Shock Top Belgian White
Green Line Pale Ale
Corona
Heineken
Boulevard Wheat
Boulevard Pale Ale
Boulevard Seasonal-Nutcracker or Irish Ale
Leinenkugel Seasonal Shandy
Blue Moon

Premium Beer  $38
Boulevard Tank 7

Growler  $40
64 ounces of your favorite Draft Beer

Specialty      $30
Angry Orchard Hard Cider

Soft Drinks BY THE 6 PACK $14
Pepsi
Diet Pepsi
Sierra Mist
Mountain Dew
Mug Root Beer
Dr Pepper
Diet Dr Pepper
Aquafina Water

Hot Beverages $20
Featuring Kansas City’s favorite, The Roasterie
Coffee
Decaf Coffee
Hot Chocolate

BEER BY THE 6 PACK

Beer and Soft Drinks
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Vodka
360 Vodka $50
Kettle One  $80
Grey Goose  $85

Gin
Tanqueray  $70
Bombay Sapphire  $75

Whiskey
Jim Beam  $45
Jack Daniels  $60
Canadian Club  $70
Makers Mark  $80
Crown Royal  $75
Fireball $70

Scotch
J&B  $70
Johnny Walker Red  $95

Rum
Cruzan  $50
Bacardi Superior  $55
Bacardi Oak Heart  $65

Tequila
Jose Cuervo Gold  $55
Jose Cuervo Traditional  $85

Cognac
(750ml) Courvoisier VS  $90

Liqueur
RumChata $70

Spirits, Cocktails and Wine

Cocktails  Ready to Enjoy Pitchers
360 Vodka Orange Army  $50
Sauza Margarita $50
Sangria $50

House Wines
Canyon Road  $20
Mirassou $30
Available in: Chardonnay, Sauvignon Blanc, Moscato, Pinot Grigio, 
Cabernet Sauvignon, Merlot
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Advanced Food Ordering
Suite ordering should be placed by 2pm, 2 business days prior to the event. Orders 
placed after that time must be selected from the Event Day Menu only. We ask that you 
notify us as soon as possible of any cancellations. Orders  cancelled at least 3 business 
days prior to the event will not be charged. Orders canceled within 48 hours will be 
charged 50% of the estimated costs.

Menus
Please contact our catering department at james_fischer@comcastspectacor.com 
with any special requests. Please be aware that no outside food or beverages are 
allowed into the facility and that no food or beverage can leave the premises.

Be the MVP – Drink Responsibly
Spectra is the exclusive provider for all food and beverages at the Silverstein Eye 
Center Arena. The suite holder or his/her representative is responsible for controlling 
and monitoring alcoholic beverage consumption in their suite. In accordance with 
the Missouri State Law, anyone less than 21 years of age is not allowed to consume 
alcoholic beverages. It is also prohibited to bring in any outside alcoholic beverages 
or remove them from your suite or the suite level. Any outside beverages will be 
immediately confiscated.

Security
The Silverstein Eye Center Arena or Spectra cannot be responsible for lost or misplaced 
property left unattended in the suites.

Hours of Operation
Generally the suite doors will open 1-1 ½ hours prior to the event and will remain open 
½ hour after the conclusion of the event.

Payment Procedure
All catered events are subject to a 19% Management Charge.  This Management 
Charge is the sole property of the food/beverage service company or the venue owner, 
as applicable, is used to cover such party’s costs and expenses in connection with the 
catered event (other than employee tips, gratuities, and wages), and is not charged in 
lieu of a tip.  The Management Charge is not a tip, gratuity, or service charge, nor is it 
purported to be a tip, gratuity, or service charge, for any wait staff employee, service 
employee, service bartender, or other employee, and no part of the Management 
Charge will be distributed (as a tip, gratuity, or otherwise) to any employee who provides 
service to guests.

There is also a 8.60% state sales tax that will be added. Spectra will accept cash and all 
major credit cards for payment. Suite holders must produce one method of payment 
at the beginning of all events. When using cash, payment must be received upon the 
arrival of your order. If you wish to pay cash at the conclusion of the  event, we will 
require a major credit card to be held open until cash payment is received.

Suite Staffing
Suite attendants are provided to assist you on event day. Personal suite attendants and 
bartenders are available upon request. Please notify Spectra of your request 4 business 
days prior to the event. A fee of $100 will be applied for each attendant or bartender 
requested.

Special Event Catering
Then Silverstein Eye Center Arena facility is a full service premier banquet facility. 
Our facility is available year round for events, meetings, weddings, awards 
banquets, graduations and any special occasions you have. 

For more information and a complete catering menu please contact Spectra Food Services at:   
JAMES_FISCHER@COMCASTSPECTACOR.COM

GENERAL INFORMATION
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19100 E Valley View Pkwy
Ph: (816) 442-6120

james_fischer@comcastspectacor.com


