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P A C K A G E S 
One Order Serves 8 Guests

RIP CITY MVP PACKAGE 
This package scores big points with every fan!  368 per order

FRESHLY POPPED POPCORN
Endless salted and buttered popcorn

BUFFALO PULLED CHICKEN 
SANDWICH
Pulled Chicken, tossed in buffalo sauce 
served with fresh rolls, sweet onion slaw 
and ranch sauce 

SALSA AND GUACAMOLE SAMPLER
House made fresh guacamole, salsa rojo, 
and salsa verde. With Crisp Tortilla chips

THE SNACK ATTACK
An assortment of great snacks, including 
our snack mix, dry-roasted peanuts, mini 
pretzel twists and kettle-style potato chips

FIRE ROASTED MAC SALAD
Cavatappi pasta in a creamy sauce with 
cheddar, fontina and monterey jack cheesed 
mixed with fire roasted peppers topped with 
green onions and served cold

CLASSIC CAESAR SALAD
Crisp romaine, Parmesan cheese and 
house-made crouton crumble served with 
our signature Caesar dressing

SHREDDED CHICKEN NACHOS
Smoked shredded chicken, queso sauce 
with roasted tomatoes and green chilies. 
Served with side of sour cream, cilantro, 
pico de gallo and tortilla chips

ZENNER’S HOT DOGS
Served with all the traditional condiments 
and potato chips
Upgrade to Beer Braised Zenner's Brats 
with sauerkraut and assorted mustards.  
Add 16 per order

FOREST PARK PICNIC PACKAGE 
The perfect package full of game day party favorites. We know you're going to love it!  415 per order

BLACK BEAN AND 
ASPARAGUS SALAD
Cilantro lime vinaigrette marinated 
asparagus, red bell pepper, chopped 
onions and black beans. Lightly seasoned 
with cumin and garlic

CORNBREAD MUFFINS
House-made muffins with cheddar cheese 
served with whipped honey butter

RED CABBAGE COLESLAW
Fresh shredded red cabbage with carrots, 
Julienne sweet onions with a garden 
vinaigrette

DILL POTATO SALAD 
Tender Yukon Gold potatoes, celery, red 
onion, hard boiled eggs tossed in a fresh 
dill dressing

BUTTERMILK FRIED CHICKEN 
Overnight Brined with special herbs and 
spice, hand breaded in cajun style dredge

GARDEN SANDWICH 
Lettuce, tomato, cucumber, red onion, 
sliced hard boiled eggs with tarragon 
salad cream sauce 

SMOKED PORK SANDWICHES
Smoked pork, drizzled with our house-
made BBQ sauce served hot with sweet 
onion slaw, and fresh rolls

SULLIVAN'S GULCH PACKAGE 
Packed with fresh, local and delicious flavors of the season.  440 per order

ARUGULA AND BERRY SALAD
Baby arugula, chevre, toasted almonds, 
farro, fresh berries and molasses 
vinaigrette 

PDX MEAT, CHEESE AND BREAD 
BOARD
Hand-cut cheeses and sliced meats 
with artisan chutney, and local honey 
with Fresh Baguettes

CHICKEN AND KALE CAESAR WRAP
Marinated and grilled chicken breast 
tossed with Baby Kale, grape tomatoes, 
parmesan cheese and house-made caesar 
dressing wrapped in a whole-wheat tortilla

MARKET-FRESH FRUIT
Seasonal fruits

BROCCOLI SALAD
Dried Cherries, Toasted Sunflower Seeds 
bacon, shallots, with apple cider vinegar

BEER BRAISED ZENNER'S BRATS
Zenner’s brats steamed in craft 
beer, served with sauerkraut and 
assorted mustards

HERB ROASTED VEGETABLES 
Oven-roasted with fresh rosemary, thyme, 
and garlic

OVEN BAKED SALMON
Oven baked salmon Filet served with fried 
potato wedges tossed with fresh herbs 
and garlic



À  L A  C A R T E 

COOL APPETIZERS
One order serves 8 guests,  
unless otherwise noted

PDX MEAT, CHEESE AND BREAD 
BOARD  130 PER ORDER
Artisan meat and cheeses served with 
chutney, local honey and Fresh Baguette

FRUIT SALAD  96 PER ORDER
Seasonal fresh fruit and berries

MARKET-FRESH VEGETABLES   
88 PER ORDER
Farm fresh vegetables served with 
buttermilk ranch dip

WARM APPETIZERS
One order served 8 guests

SHREDDED CHICKEN NACHO'S   
130 PER ORDER
Smoked chicken, queso sauce with 
roasted tomatoes and green chilies. 
Served with side of sour cream, cilantro, 
pico de gallo and tortilla chips

SOUTHWEST NACHO BAR   
96 PER ORDER
Tortilla chips, salsa roja, roasted salsa verde 
with house-made chili and warm jalapeño 
cheese sauce

SOUTHWEST EGGROLLS 		
96 PER ORDER
Fried flour eggroll stuffed with chicken, 
corn, cheese, jalapeno, bell peppers and 
spinach. Served with a Cilantro Lime 
Crema

CHICKEN TENDERS  104 PER ORDER
Crispy chicken tenders accompanied by 
our house-made Buffalo hot sauce and 
ranch dressing

GREENS
One order served 8 guests

CLASSIC CAESAR SALAD   
96 PER ORDER
Crisp romaine served with shaved 
Parmesan, house-made crouton crumble 
served with our signature Caesar dressing

CHICKEN CAESAR SALAD   
136 PER ORDER
All the deliciousness of the Caesar salad 
but with chicken

BROCCOLI SALAD 			 
80 PER ORDER
Dried cherries, Toasted Sunflower seeds, 
bacon, shallots and apple cider vinaigrette

RED CABBAGE COLESLAW 		
48 PER ORDER
Fresh shredded red cabbage with 
carrots, Julienne Sweet onions and 
garden vinaigrette

ARUGULA AND BERRY SALAD   
80 PER ORDER
Baby arugula, chevre, toasted almonds, 
farro, fresh berries and molasses 
vinaigrette



À  L A  C A R T E 

CHEF SPECIALTY  
ENTRÉES CARTS 
These entrées are created to savor in your 
suite. All entrees are served hot and freshly 
prepared by one of our chefs 
One order serves 12 guests 

All chef carts will have a 150 service fee 
added to catering bill

CHICKEN AND PORK TACOS  
396 PER ORDER
Smoked chicken and pulled Mojo pork 
tacos served with house-made salsas, 
cheddar cheese, guacamole, fresh limes 
and cilantro with chopped onions 

CHOPPED BRISKET SANDWICH CART 
396 PER ORDER 
Served with dill pickles, pickled red onion, 
sweet onion coleslaw, Texas toast, spicy 
and sweet BBQ Sauce and dill potato salad

CLASSIC SIDES
One order serves 8 guests

THREE CHEESE MAC  80 PER ORDER
Cavatappi pasta in a creamy sauce made 
from Cheddar, fontina and Monterey 
jack cheese

HERB ROASTED VEGETABLES   
48 PER ORDER
Oven-roasted with fresh rosemary,  
thyme and garlic

FIRE ROASTED MAC SALAD  
64 PER ORDER
Cavatappi pasta in a creamy sauce with 
cheddar, fontina and monterey jack 
cheesed mixed with fire roasted peppers 
topped with green onions and served cold

 

GRILLED ENTRÉE BOARDS
Our executive chef has built several new grilled entrée boards that are fired hot from our 
kitchen and delivered to your suite by the start of the event. All boards serve 8 guests

CHAR-GRILLED  
LEMON CHICKEN BOARD   
145 PER ORDER
All-natural grilled chicken served with 
grilled vegetables, and fried potato 
wedges tossed in fresh herbs and 
garlic	

SMOKED SALMON BOARD 		
120 PER ORDER
Served with whipped cream cheese, 
capers, pickled red onions, arugula, and 
crostini’s

CLASSICS
GRILLED FAJITAS  144 PER ORDER
Marinated and grilled cilantro lime chicken 
and beef, mixed with peppers and onions 
Served with warm tortillas, charred 
jalapeño crema sauce and ghost pepper 
salsa roja

ZENNER’S HOT DOGS  64 PER ORDER
Grilled hot dogs served with all the 
traditional condiments and potato chips

BEER BRAISED ZENNER’S BRATS   
80 PER ORDER
Zenner’s brats steamed in craft beer and 
served with Sauerkraut and assorted 
mustards

GUILT-FREE HOT DOG  48 PER ORDER
Low-fat turkey hot dogs with condiments 
and baked potato chips

OVEN BAKED SALMON  
160 PER ORDER
Oven baked salmon filet with fried garlic 
herb potato wedges

SLICED BRISKET 130 PER ORDER
Smoked Brisket served with Fresh 
Rolls, pickled red onion, dill pickles, and 
traditional barbeque sauce

BUTTERMILK FRIED CHICKEN 		
180 PER ORDER
Overnight Brined with special herbs and 
spices, hand breaded in cajun style dredge



À  L A  C A R T E 

HANDCRAFTED 
SANDWICHES AND 
WRAPS
One order serves 8 guests

SMOKED PORK SANDWICHES   
96 PER ORDER
Smoked pork drizzled with our 
house-made barbecue sauce served 
hot with coleslaw and fresh rolls

CHICKEN AND KALE CAESAR WRAP  
104 PER ORDER
Marinated and grilled chicken breast 
tossed with baby kale, grape tomatoes, 
Parmesan cheese, house-made Caesar 
dressing and wrapped in a whole-wheat 
tortilla

TASTE CLUB KIDS 
MEAL
Accompanied by fresh fruit, carrot and 
celery sticks with ranch dip, a granola bar 
and a souvenir. Our Taste Club Kids Meals 
are reserved for players twelve years and 
under with all-star appetites.  12 per player

HOT DOG
With all their favorite fixings

CHICKEN TENDERS
Served with barbecue dipping sauce

TRAIL BLAZERS PB&J
Power Seed Bread, with Classic Creamy 
Peanut Butter by Wild Friends and Morello 
Cherry Organic Spread by Crofters

VEGETARIAN AND VEGAN OPTIONS
One order serves 8 guests

LENTIL BOLOGNESE 80 PER ORDER
Rich stew of lentils, carrots, onions and 
celery in a herbed tomato sauce. Served 
with buttered parmesan bread sticks

GREEN CURRY CAULIFLOWER 		
80 PER ORDER
Fresh Cauliflower, onions, garlic, chickpeas, 
and basil simmered in a coconut green 
curry sauce

GARDEN SANDWICH 96 PER ORDER
Lettuce, tomato, cucumber, red onion, 
sliced hard boiled eggs with tarragon salad 
cream sauce

SNACKS
All snacks are served for 12 guests, unless otherwise noted

HOUSE-MADE DIP AND CHIPS  
27 PER ORDER
A light fresh dip made with dill pickles 
served with crisp kettle-style potato chips

SALSA AND GUACAMOLE SAMPLER  
64 PER ORDER
House-made fresh guacamole, salsa rojo, 
and salsa verde with crisp tortilla chips

BOTTOMLESS SNACK ATTACK   
62 PER ORDER
A bottomless assortment of great snacks, 
including our snack mix, dry-roasted 
peanuts, mini pretzel twists and kettle-style 
potato chips 

BOTTOMLESS FRESHLY POPPED 
POPCORN  26 PER BASKET
Endless salted and buttered popcorn

DRY-ROASTED PEANUTS   
12 PER BASKET
A perfect snack for any occasion

SNACK MIX  24 PER BASKET 
Pretzels, peanuts, sesame sticks  
mixed with savory seasonings

MINI PRETZEL TWISTS   
12 PER BASKET
Classic crunchy and salty pretzels

AVOIDING GLUTEN SNACK BASKET  
26 PER BASKET, SERVES 1-2 GUESTS
There's something for everyone on 
Game-Day!  
Enjoy a selection of gluten-free snacks 
including:

Cherry Larabar®

�Food Should Taste Good® Olive  
Tortilla Chips
Popcorn Indiana™ Carmel and Cheddar 
Eden Organic® Berry Mix
NuGo Free® Dark Chocolate Bar
Roons® Macaroons

Levy is just one call away and a Culinary or 
Guest Relations Representative will gladly 
offer recommendations and/or honor 
special requests towards a gluten-free diet.

We are proud to provide an avoiding 
gluten menu for our guests and have 
taken tremendous strides to identify all 
forms of gluten and gluten derivatives in 
the foods we purchase or prepare in-
house. However, we cannot be responsible 
for individual reactions, or guarantee that 
there has been no cross-contamination. 
Our guests are encouraged to consider 
the information provided in light of their 
individual needs and requirements.



À  L A  C A R T E 

SUITE SWEETS 
One order served 8 guests, unless otherwise noted

LET THEM EAT CAKE!

CHICAGO-STYLE CHEESECAKE  60 PER ORDER, SERVES 10
Traditional Chicago-style cheesecake in a butter cookie crust

SIX LAYER CARROT CAKE  80 PER ORDER, SERVES 14
Our signature layered carrot cake loaded with fresh carrots, nuts 
and spices with a sweet cream cheese icing and garnished with 
toasted coconut and toasted pecans

CHOCOLATE PARADISE CAKE  80 PER ORDER, SERVES 12
A rich chocolate génoise, layered with a chocolate ganache and 
candied toffee

PEANUT BUTTER AND CHOCOLATE BROWNIE  
STACK CAKE  80 PER ORDER, SERVES 14
Chocolate cake layered with peanut butter French crème, 
chocolate brownies and topped with gourmet peanut butter chips

LEMON MERINGUE CAKE  80 PER ORDER, SERVES 12
Six lemon cake layers sandwiched between lemon filling and 
topped with meringue

MORE THAN CAKE

GOURMET COOKIES AND BROWNIES  88 PER ORDER
A sweet assortment of gourmet cookies and brownies

CUSTOMIZED DESSERTS
We will provide personalized, decorated layer-cakes for your next  
celebration—birthdays, anniversaries, graduations, etc

The cake and candles will be delivered to your suite at a specified 
time. We would appreciate a notice of three business days for this 
service

MERCHANDISE 
Price includes 20% discount

Foam Finger 8 
2 for 15, Reg. 10

Beverage Koozie 
4, Reg. 5

Lanyard 8, 
Reg. 10

Reusable Tote 
6.40, Reg 8

City Edition 
Swingman Lillard 
Jersey (Men's S-3X) 

100, Reg. 125



B E V E R A G E S

BEER, ALES, AND 
ALTERNATIVES
Sold by the 6-pack unless otherwise noted

C R A F T  A N D  I M P O R T S 
1 2 O Z  
10 BARREL PILSNER 52
10 BARREL APOCALYPSE IPA 52
AVID CIDER BLACK APPLE 54
WIDMER HEFEWEIZEN 50
WIDMER JUICY IPA 50
BLUE MOON 52
CORONA EXTRA 49
DESCHUTES RIP CITY LAGER 56
STELLA ARTOIS 52
ATHLETIC BREWING 			 
NON ALCOHOLIC 52
OMISSION ULTIMATE LIGHT GOLDEN 
ALE (GF) 50
HEINEKEN  49	
MODELO  49
GREAT NOTION RIPE IPA   
(16OZ 4-PACK) 56

D O M E S T I C  1 6 O Z   5 4
BUDWEISER
BUD LIGHT
COORS LIGHT

H A R D  S E LT Z E R  
1 6 O Z   5 6
WHITE CLAW BLACK CHERRY 
WHITE CLAW MANGO

B E E R  B U N D L E S
LOCAL BUNDLE  51
Assorted 6 pack. 
Two bottles of each beer listed. Widmer 
Hefeweizen + 10 Barrel Pilsner + Deschutes 
Rip City Lager

IPA BUNDLE  51
Assorted 6 pack. 
Two bottle of each beer listed. Widmer 
Juicy IPA + 10 Barrel Apocalypse  
Great Notion Ripe IPA

BUDDY BEER BUNDLE  200
Beer bundle to get 16 people started. 
Come with a 6 pack of each beer, Widmer 
Hefeweizen + 10 Barrel Apocolypse + 
Corona + Coors Light

LIQUOR

V O D K A
SMIRNOFF  52
CRATER LAKE  64
TITO’S HANDMADE  76
ABSOLUT  64
GREY GOOSE  94

G I N
BIG GIN  52
TANQUERAY  82
HENDRICK’S  112

T E Q U I L A
JOSE CUERVO ESPECIAL  62
CASAMIGOS BLANCO  96

R U M
BACARDI SUPERIOR  52
CAPTAIN MORGAN SPICED  54
MALIBU  52

B O U R B O N  /  W H I S K E Y
JIM BEAM  52
DEWAR’S WHITE LABEL  62
JACK DANIELS FIRE  52
PENDLETON  64
JACK DANIEL'S  64
CROWN ROYAL  69
JOHNNIE WALKER BLACK LABEL  84
GLENFIDDICH 12 YEAR  118

C O G N A C
HENNESSY VS  86
CHRISTIAN BROTHERS  54

C O R D I A L S
GRAND MARNIER  76
KAHLUA  62
BAILEYS  69
JAGERMEISTER  74



WHITE WINE

C R E A M Y  &  C O M P L E X
DOMAINE SERENE EVANSTAD 
RESERVE CHARDONNAY,  
OREGON  94
IMAGERY CHARDONNAY, 
CALIFORNIA  48
STAGS LEAP CHARDONNAY KARIA, 
CALIFORNIA  80

B R I G H T  &  B R I S K
EOLA HILLS PINOT GRIS, OREGON  42
ARCHERY SUMMIT PINOT GRIS, 
OREGON  52
SANTA MARGERITA PINOT GRIGIO, 
ITALY  64

TA R T  &  TA N G Y
YEALANDS ESTATE SAUVIGNON 
BLANC, NEW ZEALAND  44

F R E S H  &  F R U I T Y
DOMAINE SERENE "R" ROSE, 
OREGON  64
CHATEAU STE. MICHELLE REISLING, 
WASHINGTON  44

B U B B LY
DOMAINE CHANDON BRUT (SPLIT), 
CALIFORNIA  22
VEUVE CLICQUOT YELLOW LABEL  143
GLORIA FERRAR BLANC DE NOIR, 
CALIFORNIA  56

RED WINE

R I P E  &  R I C H
UNDERWOOD PINOT NOIR, 
WASHINGTON  44
DOMAINE DROUHIN PINOT NOIR, 
OREGON 118
DOMAINE SERENE EVANSTAD 
RESERVE PINOT 375 ML, OREGON  84
MURPHY GOODE MERLOT, 
CALIFORNIA  46
CONUNDRUM RED BLEND, 
CALIFORNIA  64

B I G  &  B O L D
ST MICHELLE CABERNET 
SAUVIGNON, WASHINGTON  46
JUGGERNAUT HILLSIDE CABERNET 
SAUVIGNON, CALIFORNIA  62
DOMAINE SERENE GRAND CHEVAL 
OREGON RED, OREGON  152
COL SOLARE CABERNET, 
WASHINGTON  164
INTRINSIC CABERNET,  
WASHINGTON  64

S P I C Y
GNARLY HEAD ZINFENDEL, 
CALIFORNIA  42

CHILL
Sold by 6-pack unless otherwise indicated

S O F T  D R I N K S   2 6
COCA-COLA
DIET COKE
SPRITE
MR. PIBB
FANTA ORANGE
FUZE ICED LEMON TEA
BARQ’S ROOT BEER
MINUTE MAID LEMONADE
SEAGRAM’S GINGER ALE
SEAGRAM’S TONIC WATER
SEAGRAM’S CLUB SODA
PERRIER SPARKLING WATER (4-PACK)

W AT E R   3 0
DASANI

E N E R G Y  D R I N K S   2 2
RED BULL (4-PACK)
RED BULL SUGAR FREE (4-PACK)

L O C A L LY  R O A S T E D 
C O F F E E   2 5
REGULAR COFFEE 
DECAFFEINATED COFFEE

B A R  S U P P L I E S
CRANBERRY JUICE  12
GRAPEFRUIT JUICE  12
ORANGE JUICE  12
TOMATO JUICE  12
BLOODY MARY MIX  12
SOUR MIX  12
MARGARITA MIX  12
LIME JUICE  12
LEMONS AND LIMES  6
STUFFED OLIVES  6
COCKTAIL ONIONS  6
TABASCO SAUCE  6
WORCESTERSHIRE  6
Would you like a private bartender?  
Please ask your guest services 
representative for options.

B E V E R A G E S



T H E  S C O O P

BEVERAGE REPLENISHMENT 
OPTIONS (ONLY FOR LEASED  
SUITE HOLDERS)

BEVERAGE RESTOCK PROGRAM
The most convenient way is for you to  
order a par of beverages to be kept in 
your suite at all times. After each game, 
our Luxury Suite Staff will assess what 
was consumed during the event and will 
replenish the beverages accordingly.  
The charge for the restocked beverages 
will be added to your bill. We’ve put 
together a recommended beverage par to 
simplify the process even further:

RECOMMENDED BEVERAGE RESTOCK PAR
(1)  �Six pack mini bottles of whiskey or 

bourbon, vodka, rum and tequila
(1)  �Bloody Mary Mix and Margarita Mix
(2)  �Six-packs each of Coca-Cola and  

Diet Coke
(1)  �Six-pack each of Sprite, Dasani Bottled 

Water, tonic water, etc.
(1)  �Bottle each of white and red wine
(1)  �Bottle of sparkling wine
(4)  �Six-packs of beer: (2) domestic and  

(2) craft
(1)  �Orange, cranberry and grapefruit juice
If you would like to participate in the 
Beverage Restock Program, please 
contact Jennifer Gruelle at 503-963-
3878 and they can help you make your 
selections.

BE A TEAM PLAYER DRINK 
RESPONSIBLY
Moda Center and Levy are dedicated to 
providing quality events which promote 
enjoyment and safety for everyone. This is  
best achieved when moderation is 
practiced. Therefore, we ask that you 
refrain from drinking and driving. Thank 
you for your efforts to make Moda Center a 
safe and exciting place for everyone.

HOURS OF OPERATION
Location Guest Relations Representatives 
are available from 9:00 a.m. to 5:00 p.m. 
PST, Monday through Friday, to assist you 
in your food and beverage selections.
For licensed suite holders, online ordering is 
now available at www.e-levy.com/moda. To 
reach a Representative, dial: 503-963-3878 
or e-mail: Jennifer.Gruelle@rosequarter.
com.

QUICK REFERENCE LIST
Levy Guest Relations Representative  
503-963-3878
Levy Accounting Department  
503-963-3878
Moda Center Leased Suite Holders  
www.e-levy.com/moda

THE TRAIL BLAZERS, SYSCO 
PORTLAND, LEVY, AND URBAN 
GLEANERS TEAM UP TO RECOVER 
SURPLUS FOOD FROM MODA 
CENTER TO REDUCE FOOD WASTE 
AND ALLEVIATE HUNGER IN OUR 
REGION.
After every Rose Quarter event, Urban 
Gleaners pick up surplus, unserved food 
from the Rose Quarter and takes it to their 
warehouse for processing. From there, 
volunteers repackage the food into family-
sized containers that are delivered to those 
in need through a variety of hunger relief 
organizations. Together we are bringing 
food to thousands of children and families 
while simultaneously diverting thousands 
of pounds of food waste

FOOD AND BEVERAGE ORDERING
In ensuring the highest level of 
presentation, service and quality, we ask 
that all food and beverage selections 
(including special liquor requests) be 
placed by 2:00 p.m. PST, two business days 
prior to each event.

Orders can also be received via e-mail at  
jennifer.gruelle@rosequarter.com, and 
for Licensed Suite holders to order online 
at www.e-levy.com/moda. Orders can 
be arranged with the assistance of a 
Jennifer Gruelle at 503-963-3878 during 
normal business hours.

If for any reason a game is cancelled 
(cold, snow, rain, etc.) and the Arena 
does NOT open, you will not be charged 
for your food and beverage order. If the 
doors to the Arena open for ANY amount 
of time and the game is cancelled (time 
restrictions, rain, cold, snow, etc.) you 
will be charged fully for your food and 
beverage purchase. Please notify us as 
soon as possible of any cancellations. 
Orders cancelled by 4:00 p.m. PST the 
BUSINESS day prior to the event will not 
be charged.

A built-in bar and refrigerator provide the 
foundation for your in-suite beverage 
service. Consult with our guest relations 
representative to sign up for our Beverage 
Restocking program to stock your bar with 
a selection of recognized, quality brand 
name products, including liquors, beer, 
wine and soft drinks, or simply refer to our 
beverage menu for recommendations. 
Should you prefer any beverage items that 
are not included in our menu, please let us 
know and we will do our best to fulfill your 
request.

Additional beverages may be purchased 
during the game through your Suite 
Attendant or by using the in-suite 
courtesy phone.

To maintain compliance with the rules 
and regulations set forth by the State of 
Oregon,  
we ask that you adhere to the following:

1.	 �Alcoholic beverages cannot be brought 
into or taken out of the Moda Center.

2.	�It is the responsibility of the Suite Holder 
or their Representative to monitor and 
control alcohol consumption within 
the suite.

3.	�Minors (those under the age of 21), by 
law, are not permitted to consume 
alcoholic beverages.

4.	�It is unlawful to serve alcoholic 
beverages to an intoxicated person.

5.	�Suite Holders are not permitted to take 
cans, bottles or glasses outside the suite 
area or off of the suite level of the arena, 
must be poured into disposable cups.

6.	�During some events, alcohol 
consumption may be restricted.

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.

Due to the length of time that your 
suite food has been outside of our 
temperature-controlled kitchen 
environment, Oregon Health Code 
prohibits us from providing  
to-go boxes.

SPECIALIZED ITEMS
Levy will endeavor to fulfill special menu 
requests, including kosher and vegetarian 
meals, whenever possible. We appreciate 
three business days’ notice for this service. 
In addition to our food and beverage 
selections, our Guest Relations Team can 
assist you with many other arrangements. 
It’s really one-stop shopping, floral 
arrangements, special occasion cakes—all 
designed to create a unique event for you 
and your guests.

SMALLWARES AND SUPPLIES
Suites will be supplied with all of the 
necessary accoutrements: knives, 
forks, spoons, plates, dinner napkins, 
cups, corkscrew and salt and pepper 
shakers. We recommend that supplies 
be kept in the same location to facilitate 
replenishment.

SECURITY
Please be sure to remove all personal 
property, or make use of the secured 
storage cabinet provided in each suite, 
when leaving the premises. Levy cannot 
be responsible for any lost or misplaced 
property left unattended in the suite.

PAYMENT PROCEDURE AND 
SERVICE CHARGE
Levy will charge the Suite Holder’s 
designated credit card at each event. 
The Suite Holder or Host will receive an 
itemized invoice outlining all charges in 
detail on event day. If a credit card is not 
charged on event day and pre-approved 
by Levy, an itemized invoice will be sent to 
the company address following our 15-day 
payment policy. Because Levy exclusively 
furnishes all food and beverage products 
for the suites at Moda Center, guests are 
prohibited from bringing personal food or 
beverage without proper authorization. 
Any such items will be charged to the 
Suite Holder at our normal retail price.

Please note that all food, beverage, 
and related items are subject to a 15% 
Convenience Charge. This Convenience 
Charge is not a tip or gratuity and is 
not distributed to service employees. 
Additional payment for tips or gratuity 
for service, if any, is voluntary and at your 
discretion.

EVENTS AT THE ROSE QUARTER
The rich tradition at the Rose Quarter 
is the perfect backdrop for your next 
upscale or casual event. Ideal for company 
meetings, cocktail receptions, trade shows, 
Bar Mitzvahs/Bat Mitzvahs, holiday parties 
or wedding receptions. Over 12 great 
spaces with multiple rooms and luxury 
amenities to accommodate anywhere from 
10 to more than 1,000 people. For further 
information and date availability, please 
contact our Director of Catering Sales, 
Amy Phillips, at 503-797-9886 or  
Amy.Phillips@rosequarter.com.


