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WE’RE GLAD YOU’RE HERE.

Delaware North welcomes you to the 2021 baseball season at Globe Life Field 
in Arlington, new home of the 2-time American League champion Texas Rangers!

The Texas Rangers' mindset is all about the fans and our core value system at 
Delaware North is all about serving the fans. That is why our associates are 
trained and embrace GuestPath®, our award-winning customer service program.  
As such, we continually strive to exceed your expectations - creating special 
experiences one guest at a time for over 100 years!

With locations on four continents, serving half-a-billion guests a year, it's not 
easy to come up with a simple phrase that captures all we do.  Yes, we're world 
leaders in culinary and hospitality. We're specialists in serving up what fans 
crave, and at making travelers and visitors feel right at home. But here's how 
we'd like you to really think of us. We're a team 60,000 strong. Our role is to 
work behind the scenes to create world-class experiences. And our spirit, our 
passion, is to go beyond your expectations.

We have worked hard to be recognized as a leader in premium food and beverage 
services. Our team of chefs have selected only the finest foods, beverages and 
amenities to serve you and your guests. We have added several regional tastes 
to further enhance your food experience at Globe Life Field in Arlington. It 
is our distinct pleasure to have you and your guests here for a game, concert 
or special event, and we are committed to the promise of creating special 
experiences, one guest at a time.

We look forward to an exciting inaugural season here at Globe Life Field 
providing the finest in foods, beverages and service to you, the Suite Holder, 
and your guests.

Suites Administrative Office ……...……………………. (817) 533-3700
Christina Dyer, Suites Manager …………….…………. (817) 533-3703
Philip Wheatley, Food & Beverage Director …........ (817) 533-3304 



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

POPCORN. NUTS.
ENDLESS POPCORN  G  V

Endless supply of butter-flavored popcorn 
$31

GOURMET NUTS  G  N  V

Roasted shelled peanuts $40

CANDY. SNACKS.
BALLPARK SNACKS  N  V

An assortment of candies, Cracker Jack & 
trail mix $45

THE CANDY SHOP G  N  V

Assorted candies, mini souvenir helmets $60

DIPS.
PARTY DIP TRIO 
Bacon ranch dip, French onion dip, 
pimento cheese dip, kettle chips, 
pita chips $28

NACHO BAR 
Warm queso, tortilla chips & a trio of 
housemade salsas $60
Add chili $14
Add nacho toppings: guacamole, sour cream 
and jalapeño slices $20

NINE LAYER DIP  G  V

Cheddar cheese, guacamole, sour cream, 
jalapeño peppers, pico de gallo, black olives, 
green onions, salsa, refried beans $65

MEDITERRANEAN MEZZE V

Cups of traditional hummus, red pepper 
hummus, black bean purée, tofu, country 
olive tapenade, basil tomato bruschetta 
& cucumber tomato salad, pita chips, root 
vegetable chips $65



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

FRUITS. CHEESES. 
CRUDITÉS.
FARMERS MARKET CRUDITÉS  G  V

Fresh seasonal and grilled vegetables, ranch 
dressing, pimento cheese dip $42

SEASONAL FRUIT PLATTER  G  V

Assorted seasonal fruits & berries $58

ARTISAN CHEESE & CHARCUTERIE  
A selection of regional cheeses, cured meats, 
fresh & dried fruits, gourmet crackers $60

SMALL BITES. 
DEVILED EGGS  G  
A combination of classic Southern, creamy 
avocado & smoked ham $45

BUFFALO CHICKEN WINGS  G  
Chicken wings tossed in a spicy 
Buffalo sauce, fresh celery sticks, 
carrots & blue cheese dip $58

CHICKEN TENDERS 
Served with BBQ, honey mustard 
& ranch dressing $61

EL RANCHO SAMPLER
Black bean & chicken quesadillas, pork 
tamales & taquitos, a trio of housemade 
salsas $75
Add guacamole $14

VEGGIE BOTANA PLATTER V

Spinach & mushroom quesadillas, 
vegetable egg rolls, jalapeño & cheddar 
poppers, a trio of housemade salsas $85
Add guacamole $14

LA GRANJA SAMPLER 
Bacon-wrapped chicken bites, mac & cheese 
fritters, mini corn dogs, BBQ sauce, ranch 
dressing, honey mustard $85

AGAVE-POACHED SHRIMP  G  
Fresh Gulf jumbo shrimp, horseradish 
cocktail sauce, fresh lemons $65



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

SALADS. 
TUSCAN PASTA SALAD V

Pasta, black olives, celery, red & green roasted 
bell peppers, grape tomatoes, 
Italian dressing $47

THREE-GRAIN SALADS G  V

Quinoa, cranberry farro & mushroom 
barley salads $50

TRADITIONAL CAESAR SALAD  V

Romaine lettuce, aged Parmesan cheese, 
crispy croutons, Caesar dressing $65

TEXAS WEDGE SALAD  G

Baby iceberg wedges, blue cheese crumbles, 
bacon bits, pickled red onions, 
grape tomatoes, balsamic vinaigrette $65

  ENHANCE YOUR SALADS
  Add chicken  G  $14
  Add shrimp  G  $14

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

SIDES. 
HOMESTYLE MAC ’N CHEESE  V

$44
Add Buffalo chicken $14
Add chopped brisket  G  $14

OVEN-ROASTED VEGETABLES G  V

Chef's selection of seasonal roasted 
vegetables $47

SOUTHERN POTATO SALAD  G  V

Yukon gold potatoes, celery, onions, 
kosher pickle relish, mustard, mayonnaise $47

OVEN-ROASTED POTATOES G  V  
Seasoned, roasted potatoes $47

LONE STAR RANCH STYLE BEANS 
Ranch style beans with sausage & bacon, 
slow simmered in a Texas beer $47

TEXAS CAVIAR G  V

Black-eyed peas, jalapeño peppers, 
cilantro, red onions $50



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

DOGS. BRATS. 
SANDWICHES. 

SPECIALTY SAUSAGES
Bratwurst, jalapeño cheddar & smoked brisket 
sausage, caramelized onions, sauerkraut, 
spicy mustard & bakery fresh rolls $62

NOLAN RYAN BEEF HOT DOGS 
12 Nolan Ryan all-beef hot dogs, jalapeños, 
diced onions, shredded cheddar $65

NOLAN RYAN BEEF HAMBURGERS  
Nolan Ryan beef burgers, sliced cheese, 
lettuce, tomato, onion, pickles, 
bakery fresh buns $68

SPICY GRILLED CHICKEN SANDWICH
Grilled chicken, sautéed onions & peppers, a 
side of mango habanero salsa, fresh bakery 
buns $72 

TOP YOUR DOGS
Add a side of chili  G  $14



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

SLIDERS.
WRAPS. TACOS. 
GRILLED VEGETABLE WRAP 
& SPICY CHICKEN WRAP
Grilled Vegetable Wrap:  Grilled vegetables, 
boursin cheese spread, balsamic onions,  
spinach tortilla

Spicy Chicken Wrap: Spicy chicken,  
pepper jack cheese, smoked jalapeño aioli, 
chipotle tortilla $58

SLIDER COMBO  
Mini all-beef burgers & mini all-beef hot dogs, 
coleslaw, caramelized onions, sliced cheese, 
pickles, bakery fresh buns $68

PULLED PORK SLIDERS   
Slow-roasted pork, BBQ sauce, in-house made 
pickles, coleslaw, bakery fresh buns $68

TACOS CALLEJERO
Grilled cumin-lime chicken, carne asada, rajas 
poblanas, flour & corn tortillas, a trio of 
housemade salsas, assorted toppings $130

PIZZAS.
ALL SELECTIONS SERVE APPROXIMATELY  
8 GUESTS, UNLESS OTHERWISE NOTED 

CLASSIC CHEESE  V

Italian tomato sauce, mozzarella cheese, 
oregano, basil $38

VEGETARIAN  V

Oven-roasted vegetables, Italian tomato sauce, 
mozzarella cheese $40

PEPPERONI  
Spicy pepperoni, mozzarella cheese $40

THREE MEAT  
Spicy pepperoni, sausage, Canadian bacon, 
mozzarella cheese $40

KIDS.
ALL SELECTIONS SERVE 1 GUEST
ALL KIDS MENU ITEMS ARE SERVED 
WITH APPLESAUCE, COOKIE & FRUIT JUICE

CHICKEN TENDERS 
honey mustard $13

HOT DOG 
Hot dog & all the fixings $13

SLIDERS 
2 mini burgers $13

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

MAINS. ENTRÉES.
"PROVENÇAL-STYLE" CHICKEN  
Red wine pan sauce, oven-roasted 
seasonal vegetables, dinner rolls $90

BACKYARD BEER CAN CHICKEN
Peppered BBQ sauce, fiery corn cobette, 
jalapeño cheddar cornbread $100

ASSORTED SUSHI ROLLS & NIGIRI
California roll, veggie roll, dragon roll, 
shrimp nigiri, tuna nigiri, pickled ginger, soy 
sauce, wasabi $130

NOLAN RYAN SMOKED 
BEEF BRISKET 
Smoked beef brisket, BBQ sauce, jalapeño 
cheddar corn bread $165

GUAJILLO FIRE-SMOKED 
SHORT RIBS
Guajillo BBQ sauce, lone star ranch style 
beans, pickles, jalapeño cheddar cornbread 
$175

CAJUN FRIED TURKEY
Cajun remoulade, fiery corn cobette, 
roasted potatoes, jalapeño cheddar 
cornbread $220 

SMOKED BACON-WRAPPED 
BEEF TENDERLOIN
Bourbon demi-glace, roasted potatoes, 
dinner rolls $270

RANGERS RIB-EYE
Bourbon garlic roasted rib-eye, horseradish 
cream, spicy mustard, mayonnaise, fiery corn 
cobette, roasted potatoes, dinner rolls 
$400



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

SWEETS. TREATS.

COOKIE & BROWNIE COMBO  N  V

Freshly baked cookies & brownies $48

ROCKY ROAD BREAD PUDDING  N  V

Toasted sweet breads, custard, 
whiskey cream sauce $60

GRAND SLAM FRUIT COBBLER  N  V

Bourbon peach cobbler, cinnamon apple 
cobbler, three berry crisp cobbler, served with 
a pint of vanilla ice cream $60

WHOLE PIES
NY-Style Cheesecake $60
Texas Bourbon Pecan Pie $60 N  

PREMIUM ICE CREAM BAR  V

3 pints of ice cream, whipped cream, 
Oreo crumbles, chocolate & caramel sauces, 
mini helmets $62

MINI DESSERT PLATTER  N  V

Chef’s selection of mini desserts $65 

WHOLE CAKES 
Old Fashioned Carrot Cake $80 N

Chocolate Lover's Cake $80
Tres Leches Cake $80

SPECIAL OCCASION CAKE N

Contact your Suite administrator to arrange
for your custom cake at (817) 533-3700. All 
special occasion cakes must be ordered no later 
than 3 P.M., three (3) business days prior to the 
event. $125

SUITE TEMPTATION CART N

Wow your guests by ending on a high note! 
Complete your luxury experience with our 
Chef’s selection of signature desserts, candies, 
fresh fruits & cordials. When you arrive, let 
your Suite Attendant know that you would like 
for the cart to stop at your Suite during the 
event.

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED.



 AVAILABLE GAME DAY        GLUTEN-FREE        CONTAINS NUTS       VEGETARIANG VN

MEAL BUNDLES.

HOMERUN 
$500
Seasonal Fruit Platter
Artisan Cheese & Charcuterie
Nacho Bar
Nolan Ryan Beef Hot Dogs
Nolan Ryan Hamburgers
Chicken Tenders
Cookie & Brownie Combo

TASTE OF THE SOUTH
$600
Mexican Street Corn
Nine Layer Dip
Nacho Bar
Tacos Callejero
El Rancho Sampler
Lone Star Ranch Style Beans
Churros
Tres Leches Cake

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED

RANGER’S SMOKEHOUSE
$750
Ballpark Snacks
Texas Wedge Salad
Smoked Nolan Ryan Beef Brisket
Specialty Sausages
Backyard Beer Can Chicken
Homestyle Mac ‘N Cheese
Lone Star Ranch Style Beans
Southern Potato Salad
Jalapeño Cheddar Cornbread 
Texas Bourbon Pecan Pie

PACKAGE PRICING INCLUDES TAX AND SERVICE 

CHARGE. NO SUBSTITUTIONS TO PACKAGES.



BEVERAGE BUNDLES.

7TH INNING STRETCH
$94 
(1) 6-pack each: Coca-Cola, Diet Coke, 
Dr Pepper, Sprite, Dasani

STEAL THIRD
$205 
(1) 6-pack each: Budweiser, Bud Light, 
Michelob Ultra, Karbach Love Street,
ZiegenBock, Modelo Especial

All beverages are available on game day

ALL SELECTIONS SERVE APPROXIMATELY 8-10 GUESTS, UNLESS OTHERWISE NOTED



SPARKLING

14 HANDS, COLUMBIA VALLEY, WASHINGTON
This sparkler has delicate flavors of 
apples and citrus with lively acidity $52

CONO SUR SPARKLING BRUT, 
BIO BIO VALLEY, CHILE
This is a bright, fresh sparkling brut 
with citric aromas and hints of green apples, 
white flowers and a slightly creamy finish $56

WHITE ZINFANDEL

BERINGER, CALIFORNIA
Fresh red berry, citrus and melon aromas 
and flavors with subtle hints of nutmeg 
and clove $45

RIESLING

CHATEAU STE. MICHELLE, 
COLUMBIA VALLEY
Crisp apple aromas and flavors 
with subtle mineral notes $48

PINOT GRIGIO

SANTA CRISTINA, ITALY
Aromas of yellow fruit, white flowers 
and orange blossoms $50

SAUVIGNON BLANC

CASILLERO DEL DIABLO, CHILE
Fresh and citric including peach with hints 
of gooseberry and tropical fruit $50

BONTERRA, CALIFORNIA
Intense aromas of grapefruit, citrus, 
kiwi fruit and fresh-cut grass greet 
the nose, closing with the flavors of 
melon and a pleasing tart finish $52

WHITE BLEND

RANGERS BALLPARK BLEND, 
CENTRAL TEXAS
Semisweet blend of Riesling, Chardonnay  
and Blanc du Bois that is both sweet and dry, 
yielding a light citrus taste of peach and pear 
with a honey finish $52

RANGERS STRIKING WHITE, 
CENTRAL TEXAS
Drier blend of Riesling, Chardonnay and 
Blanc du Bois, yielding aromas of 
honeydew and green apple $52

ROSÉ

14 HANDS, COLUMBIA VALLEY, WASHINGTON
This delicately colored Rosé opens with pretty 
aromas of strawberries, raspberries and 
watermelon; Refreshing flavors of melon and 
peach are followed closely by a kick of citrus 
in the finish $48

BONTERRA, CALIFORNIA
aromas of strawberry, key lime,  
rosewater and hints of pineapple $50

VINO. BLANCO.

AVAILABLE IN A 750 ML BOTTLE

All beverages are available on game day



CHARDONNAY

FETZER, CALIFORNIA
This attractive pale gold Chardonnay unleashes 
tropical aromas of pear, 
apricot, banana and pineapple, 
with hints of nuts and vanilla $44

BONTERRA, CALIFORNIA
An initial impression of rich, buttery cream 
quickly turns to aromas of honey and lightly 
toasted almonds, followed by richer notes of 
pineapple, citrusy lemon and crème brûlée $50

14 HANDS, COLUMBIA VALLEY, WASHINGTON
This lighter style Chardonnay begins with 
bright aromas of sweet lime and pears with 
a touch of baking spice $50

1000 STORIES, CALIFORNIA
Fresh notes of pear, pineapple and peach 
dominate the palate, framed by a baked-apple 
richness and a creamy mouthfeel $56

CHATEAU STE. MICHELLE  
“INDIAN WELLS,” COLUMBIA VALLEY
Hints of pineapple and butterscotch flavors 
with a rich and creamy texture $56

CONCHA Y TORO GRAN RESERVA, CHILE
Aromas and flavors of ripe fruit, some savory 
spices and a hint of minerality $58

THE VINEYARD AT FLORENCE 
"AURELIA," WILLIAMSON COUNTRY, TEXAS
A Blanc du Bois harvested with gold grapes, 
processed with malolactic secondary 
fermentation, yielding soft tropical fruits 
of pineapple, mango and guava with 
a butter finish $72

STAG’S LEAP "KARIA," 
NAPA VALLEY, CALIFORNIA
This graceful Chardonnay has inviting 
aromas of pear, white peach and honeysuckle 
with lemon zest on the finish $76

All beverages are available on game day

VINO. BLANCO.

AVAILABLE IN A 750 ML BOTTLE



PINOT NOIR

BONTERRA, MENDOCINO COUNTY, CALIFORNIA
This Pinot Noir has aromas of strawberry and raspberry, 
accented with hints of oak spice and vanilla $56

BECKON, CENTRAL COAST, CALIFORNIA
This medium-bodied wine is dry to the taste with hints 
of mild acidity and a slightly smooth finish $58

ERATH, OREGON
This lustrous beauty showcases aromas of 
raspberry pie with pleasing hints of mint, citrus 
and a provocative suggestion of smoke $60

CABERNET SAUVIGNON

TWO VINES, CALIFORNIA
Aromas of strawberry, cherry and cola are 
accompanied by notes of luscious berry 
sweetness on the soft palate $44

14 HANDS, COLUMBIA VALLEY, WASHINGTON
Aromas of dark stone fruit, flavors of black 
cherries with hints of baking spice $50

BONTERRA, MENDOCINO COUNTY, CALIFORNIA
This Cabernet offers aromas of bright cherry, 
currant and raspberry with notes of toasted oak 
and vanilla $52

1000 STORIES, CALIFORNIA
A classic typicity, showing cherry fruit and  
black currant with a touch of tobacco leaf $56

TRIVENTO GOLDEN RESERVE, 
MENDOZA, ARGENTINA
Ripe red fruit with hints of black pepper 
in perfect balance with oak $64

STAG’S LEAP WINE CELLARS “ARTEMIS,” 
NAPA VALLEY, CALIFORNIA
Cherry and plum notes carry over onto the palate 
and combine with ripe, mixed berries $142

MERLOT

14 HANDS, COLUMBIA VALLEY, WASHINGTON
This round, structured Merlot is packed with 
rich flavors and aromas of blackberry, plum, 
cherry and mocha $50

BONTERRA, MENDOCINO COUNTY, CALIFORNIA
A thread of succulent strawberry and 
raspberry is laced over deep notes of licorice, 
dried herbs and white chocolate $52

MALBEC

TRIVENTO GOLDEN RESERVE, 
MENDOZA, ARGENTINA
This Malbec begins with an attractive 
aroma of musty plum, black raspberry, spice, 
vanilla and mint $52

RED BLEND

14 HANDS “HOT TO TROT,” 
COLUMBIA VALLEY, WASHINGTON
Aromas of berries, cherries and currants 
with soft tannins and subtle notes of 
baking spice and mocha on the finish $50

RANGERS HOME RUN RED, 
CENTRAL TEXAS
With a blend of Merlot, Cabernet and Zinfandel, 
this is a full-bodied red wine with a profile 
of black cherry, plum and spice $52

1000 STORIES, CALIFORNIA
Lush, soft fruitiness from the Merlot and Pinot 
Noir precede Zinfandel's rich, concentrated notes 
of blackberry compote and black pepper spice $58

THE VINEYARD AT FLORENCE “FORTE,” 
WILLIAMSON COUNTY, TEXAS
Forte has a flavor profile very much like 
pure Syrah with spice and pepper, inky black 
color and soft tannins, resulting in a pure 
"black fruit" wine $91

All beverages are available on game day

VINO. ROSSO.

AVAILABLE IN A 750 ML BOTTLE



VODKA
WILD RAG $64

TITO’S HANDMADE $65.5

ABSOLUT $79

KETEL ONE $82

GREY GOOSE $97

GIN
AVIATION $86

TEQUILA
JOSE CUERVO GOLD $68.5

TEQUILA SHEELA BLANCO $94  

PATRÓN SILVER $96

RUM
BACARDÍ SUPERIOR $54

CAPTAIN MORGAN ORIGINAL SPICED $57

AMERICAN WHISKEY
JACK DANIEL'S TENNESSEE WHISKEY $72

BOURBON WHISKEY
EVAN WILLIAMS $57

MAKER’S MARK $86

BULLEIT $86

BALCONES BABY BLUE $86

SCOTCH WHISKY
DEWAR’S WHITE LABEL $72

JOHNNIE WALKER BLACK LABEL $84

CANADIAN WHISKY
CROWN ROYAL $84

SPIRITS.

All beverages are available on game day

AVAILABLE IN A 750 ML BOTTLE



BREWS. 

AMERICAN PREMIUM

BUD LIGHT $35.5

BUD LIGHT LIME $35.5

BUDWEISER $35.5

COORS LIGHT $35.5

MICHELOB ULTRA $35.5

MICHELOB ULTRA LIME CACTUS $27

MILLER LITE $35.5

BUD ZER0 $27

IMPORT/CRAFT

CORONA EXTRA $44.5

HEINEKEN $44.5

STELLA ARTOIS $44.5

SHINER BOCK $44.5

DOS EQUIS $44.5

MODELO ESPECIAL $44.5

KARBACH LOVE STREET $44.5

KARBACH HOPADILLO IPA $44.5

KARBACH SOUTHERN WHEAT $44.5

KONA BIG WAVE GOLDEN ALE $44.5

ZIEGENBOCK $44.5

SELTZER

TRULY HARD SELTZER LEMONADE $45 

BUD LIGHT SELTZER BLACK CHERRY $45 

SOFT DRINKS.
WATER. 

GINGER ALE $16

COCA-COLA $16

DIET COKE $16

COKE ZERO SUGAR $16

SPRITE $16

DR PEPPER $16

DIET DR PEPPER $16

LEMONADE $16

DASANI $33

FRESHLY BREWED TEA (64 OZ.) $37.5 

TOPO CHICO SPARKLING WATER $38

AVAILABLE IN A 6-PACK, UNLESS OTHERWISE NOTED

All beverages are available on game day



MIXERS

TONIC WATER (32 oz. bottle) $16

CLUB SODA (32 oz. bottle) $16

ZING ZANG BLOODY MARY MIX (1 L bottle) $24

MARGARITA MIX (2 L bottle) $24 

JUICES

ORANGE JUICE (32 oz. bottle) $15

CRANBERRY JUICE (32 oz. bottle) $15

PINEAPPLE JUICE (32 oz. bottle) $15 

GARNISHES

LEMONS $8

LIMES $8

ENERGY

RED BULL (4 pack) $28
RED BULL SUGARFREE (4 pack) $28

ADD-INS. 
MIXERS. JUICES.

All beverages are available on game day



CATERING SERVICES

Delaware North Sportservice is the exclusive concessionaire 
for Globe Life Field, offering you the finest in quality food and 
beverage products, delivered fresh from our ballpark kitchens. Our 
suites catering menu describes the high-quality appetizers, entrées 
and platters available for purchase by guests in the private suites.

Food and beverage service will be supplied to the suites by Delaware 
North Sportservice. No outside catering companies are allowed 
to provide food or delivery service in the suites before or after 
the entries open. Anyone attempting to deliver restaurant-catered 
food to a suite will be stopped by security at the entry. Additional 
considerations will be made for dietary concerns and infants.

Please note that in accordance with the laws of the state of Texas, 
Delaware North Sportservice is the only party authorized to sell, 
deliver or serve liquor, beer and wine at Globe Life Field. As a 
result, alcoholic beverages may be obtained only from Delaware 
North Sportservice and may not be brought into Globe Life Field 
from outside the premises by the suite licensees or their guests.

At the conclusion of the event, guests may remove unopened, non-
alcoholic beverages from the suite. However, alcohol of any kind 
cannot leave the suite under any circumstances. We encourage you 
to utilize your suite refrigerator and cabinet should you order too 
many beverages. Please note bottles of alcohol will not be stored 
during the offseason for use in the following season.

ADVANCE MENU ORDERS

For optimal event service, pre-ordering food and beverage is 
recommended.

All advance orders must be placed two business days in advance 
before 3 PM. Orders may be placed online at https://connect.
appetizeapp.com/preorders/buildorder/globelifefield by using your 
provided username and password.

By ordering in advance, you will have the option to select from the 
full menu of food and beverage items listed, provide payment and 
obtain confirmation.

The Delaware North Sportservice staff can also answer questions 
about specific menu items. Please call 817-533-3700 for further 
information. Suite menus and order forms will be sent via email to 
the contact listed on your Texas Rangers account.

All orders received after the deadline are considered "event day 
orders" and are not processed until the morning of your event and 
may take up to two hours for delivery.

ORDERING DEADLINE

MONDAY   THURSDAY BEFORE 3 PM

TUESDAY   FRIDAY BEFORE 3 PM

WEDNESDAY   MONDAY BEFORE 3 PM

THURSDAY   TUESDAY BEFORE 3 PM

FRIDAY    WEDNESDAY BEFORE 3 PM

SATURDAY & SUNDAY  THURSDAY BEFORE 3 PM

DAY OF EVENT MENU

There will be a limited menu of food items available on the day of an 
event. Your suite server will provide a menu in your suite and will 
fill orders during the event. Suite attendants are prohibited from 
taking orders via text message or other personal devices, all orders 
must be placed through the proper channels for the protection 
of our guests and employees. Par stock orders are welcomed and 
may be set up through the suites office. Please note that day of 
event menu items may take up to one to two hours for delivery. The 
kitchen closes two hours after the scheduled event start time. Your 
cooperation in adhering to these times is sincerely appreciated.

POLICIES. PROCEDURES.



BILLING PROCEDURES

We request that suite holders keep a credit card on file with the 
suites office. All orders must be received with instructions to use 
the credit card on file or be submitted with another credit card 
number. Any orders received without proper payment information 
will not be placed. If there is more than one suite owner in a suite, 
each will need to set up a separate account, credit card on file and 
contact person.

All food and beverage orders will be charged to this credit card 
unless told otherwise. If you are placing an Event Day order, a 
credit card must be presented when placing the order. At the end of 
an event, the listed suite host will be presented with an itemized bill 
for purchases on the account. Any suite guests may also use their 
personal credit card for placing food and beverage orders and for 
making payment.

Any charges on a personal credit card will be itemized and presented 
to the owner of that card.

A standard administrative charge of 15% will be added to all food 
and beverage orders. Gratuities are at the discretion of the suite 
host/guest. If you would like to give your suite attendant a tip, you 
may add it to your final invoice at the time it is presented, you may 
designate a tip when placing the order, or you are welcome to place 
a standard recurring gratuity with the suites office administrator. 
If you have any discrepancies or need an additional copy of a receipt, 
please call Delaware North Sportservice directly at 817-533-3700 
only during non-homestand days.

TAX, ADMINISTRATIVE CHARGE & TIPPING POLICY

As a convenience to our guests, we have included this policy to 
clarify the administrative charge and tipping policy in the luxury 
suites at Globe Life Field. A local sales tax will be added to all 

orders and a state alcohol tax of 8.25% will be added where 
applicable. A 15% administrative charge calculated on the cost of 
any food and beverage ordered will automatically be added. This 
is an administrative charge, it is not a gratuity or tip and will not 
be distributed to the employees providing your service and will be 
retained by Delaware North Sportservice, LLC to pay competitive 
wages and enhance amenities.

CANCELLATIONS

No charges will be assessed to a suite holder for food or beverage 
orders received by Delaware North Sportservice that are cancelled 
at least 24 hours prior to the event. Cancellations must be in 
writing to txsuites@delawarenorth.com and must be confirmed by 
Delaware North Sportservice to be valid. All other cancellations 
will be assessed a charge of one hundred percent of the total 
order value including fees and taxes. In the event of a game/event 
cancellation, you will not be charged unless the gates were opened 
before the event was cancelled.

IN-SUITE SERVICE

For your convenience, a suite attendant will be assigned to your 
suite. Their responsibility is to deliver pre-ordered meals, take Event 
Day menu orders, and generally service the suite. All food will be 
brought to the suite area by a kitchen runner and distributed by the 
service staff. Please feel free to ask the suite attendant about any 
special catering needs that may arise during the event.

OVER-ORDERING

Any food left in the suite will be disposed of at the conclusion of 
the event. Delaware North Sportservice is not responsible for any 
food items taken out of the suite. No alcoholic beverages may be 
brought in or removed from the Suites at any time.

POLICIES. PROCEDURES.



POLICIES. PROCEDURES.

ALCOHOLIC BEVERAGES

Texas state law prohibits the consumption of any alcoholic beverage 
by any person under the age of 21. Therefore, all fans under the age 
of 40 should be prepared to show proper identification and proof 
of age when purchasing alcoholic beverages at Globe Life Field. We 
request the cooperation of all suite licensees and their guests in 
complying with these

legal requirements. We reserve the right to check for proper 
identification and refuse service to a person that appears 
intoxicated. To ensure a safe and enjoyable time and to maintain 
compliance with the rules and regulations of the state of Texas, no 
alcoholic beverages may be brought in or removed from the suites at 
any time. Texas Alcohol and Beverage Commission (TABC) prohibits 
removal of alcoholic beverages from Globe Life Field. When leaving, 
all unconsumed alcohol must remain in the suite. All bags and 
belongings are subject to search in order to ensure compliance 
with these regulations. Licensee hereby agrees to comply with this 
regulation and consents to any searches, on behalf of Licensee 
and Licensee’s guests. The Texas Rangers remind guests to drink 
responsibly.

EQUIPMENT & DISPOSABLES

All suites are fully stocked with disposable dinnerware, napkins 
and condiments at no additional cost. All suites are provided with 
the necessary service equipment. All equipment is the property of 
Delaware North Sportservice; items that are damaged or removed 
from the suite without the consent of Delaware North Sportservice 
may incur replacement costs, up to the full retail value of the 
item(s).

SPECIALIZED MENUS/SPECIAL EVENT CATERING

Special menus and event catering are available upon request. 
Delaware North Sportservice requests one week notice prior to 
the day of the event to fulfill the order. If you require special 
attention, please contact our suites administrator at 817-533-3700.

HOW DO I GET A RECEIPT FOR  
FOOD AND BEVERAGE CHARGES?

Your suite attendant will provide your host with a copy of bill at 
the end of each event should you need an additional copy please 
contact the suites administrator at 817-533-3700. Receipts are not 
available during homestands.

DELAWARE NORTH SPORTSERVICE STAFF DIRECTORY

Food and Beverage Orders and Receipts..................817-533-3700

Casey Rapp – General Manager.................................817-533-3301

Philip Wheatley – Food and Beverage Director.......817-533-3304

Christina Dyer – Suite Manager................................817-533-3703

Suite Office Administration......................................817-533-3700


