
SODEXO LIVE! 

2022– 2023 

CUSTOM 

SUITE MENU  



Placing Your Order 
 
All suite catering orders should be placed online at lucasoilstadium.ezplanit.com 
 
 
The suite catering ordering deadline is 3 BUSINESS DAYS prior to the start of the 
event.  
Once the suite catering ordering deadline has passed, the event day menu will still be 
available for ordering 
 
All event day items are marked with this icon    
      
 
All special order items must be requested a week in advance to ensure availability.   
Please contact Michele Duchesne directly at 317-262-3504 to request special order items. 
 
In addition to your suite catering order, sodexo live! will require billing information in 
advance.  Sodexo Live! requires a 100% advance deposit and a credit card to secure suite  
catering orders.   
 

Sodexo live! Administrative Office…………. 317-262-3500 
 
Sodexo live! Suite Services……………………….. 317-262-3504 
Michele Duchesne, Michele.duchesne@centerplate.com 

 
Sodexo live! Suite Services Fax Line…………. 317-262-2192 
 
Sodexo live! On-Line Ordering………………….. 
Lucasoilstadium.ezplanit.com 
 
Lucas Oil Stadium Administrative Offices… 317-262-8600 
 
Lucas Oil Stadium Suite Services……………….. 317-262-8654 
Amy Nettles, amy.nettles@icclos.com 
 
Lucas Oil Stadium Ticket Office………………… 317-262-3389 
 
Stadium Security/Lost & Found………………… 317-262-4000 

SERVICES DIRECTORY 



MAKE IT LOCAL  

PULLED PORK SLIDERS $120 
simmered in house-made BBQ sauce and served with chargrilled sweet red onions and 
sliced  
pickles on buttery brioche slider buns 

 
SWEET CORN AND SMOKED BACON DIP $85 
Creamy grilled sweet corn, roasted jalapenos and bacon, served with Tostito’s tortilla 
chips 

 
INDIANA PORK FRITTER SLIDERS $140 
Locally raised, hand breaded pork fritter sliders with crunchy horseradish pickles and  
house-made chow chow. Served with buttery brioche slider buns 

 
THREE PIGS BBQ SLIDERS $135 
Pork tenderloin, burnt ends pork belly and twice smoked pulled pork drizzled with 
mild  
JohnTom’s Sneaky Hot BBQ sauce 

 
INDIANA SIGNATURE MAC & CHEESE $95 
Orecchiette pasta with a local cheese blend, dusted with a crispy panko Parmesan crust 

 
HOOSIER BBQ BOARD $195 
Grilled chicken, baby back ribs and twice smoked beef brisket with local BBQ sauce,  
jalapeno corn bread and honey butter 

 
CHILLED JUMBO SHRIMP COCKTAIL $195 
Poached white shrimp served with St. Elmo horseradish cocktail sauce and lemon wedg-
es (48 Ct) 
 

 

 

Each Item Serves Approximately 12 Guests  
 

A 23% Service Charge and Applicable Sales Tax  
Will Be Added To All Food & Beverage Orders  

 



SNACKS-APPETIZERS 

 

 

 

GUTWEIN FRESHLY POPPED POPCORN $48 
 

NEWFANGLED CONFECTIONS SWEET & SPICY SNACK MIX $90 

 
RUFFLE’S POTATO CHIPS WITH ROASTED ONION DIP $60 

 
ASSORTED INDIVIDUAL BAGS OF CHIPS $42 
Individual bags of assorted Lay’s potato chips 

 
WARM PRETZEL POPPERS $80 
Served with St. Adams beer cheese fondue and assorted mustards 

 
TYSON CHICKEN TENDERLOINS $130 
With ranch and BBQ sauces 

 
TYSON JUMBO CHICKEN WINGS $150 
With buffalo sauce and blue cheese dressing 

 
BUFFALO CHICKEN DIP $70 
Diced grilled chicken with cream cheese, cheddar cheese, blue cheese, ranch dressing 
and buffalo sauce served with Tostito’s tortilla chips 

 
TRADITIONAL STYLE DELIVED EGGS $40 
 
JUMBO ITALIAN MEATBALLS $145 
Traditional house-made meatballs with ricotta cheese and Italian seasonings served in 
shagbark BBQ sauce 
 

 

 

 

Each Item Serves Approximately 12 Guests  
 

A 23% Service Charge and Applicable Sales Tax  
Will Be Added To All Food & Beverage Orders  

 



SALADS– SIDES– FRUITS– VEGGIES 

 

 

 

 

 
GARDEN FRESH  AND LOCAL CRUDITES $120 
Chef’s selection of locally grown seasonal vegetables, served with roasted vegetable dip  

 
SEASONAL FRUIT AND BERRIES $90 
Watermelon, cantaloupe, honeydew, golden pineapple, strawberries, raspberries and blue-
berries 

 
SIGNATURE CHEESE BOARD $150 
Aged cheddar, Boursin, Swiss, smoked Gouda, Provolone and Brie with fruit spread and  
Accompaniments.  Served with Chef’s cracker basket 

 
MODERN CAESAR SALAD $70 
Romaine lettuce blended with radicchio and kale, tossed with freshly grated Parmesan 
cheese,  
garlic croutons and traditional Caesar dressing 

 
COBB SALAD (GF) $120 
Crisp romaine lettuce, all natural chicken, applewood smoked bacon, tomatoes, scallions 
and  
hard-boiled cage-free eggs. Served with vinaigrette and ranch dressings 

 
BOURBON PORK BELLY BAKED BEANS $55 
Slowly simmered with pork belly, dried tomatoes, diced peppers and onions in house-made 
BBQ sauce 

 
AU GRATIN POTATOES $60 
Baked in garlic cream with Gruyere cheese 

 
CAPRESE PASTA SALAD $80 
Orecchiette pasta, chargrilled red onions, roasted red and yellow peppers, marinated  
artichokes, Cherry tomatoes and mozzarella tossed in zesty Mediterranean vinaigrette 
 

 

 Each Item Serves Approximately 12 Guests  
 

A 23% Service Charge and Applicable Sales Tax  
Will Be Added To All Food & Beverage Orders  

 



GRILL-PIZZA-SANDWICHES 

 

 

 

ULTIMATE HOT DOG BAR $115 
All beef grilled hot dogs with freshly baked buns, diced sweet onions, ketchup, relish 
and mustard 

 
KAYEM BRATWURSTS $100 
Simmered in local dark beer and chargrilled, served with freshly baked brat buns, diced 
sweet onion, ketchup, relish and mustard 

 
GRIDIRON BURGERS  $185 
Grilled burger patties, freshly baked buns, sliced beefsteak tomato, dill pickles, crisp 
red onion, butter lettuce and sliced cheese 

 
HOTBOX PIZZA $50 
>Cheese 
>Pepperoni 
>Sausage 
 

HOTBOX BREADSTICKS $80 
Served with cheese and marinara.  24 per order 

 
SOUTHWESTERN SMOKED CHICKEN SANDWICHES $175 
Chipotle seasoned and smoked chicken breast, freshly baked brioche buns, sliced  
beefsteak tomato, dill pickles, crisp red onion, butter lettuce and sliced cheese 
 

CLUB SANDWICH $180 
Carved turkey, crisp prosciutto, locally made apple butter, creamy brie cheese and oven 
roasted tomatoes on ciabatta 
 

 

 

 

Each Item Serves Approximately 12 Guests  
 

A 23% Service Charge and Applicable Sales Tax  
Will Be Added To All Food & Beverage Orders  



SWEET SELECTIONS 

FRESHLY BAKED COOKIES $50 
Chocolate chip, oatmeal raisin and white chocolate macadamia 

 
DOUBLE FUDGE BROWNIES $65 
 
COOKIES AND DOUBLE FUDGE BROWNIES $65 
 
DESSERT BAR ASSORTMENT $65 
Reese’s Pieces, peanut butter swirl, blondies, s’mores and cheesecake swirl 
 
FRIED DONUT HOLES $80 
Served warm with caramel sauce 

 
INDIVIDUAL CUPS OF VANILLA ICE CREAM $50 

Each Item Serves Approximately 12 Guests  
 

A 23% Service Charge and Applicable Sales Tax  
Will Be Added To All Food & Beverage Orders  



SPIRITS 
VODKA 
NEW AMSTERDAM $64 
TITOS $80 
KETEL ONE $89 
GREY GOOSE $115 
 

GIN 
BOMBAY ORIGINAL $70 
TANQUERAY $83 
BOMBAY SAPPHIRE $95 
 

SCOTCH 
DEWAR’S WHITE LABEL $85 
JOHNNIE WALKER RED $95 
JOHNNIE WALKER BLACK $110 
 

RUM 
BACARDI SUPERIOR $60 
CAPTAIN MORGAN $75 
BACARDI 10 $85 
 

BOURBON & WHISKEY 
JACK DANIELS $80 
BULLEIT $100 
WOODFOD RESERVE $110 
 
CANADIAN WHISKEY 
SEAGRAM’S 7 $60 
SEAGRAM’S VO $74 
CROWN ROYAL $99 
 

TEQUILA 
CAMARENA SLIVER $70 
HERRADURA SILVER $90 
PATRON $140 
 

COGNACS & CORDIALS 
HENNESSY VS $95 
HENNESSY VSOP $150 
BAILEY’S IRISH CREAM $75 
FIREBALL $75 
GRAND MARNIER $85 
TRIPLE SEC $30 

 
BEER  
BY THE SIX-PACK 
BUDWEISER $30 
BUD LIGHT $30 
MICHELOB ULTRA $30 
COORS LIGHT $30 
MILLER LIGHT $30 
BUD ZERO (N/A) $30 
HEINEKEN $35 
MODELO ESPECIAL $35 
STELLA ARTOIS $35 
BLUE MOON $35 
SAM ADAMS BOSTON LAGER $35 
SIERRA NEVADA PALE ALE $35 
ANGRY ORCHARD $35 
WHITE CLAW HARD SELTZER $35 
-BLACK CHERRY OR MANGO 
SUN KING CREAM ALE $35 
SUN KING WEE MAC $35 
SUN KING OSIRIS $35 
KONA BIG WAVE $35 
BELL’S TWO HEARTED $35 
 

 
 
 

SOFT DRINKS 
BY THE SIX-PACK 
COKE $20 
DIET COKE $20 
SPRITE $20 
COKE ZERO $20 
DASANI $20 
POWERADE $20 
GINGER ALE $20 
TONIC WATER $20 
CLUB SODA $20 
GOLD PEAK SWEET TEA $28 
GOLD PEAK UNSWEETENED 
TEA $28 
 
BY THE FOUR-PACK 
RED BULL $30 
 

HOT BEVERAGES 
12 ASSORTED KEURIG 
K-CUPS WITH  
BREWER $30 
FRENCH ROAST 
HAZELNUT 
DECAF 
ENGLISH TEA 
HOT COCOA 

 
MIXERS 
BY THE QUART 
SWEET AND SOUR MIX $18 
MARGARITA MIX $18 
LIME JUICE $18 
GRENADINE $18 
BLOODY MARY MIX $25 
 
BY THE SIX-PACK 
ORANGE JUICE $24 
CRANBERRY JUICE $24 
 
GARNISHES 
GARNISH TRAY $20 
BLOODY MARY GARNISH TRAY $25 
LIME, LEMON OR ORANGE  
SLICES $8 
 
 

WINE 
SPARKLING 
WILLIAM WYCLIFF BRUT $30 
 
MOSCATO 
OLIVER WINERY $35 
 

PINOT GRIGIO 
OLIVERY WINERY $35 
BOTTEGA VINAIA $62 
 

SAUVIGNON BLANC 
WHITEHAVEN $44 
 

CHARDONNAY 
SMOKE TREE $69 
BONTERRA $45 
CLOS DU BOIS $30 

 
MERLOT 
BONTERRA $50 
 
ROSE 
VANDERPUMP $60 
 
MALBEC 
DON MIGUEL GASCON $42 
 
PINOT NOIR 
ERATH “RESPLENDENT” $60 
MARK WEST $30 
 
CABERNET SAUVIGNON 
SKYSIDE $58 
MON FRERE $45 
CASILLERO DEL DIABLO $35 
 
 
 

 
A 23% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO ALL 

FOOD AND BEVERAGE ORDERS  



Be A Team Player – Drink Responsibly 
 
To maintain compliance with rules and regulations set forth by the State of 
Indiana, we ask that you adhere to the following: 
· It is the responsibility of the suite holder or their representative to monitor 
alcoholic beverage consumption within the suite. 
· Minors (those under the age of 21), by law, are not permitted to consume 
alcoholic beverages. 
· It is unlawful to serve alcoholic beverages to anyone who appears to 
be intoxicated. 
· Suite attendants and bartenders are available to you as a requested service 
to monitor and serve alcohol within your suite for an additional $175 fee. 
· Suite guests are not permitted to take cans or bottles outside the suite itself. 
Disposable cups are available for your convenience. 
 
PAYMENT POLICY 
 
A 23% house charge and Indiana State sales tax will be added to all 
orders. We request that you provide us with a list of authorized signers for 
food and beverages ordered on event days. Anyone placing Day of Event 
orders must be on the authorized signature list or he/she will be asked to 
provide a credit card or pay in cash when the order is delivered. If there is 
no list or no event day host/hostess listed, all Day of Event order charges 
will be collected during the event. 
 
Credit card numbers may be kept on file for all food and beverage charges. 
These will be charged following the event and a zero balance summary will be 
mailed to the suite holder’s attention. Alternately, suite holders may choose to 
provide a credit card to be charged at the event’s conclusion. 
 
 

 
 
      
 
 



SERVICE CHARGE 
 
A "House" or "Administrative" Charge of 23% is added to your bill for suite service, which is used to  
defray the cost of providing the service and other house expenses.  No portion of this Charge is  
distributed to the employees providing the service.  You are free, but not obligated to add or give a  
gratuity directly to your servers.   
 
SUITE HOLDER RESPONSIBILITIES 
 
The suite holder is requested to identify the responsible administrator for the suite.  The administrator 
will serve as the primary contact for all food and beverage issues.  All communication regarding food and 
beverage orders will occur between the administrator and Sodexo Live! Food and Beverage  
representative. 
 
SERVICE OF ALCOHOL 
 
It is strictly prohibited, by law, to bring alcoholic beverages into (or remove them from) the suites from 
outside the Lucas Oil Stadium.   
To maintain compliance with rules and regulations set for by the local laws, we ask that you adhere to 
the following: 
• It is the responsibility of the Suite Holder or their representative to monitor and control alcoholic 
consumption in the suite 
• Minors, by law, are not permitted to consume alcoholic beverages 
• It is unlawful to serve alcoholic beverages to anyone who appears to be intoxicated 
• No passing alcoholic beverages from one suite to another or to general seating 
By law, alcoholic beverages cannot be brought into or taken out of the [stadium, ballpark or arena] 
 
SPECIAL EVENT CATERING 
 
The Lucas Oil Stadium Clubs and meeting rooms are available 
throughout the year for events, meetings, weddings, award banquets, 
and parties. Spacious and beautifully decorated –– the Lucas Oil 
Stadium Clubs are an ideal location for any event, any time of day 
or night. Our Sodexo Live! catering staff will work with you to provide all 
of your food and beverage needs, as well as floral and party themes. 
From fun stadium fare right out of the concession stands to continental 
breakfast service, buffet lunches and action stations to elegant dinner 
service, we provide solutions to all of your event needs. 
 
For more information on private events and a complete catering menu 
package, please contact us at 317-262-3504. 
 
 
 

 
 
      
 
 


