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welcome

"Eating is not merely a material pleasure. Eating well gives a spectacular joy to life

and contributes immensely to goodwill and happy companionship."

— Elsa Schiaparelli

Reintroduce yourself to the fine art of dining – the pleasure of leisurely sharing a great meal.  Savor the tastes, textures and aromas

of the food and beverage, admire the presentation and be surrounded by pleasant conversation and laughter.

Reunite by coming together in an age old tradition built on a foundation of community and comfort. To break bread together and

share a meal is to share a moment in time with comrades and to nourish the body and soul.

Reconnect with the land and the origins of food. Our commitment to preparing the best meal extends beyond production and

presentation to include the entire food purchasing process. By partnering with local farmers, growers, ranchers and producers and

by expanding our supply chain to include diverse vendors we have access to the best available ingredients and a network of

suppliers that share our dedication to sourcing sustainable menus.

The best events are successful when conversations are open, participants are engaged and the experience exceeds expectations.

The best meals are prepared from the freshest, seasonal ingredients. Simple, honest food should excite the senses, tempt the

palette and enhance the atmosphere.  By combining great meals with great events we hope to provide you and your guests with an

experience they’ll always remember.

The enclosed menus provide a preview of our culinary capabilities. The entire team at the Lincoln Financial Field  welcomes you.

We are thrilled to open our kitchens and extend our service and look forward to enhancing your event experience. Please do not

hesitate to contact your sales manager directly for more information.

Lincoln Financial Field 

267.570.4215
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beverage
bar

**Our onsite  personnel must dispense all beverages.  Bartenders are staffed one(1) per 100 guests. A $125.00 per

bartender fee will apply for the first one(1) hours of service. A $75.00 per hour overtime charge will be applied after

five (5) hours of service.

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved

spirits
Jim Beam Bourbon, Dewar’s Scotch, Seagram’s 7 Blended

Whiskey, Beefeater Gin, Smirnoff Vodka, Jose Cuervo

Especial Tequila and Bacardi Rum

domestic premium & imported beer
Budweiser, Bud Light, Coors Light, Miller Light, Amstel Light,

Corona, Guinness Draught in a Can, Heineken, Red Stripe

and O’Doul’s Non-Alcoholic

craft brewed beer
Sam Adams Boston Lager

hosted consumption bar  / cash bar
Spirits 7.00 7.50

Domestic Beer 6.50 6.75

Imported Beer 7.00 7.25

Non Alcoholic Beer 6.50 6.75

Craft Brewed Beer 7.25 7.50

Wine by the Glass 6.50 7.50

Soft Drinks 2.75 3.50

Mineral Waters 3.50 3.75

Bottled Juices 2.75 3.50

After Dinner Liqueurs 8.00 8.50

open bar
One Hour 18.00  per guest

Two Hours 24.00  per guest

Three Hours 30.00  per guest

Four Hours 36.00  per guest

Five Hours 42.00  per guest

Also available are premium wines, spirits and liqueurs. Additionally

please see our specialty cocktail menu or ask your sales manager

to tailor a beverage menu for your specific event.

Lincoln Financial Field 
267.570.4215
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beverage
specialty cocktail

classic cocktails  16.00

The Hemingway La Floridita

A hand shaken daiquiri made with rum and fresh lime juice just the

way Papa would have liked it.

Perfect Manhattan

The drinking man’s cocktail with a healthy dose of whiskey balanced

with sweet Vermouth and bitters.

Vodka Martini

Shaken or stirred the smooth blend of vodka and Vermouth is the

pinnacle of sophistication.

Tom Collins

Gin, lemon, soda and sugar perfectly blended and served over ice.

margarita fiesta  15.00

Original

Enjoy a traditional blend of tequila, triple sec and fresh lime juice. Just

the way it was meant to be.

Acai Berry

A twist on a classic with a splash of acai berry and lime juice for a

taste that is thoroughly modern.

Tropical Mango

Sweet and unique with just a hint of the tropics.

mojito magic  15.00

Classic

A Cuban classic made with fresh mint and lime. The perfect

rum cocktail.

Raspberry

A refreshing blend of luscious red raspberries and crisp green mint.

Ginger Peach

The mix of fresh mint, peaches and ginger combine to form a brisk

cocktail you won’t soon forget.

a toast to brunch  18.00

Bloody Mary

A brunch classic…get a little taste of the dog that bit you.

Mimosa

Fresh orange juice and sparkling wine. No brunch would be complete

without a sip.

Bellini

A great way to start the day…just the right mix of bubbles and

peaches.

sparkling americana  24.00

Red

The classic combination of sweet red strawberries and sparkling wine.

White

Juicy pear brings just the right compliment to dry sparkling wine.

Blue

Sparkling wine combined with the flavors of luscious blackberries and

blueberries.

hot toddies  16.00

Ginger Rum Tea

Freshly brewed black tea with a shot of rum and a hint of ginger.

Irish Coffee

A classic combination of hot fresh coffee and Baileys Irish Cream.

Mocharetto

A modern take on the after dinner drink – coffee, Amaretto and rum.

Lincoln Financial Field 
267.570.4215

www.aramarksports.com

**Our onsite  personnel must dispense all beverages.  Bartenders are staffed one(1) per 100 guests. A $125.00 per

bartender fee will apply for the first one(1) hours of service. A $50.00 per hour overtime charge will be applied after

five (5) hours of service.

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved
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beverage
wine list

sparkling
Chandon, Blanc de Noirs California  70.00 bottle

Chandon, Brut Rose California  70.00 bottle

Moet & Chandon, Imperial Epernay, France  70.00 bottle

white & rose
Woodbridge, White Zinfandel California  28.00 bottle

Domaine Chandon "unoaked", Pinot Noir Rose
Carneros, California  82.00 bottle

Covey Run, Riesling Washington State  33.00 bottle

Bonterra "Organically Grown", Viognier
Mendocino, California  75.00 bottle

Dry Creek Vineyards, Fume Blanc
Sonoma County, California  50.00 bottle

Nobilo "Regional Collection", Sauvignon Blanc
New Zealand  58.00 bottle

Simi, Sauvignon Blanc Sonoma County, California  56.00 bottle

Whitehaven, Sauvignon Blanc
Marlborough, New Zealand  59.00 bottle

Sterling, Vintners Collection, Sauvignon Blanc
California  44.00 bottle

Covey Run, Sauvignon Blanc Washington State  34.00 bottle

Casa Lapostolle, Sauvignon Blanc Chile  40.00 bottle

Ecco Domani, Pinot Grigio Venzi, Ita;y  39.00 bottle

Hogue Cellars, Pinot Grigio Washington State  42.00 bottle

Estancia, Pinot Grigio California  56.00 bottle

Chateau Ste. Michelle, Pinot Gris
Columbia Valley, Washington  64.00 bottle

Estancia Pinnacles, Chardonnay
Monterrey, California  46.00 bottle

Columbia Crest "Grand Estates", Chardonnay
Columbia Valley, Washington  32.00 bottle
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beverage
wine list

Freemark Abbey, Chardonnay
Napa Valley, California  65.00 bottle

Sonoma Cutrer, Russian River Ranches,Chardonnay
Sonoma Coast, California  49.00 bottle

Toasted Head, Chardonnay California  80.00 bottle

Franciscan, Oakville Estate, Chardonnay
Napa Valley, California  44.00 bottle

Kendall Jackson, Vintners Reserve, Chardonnay
California  28.00 bottle

Woodbridge, Chardonnay California  44.00 bottle

Ravenswood, Vintners Blend, Chardonnay
California  68.00 bottle

Simi, Chardonnay Sonoma County, California  68.00 bottle

Merryvale, Starmont, Chardonnay
Napa Valley, California  70.00 bottle

Stags Leap Winery, Chardonnay
Napa Valley, California  95.00 bottle

Casa Lapostolle, Chardonnay Chile  44.00 bottle

reds
Woodbridge, Merlot California  28.00 bottle

Sterling, Merlot Napa Valley, California  82.00 bottle

Chateau Ste. Michelle "Indian Wells Vineyard", Merlot
Columbia Valley, Washington  72.00 bottle

Frei Brothers, Merlot Dry Creek Valley, California  52.00 bottle

Casa Lapostolle, Merlot Chile  56.00 bottle

Franciscan, Oakville Estate, Merlot
Napa Valley, California  65.00 bottle

Mac Murray Ranch, Pinot Noir California  47.00 bottle

Kendall Jackson, Vintners Reserve, Pinot Noir
California  65.00 bottle

BV, Coastal Estates, Pinot Noir California  37.00 bottle

"A" by Acacia, Pinot Noir California  73.00 bottle

Ravenswood, Petite Syrah Napa Valley, California  72.00 bottle

Snoqualmie, Syrah Columbia Valley, Washington  49.00 bottle

Green Point , Shiraz Victoria, Australia  72.00 bottle

Barrossa Valley Estate " Ebenezer", Shiraz
Barossa Valley, Australia  96.00 bottle

Mount Veeder Reserve, Meritage
Napa Valley, California  270.00 bottle

Estancia, Meritage Paso Robles, California  110.00 bottle

Folie a Deux, Menage a Trois, Meritage
California  49.00 bottle

Louis Jadot, Beaujolais Villages
Beaujolais, France  44.00 bottle

Ravenswood, Zinfandel Napa Valley, California  72.00 bottle

Col Solare, Meritage Columbia Valley, Washington  235.00 bottle

Woodbridge, Cabernet Sauvignon California  28.00 bottle

Robert Mondavi, Cabernet Sauvignon
Napa Valley, California  99.00 bottle

Franciscan, Oakville Estate, Cabernet Sauvignon
Napa Valley, California  78.00 bottle

Simi, Reserve, Cabernet Sauvignon
Sonoma County, California  194.00 bottle

Sterling Vineyards, Cabernet Sauvignon
Napa Valley, California  82.00 bottle

Columbia Winery, Cabernet Sauvignon
Columbia Valley, Washington  47.00 bottle

Ravenswood, Vintners Blend, Cabernet Sauvignon
California  64.00 bottle**Our onsite  personnel must dispense all beverages.  Bartenders are staffed one(1) per 100 guests. A $125.00 per

bartender fee will apply for the first one(1) hours of service. A $50.00 per hour overtime charge will be applied after

five (5) hours of service.

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved
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standards &
guidelines

event planning

FOOD & BEVERAGE ORDER SPECIFICATIONS

To ensure the proper planning of your event, we request that all

food and beverage specifications be received in writing by our

office no less than 45 days prior to the date of your first

scheduled service.

CONFIRMATION OF ORDERS

Upon receipt of all written food and beverage specifications,

your sales professional will review them and, in turn, provide

you with written confirmation of the services you have ordered.

The confirmation will be in the form of separate event orders

for each individual service.  Signed event orders must be

received by our team no less than 30 days prior to the start of

the first scheduled event.  New customers booking short-term

events (within 30 days of the event’s start date) must review,

sign and return event orders upon their receipt.

The services agreement (contract) outlines specific

agreements between the customer and the caterer.  The signed

service agreement, along with the required deposits, must be

received no less than 60 days in advance of the first scheduled

event.  A 10% deposit is required at the time the contract is

returned.  An additional 65% is due 30 days prior and the

balance is due no less than three days prior to the first event. If

the signed service agreement is not received at least 60 days

prior to the first scheduled event, menu prices are subject to

change.  The event orders, when completed, will form part of

your contract.

SPECIAL EVENTS

There are a number of “special events” that require attention to

complex details.  These include, but are not limited to, events

for more than 1,000 people, weddings and VIP functions.

These functions typically require customized menus due to the

customer’s desire for a unique event.  In addition to logistical

planning, specialty equipment and labor may be needed to

successfully orchestrate such events.  Due to these

requirements, special events may be subject to earlier

guarantee dates and deposits.  Events requiring extraordinary

use of equipment and china may incur rental charges.  Please

discuss this with your sales professional.  Specifications for

these events are to be received no less than 45 days prior to

the event unless otherwise negotiated between the customer

and the caterer.

MENU PROPOSALS

In addition to designing menus for “special events”, our sales

professionals are often asked to design menu proposals to

meet additional customer requirements.  Included in the menu

planning and pricing evaluations which accompany these

proposals are considerations given to the expected attendance

at these events.  Should an event’s attendance fall significantly

below the original number expected, the proposed menu price

may be subject to change.

FLOOR PLANS FOR CATERING FUNCTIONS

Your sales professional will review both the guest seating

arrangements (floor plan) and the “behind the scenes” logistics

to ensure ample space has been considered, making

appropriate recommendations for both areas to create the best

possible guest experience.  Often, large events require catering

(dishing, serving, clearing) to take place in areas that are not

commonly dedicated to that purpose.  In these instances, the

customer and the sales professional will discuss effective

solutions (such as pipe and drape) to mask food service staging

Lincoln Financial Field 
267.570.4215
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areas from the guest’s view.  The costs for additional

equipment such as this, which may be provided by the

customer’s decorating company or through the caterer, will be

the responsibility of the customer.

Additionally, as safety is always important, we reserve the right

to specify floor plans and layouts of all set-ups, seating tables,

serving stations and like items to enable safe and efficient

service to your event.  This includes reserving necessary space

dedicated to both back of house and front of house areas. This

also includes service areas, breakdown areas and front of house

service aisle ways. These details will be reviewed with our

facility and customers prior to developing final floor plans.

payment & credit

ACCEPTABLE FORMS OF PAYMENT

The caterer accepts certified or cashiers checks, money orders,

American Express, MasterCard and Visa as payment for

products and services.    If payment is received within less than

five (5) business days prior to the event, certified funds or a

credit card will be required.  If the customer prefers to pay by

company check, a credit card authorization form is required to

facilitate on-site orders.

PAYMENT POLICY

Our policy requires full payment in advance.

ADVANCE DEPOSIT/MASTER ACCOUNTS

For customers who qualify for direct billing and whose orders

exceed $100,000, we require an advance deposit of 75% of the

estimated total charges (10% when the service agreement is

signed with the remaining 65% due no less than 30 days) prior

to the start date of the first event.  Caterer reserves the right to

request an additional deposit or payment in full prior to the first

scheduled event based upon credit history.

To establish a master account for direct billing, please contact

your sales professional.  All credit applications must be

returned for review no less than 90 days prior to the date of the

first scheduled event.  Upon credit approval, payment of the

remaining balance plus any additional services ordered on site

will be due upon presentation of final invoice.  A finance fee of

1.5% per month (or, if lower, the maximum legal rate) will be

assessed on all payments not made within 30 days.

catering guidelines

GUARANTEES

To ensure the success of your event(s) it is necessary we

receive your “final guarantee” (confirmed attendance) for each

meal function by the following schedule:

• Events up to 500 people require the final guarantee three (3)

business days prior to the first event.

• Events between 501 – 2,500 people require the final

guarantee five (5) business days prior to the first event.

• Events over 2,501 people require the final guarantee seven (7)

business days prior to the first event.

Please note the above schedule excludes weekends and

holidays.

Once the final guarantee is due, the count may not be

decreased.  For every event, the caterer shall be prepared to

serve 5% over the final guarantee, up to 50 meals.  The

customer will be billed based on the final guarantee or the

actual number of meals served whichever is greater.  We will

make every attempt to accommodate increases in your count



standards &
guidelines

after the final guarantee is due, however; any increase

exceeding 10% of the final guarantee will be subject to a

10% surcharge.  If the count increases within the final

guarantee timeline, the 5% overage will no longer apply.

CANCELLATION POLICY

Cancellation of any convention or individual event must be sent

in writing to your sales professional.  Any cancellation received

less than 60 days of the first scheduled event will result in a fee

equal to 25% of the estimated food and beverage charges.  Any

cancellation received less than 30 days in advance of the first

scheduled event will result in a fee of 50% of the estimated

food and beverage charges.  Any cancellation received after the

final guarantee has been provided will result in a fee equal to

100% of the charges on the affected event order(s).

MINIMUM REQUIREMENT FOR MEAL FUNCTIONS

There is a minimum guarantee of 10 people for all meal

functions.  If the guarantee is less than 10 people, a $250.00

fee may apply.

exhibitor food & beverage policy
The caterer is the exclusive provider of all food and beverages

at Lincoln Financial Field .  As such, any requests to bring in

outside food and beverages will be at the caterer’s discretion

and will be considered on a case by case basis.  Please inquire

with your sales professional.  This includes requests for

exhibitor amenities such as logo-bottled water, hard candies

and sample products.

TIMETABLE FOR SUCCESSFUL EVENTS

90 Days

Credit

Application

for Master

Account

Due if

applicable.

60 Days

Deposits

& Signed

Service

Agreement

Due.

45 Days

F&B

Specifi-

cations

Due.

30 Days

Signed

Event

Orders

Due.

7/5/3 Days

Guarantees

Due.
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