
2020 SUITE
CATERING MENU

®



WELCOME
To Our Valued Suite Guest,

Welcome to the 2020 season of the United Shore Professional 
Baseball League at Jimmy John’s Field, featuring the Birmingham 
Bloomfield Beavers, the Eastside Diamond Hoppers, the Westside 

Woolly Mammoths, and the hometown favorite Utica Unicorns!

We pride ourselves on the quality of our food and our guest 
services. If there is anything we can do to make your experience 

better, please feel free to call us. 

We look forward to making your experience here at the ballpark 
the best it can possibly be this season and for many more to 

come!

Go Unicorns!
Go Hoppers!
Go Beavers!

Go Mammoths!

Samantha Bell
Premium Services Manager

Phone: (248) 602-3678
Email: sbell@uspbl.com

Jonathan Hebel
Director of Premium Sales & Service

Phone: (248) 897-0358
Email: jhebel@uspbl.com
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GRAND SLAM PACKAGES
ON DECK PACK / $180 (12)  -  $220 (16)

20 Hot Dogs served with Gourmet Buns  -  Mac-N-Cheese  -  20 Bags of Potato Chips  -  20 Chocolate Chip Cookies 
Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi Cans 

JIMMY JOHN’S FIELD PACK / $235 (one size) 
24 Assorted Mini Jimmy’s  -  16 Bags of Jimmy Chips  -  Jimmy John’s Pickle Bucket  -  16 Jimmy John’s Cookies 

Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi Cans 

ALL AMERICAN PACKAGE / $205 (12)  -  $240 (16) 
10 Hot Dogs and 10 Hamburgers Served with Gourmet Buns  -  Everything included to Top Your Favorite Dog or 
Burger, including Diced Onion, Relish, Mustard, Ketchup, American Cheese, Lettuce, Tomato  -  Seasonal Fruit 

Salad  -  Pasta Salad
Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi Cans 

Veggie Baked Beans and Kosher All Beef Hot Dog available upon request 

ADD DETROIT STYLE TO ANY PACKAGE / $24 (12)  -  $30 (16) 
Detroit Coney Sauce  -  Diced White Onion and Mustard 

CANTINA PACKAGE / $205 (12)  -  $240 (16)
Chicken and Beef Fajitas served with Flour Tortillas and Caramelized Onions and Peppers  -  Seasoned Refried 

Beans and Cilantro Lime Rice  -  Garden Fresh Tortilla Chips and Salsa
Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi Cans 

STRAIGHT FROM THE GRILL PACKAGE / $205 (12)  -  $240 (16)
10 Hamburgers and 10 Marinated Grilled Chicken Breasts Served with Gourmet Buns  -  Fixings include Assorted 

Cheese, Lettuce, Tomato, and Onion  -  Southern Style Baked Beans - Pasta Salad 
Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi Cans 

Veggie Baked Beans Available Upon Request 

SMOKEHOUSE BBQ PACKAGE / $205 (12)  -  $240 (16) 
Curly’s Smoked Pulled Pork and Curly’s Shredded Brisket served with Gourmet Buns  -  Cornbread  -  Southern 

Style Baked Beans
 Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi Cans 

Veggie Baked Beans Available Upon Request 

VINCE & JOE’S PACKAGE / $295 (16 - one size)
Chicken Piccata (Egg-Battered Sauteed Chicken with Artichokes, Roasted Red Peppers and Capers, Smothered 

with a Lemon Garlic Wine Sauce)  -  Penne with Marinara Sauce  -  Green Beans with Julienned Peppers  -  Vince & 
Joe’s Signature Salad (Spring Mix, Romaine Lettuce, Cucumbers, Carrots, Cherry Tomatoes, Red Onions, and 

Balsamic Vinaigrette)  -  Fruit Salad  -  Brownie and Bar Platter 
Served with 10 Waters, 5 Pepsi Cans and 5 Diet Pepsi CansJI
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LEADING OFF SNACKS
SEASONAL FRUIT SALAD / $50 (12)  -  $60 (16) 

Michigan Seasonal Melon and Fresh Berries.

SPINACH ARTICHOKE DIP / $55 (12)  -  $65 (16) 
Creamy Spinach with Artichoke Hearts, topped with Parmesan Cheese. Served with Garden Fresh Tortilla Chips 

and Pita.

HEIRLOOM BRUSCHETTA / $50 (12)  -  $60 (16)
Diced Heirloom Tomatoes tossed in Extra Virgin Olive Oil, Salt and Pepper, topped with Shaved Parmesan and 

Fresh Basil. Served with French Baguette Crostini.

MINI BEEF PRETZEL DOGS / $60 (12)  -  $70 (16)
20 Mini Beef Hot Dogs wrapped in Bavarian Pretzel. Served with Honey Mustard and Spicy Brown Mustard. 

BALLPARK POPCORN / $25 (12)  -  $35 (16) 

HOMESTYLE POTATO CHIPS & FRENCH ONION DIP / $35 (12)  -  $40 (16)

GARDEN FRESH TORTILLA CHIPS & FRESH PICO DE GALLO / $40 (12)  -  $50 (16) 

TRIPLE PLAY / $55 (12)  -  $65 (16)  
Includes Popcorn, Potato Chips with French Onion Dip, and Garden Fresh Tortilla Chips with Fresh Pico De Gallo.

BAVARIAN PRETZEL STICKS / $60 (12)  -  $70 (16)
 10 Pretzel Sticks served with Homemade Beer Cheese.
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ON DECK STARTERS
FIESTA 7 LAYER DIP / $65 (12)  -  $75 (16) 

Layers of Shredded Cheese, Pico De Gallo, Guacamole, Black Olives, Shredded Lettuce, and Sliced Jalapenos on 
a bed of Refried Beans. Served with Garden Fresh Tortilla Chips.

GIANT BAVARIAN PRETZEL / $70 (one size)
Giant Bavarian Pretzel covered in Salt and baked golden brown. Served with Beer Cheese, Spicy Brown Mustard, 

and Brown Sugar Cinnamon Butter.  

SOUTHWEST EGG ROLL / $65 (12)  -  $75 (16)
Seasoned Chicken, Corn, Black Beans, Sauteed Peppers and Onions rolled in Wonton Skins and deep fried 

golden brown. Served with Chipotle Ranch. 

CRAB RANGOON / $70 (12)  -  $80 (16)
Snow Crab Meat, Cream Cheese, Celery and Asian Spices wrapped inside a Crispy Wonton Skin and deep fried. 

Served with a Sweet Chili Sauce.

CHICKEN TENDERS / $65 (12)  -  $75 (16) 
20 Chicken Tenders served with Honey Mustard, Ranch, and BBQ. 

CHARCUTERIE BOARD / $80 (one size) 
Seasonal Meats, Cheeses, Dried Fruit and Mixed Olives. Served with Artisan Crackers and Jams.

ARTISAN CHEESE & FRUIT BOARD / $70 (one size) 
Seasonal Cheese and Fresh Fruit. Served with Artisan Crackers and Jams. 

CHICKEN WINGS / $65 (12)  -  $75 (16) 
20 Flash Fried Chicken Wings served with Celery Sticks and sauces on the side. Sauces include Ranch, Buffalo, 

and BBQ. 

GLUTEN FREE CHICKEN TENDERS / $75 (12)  -  $90 (16) 
20 Rice Flour Breaded Chicken Tenders baked and served with Ranch Dipping Sauce. 

FRESH VEGETABLE ASSORTMENT / $65 (one size) 
Fresh Seasonal Assortment of Michigan Vegetables served with Ranch Dipping Sauce. 

FRESH FRUIT ASSORTMENT / $65 (one size) 
Michigan Seasonal Fruits garnished with Fresh Berries and served with a Fresh Whipped Strawberry Dip. 
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UP TO BAT ENTREES
CHICKEN MARSALA DINNER / $110 (12)  -  $125 (16)

10 Marinated Grilled Chicken Breasts, Mushroom Marsala Sauce, Seasonal Vegetable and Herb Roasted 
Redskin Potatoes.

HOUSE TENDERLOIN DINNER / $185 (12)  -  $205 (16)
Beef Tenderloin seasoned and grilled with House Spices, Detroit Zip Sauce, Roasted Broccoli and Garlic Herbed 

Redskin Potato Wedges.

BEEF & BROCCOLI DINNER / $110 (12)  -  $130 (16)
Classic Asian Dish served with Fried Rice, Spring Rolls and Sweet Chili Dipping Sauce. 

AUBURN ROAD FAJITAS / $110 (12)  -  $125 (16) 
Seasoned Chicken and Beef served with Caramelized Onions and Peppers, Flour Tortillas. Accompanied with 

Pico De Gallo, Shredded Cheese, and Shredded Lettuce. 

WALKING TACO BAR / $110 (12)  -  $120 (16) 
Pop open a bag of Frito Lay’s Dorito Walking Taco served with seasoned Ground Beef, Shredded Cheese, 

Shredded Lettuce and Fresh Pico De Gallo. 

LOBSTER MAC-N-CHEESE / $135 (12)  -  $170 (16) 
 Trottole Pasta with our Executive Chef’s Mornay Cheese Sauce and Lobster. 

DETROIT CONEY DOGS / $90 (12)  -  $110 (16)  
10 Hot Dogs, Detroit Coney Sauce, Gourmet Buns, Diced Onions, Mustard and Ketchup. 

Kosher All Beef Hot Dogs available upon request

TRADITIONAL HOT DOGS / $65 (12)  -  $80 (16)  
10 Hot Dogs Served with Gourmet Buns, Diced Onions, Mustard and Ketchup. 

Kosher All Beef Hot Dogs available upon request

POLISH SAUSAGE / $75 (12)  -  $90 (16)  
10 Polish Sausages served with Gourmet Buns, Diced Onions, Sauerkraut, and Mustard.

HOME PLATE GOURMET BURGER  / $95 (12)  -  $115 (16) 
10 Angus Beef Burgers served with Gourmet Buns, Assorted Cheese, Lettuce, Tomato, and Onion. 

Vegetarian/Chicken Burgers available upon request at an additional cost

SMOKED PULLED PORK / $90 (12)  -  $120 (16)  
Curly’s Smoked Pulled Pork served with Gourmet Buns, Swiss Cheese, Red Onion, and Pickles. 

HERB MARINATED CHICKEN BREAST / $90 (12)  -  $120 (16)  
10 Marinated and Grilled Chicken Breasts served with Gourmet Buns, Assorted Cheese, Lettuce, Tomato, and 

Onion. 

ASSORTED SLIDERS / $90 (12)  -  $120 (16)  
8 Mini All Beef Sliders, 8 Smoked Pulled Pork Sliders, and 8 Southern Fried Chicken Sliders. Served with Lettuce, 

Tomato, Onion, and Cheddar Cheese. JI
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STADIUM FLATBREADS
BBQ CHICKEN / $18 

Sweet and Smoky BBQ Sauce topped with Grilled Chicken, Red Onions and Mozzarella Cheese

MEAT LOVERS / $18 
Pepperoni, Bacon, Italian Chicken Sausage and Mozzarella Cheese with Marinara

MARGHERITA / $18 
Roma Tomatoes, Fresh Basil, and Mozzarella with Garlic Butter Drizzle

PEPPERONI / $18 
Pepperoni and Mozzarella with Marinara
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SLIDING INTO HOME SIDES
HERB ROASTED WEDGE POTATOES / $70 (12)  -  $85 (16)

 Herb Roasted Redskin Potatoes with Scallions

MAC-N-CHEESE / $75 (12)  -  $90 (16)
 Trottole Pasta with our Executive Chef’s Mornay Cheese Sauce

SOUTHERN STYLE BAKED BEANS / $60 (12)  -  $70 (16) 
Baked Beans with Ground Beef, Sauteed Green Bell Pepper and Onion

Veggie Baked Beans available upon request

SEASONAL VEGETABLE / $60 (12)  -  $70 (16)
Roasted Seasonal Vegetables seasoned with Garlic and Herbs

SERVES 12 or 16



WALK OFF HOME RUN DESERTS
MINI MELTS / $40

6 Delicious Mini Ice Cream and flavored Ice Pellets.     

JUMBO CHOCOLATE CHIP COOKIES / $50 

JUMBO ASSORTED COOKIES / $50

CINNAMON CHURRO / $75 
Golden Fried Churro coated in Cinnamon Sugar, served with Chocolate Syrup, Caramel Syrup, and Whipped 

Cream. 
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BEVERAGES
Pepsi, Diet Pepsi, Mist Twist / $25

12 oz. cans
Lipton Iced Tea / $25

12 oz. cans
Dole Lemonade / $25

12 oz. cans
Aquafina Bottled Water / $25

12 oz. bottle
Coffee Carafe / $30

Regular or Decaf
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BEER
DOMESTIC / 6 Pack

Bud Light (12 oz. can)  -  $35
Budweiser (12 oz. can)  -  $35

Michelob Ultra (12 oz. can)  -  $35
Shock Top (12 oz. can)  -  $35

 
IMPORTS / 6 Pack

Guinness (16 oz. can)  -  $45
Beck’s (12 oz. bottle)  -  $40

 
CRAFT  / 6 Pack

Brook’s Brewing Peanut Buddy Porter (12 oz. bottle)  -  $45
New Belgium Fat Tire Amber Ale (16 oz. can)  -  $45

New Belgium Voodoo Ranger American Haze IPA (12 oz. can)  -  $45
Midland Brewing Copper Harbor Amber Ale (16 oz. can)  -  $55

Sherwood Brewing Disco Lemonade Cream Ale or Lawnmower IPA (64 oz. Growler) -  $45
Altes Original Detroit Lager (12 oz. can)  -  $45

Blake’s Light Cider - Pick one flavor Mimosa, Melon, Kiwi Strawberry, Apple  (12 oz. can)  -  $45
Blake’s Rainbow Seeker Pineapple Hard Cider (12 oz. can)  -  $45

Blake’s Triple Jam Strawberry, Blueberry, & Raspberry Hard Cider (16 oz. can)  -  $55
Saugatuck Brewing Oval Beach Blonde (12 oz. can)  -  $45

Non-Alcoholic / 6 Pack
O’Doul’s  -  $30

Other Alcoholic Options / 6 Pack
Bud Light Seltzer - Pick one flavor Lime, Black Cherry, Strawberry, Mango (12 oz. can)  -  $45

Smirnoff Red, White, Berry Seltzer (12 oz. can)  -  $45
Smirnoff Ice Red, White & Berry (16 oz. can)  -  $55

White Claw Seltzer - Pick one flavor Black Cherry, Lime, Mango, Grapefruit (12 oz. can)  -  $45



WINE
Coppola Diamond Collections Cans / 4 Pack Cans

Sofia Blanc de Blanc  -  $35
Sofia Brut Rose  -  $35

Chardonnay  -  $40
Pinot Grigio  -  $40

Sauvignon Blanc  -  $40
Pinot Noir  -  $40
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BOTTLES / 750 ml

Moscato
Stella Rosa, Moscato d’Asti, Piedmont, Italy  -  $25

Chardonnay
Celani, Sonoma County, California  -  $70

RMPS Butter Chardonnay  -  $20
Sonoma-Cutrer, California  -  $40

Cuvee Savage, Russian River  -  $48

Pinot Grigio
Noble Vines, Monterey, California  -  $25

Kris, Italy  -  $20

Sauvignon Blanc
Justin, Paso Robles  -  $24

Kim Crawford, New Zealand  -  $30

Pinot Noir
Robert Mondavi PS, California  -  $20

Diora, Monterey California  -  $38
Cuvee Savage, Russian River  -  $55

Cabernet Sauvignon
Coppola Diamond Collection, Sonoma California  -  $41

Robert Mondavi PS, California  -  $20
Tom Gore, California  -  $25
Justin, Paso Robles  -  $44
Auros, Napa Valley  -  $64

Merlot
Coppola Diamond Collection, Sonoma, California  -  $41

RMPS, California  -  $20
Bonterra, Mendocino California  -  $28

Red Blend
Coppola Diamond Collection, Sonoma, California  -  $41

7 Moons, California  -  $24
DAOU Pessimist, Paso Robles  -  $32

Rose
Sofia Still Rose, Francis Ford Coppola Winery, California  -  $25

Oliver Porch Swing Sweet Rose  -  $20
Kim Crawford, New Zealand  -  $30

Sparkling
La Marca Prosecco  -  $39

Mionetto Prosecco, Italy  -  $22

Riesling
Relax, Germany  -  $22



COCKTAIL SERVICE
Manhattan / $80

Featuring High West Whiskey (750 ml), Filthy Black Cherries, Sweet Vermouth and Angostura Bitters

Sparkling Mimosa / $80
Crafters Union Sparkling Wine (6 -  375 ml), Orange Juice, Cranberry Juice and Strawberries
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BOTTLE SERVICE
Scotch

Johnnie Walker Black  -  $85
Macallan 12 yr Double Cask  -  $110
Balvenie 15 yr Sherry Cask  -  $150

 
Whiskey

High West Rendezvous Rye  -  $90
High West Double Rye  -  $55
High West Campfire  -  $90

Skrewball Peanut Butter Whisky  -  $55
Cask & Crew Orange  -  $55
Cask & Crew Ginger  -  $55
Cask & Crew Spice  -  $55

Cask & Crew Walnut Toffee  -  $55
Porter’s Apple  -  $55
Porter’s Fire  -  $55

Porter’s Peach  -  $55
Porter’s Huckleberry  -  $55

Porter’s Rye 95  -  $55
Jack Daniels  -  $60
Crown Royal  -  $60

 
Bourbon

High West American Prairie Bourbon  -  $55
Old Hickory Blend  -  $50

Old Hickory Straight  -  $55
Jim Beam  -  $60

Tequila
Mi Campo Blanco  -  $45

Mi Campo Resposado  -  $45
Casa Noble Blanco  -  $75

Casa Noble Reposado  -  $95
Casa Noble Anejo  -  $110

Vodka
Tito’s Homemade Vodka  -  $50

Svedka  -  $50
Heroes American Vodka  -  $50

Five Wives Vodka  -  $50
Stoli Elit  -  $95

Gin
Nautical Gin  -  $60
Tanqueray  -  $40

Bombay Sapphire  -  $40
Mammoth Gin  -  $60

Hendricks  -  $60

Rum
Real McCoy 3 yr  -  $50

Nativo  -  $50
Nativo 15 yr  -  $65
Nativo 20 yr  -  $85

Bacardi  -  $50
Captain Morgan  -  $50

Cognac
Remy 1738  -  $85
Remy VSOP  -  $85

Liqueur
Lidestri Pink Limoncello  -  $45

RumChata  -  $45

Mixers (Per Bottle)
Tonic 1L  -  $15

Club Soda 1L  -  $15
Orange Juice  -  $15

Cranberry Juice  -  $15
Lime Juice  -  $15

Margarita Mix  -  $15
Vivio’s Bloody Mary Mix  -  $20



ORDERING PROCEDURES
GERNERAL INFORATION

The United Shore Professional Baseball League offices are located at 
General Sports in Rochester, MI. Office hours are Monday - Friday, 8:30 

am to 5:30 pm. If you have any questions about our suite catering 
menu, please call (248) 602-3678 or email to 

suitecatering@uspbl.com.

ADVANCED ORDERING PROCEDURE
We request that all food and beverage orders be placed at least two 
(2) business days prior to each event. Orders can be placed through 

our online order form, which can be accessed at: 
uspbl.com/suite-catering

*PLEASE NOTE GAMEDAY MENU ITEMS WILL BE LIMITED.

SALES TAX & SERVICE CHARGE
All sales are subject to applicable 6% sales tax and an 18% service 

charge. This service charge is distributed with 7% going to associates 
providing your services, 1% to support staff, and 10% is retained to 

allow us to provide competitve wages to our staff. 
Additional gratuity is optional.

PAYMENT
Payment options for all food and beverage orders include Visa, 

MasterCard, American Express, Discover, check or cash. If you choose 
to pay with a credit card, the card number and expiration date will be 
required at the time of the order. If you choose to provide a different 

method of payment upon arrival, please notify your suite server.
 

A credit card authorization form is required for all orders.JI
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