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Welcome to the 2022 season of the USPBL powered by UWM 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 at the 
ballpark the best it can be this season and for many more to come!

Azaria Ali
Suite Catering Manager

(248) 759-5277
aali@uspbl.com

Adam Lewis
Director of Premium Sales & Service

(248) 897-0358
alewis@uspbl.com

WELCOME
TO OUR VALUED SUITE GUEST



MENU
SUITE CATERINGSUITE CATERING

All selections will be set up as a buffet in  
the suites when the gates open.

GRAND SLAM PACKAGES

ON DECK PACK (serves 16)       $240
16 Hot Dogs served with Gourmet Buns, Mac-N-Cheese,  
16 Bags of Lay’s Potato Chips, 16 Chocolate Chip Cookies; 
Served with 10 Waters, 5 Pepsi Cans & 5 Diet Pepsi Cans

JIMMY JOHN’S FIELD PACK REGULAR   $225
18 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 & 5 Diet Pepsi Cans

JIMMY JOHN’S FIELD PACK LARGE      $250
30 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 & 5 Diet Pepsi Cans

ALL AMERICAN PACKAGE (serves 16)     $255
8 Hot Dogs and 8 Hamburgers served with Gourmet  
Buns and everything included to top your favorite dog or 
burger (Diced Onion, Relish, Mustard, Ketchup, American 
Cheese, Lettuce, and Tomato), Seasonal Fruit Tray, 16 Bags of 
Lay’s Potato Chips; Served with 10 Waters, 5 Pepsi Cans  
& 5 Diet Pepsi Cans; Kosher All-Beef Hot Dogs available 
upon request.

ADD DETROIT STYLE TO              $35 
ANY PACKAGE
Detroit Coney Sauce, Diced White Onion, and Mustard

DAY AT THE PARK PACKAGE (serves 16) $270
8 Hamburgers and 8 Fried Chicken Breasts served with  
Gourmet Buns (Fixings include Assorted Cheese, Lettuce,  
Tomato, and Onion), Southern Style Baked Beans, 16 Bags  
of Lay’s Potato Chips; Served with 10 Waters, 5 Pepsi Cans &  
5 Diet Pepsi Cans; Veggie Baked Beans available upon request

SMOKEHOUSE BBQ PACKAGE (serves 16) $310
Curly’s Smoked Pulled Pork and Shredded Chicken served  
with Gourmet Buns, Cornbread, Southern Style Baked Beans;
Served with 10 Waters, 5 Pepsi Cans & 5 Diet Pepsi Cans; 
Veggie Baked Beans available upon request

SHAWARMA PACKAGE (serves 16)    $270
Seasoned Shawarma Chicken and Beef served with Naan 
Bread, Garlic Sauce, Shredded Lettuce, Pickle Spears, Rice 
Pilaf; Served with 10 Waters, 5 Pepsi Cans & 5 Diet Pepsi Cans 

HUNGRY HOWIE’S PACKAGE (serves 16)  $250
16 Hungry Howie’s Pizzas (your choice of all Pepperoni,  
all Cheese or Half Pepperoni and Half Cheese), 16 Bags  
of Lay’s Potato Chips, 16 Chocolate Chip Cookies;  
Served with 10 Waters, 5 Pepsi Cans & 5 Diet Pepsi Cans
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LEADING OFF SNACKS

SEASONAL FRUIT TRAY             $42
Michigan Seasonal Fruit served with Strawberry Yogurt Dip

FRESH VEGETABLE ASSORTMENT    $42
Fresh Seasonal Assortment of Michigan Vegetables  
served with Ranch Dipping Sauce.

BALLPARK POPCORN $35
8 Individual Tubs

GARDEN FRESH TORTILLA CHIPS       $30  
& GARDEN FRESH SALSA   

LAY’S POTATO CHIPS WITH           $30  
FRENCH ONION DIP 
8 Bags of Classic Lay’s Potato Chips served with  
French Onion Dip

GARDEN FRESH HUMMUS TRIO $40
Stacy’s Pita Chips served with Garlic Hummus,  
Roasted Red Hummus, and Avocado Hummus

BAVARIAN PRETZEL STICKS $35
8 Pretzel Sticks served with Homemade Beer Cheese

Serves 8
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ON DECK STARTERS

BANG BANG SHRIMP $60
Golden Fried Tiger Shrimp tossed in Bang Bang Sauce

SPINACH DIP  $45
Served with Stacy’s Pita Chips

HOPPER POPPERS  $45
Jalapeno Poppers served with Ranch

VEGETARIAN POTSTICKERS $45
16 Seared Vegetarian Potstickers, served with Ponzu  
Dipping Sauce

ANTIPASTO TRAY   $70
Fresh Seasonal Fruit, Assorted Cheese, Salami, Olives,  
and Artisanal Crackers 

CHICKEN TENDERS $65
16 Chicken Tenders served with Honey Mustard,  
Ranch, and BBQ Dipping Sauces

GLUTEN FREE CHICKEN TENDERS       $75
16 Rice Flour-Breaded Chicken Tenders baked and  
served with Ranch Dipping Sauce

CHICKEN WINGS $80
24 Flash Fried Chicken Wings served with Celery Sticks  
and Ranch, Buffalo, and BBQ Sauces

Serves 8
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UP TO BAT ENTREES

ITALIAN SAUSAGE $45
8 Grilled Italian Sausages served with Gourmet Buns  
and Grilled Peppers & Onions

BEYOND ITALIAN SAUSAGE $90
8 Grilled Plant-Based Sweet Italian Sausages served  
with Gourmet Buns and Grilled Peppers & Onions

FRIED CHICKEN SANDWICH  $70
8 Southern Fried Chicken Breasts served with  
Gourmet Buns, Shredded Lettuce, Pickle Chips, and Aioli 

HOME PLATE       $70  
GOURMET BURGER    
8 Angus Beef Burgers served with Gourmet Buns,  
Assorted Cheese, Lettuce, Tomato, and Onion

IMPOSSIBLE BURGER BAR              $95
8 Plant-Based Burgers served with Gourmet Buns,  
Assorted Cheese, Lettuce, Tomato, and Onion

TRADITIONAL HOT DOGS               $45
8 Hot Dogs served with Gourmet Buns, Diced Onions,  
Mustard, and Ketchup; Kosher All-Beef Hot Dogs available  
upon request.  (Add Coney Chili for $25)

SMOKED PULLED PORK             $65
Curly’s Smoked Pulled Pork served with Gourmet Buns,  
Swiss Cheese, Red Onion, and Pickles

CHEESE PIZZA         $10
Individual Personal Cheese Pizza with Garlic Herb Crust

PEPPERONI PIZZA         
Individual Personal  
Pepperoni Pizza with  
Garlic Herb Crust
$10

Serves 8

HUNGRY HOWIE’S PIZZA



MENU
SUITE CATERINGSUITE CATERING

SLIDING INTO HOME SIDES

HERB ROASTED WEDGE POTATOES  $40
Herb Roasted Redskin Potatoes with Scallions

MAC-N-CHEESE    $50
Cavatappi Pasta with our Executive Chef’s Mornay  
Cheese Sauce

SOUTHERN STYLE BAKED BEANS     $40
Baked Beans with Ground Beef, Sauteed Green Bell Peppers  
and Onions;Veggie Baked Beans available upon request

SEASONAL VEGETABLES          $40
Roasted Seasonal Vegetables seasoned with Garlic and Herbs

Serves 8

HOME RUN DESSERTS

DIPPIN’ DOTS           $50
8 Delicious Beaded Ice Cream Treats

ICE CREAM BARS          $40
8 Ice Cream Bars

THEATER PACK            $80
All your theater goodies in one bundle: 
Popcorn, Assorted Candy, Cotton Candy, and Cracker Jack 

JUMBO CHOCOLATE CHIP  $45  
COOKIES      

JUMBO ASSORTED COOKIES $45

Serves 8



BEVERAGES
Pepsi, Diet Pepsi, Sierra Mist (12 oz. cans)                              $25
Lipton Iced Tea (12 oz. cans)                               $25
Dole Lemonade (12 oz. cans)                              $25

DOMESTIC (6 PACK)
Bud Light (12 oz. can)               $36

Budweiser (12 oz. can)                $36

Michelob Ultra (12 oz. can)              $36

Bud Light Next - Zero Carbs Beer (12 oz. can)            $36

Shocktop (12 oz. can)            $36

IMPORTS (6 PACK)
Modelo (12 oz. can)                 $42

Corona (12 oz. can)              $42

Beck’s (12 oz. bottle)                   $42

Guinness Draught (14.9 oz)             $62

Guinness Coffee (14.9 oz)              $62

CRAFT BEER & CIDER (6 PACK)
Golden Road Mango Cart Fruit-Wheat Ale (12 oz. can)           $50

Kona Big Wave Golden Ale Golden Ale (12 oz. can) $50

Soda, Tea, Lemonade, and Water served as a 6-pack.

Bell’s Two Hearted IPA - American (12 oz. can)  $50

Bell’s OberonWheat Beer-American Pale Wheat (12 oz. can)    $50

New Belgium Juicy Haze IPA-New England/Hazy (12 oz. can) $50

New Belgium Fat Tire  
Red Ale-American Amber/Red (12 oz. can)                    $50

Sherwood Brewing Disco Lemonade Cream Ale (Growler)      $50

Sherwood Brewing Lawnmower IPA IPA-Session (Growler)        $50

Budweiser is the Official Beer of Jimmy John’s Field

NON-ALCOHOLIC

Aquafina Bottled Water  (16 oz. bottle)             $25
Coffee Carafe (Regular or Decaf)               $30

BEER



BEVERAGES
Blake’s Passion Seeker Cider-Passion Fruit & Apple (12 oz. can)   $50

Blake’s Triple Jam  
Cider-Strawberry, Blackberry & Raspberry (12 oz. can)                  $50

Blake’s Tropicolada (12 oz. can)   
Cider-Orange, Coconut & Pineapple                          $50

Blake’s Blueberry Lemonade (16 oz. can)   
Cider-Blueberry and Lemon                                        $50

Saugatuck Blueberry Lemonade Shandy  
Shandy/Radler (12 oz. can)                $50

Saugatuck Brewing Oval Beach Blonde  
Blonde Ale (12 oz. can)                $50

Atwater Dirty Blonde  
Wheat Beer-Witbier/Blanche (12 oz. can)               $50

Atwater Vanilla Java Porter Porter-Coffee (12 oz. can)   $50

Midland Copper Harbor Ale  
Red Ale-American Amber/Red  (16 oz. can)                $62

Midland Rollaway IPA-American (16 oz. can)    $62

NON-ALCOHOLIC (6 PACK)
Bud Zero (12 oz. can)                  $36

SELTZERS (6 PACK)
Lone River Ranch Water Original 
Tequila-based Seltzer with Agave Nectar & Lime (12 oz. can)         $50

Lone River Ranch Water Rita Tequila-based  
Margarita-style Seltzer with Agave Nectar & Lime (12 oz. can)      $50

White Claw Seltzer-Black Cherry & Mango (12 oz. can)          $50

Smirnoff Ice Pink Lemonade Seltzer (12 oz. can)    $50

Smirnoff Ice Red, White & Berry (12 oz. can) $50

Bud Light Hard Soda Seltzer - variety of Citrus Soda,  
Classic Cola, Orange Soda, and Cherry Cola (12 oz. can)      $50

Bud Light Seltzer - Black Cherry (12 oz. can)   $50

Nutrl Vodka Seltzer - Pineapple (12 oz. can)   $50

Nutrl Vodka Seltzer - Watermelon (12 oz. can)   $50

BEER



BEVERAGES
WINE

Korbel Brut (4 Pack Bottles) $28

Cavit (4 Pack Bottles-Cabernet/Pinot Grigio) $28

MOSCATO
Stella Rosa, Moscato d’Asti (Veneto, Italy)           $25
Tastes of Peach, Apricot, and Honey

CHARDONNAY
Maddalena (California) $23
Aromas of Citrus, Guava, and Orange Peel

Diora Monterey (California) $30
Aromas of Toasted Oak, Cinnamon, and Vanilla 

Sonoma-Cutrer (Russian River Valley, California) $40
Complex aromas of Caramel, Roasted Nuts, Honey,  
Ripe Peach, Nectarine, and Honeydew

Rombauer (Carneros, California) $75 
Aromas of Vanilla, Peach, and Mango layered with  
Apricots and Crème Brûlée

PINOT GRIGIO
Kris (Delle Venezie, Italy) $20
Aromas of Acacia Flowers, Lime, Tangerine and  
hints of Apricots and Almonds

Noble Vines (Monterey, California) $30
Flavors of Lemon Curd, White Peach, Ripe Cantaloupe and  
a touch of Citrus, Green Apple, Pear, and Orange Blossom

SAUVIGNON BLANC
Kenwood (California) $20
Tastes of Honeydew, Tropical Fruit, and a hint of  
Lemongrass and Ginger

The Champion (Marlborough, New Zealand) $20
Aromas of Passionfruit, Gooseberry, and Pink Grapefruit

Stoneleigh (Marlborough, New Zealand) $30
Vibrant aromatics of Grapefruit, White Peach, and Passionfruit

CABERNET SAUVIGNON
Robert Hall (Paso Robles, California) $23
Aromas of Black Currant, Tarragon, and Pipe Tobacco

Highlands 41 (Paso Robles, California) $25
Ripe Blackberry and Plum flavors complemented by  
Spicy Oak from barrel-aging

Maddalena (California) $28
Barrel-aged with Red Fruits, notes of Vanilla, Caramel and Oak

Black Stallion (Napa Valley, California) $42
Full-bodied and balanced with Blackberry, Cassis,  
Spice and a hint of Brown Spice and Caramel

Trefethen Cabernet Sauvignon Estate  
(Napa Valley, California)            $68
Full-bodied and intense, with flavors of Black Currant,  
Ripe Plum, and Blackberry

BOTTLES / 750 ML

Bonterra (4 Pack Bottles-Rose/Sauvignon Blanc) $30

Castello Del Poggio Prosecco (4 Pack Bottles)   $30



BEVERAGES
WINE

PINOT NOIR
Noble Vines (Monterey,  California) $20
Aromas of Black Cherry, Currant, and a touch of Vanilla

Diora (Monterey, California) $38
Full-bodied with aromas of Blackberries and Roasted Almonds

Sonoma-Cutrer (California)  $60
Intense Blackberry aromas, Cola and Cassis with a touch  
of Vanilla and Tobacco

MERLOT
Noble Vines 181 (California) $20
Aromas of Blackberry, Vanilla, Cocoa, and hint of Spice

Bonterra Vineyards (California)  $28
Medium-bodied with aromas of Blueberry, Plum,  
and Dried Herbs

Oberon (Napa Valley, California) $30
Spicy, soft & robust, with flavors of Cedar, Tobacco, and Plum

RED BLEND
Silk & Spice (Portugal)  $20
Aromas of Nutmeg, Cinnamon, Cloves, and Pepper

Stella Rosa Black (Piedmont, Italy)  $23
Notes of Blackberry, Blueberry, and Raspberry

Highlands 41 Black Granite (Paso Robles, California)    $25
Flavors of Raspberry and Blackberry with notes of  
Spice and Vanilla

DAOU Pessimist (Paso Robles, California) $32
Intense aromas of Blueberry, Black Raspberry, and  
Currant, with scents of Allspice, Toffee, and Vanilla

ROSÉ
Campo Viejo, Garnacha Rosé (Spain) $20
Crisp and silky, with floral aromas and Red Fruit  
notes at the finish

Castello del Poggio, Sweet Rosé (Italy) $22
Fruity notes of Apricot, White Peach, and Pomegranate

Whispering Angel Côtes de Provence Rosé  $35 
(Provence, France) 
Full and lush, dry with a smooth finish

SPARKLING 
Castello del Poggio, Prosecco (Veneto, Italy) $25
Very intense and fruity with notes of Golden Apple

Korbel (California) $30
Aromas of Citrus and Cinnamon with flavors of  
Orange, Lime, Vanilla, and Strawberry

BOTTLES / 750 ML



BEVERAGES
COCKTAILS

TITO’S HANDMADE VODKA          $110 
BERRY SPARKLER (serves 8)

Batched Cocktail featuring Tito’s Handmade Vodka,  
Cranberry Juice, and Club Soda

MANHATTAN (serves 8) $135
Batched Cocktail featuring Minor Case Rye Whiskey, Luxardo 
Maraschino Cherries, Sweet Vermouth and Angostura Bitters

OLD FASHIONED (serves 8) $120
Batched Cocktail featuring Yellowstone Bourbon Whiskey, 
Carafe of Water, Aromatic Bitters, and Orange Slices

PIÑA COLADA (serves 8) $120
Batched Cocktail featuring Coconut Green Flame Tequila, 
Pineapple Juice, and Orange Slices

SCOTCH
Glenfiddich Single Malt 12 yr $120

WHISKEY
Minor Case Straight Rye  $95
Jack Daniels $57
Woodford  $90
Crown Royal  $60

THE FINNISH LONG DRINK  $65 
(6 PACK CANS)  
The national drink of Finland, an all natural, gluten-free  
refreshing citrus soda with a premium liquor kick.
Flavors: Traditional, Zero Sugar, Cranberry 

TWO CHICKS (6 PACK CANS)     $70 
Flavors: Vodka & Elderflower Fizz, Vodka CuTea,  
Tequila & Citrus, Margarita, Tequila & Grapefruit Paloma,  
New Fashioned Whiskey , Apple Gin Gimlet

CROWN ROYAL (6 PACK CANS) $70
Flavors: Whiskey Lemonade (Crown Royal Whiskey & Lemonade),
Whiskey Cola (Crown Royal Whiskey & Cola), Washington Apple 
(Crown Royal Whiskey, Apple & Sparkling Cranberry flavors), 
Peach Tea (Crown Royal Whiskey, Peach flavor & Brewed Tea)

BOTTLE SERVICE



BEVERAGES
BOTTLE SERVICE 

BOURBON
Yellowstone Select  $95
Ezra Brooks Sour Mash 99 $50
David Nicholson 1843   $65
David Nicholson Reserve  $90
Rebel Yell BBN   $45

TEQUILA
Exotico Blanco  $48
Exotico Reposado $48
Green Flame Tequila Liqueur (Agave, Peach, Mango, 
Strawberry, Coffee, Cinnamon, Pineapple, Coconut)      $55
El Mayor Blanco  $65
El Mayor Anejo $85
Doc Primos Reposado $115

VODKA
Tito’s Handmade Vodka  $50
Pearl Vodka  $25
Crystal Head Vodka  $115

GIN
Bowling & Burch Gin  $95
The Botanist Gin  $85
Hendricks  $88

RUM
Lady Bligh Spiced Rum $25
Arrow Light Rum  $20
Bacardi  $45
Captain Morgan  $45

MIXERS (PER BOTTLE) 

COCKTAIL GARNISHES 

LIQUEUR
Fernet Branca (375 ml) $45
Pallini Limoncello (375 ml) $40
St. Brendan’s Superior Irish Cream  $32

Tonic 1L  $15
Club Soda 1L  $15
Orange Juice  $15
Cranberry Juice  $15
Pineapple Juice  $15
Lime Juice $15
Margarita Mix  $15
Vivio’s Bloody Mary Mix $20

Luxardo Maraschino Cherries $36
Filthy Pimento Olives  $15
Filthy Onions $15
McClure’s Garlic Dill Pickles $18



GENERAL INFORMATION
USPBL 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) 759-5277 or email 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 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 competitive wages to our 
staff. Additional gratuity is optional.

PAYMENT
Visa, MasterCard, American Express, Discover, check, or cash 
is accepted. 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 payment method 
upon arrival, please notify your suite server.

ORDERING
INFORMATION & PROCEDURES


