
STADIUM FAVORITES

SILVA SAUSAGES

SANDWICHES

FAITHFUL FRANKS
All-Beef Hot Dog, tomatoes, onions    
 
BACON CHEDDAR BRATS 
Grilled peppers & onions, assorted mustards

STADIUM SMASH BURGER  
Brisket short rib blend, American cheese, bacon 
onion jam, Faithful sauce 
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FIELD CLUB 

PLANT BASED

FAVORITES

BEYOND BURGER 
Tomato, red leaf lettuce, vegan chipotle sauce, 
vegan bun
 
BEYOND BRATWURST SAUSAGE 
Warm sauerkraut, gourmet mustards, vegan 
bun  

STADIUM TOSTITOS NACHOS  
Jalapeno cheddar cheese sauce, jalapenos 
 
CHOP BLOCK NACHOS  
14 hour smoked beef brisket, bbq glaze, queso 
bravo, smoked cheddar, scallions 

BBQ CHICKEN QUESADILLAS   
Smoked chicken, caramelized onions, pepperjack 
cheese, flour tortillas, sour cream 
 
SAUCED & TOSSED CHICKEN 
TENDERS

CRISPY CHICKEN TENDERS 
 
WAFFLE FRIES  
 
GARLIC FRIES  
 
WARM BAVARIAN PRETZELS  
Warm beer cheese, Pimento cheese, Mustard 
pretzel dip 
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LA PLANCHA 
SOUP & SALADSFAVORITES

ROASTED TOMATO BISQUE   
Grilled Cheese Bites   
 

STEAKHOUSE CHOPPED SALAD  
Baby spinach, radicchio, romaine, artichoke hearts, 
hearts of palm, grape tomatoes 
 

WILD RICE & SWEET POTATO SALAD  
Tuscan Kale, pomegranate arils, toasted pepitas,  
crisp sage, maple sherry vinaigrette 

CHAR-GRILLED BEEF COULOTTE     
Red chimichurri, horseradish crema, garlic parmesan 
monkey bread    

SEARED SKUNA BAY SALMON      
Sustainable raised, lemon herb butter sauce, crisp 
capers    
 

HASSELBACK POTATOES   
Garlic herb butter, parmesan cheese  

BRAISED RAINBOW CARROTS & 
PARSNIPS   
Maple syrup, EVOO 

SEAFOOD DISPLAY
CRAB CLAWS 
JUMBO SHRIMP  
GRILLED LOBSTER TAILS  
Cocktail sauce, paddlefish mustard, mini tabasco

COCTEL DE CAMARONES  
White shrimp, cucumbers, Clamato, cilantro, 
avocado 

SWEET ENDINGS
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HOME OF THE FAITHFUL SAMPLER 

CONFETTI CUPCAKES   
 

CHEESECAKE LOLLIPOPS   
 

KEY LIME TARTLETTS  

WAFFLE CONES + ICE CREAM  
SUNDAE BAR 

FIELD CLUB 

ANTIPASTO
FRESH FRUIT & BERRIES  
 

FARMER’S MARKET VEGETABLE 
CRUDITÉ    
Buttermilk ranch dressing, hummus  
 

FARMSTEAD CHEESE   N

Pt. Reyes Blue, Marin Triple Crème Brie, Manchego, 
Chevre 

ARTISAN SALUMI CURED MEATS  
Molinari Mortadella, finocchiona, Genoa salami, 
prosciutto 

ANTIPASTI SAMPLER    
Spicy olives, grape leaf dolmas, marinated artichoke 
hearts  
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PIZZA
TONY G’S SICILIAN PIZZAS 

CLASSIC CHEESE  
 
PEPPERONI 
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FIELD CLUB 

AUTUMN CAPRESE SALAD   
Roasted delicata squash, fresh mozzarella, black 
mission figs, pomegranate molasses, spiced 
pepitas   

CHICKEN MARSALA  
Pan seared chicken, roasted mushrooms, pearl 
onions, butter herb marsala jus  
 
PASTA ALLA RUOTA  
PARMESAN WHEEL   N  
Roasted butternut squash, rigatoni pasta, alfredo 
sauce, toasted pinenuts   

BLISTERED SHISHITO PEPPERS 

TOGARASHI SPICED EDAMAME 

STYLE POINTS SUSHI HANDROLLS 

SPICY TUNA 
Negiscallion/ Rice Cracker 
   
LOMI LOMI SALMON 
Asian Slaw
 
CRAB 
Cucumber / Goma  
   
ASSORTED VEGGIE 
Kanpyo / Avocado / Kaiware   

*Service begins 30 minutes prior to kickoff

SALADS
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