
         Creating something special.
Catering Menu Guide
Welcome

PLEASE TAKE THE TIME TO FAMILIARIZE YOURSELF WITH OUR POLICIES.

As The Iowa Cubs exclusive in-house caterer, Centerplate is renowned for its impeccable, world-class service, truly delectable cuisine and a superb selection of menus that can be customized to any event or special occasion.

Whether it's a casual lunch for 25, an elegant, sit-down dinner for 125 or a banquet for 200 featuring vibrant international cuisine, Centerplate’s culinary team will use only the finest and freshest ingredients to create a truly extraordinary dining experience for you and your guests.

From first course to last, Centerplate is totally committed to providing the very finest food and beverage experience.

General Information

PAYMENT POLICY
Guarantees

Seven (7) business days prior to your function (Monday through Friday) the number of attending guests and a menu will be required. This number will constitute as the guarantee, not subject to reduction, and charges will be made accordingly. The Food and Beverage Department will provide meals for 5% over the guarantee, up to a maximum of 8 meals. If the number of guests attending the event is less than the proposed guaranteed amount than the original number will be charged.  
The Food and Beverage Department reserves the right to move groups to a more suitable room if the guarantee differs from the expected attendance. In such cases, the client will be notified in advance.

Prices

Due to seasonal fluctuation in food & beverage costs; prices will only be guaranteed as far as three (3) months prior to the event.
Deposits
A 50% deposit will be due when the guaranteed number of attending guests and menu is finalized seven (7) days prior to the event. Payment of the remaining balance will be required at the end of the event.
Taxes and Service Charge
A 20% service charge will be added to all food and beverage orders.

A 6% sales tax will be added to the total charges.
FOOD POLICES 
Our corporate states that any and all food or beverage ordered for an event must be consumed on premises only, and is not to be taken form the location. Also there will be no outside food/beverage brought into the establishment for any catered event.   
There is no room rental for events on any day of the year (excludes game days). There is a $500 minimum food purchase required for all night and weekend events. Week day events between the hours of 7am and 2pm there is no minimum food purchase required for guests ordering from the Cub Club lunch menu up to 25 guests. Events with groups larger than 15 will be required to order off the catering menu.  
Specialty Events

Meal functions of 150 and above are considered “Specialty Events” and may require customized menus not in our guide. Your Catering Sales Manager will work with you to design menus that are creatively and logistically appropriate for large numbers. In certain cases, additional labor and equipment fees may be applied to orchestrate such events.

CHINA SERVICE

Events held in the Cub Club or Left Field Skyboxes, excluding game day events will be served on China or high-grade disposable ware depending on the type of event held, all events held during games will be served on high-grade disposable ware.
CANCELLATION POLICY

Deposits will be returned in full upon cancellation of an event with notification of a minimum of 8 days prior to the event. There will be no refund of deposits for an event when cancellations are made within 7 days prior to the event date.  
TAXES AND SERVICE CHARGES

The applicable Iowa and Polk County sales tax, currently 6%, will apply to all food, beverage, labor, equipment rentals and service charges. A 20% service charge will apply to all food, beverage and labor charges.

THEME DECOR

Our Centerplate Catering Staff will work with you to provide all of your food and beverage needs, as well as audio-visual, décor, props, flowers, and party themes (additional charges may apply). Our expertise in a wide range of food and beverage areas makes Centerplate your best choice for any type of event.  From fun stadium fare right from the concession stands, continental breakfast service and buffet lunches to elegant plated dinner service, we provide exceptional service to suite your every need.
HOLIDAYS

There will be an automatic additional labor fee for food and beverage service or preparatory days on the following holidays: New Year's Day, Martin Luther King Day, President’s Day, Easter Sunday, Independence Day, Thanksgiving Day and Christmas Day.

Please consult your Catering Manager for details of our holiday schedules.

DELAYED SERVICE 

On the day of your event, if the agreed upon beginning or ending service time of your meal changes by 30 minutes or more, an additional labor charge will apply.  This charge shall be calculated as “The number of hourly staff working the event multiplied by the average hourly pay rate of the staff multiplied by the amount of additional delay time incurred.”
LIMITATIONS OF AVAILABILITY OF THIS MENU
The Cub Club Restaurant is not available for special events on days in which the Iowa Cubs Baseball Team is playing at Principal Park.
MINIMUMS
Please observe the “Minimum number of guests” stated throughout this Catering Menu Guide.  The minimum guest count will be billed when the number of attendees falls below the stated guarantee.
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A La Carte
Fresh Ground Seattle’s Best Coffee, Regular or decaffeinated $12.00 per urn (serves 10) 
Hot Tea with Assorted Tazo Tea Bags, Lemon & Honey $24.00 per gallon
Reception Punches $25.00 per gallon

Strawberry or Raspberry

Lemonade $12.00 per gallon

Fresh Brewed Iced Tea 12.00 per gallon
Juice $2.00 per single serve 10oz bottle

Orange Juice, Apple Juice or Cranberry Juice

Assorted Canned Soda $1.50 each
Bottled Dasani Water $2.00 each
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CONTINENTAL BREAKFAST
Minimum of 15 guests 
Choice of One (must be the same choice for all guests in the party)
The Duo $7.95 per person
Fresh strawberries with dipping sauce

Jumbo cinnamon rolls with cream cheese icing
Assorted chilled bottled juices

Seattle’s Best Blend Coffee and Tazo’s Teas 
AM

Express $8.95 per person
Seasonal fruit and berry tray
Choice (2) baked goods:  

· Assorted Danish

· Assorted Muffins

· Bagels & Cream Cheese

· Doughnut Assortment

Assorted chilled bottled juices

Seattle’s Best Blend Coffee and Tazo’s Teas 

Sun Rise

$9.95 per person

Seasonal fruit and berry tray

Assorted individual yogurts
Choose (2) baked goods:

· Assorted Danish

· Assorted Muffins

· Bagels & Cream Cheese

· Doughnut Assortment

Assorted chilled bottled juices

Seattle’s Best Blend Coffee and Tazo’s Teas 


BREAKFAST BUFFETS
Minimum of 25 guests

Includes Seattle’s Best Blend Coffee and Tazo’s Tea

The Mist $10.95 per person

Seasonal fruit and berry tray

Assortment of yogurts
Assorted Danish and muffins

Individual egg, ham & cheese English Muffin Sandwiches
Assorted chilled bottled juices

The Brook $11.95 per person
Assorted chilled bottled juices

Assorted Danish and muffins
Crisp apple wood-smoked bacon and sausage patties
Scrambled eggs with cheddar cheese & chives

Crisp hash brown potatoes

The Midwest Favorite $13.95 per person
Assorted chilled bottled juices
Seasonal fruit and berry tray
Assorted Danish and muffins
Crisp apple wood-smoked bacon and sausage patties
Scrambled eggs with cheddar cheese & chives

Home style breakfast potatoes O’Brien


LUNCHEON SANDWICHES
All sandwiches come with Chef’s garnish; your choice of  fresh fruit, pasta salad, cottage cheese, or small Garden salad; Seattle’s Best Blend Coffee or Iced tea
**Choice of one for group**
**Minimum 15 guests**
Chicken Club Wrap $10.95 per person

Grilled chicken wrapped in a seasoned tortilla with Swiss, apple wood-smoked bacon, lettuce and tomatoes

Turkey & Swiss $9.95 per person

Served with lettuce, tomato and mayo on freshly baked wheat bread

Cheese Burger $9.95 per person

Our hand-pattied Angus ground beef 1/2 lb burger grilled and topped with melted Swiss or Cheddar cheese on a fresh baked Kaiser bun; accompanied by lettuce, tomato, sliced red onion, and a pickle
Mini Hero $9.95 per person

Sliced ham, turkey, beef, Capicola ham, Swiss cheese, shredded romaine lettuce, onion, tomato, and oregano on a fresh baked hoagie bun

Roast Beef Philly Sandwich $9.95 per person

Thinly sliced roast beef with grilled onions, peppers, and Swiss cheese on a fresh baked French roll, accompanied by a pickle and side of au jus 

New York Strip Steak Sandwich $13.95 per person (minimum 25 guests)
Angus Choice 6oz Steak grilled to medium-rare and served on a toasted ciabatta hoagie with sautéed mushrooms and onions and served with a side of horseradish cream sauce

Luncheon Buffets

**Minimum of 25 Guests**

All buffets include Seattle’s Best Blend Coffee and Iced tea

COURTYARD DELI LUNCHEON

$12.95 per person

Soup of the day

Sliced ham, turkey, and roast beef

Garnish and condiments tray

Garden salad bowl with two dressings
Chipotle baby red potato salad

Kettle chips with ranch dip

Variety of sliced breads
Assorted cookie and brownie tray
SANTA FE FAJITAS

$15.95 per person

Sliced Fajita marinated grilled chicken

Warm flour tortillas

Pico de gallo

Shaved Iceberg lettuce

Shredded Cheddar cheese

Chopped green onions
Sour cream

Tortilla chips and salsa

Santa Fe salad bowl

Assorted cookie and brownie tray
.


Luncheon Buffets

**Minimum of 25 Guests**

All buffets include Seattle’s Best Blend Coffee or Iced tea

CASUAL BARBEQUE

$15.95 per person

Pulled BBQ beef, pork, or chicken breast (*Choice of two*)

Hickory smoked honey baked beans

Fresh baked Kaiser Buns

Chipotle baby red potato salad

Kettle chips with ranch dip

Creamy coleslaw
Assorted cookie and brownie tray
ALL-AMERICAN BUFFET

$13.95 per person

Choice of garden salad or tossed Caesar salad

Fresh house-made pasta salad
Grilled 1/3 lb hamburgers, jumbo all-beef hot dogs, and bratwursts
Kaiser & brat buns

Assorted condiments and sliced cheese tray

Hickory smoked honey baked beans

Kettle chips with ranch dip
Assorted cookie and brownie tray

Reception
COLD HORS D’OEUVRES
Priced as 50 pieces per order
Jumbo Shrimp Cocktail $75.95
On iced display served with zesty cocktail sauce and lemon wedges

Salami Coronets $35.95
Salami slices rolled and filled with herb-infused cream cheese
Tomato, Basil and Fresh Mozzarella Bruschetta $54.95
Fresh Mozzarella atop toasted baguette slices topped with a tomato, basil, garlic, and olive blend, then finished with a balsamic reduction glaze

Roast Tenderloin of Beef Bruschetta $75.95
Beef tenderloin seasoned and roasted to medium-rare and sliced thin, placed on toasted baguette slices and topped with a dallop of horseradish cream sauce, Dijon mustard, and parsley sprig

HOT HORS D’OEUVRES
Priced as 50 pieces per order

Bacon Wrapped Shrimp with Lemon Dill Cream Sauce $95.95
Our jumbo Tiger shrimp wrapped in apple wood-smoked bacon and served with a lemon dill sauce   

Coconut Shrimp with Sweet Chili Thai Dipping Sauce $75.95
Jumbo Tiger shrimp dipped in Malibu Coconut Rum batter and coated with a coconut/panko blend and served with a Sweet Chili Thai Sauce 

Bacon Wrapped Scallops $165.95
Ocean fresh scallops wrapped in Apple wood-smoked bacon

Coconut Chicken with Sweet Chili Thai Dipping Sauce $75.95
Chicken strips dipped in Malibu Coconut Rum batter and coated with a cocnut/panko blend and served with Sweet Chili Thai dipping sauce

Pecan Chicken Sate Skewers with Pepper-Honey Dipping Sauce $100.95
Pecan encrusted chicken strips baked and served with a pepper honey sauce

Mini Quiche Sampler $ 95.95
Garden Herb, Shrimp, Bacon, and Ham
Maryland Style Lump Crab Cakes $135.95
With chipotle-lime mayo

Pork and Vegetable Eggrolls $75.95
With sweet and sour sauce & hot mustard

Potstickers $74.95
Dumplings filled with pork and vegetables, steamed and seared, served with traditional teriyaki scallion dipping sauce
Spanikopita $115.95
Layered phyllo purses with spinach, onions, garlic, and feta cheese

HOT HORS D’OEUVRES

Priced as 50 pieces per order
Boursin Cheese Stuffed Mushroom Caps $75.95
Crab Stuffed Mushroom Caps $132.95
Large mushroom caps stuffed with our house recipe crab cake mix
Spinach Artichoke Dip $90.95
Our house recipe Spinach Artichoke dip topped with parmesan cheese and baked, served with toasted seasoned pita chips

Breaded Mozzarella Sticks $60.95  








With warm Marinara sauce
Jalapeño Poppers $42.95
Meatballs with Italian Marinara or Barbeque Sauce $35.95
Chicken Wing Drummettes $75.95
Served with sides of BBQ sauce, Thai Chili Sauce, Hot sauce, and Ranch dressing 
Breaded Chicken Tenders $70.95
Served with BBQ sauce, Ranch Dressing, and Honey Mustard

RECEPTION DISPLAYS

Serves 25 people

Display of Sliced Seasonal Fruit and Berries with yogurt dipping sauce $89.95
Imported and Domestic Cheese Board $120.95


Cheddar, Swiss, pepper jack, Gorgonzola, and Smoked Gouda served with crackers. Garnished with strawberries and grapes

Garden Fresh Vegetable Crudité $85.95
Fresh broccoli, cauliflower, baby carrots, celery, radishes, cucumber and grape tomatoes served with ranch herb dip

Antipasti Display $115.95
Assortment of thin sliced capicola ham, genoa salami, smoked turkey, roast beef, pepperoni, and prosciutto ham. Accented with pepperoncini peppers, roasted red peppers, olives, aged parmesan, fresh mozzarella, and sliced toasted baguette 

Cold Smoked Salmon Display $175.95
One side of premium hardwood smoked salmon, chopped egg, red onions, capers and olives garnished with whipped dill cream cheese and served with mini bagel chips
Seven Layer Dip $44.95
Refried beans, guacamole, sour cream, black olives, shredded cheddar, green onions, and Pico de Gallo served with tortilla chips


Reception Desserts
50 pieces per order
Chocolate Dipped Strawberries

$75.00 May-Sept

$100.00 Oct-April

Assorted Petit Fours $60.95
Chocolate Dipped Mini Cream Puffs $57.95
Assortment of Tuxedo Petit Fours and Bon Bon’s $75.95
Chocolate Mousse $137.95

Rich chocolate mousse in miniature Iowa Cubs helmets and topped with whipped cream, chocolate syrup, and a strawberry

Gourmet Assorted Mini Dessert Bars $80.95
Caramel Apple, Lemon Berry, Oreo, and Pecan Chocolate Chunk

Freshly Baked Gourmet Cookies $37.50

25 Assorted

Gourmet Brownies $37.50

32 Triangle Cut Double Fudge with Icing
Cookie Brownie Combo $39.50
Half order of each, combined on one tray, serves 25

CARVED-TO-ORDER STATIONS

(*Requires Chef Attendant)

Each carving station served with sliced rolls and condiments

Roasted Beef Tenderloin

$215.95 - Serves 25
Served with whole grain mustard, horseradish cream and mayonnaise 

Roast Loin of Pork 

$105.95 - Serves 25
Served with cherry-ginger chutney and whole-grain mustard
Prime Rib 

$275.95 - Serves 30
Slow cooked to rare-medium rare and served with au jus and horseradish cream sauce
*There will be a $60 fee per uniformed Chef for on-site service at these stations.


DINNER ENTREES 

All entrees are served with white and wheat dinner rolls, choice of garden salad with ranch dressing or tossed Caesar salad, Chef’s choice vegetable, and Chef’s choice of starch chosen to compliment the entrée

Includes Seattle’s best coffee and iced tea service

**Minimum 25 guests per entree**

**Choice of one for group**

Pasta & Vegetables $13.95 per person

Tortellini pasta tossed with a marinara sauce; topped with a variety of fresh sautéed vegetables

(Does not include side of vegetable or starch)
Breast of Chicken, Piccata $18.95 per person
Floured and sautéed chicken breasts topped with lemon cream sauce, capers, and fresh sliced mushrooms

Sun-dried Cranberry crusted chicken or Almond crusted chicken $19.95 per person
Japanese style breadcrumbs blended with your choice of sundried cranberries or toasted almonds, Sautéed and Served with a red wine Buerre Blanc and chives
Roast Pork Loin Cut from Full Rack $20.95 per person
Drizzled with a balsamic-maple and orange glaze
Maui Salmon $21.95 per person
Macadamia nut and coconut crusted fresh Chilean Salmon filet with a lime Buerre Blanc and topped with Pineapple Pico de Gallo
Pistachio Crusted Salmon $21.95 per person
Japanese style breadcrumbs and pistachio crusted on fresh Chilean Salmon filet and topped with a lemon dill butter sauce
Filet Mignon, (8 oz.) a la Diane $23.95 per person

Choice beef tenderloin filet topped with a Marsala wine-mushroom Demi Glace
NY (12 oz.) Strip Steak $24.95 per person

Smoked onion marmalade and a green peppercorn-mushroom demi glace

Duet of Petite Filet Mignon (5 oz.) and Pecan Crusted Chicken (3 oz.)

$23.95 per person

Marsala wine-mushroom Demi Glace on filet & honey mustard cream sauce for chicken
Duet of Almond Crusted Pork Tenderloin Medallions (5 oz.) and Grilled Salmon (3 oz.)

$25.95 per person

Pork with apricot and honey mustard glaze and salmon with saffron beurre blanc
Duet of Sliced Roast Tenderloin of Beef a la Diane (5 oz.) and Rosemary Skewered Shrimp (3) $25.95 per person Sauce Diane on steak and garlic butter glaze on shrimp 

Dinner Entrée Dessert List

**Choice of one per group**
New York Cheesecake with Raspberry or Chocolate Sauce $5.95

Chocolate Confusion Cake $6.95
Layers of chocolate mousse and cake with a crumbled cookie crust bottom, topped with chocolate ganache and chocolate chips
Chocolate Mousse $4.95

Rich chocolate mousse piped in a miniature Iowa Cubs Helmet and topped with whipped cream, chocolate syrup, and a strawberry
Grandslam Snicker Cheese Cake $6.95
Chocolate Dipped Toffee Cheese Cake $6.95

New York Cheese Cake dipped in rich chocolate and coated in sweet toffee pieces
Tiramisu Parfet $6.95 
Key Lime Pie $6.95

Caramel Apple Tart $ 6.95

Fresh Baked Cherry Pie $ 5.95


CREATE YOUR OWN DINNER BUFFET

**Minimum of 25 Guests**

All buffets include dinner rolls and Seattle’s Best coffee and iced tea service

Choose 1 Entrée $25.95 per person

Choose 2 Entrées $32.95 per person

Choose 3 Entrées $38.95 per person

Lettuce Salads – Choose 1

Tossed Caesar salad with croutons

Garden salad with two dressings

Composed Salads – Choose 1

Italian Tortellini pasta salad
Baby Red Chipotle Potato Salad
Fresh green bean salad with almonds roasted red peppers tossed in Asian vinaigrette
Tomato-basil & fresh mozzarella salad

Entrée Selections – Choose 1, 2 or 3

Provencal chicken with artichokes and basil pesto sauce

Chicken DeBurgo with basil, tomato, garlic butter, and demi glace

Chicken piccata with capers, lemon sauce, parsley, and sautéed mushrooms

Sliced grilled chicken on penne pasta Alfredo with broccoli

Cheese tortellini, Alfredo, and prosciutto ham, scallions and tomatoes

Beef tips in a Burgundy and mushroom Demi Glace with penne pasta

Beef pepper steak, cracked pepper, bell peppers and mango chutney

Sliced roasted pork loin with Dijon mustard cream sauce

Bourbon-pineapple glazed roasted pork loin

Pistachio crusted salmon with lemon butter and chives

Grilled salmon with Pineapple Bourbon glaze

Baked lemon pepper tilapia with lime butter sauce and pico de gallo 

Hot Starch Dishes – Choose 1

Wild rice blend
Roasted garlic butter and rosemary baby red potatoes

Roasted garlic mashed potatoes

Hot Vegetables – Choose 1

Steamed broccoli and cauliflower with herb butter
Zucchini, yellow squash, carrot, red pepper, and red onion spring mix
Green beans with bacon, onion and dill
Includes Dessert Table-Assortment of pies, cakes, and chocolate mousse

Beverages

COCKTAILS

Jack Daniels, Jim Beam, Black Velvet, Absolute, Dewar’s, Seagram’s, Cuervo, Bacardi, Captain Morgan, Baileys

Hosted – $5 per drink • Cash - $6 per drink

wine BY THE BOTTLE
Bottles of wine serves (5) people
Bottles of sparkling wines serves (8) people

WHITE WINES
Beringer Stone Cellar $30




Mirassou $30




BV Century Cellars $36

VARIETAL WHITE WINES




Ecco Domani, Pinot Grigio $30




Saint M, Riesling $40




Lindeman’s Bin 99, Sauvignon Blanc $27

BLUSH WINE

Beringer White Zinfandel $30


CABERNET

Beringer Stone Cellar $30




Mirassou $30




Santa Rita 120 Series $30

MERLOT

Beringer Stone Cellar $30




Mirassou $30




Sterling Vinter’s Collection $50

VARIETAL RED WINES


Lindeman’s Bin 99, Pinot Noir $30




Francis Coppola Presents, Rosso Shiraz $36

SPARKLING WINE
Wm. Wycliff $24.00 per bottle




Freixenet Blanc de Blanc $26.00 per bottle




Freixenet Cordon Negro $36.00 per bottle




Non-Alcoholic $20.00 per bottle

HOUSE WINES BY THE GLASS



Hosted Bar $5.00

Cash Bar $6.0

Beverages

Beer

Domestic Beer per bottle
Budweiser


Bud Light 

Miller Lite 


Coors





Coors Light 

O’Doul’s (non–alcoholic)
Cash Bar $4

Hosted Bar $3.75
Premium Beer and Imports per bottle
Samuel Adams

Boulevard Wheat

Corona


Heineken
Cash Bar $4.75
Hosted Bar $4.50
Non-Alcoholic Selections

Canned Soda for the bar $1.50 each

Bottled Dasani Water $2.00 each

Hosted Bar:  Total amount billed to the host is subject to 20% service charge and 6% sales tax.

Cash Bar: Payment in cash when the drink is served. Price includes service charge and 6% tax

A $75 set up fee will be assessed for each bar which will include a bartender. The fee will be waived when a minimum of $200 in revenue is achieved at each bar. 


Menu created by Executive Chef Scott Welbourn
A 20% service charge will be added to all food and beverage orders.

A 6% sales tax will be added to the total charges.

Please Call Centerplate at 515-244-3464

Or Cub Club at 515-243-6825

To schedule your next event

According to HF 2166 “Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food borne illness.  Individuals with certain health conditions may be at higher risk if these foods are consumed raw or uncooked, consult your physician or public health officer for further information.”
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