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PREMIUM
CATERING

From Executive Chef Bret Workman & Sous Chef Colleen Denardo
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CATERING POLICIES

GUEST COUNT

FINAL PAYMENTS

SALES TAX

ADMININSTRATIVE FEE

GRATUITY

SECURITY



PRE GAME

CATERING MENU

ELEVATED ARENAFARE | 56




PRE GAME

CATERING MENU

BAKED POTATO BAR |36
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PRE GAME
CATERING MENU

FAMILY FRIENDLY FANS MENU | 56
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PRE GAME

CATERING MENU

DECONSTRUCTED TACO BAR |36




PRE GAME

CATERING MENU

SKYLINE BUFFET |42




ALL DAY

CATERING MENU
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L UNCH

CATERING MENU

ASIAN FUSIONBUFFET | 28
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L UNCH

CATERING MENU

SANDWICH BAR | 50




L UNCH

CATERING MENU

RUSTIC ITALIANBUFFET | 52
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L UNCH

CATERING MENU

DIY MEDITERRANEAN BOWL | 52
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MORNING BEVERAGES
CONTINENTAL BREAKFAST |18




BREAKFAST

CATERING MENU

CLASSIC BREAKFAST BUFFET | 26




BREAKFAST

CATERING MENU

DIY BREAKFAST BOWL |22

GRAB & GO
BREAKFAST BURRITOS |18




SNACKS & BREAKS
CATERING MENU

Arena Popcorn
Bulk Station | 75
Individually Bagged | 3 Each

Assorted Bagged Chips | 3
Colorado Farmer’s Market Display | 12
Assorted Berries & Melon | Seasonal Crudité | Chef Selected Cheeses | Artisan Crackers
Ranch Dipping Sauce | Honey Lime Yogurt
DIY Trail Mix | 6

Pretzels | Chex Cereal | M&Ms | Craisins

Peanuts | Almonds

M&Ms Bulk Jar | 75

Skittles Bulk Jar | 75

Grandma'’s Cookies | 3
Individually Packaged

Assorted Granola Bars | 2

Sweet Spot Trio | 15
Fresh Baked Cookies | Brownie Bites | Mini Cheesecake




BEVERAGES

CATERING MENU







	PREMIUM
	CATERING
	CATERING POLICIES
	PRE GAME  CATERING MENU
	ELEVATED ARENA FARE | 36
	Arena Buttered Popcorn Station
	Chocolate Fudge Brownies & Blondie Bars


	PRE GAME  CATERING MENU
	BAKED POTATO BAR | 36
	BBQ Brisket
	Pulled Smoked Chicken
	Pork Green Chili
	Red Bean Chili
	Lemon Garlic Grilled Asparagus
	Mini Key Lime Pie


	PRE GAME  CATERING MENU
	FAMILY FRIENDLY FANS MENU | 36
	Fruit Kabobs
	Cheese Pizza
	Turkey & Cheddar Pinwheels
	Pasta Primavera
	Grilled Garlic Ranch Chicken Breast
	Fresh Baked Cookies


	PRE GAME  CATERING MENU
	DECONSTRUCTED TACO BAR | 36
	Tortilla Chips & Housemade Salsa
	Chimichurri Skirt Steak
	Borracho Beans
	Roasted Tomato & Coriander Rice
	Doritos Dusted Corn Elote
	Warm Flour Tortillas


	PRE GAME  CATERING MENU
	SKYLINE BUFFET | 42
	Creamy Mashed Potatoes
	Mini Red Velvet Cake & Gourmet Dessert Bars


	ALL DAY  CATERING MENU
	A LA CARTE
	Hoisin Chicken Lettuce Wraps | 7
	Mini Beef Wellington | 6
	Seasonal Fresh Fruit Platter | 12
	Artisan Charcuterie | 18


	LUNCH  CATERING MENU
	ASIAN FUSION BUFFET | 28
	Mongolian Beef
	Steamed White Rice
	Sesame Ginger Broccoli Slaw
	Gourmet Dessert Bars


	LUNCH  CATERING MENU
	SANDWICH BAR | 30
	Sweet & Spicy Apple Jalapeño Coleslaw
	Seasonal Fresh Fruit Platter
	Gourmet Assorted Cookies


	LUNCH  CATERING MENU
	RUSTIC  ITALIAN BUFFET | 32
	Parsley Butter Penne Noodles
	Mini Tiramisu


	LUNCH  CATERING MENU
	DIY MEDITERRANEAN BOWL | 32
	Lemon Herb Rice
	Traditional Falafel
	Honey Pistachio Dusted Cheesecake


	BREAKFAST   CATERING MENU
	MORNING  BEVERAGES
	CONTINENTAL BREAKFAST | 18
	Fresh Baked Pastries & Breakfast Muffins


	BREAKFAST   CATERING MENU
	CLASSIC BREAKFAST BUFFET | 26
	Applewood Smoked Bacon
	Polidori Breakfast Sausage Links
	Cheddar Chive Scrambled Eggs
	Golden Hashbrown Potatoes
	Fresh Baked Pastries & Breakfast Muffins
	Seasonal Fresh Fruit Platter


	BREAKFAST   CATERING MENU
	DIY BREAKFAST BOWL | 22
	Scrambled Eggs
	Applewood Smoked Bacon
	Fire Roasted Potatoes

	GRAB & GO  BREAKFAST BURRITOS | 18

	SNACKS & BREAKS  CATERING MENU
	Assorted Bagged Chips | 3
	M&Ms Bulk Jar | 75
	Skittles Bulk Jar | 75
	Assorted Granola Bars | 2

	BEVERAGES  CATERING MENU
	PATH Bottled Water | 6.50
	San Pellegrino Sparkling Water | 5
	Lemonade Decanter | 75
	Iced Tea Decanter | 75
	Water Bubbler | 45
	+ Aluminum Ball Cups | 0.67

	From Executive Chef Bret Workman
	At Ball Arena, I’m proud to work alongside some of the most talented chefs and local partners in Denver to showcase the best of what our community has to offer. By supporting this program, you’re helping us invest in local partnerships and create a meaningful impact beyond the plate. Our culinary and service teams are passionate about delivering a thoughtful, elevated experience—one that blends quality, creativity, and genuine hospitality. We’re always looking for ways to evolve and improve, and your experience is at the center of everything we do. We hope what we create here keeps you coming back, and that you’ll share it with friends, family, and fellow fans. Because "every great memory deserves great food."
	Sincerely,  Bret Workman Executive Chef, Ball Arena


