
T E X A S  M O T O R  S P E E D W A Y
S U I T E  M E N U



P A C K A G E S
For your convenience with each food and beverage order, a Suite Attendant will be provided at a rate of 250 per event day.  

Also, if your suite will be providing alcohol, a Suite Bartender will be provided at a rate of 250 per event day. 
Suite Packages are subject to 22% service charge and 8.25% Texas state sales tax.

Complete your order by August 30, 2022.  Orders received after this date will incur a 50% expedited surcharge.

HOME-STYLE PACKAGE 
Saturday, September 24  87 PER GUEST

OPENING SNACKS
SAUSAGE AND CHEESE KOLACHE

ASSORTED GREEK YOGURTS

LUNCH
GARLIC AND MUSHROOM CHICKEN
Roasted Garlic + Wild Mushrooms + 
Spinach + Jus Lié + Fresh Herbs

ROBERT IRVINE’S PORK STACK 
SLIDER
Build Your Own + Pulled Slow Smoked Pork 
+ Char Grilled Jalapeño Cheddar Sausage + 
Sweet and Smokey Barbecue Sauce + Fried 
Onions + Sweet Yeast Rolls

ROASTED BRUSSEL SPROUTS
Tomatoes + Sweet Onion

CHOPPED MARINATED VEGETABLE 
SALAD
Chopped Romaine Lettuce + Marinated 
Vegetables + Tomatoes + Black Pepper 
Parmesan Dressing

TEXAS COLE SLAW
Cilantro + Lime + Carrots + Radishes

ANDY’S FROZEN CUSTARD®

JUMBO CHOCOLATE CHIP COOKIES

CELEBRITY CHEF ROBERT IRVINE INSPIRED SUITE PACKAGE  
Sunday, September 25  97 PER GUEST

OPENING SNACKS
BISCUITS AND GRAVY SAUSAGE 
CHILI
Cheddar + Sour Cream

NO LIMITS DIP AND CHIP SAMPLER
Cowboy Dip – Sour Cream + Bacon + 
Horseradish
Jalapeño Popper Dip – Jalapeños + Cheese 
Sauce + Cream Cheese 
Taco Dip – Salsa + Sour Cream + Tex Mex 
Seasoning

LUNCH
ROBERT IRVINE INSPIRED BEEF 
BRISKET
18-Hour Smoked + Pickles + Head Country 
Barbecue Sauce + Pickled Jalapeños

ROBERT IRVINE’S TEXAS HILL 
COUNTRY-STYLE BLACK 
PEPPER RIBS
Baby Back Ribs + Sweet Tangy Barbecue 
Glaze + Char-Grilled Red Onions

ROASTED BABY BAKERS
Garlic + Rosemary + Thyme

HEIRLOOM TOMATO AND CUCUMBER 
SALAD
Arugula + Red Onions + Garlic + Spices + 
Olive Oil + Lemon

GARDEN GREEN SALAD
Romaine + Iceberg + Field Greens + 
Tomatoes + Red Onions + Cucumbers + 
Cheddar Cheese + Carrots + Crispy Tortilla 
Strips + Ranch Dressing+ French Dressing

ANDY’S FROZEN CUSTARD®

JUMBO CHOCOLATE CHIP COOKIES

THE CHOPHOUSE PACKAGE 
Available Saturday and Sunday   130 PER GUEST

OPENING SNACKS
LONE STAR SNACK ATTACK
Levy Snack Mix + Kettle-Style Potato Chips + 
Pretzels + Garlic Parmesan Dip

CHARCUTERIE AND TEXAS CHEESE 
BOARD
Pickled Vegetables + Assorted Crackers

LUNCH
CRACKED PEPPER & SEA SALT 
CRUSTED SLICED NEW YORK STRIP
Wild Mushroom Demi + Steak Sauce + 
Horseradish Aioli 

SCAMPI-STYLE SHRIMP
Roasted Garlic + Farfalle Pasta + Peas + 
White Wine Cream Sauce + Fresh Herbs + 
Blistered Tomatoes

CLASSIC AU GRATIN
Thinly Sliced Russet Potatoes + Onions + 
White Cheddar Cream Sauce

SLICED TOMATO & MOZZARELLA 
CAPREŚE
Vine-Ripe Tomatoes + Fresh Basil + 
Mozzarella + Herb Oil

WEDGE SALAD
Heirloom Cherry Tomatoes + Crumbled 
Feta + Red Onions + Croutons + Avocado 
Ranch Dressing + Blue Cheese Dressing

ANDY’S FROZEN CUSTARD®

TRIPLE CHOCOLATE LAYER CAKE



À  L A  C A R T E
Serves 32 guests, unless otherwise noted

BREAKFAST
ASSORTED BREAKFAST  
PASTRIES  176

SCRAMBLED EGGS  216

SAUSAGE AND BACON  240

BISCUITS AND GRAVY 
SAUSAGE CHILI  304
Cheddar + Sour Cream

COOL APPS
SEASONAL FRESH FRUIT  256

FARMER’S MARKET  
VEGGIES & DIP  256
Farm Stand Vegetables + Buttermilk 
Ranch Dressing

FARMSTEAD CHEESES  384
Local Farmstead Cheeses + Honey + 
Assorted Crackers 

CLASSIC SHRIMP COCKTAIL  592
Bloody Mary Cocktail Sauce + Lemons

WARM APPS
CHICKEN TENDERS  288
Honey Mustard Sauce + Buttermilk 
Ranch Dressing

COCA-COLA® NACHO BAR  400
Warm Coca-Cola® Chili + Cheddar Cheese 
Sauce + Sour Cream + Spicy Red Salsa + 
Jalapeños + Tortilla Chips 

WING SAMPLER  448
Traditional Buffalo + Sweet Chili Thai + 
Smoky Barbecue + Blue Cheese Dressing + 
Celery & Carrot Sticks

CLASSIC ENTRÉES

ALL-BEEF HOT DOGS  368
Traditional Condiments + Bakery Fresh Rolls

ALL-BEEF HOT DOG UPGRADE  112
Hot Dog Chili + Shredded Cheese + 
Diced Onions 

GRILLED RACE DAY BURGERS  400
House Seasoned Grilled Burgers + Lettuce + 
Tomatoes + Pickles + Onions + Sliced 
Cheeses + Traditional Condiments 

SMOKED BRISKET  480
8-Hours Smoked + Levy Barbecue Sauce + 
Pickles + Onions + Sliced Bread

SALADS

TEXAS COLE SLAW  192
Cilantro + Lime + Carrots + Radishes

GARDEN GREEN SALAD  256
Romaine + Iceberg + Field Greens + 
Tomatoes + Red Onions + Cucumbers + 
Cheddar Cheese + Carrots + Crispy Tortilla 
Strips + Ranch Dressing + French Dressing 

CHOPPED MARINATED VEGETABLE 
SALAD  256
Chopped Romaine Lettuce + Marinated 
Vegetables + Tomatoes + Black Pepper 
Parmesan Dressing

SIDES

SMOKEHOUSE BOURBON 
BAKED BEANS  176
6-Hours Smoked + Spicy Rub + Bourbon

ROASTED BABY BAKERS  240
Garlic + Rosemary + Thyme

MAC AND CHEESE  240
White Cheddar Cheese + Panko Crust

SNACKS

POTATO CHIPS & DIPS  176
Kettle-Style Potato Chips + 
Garlic Parmesan Dip

SALSA & GUACAMOLE SAMPLER  176
Fresh Guacamole + Salsa Cruda + Spicy Red 
Salsa + Tortilla Chips

LONE STAR SNACK ATTACK  208
Levy Snack Mix + Kettle-Style Potato Chips + 
Pretzels + Garlic Parmesan Dip

NO LIMITS DIP AND CHIP SAMPLER  
256
Cowboy Dip – Sour Cream + Bacon + 
Horseradish
Jalapeño Popper Dip – Jalapeños + Cheese 
Sauce + Cream Cheese
Taco Dip – Salsa + Sour Cream + Tex Mex 
Seasoning

DESSERTS

ANDY’S FROZEN CUSTARD® 
HALF PINTS  75 (Serves 12)
Chocolate + Vanilla + Oreo® + Heath® Bar

CHICAGO-STYLE CHEESECAKE   
75 (Serves 12)
Raspberry Coulis

RICE KRISPY TREATS  184
Marshmallow Cream + Crisp Rice

SWEET SPOT  184
Gourmet Cookies + Double Chocolate 
Chunk Brownies



B U N D L E D  B E V E R A G E  P A C K A G E S

THE POLE SITTER  325

Five (5) cases of any beverage below will 
be placed in your suite prior to your arrival.

S O F T  D R I N K S
COCA-COLA
DIET COKE
COCA-COLA ZERO SUGAR
SPRITE
DASANI BOTTLED WATER

THE GREEN FLAG  1210

Five (5) cases of water or soda and six (6) 
cases of 16 oz. domestic beer below will be 
placed in your suite prior to your arrival.

S O F T  D R I N K S
COCA-COLA
DIET COKE
COCA-COLA ZERO SUGAR
SPRITE
DASANI BOTTLED WATER

D O M E S T I C  B E E R
BUD LIGHT
BUDWEISER
MICHELOB ULTRA
COORS LIGHT
MILLER LITE

THE CHECKERED  
FLAG  1320

Five (5) cases of water or soda and six (6) 
cases of 16 oz. domestic beer and two (2) 
bottles of house wine below will be placed 
in your suite prior to your arrival.

S O F T  D R I N K S
COCA-COLA
DIET COKE
COCA-COLA ZERO SUGAR
SPRITE
DASANI BOTTLED WATER

D O M E S T I C  B E E R
BUD LIGHT
BUDWEISER
MICHELOB ULTRA
COORS LIGHT
MILLER LITE

H O U S E  W I N E S
CABERNET SAUVIGNON
MERLOT
CHARDONNAY
PINOT GRIGIO

CHILL
Sold by the 12oz./24-Pack Case

S O F T  D R I N K S  
A N D  W AT E R
COCA-COLA  85
DIET COKE  85
COCA-COLA ZERO SUGAR  85
SPRITE  85
DASANI BOTTLED WATER  85

S P R I T Z E R S
Sold by the 12 oz. can/6-Pack Case

TONIC WATER  15
CLUB SODA  15
GINGER ALE  15

J U I C E S
32 oz. Bottles

CRANBERRY JUICE  19
ORANGE JUICE  19

BREWED BEVERAGES

S P E E D W AY  C O F F E E 
S E R V I C E   56

Regular Coffee + Decaf Coffee + Assorted 
Sweeteners + Creamers

I C E D  T E A   52

Lemons

KEURIG® COFFEE 
PACKAGE  77

This includes your own personal Keurig® 
Machine for a rental fee of 125 in your 
suite which comes with your choice 
of 24-K-Cups and an assortment of 
sweeteners and creamers.

METROPOLITAN BREAKFAST BLEND
METROPOLITAN COLOMBIAN
METROPOLITAN FRENCH ROAST
METROPOLITAN DECAFFEINATED
HOT CHOCOLATE



BEER, ALES AND 
ALTERNATIVES
Sold by the 24-Pack Case Unless 
Otherwise Noted

D O M E S T I C  B E E R
Sold by the 16 oz./ 24-Pack Case

BUD LIGHT  142
BUDWEISER  142
MICHELOB ULTRA  142
COORS LIGHT  142
MILLER LITE  142

P R E M I U M  B E E R
Sold by the 12 oz./ 24-Pack Case

CORONA EXTRA  154
SHINER BOCK  154
HEINEKEN  154
DOS EQUIS  154
WHITE CLAW VARIETY PACK  154
MIKE’S HARD LEMONADE  170
BUD LIGHT SELTZER  
VARIETY PACK  149.50

BAR SUPPLIES
(Priced per item, sold individually)

LIME JUICE [1-LITER BOTTLE]  17
MARGARITA MIX [1-LITER BOTTLE]  17 
BLOODY MARY MIX LOADED  
[1-LITER BOTTLE]  17
SWEET AND SOUR MIX  
[1-LITER BOTTLE]  17
TRIPLE SEC [1-LITER BOTTLE]  18
TABASCO® [8 OZ. BOTTLE]  13
WORCESTERSHIRE [5 OZ. BOTTLE]  13
LEMONS [12 OZ. BOWL]  14
LIMES [12 OZ. BOWL]  14
CHERRIES [12 OZ. BOWL]  14
PIMENTO-STUFFED OLIVES  
[12 OZ. BOWL]  14

LIQUOR

V O D K A
HABANEROS VODKA  90
DIXIE VODKA  99
TITO’S HANDMADE  110
GREY GOOSE  154

G I N
BOMBAY DRY  110
BOMBAY SAPPHIRE  138

T E Q U I L A
JOSE CUERVO ESPECIAL  105
PATRON SILVER  187
HORNITOS PLATA  150
HORNITOS REPOSADO  150

R U M
BACARDI  83
BACARDI ‘OAKHEART’ SPICED  84
MALIBU COCONUT  94

S C O T C H
DEWAR’S  138
CHIVAS REGAL  165

W H I S K E Y  &  B O U R B O N
CANADIAN CLUB  78
JIM BEAM  94
JACK DANIEL’S  138
MAKER’S MARK  149
TX WHISKEY  149
CROWN ROYAL  154

M I C E L L A N E O U S
Fireball Cinnamon Whisky  95

WINE SELECTIONS

B U B B LY
KORBEL BRUT  61
California

DOMAINE CHANDON  99
Brut, California

VEUVE CLIQUOT  275
Yellow Label, Brut, France

W H I T E  W I N E
KENDALL-JACKSON ‘VINTNER’S  
RESERVE’ CHARDONNAY  57
California

MCBRIDE SISTERS 
SAUVIGNON BLANC  68
Marlborough, New Zealand

KIM CRAWFORD  
SAUVIGNON BLANC  72
Marlborough, New Zealand

MCBRIDE SISTERS CHARDONNAY  83
California

R E D  W I N E
MARK WEST PINOT NOIR  50
California

MURPHY-GOODE MERLOT  53
California

LOUIS MARTINI  
CABERNET SAUVIGNON  82
Sonoma, California

MEOMI PINOT NOIR  77
California

W O O D B R I D G E 
H O U S E   W I N E
CABERNET SAUVIGNON  
[1.5 LITER]  66
MERLOT [1.5 LITER]  66
CHARDONNAY [1.5 LITER]  66
PINOT GRIGIO [1.5 LITER]  66

B E V E R A G E



HOURS OF OPERATION
The Location Premium Specialist is 
available from 9:00 a.m. to 5:00 p.m. CST, 
Monday through Friday, to assist you in 
your food and beverage selections.

To reach a Representative, 
dial: 817.215.8438 or e-mail: 
mmooneyham@levyrestaurants.com.

QUICK REFERENCE LIST
Levy Restaurants Premium Specialist 
817.215.8438

E-mail at 
mmooneyham@levyrestaurants.com

FOOD AND BEVERAGE ORDERS
In ensuring the highest level of 
presentation, service and quality, we ask 
that all food and beverage selections 
(including special liquor requests) be 
placed by August 30, 2022.

Orders received after this date will incur 
a 50% expedited surcharge.

BE A TEAM PLAYER DRINK 
RESPONSIBLY
Texas Motor Speedway and Levy 
Motorsports are dedicated to providing 
quality events which promote enjoyment 
and safety for everyone. This is best 
achieved when moderation is practiced. 
Therefore, we ask that you refrain from 
drinking and driving. Thank you for your 
efforts to make Texas Motor Speedway a 
safe and exciting place for everyone.

To maintain compliance with the rules and 
regulations set forth by the State of Texas, 
Tarrant and Denton Counties and TABC, 
we ask that you adhere to the following:

1.  Alcoholic beverages cannot be brought 
into or taken out of suite level at Texas 
Motor Speedway.

2.  It is the responsibility of the Luxury 
Suite Holder, or their Representative, 
to monitor and control alcohol 
consumption within the suite.

3.  Minors (those under the age of 21), by law, 
are not permitted to consume alcoholic 
beverages.

4.  It is unlawful to serve alcoholic beverages 
to an intoxicated person.

5.  Luxury Suite Holders are not permitted 
to take cans, bottles or glasses outside 
the suite area. Drinks taken into the suite 
hallway must be poured into disposable 
cups. Please note, however, that no 
drinks may leave the suite level.

6.  During some events, alcohol 
consumption may be restricted.

BEVERAGE ORDERING
Consult with the Premium Specialist to 
stock your bar with a selection of recognized, 
quality brand name products, including 
liquors, beer, wine and soft drinks, or 
simply refer to our beverage menu for 
recommendations. Should you prefer any 
beverage items that are not included in our 
menu, please let us know and we will do our 
best to fulfill your request. Please note that 
per TABC regulation, you may not consume 
any alcoholic beverages without a minimum 
of a snack or food offering. Additional 
beverages may be purchased during the race 
through your Suite Supervisor or Attendant. 
Please allow 45-60 minutes’ delivery time on 
beverage orders placed Day of Event.

WEATHER
Levy Motorsports recognizes weather can 
play a role in our operation. Our weather 
policy is as follows: On event days, once 
the main service time has occurred, billing 
for the entirety of the day will take place. 
If for any reason the track reschedules the 
entire event day before main service occurs, 
Levy Motorsports will serve items that 
were originally ordered on the rescheduled 
day. If you cannot attend the event on 
the rescheduled day, billing for the items 
ordered will still occur. Should you and 
your guests choose not to attend the 
rescheduled event, all charges apply and 
will be billed. Please feel free to contact the 
Premium Specialists with any questions. 

SUITE STAFFING
If food is ordered, a server is required at 
a fee of 250. If alcohol is being served, 
a bartender is required at a fee of 250. 
This staff is provided to accommodate all 
service needs for you and your guests.

Gratuities are at the sole discretion of the 
Suite Holder and should be handled at the 
time of the event. 

Upon special request and to enhance your 
race day suite experience, we are happy to 
provide you with your own personal chef 
for 325.

FOOD AND BEVERAGE DELIVERY
Your food and beverage selections will 
be delivered to your suite prior to your 
arrival at each event, unless alternative 
arrangements have been made. Due to 
space restrictions, some items may be 
delivered closer to race time to ensure the 
highest quality.

SPECIALIZED ITEMS
Levy Restaurants will endeavor to fulfill 
special menu requests, including kosher, 
avoiding-gluten and vegetarian meals, 
whenever possible. We appreciate seven 
business days’ notice for this service. 
In addition to our food and beverage 
selections, our Premium Specialist 
Team can assist you with many other 
arrangements. It’s really one-stop shopping 
balloons, floral arrangements, special 
occasion cakes—all designed to create a 
unique event for you and your guests.

SMALLWARES AND SUPPLIES
Suites will be supplied with all of the 
necessary accoutrements: knives, forks, 
spoons, plates, dinner napkins, cups, 
corkscrew and salt and pepper shakers. We 
recommend that supplies be kept in the 
same location to facilitate replenishment.

SECURITY
Please be sure to remove all personal 
property, or make use of the secured 
storage cabinet provided in each 
suite, when leaving the premises. 
Levy Motorsports cannot be responsible 
for any lost or misplaced property left 
unattended in the suite.

PAYMENT PROCEDURE AND  
SERVICE CHARGE
Levy Motorsports will charge the Luxury 
Suite Holder’s designated credit card 
each event day. The Luxury Suite Holder 
or Host will receive an itemized invoice 
outlining all charges in detail on event day. 
If a credit card is not charged on event day 
and pre-approved by Levy Motorsports, 
an itemized invoice will be sent to the 
company address following our 15-day 
payment policy.

Please note that all food and beverage 
items are subject to a 22% service charge, 
250 Dedicated Service Personnel, plus 
applicable sales tax. This service charge is 
not a tip or gratuity and is not distributed to 
service employees. Additional payment for 
tips or gratuity for service, if any, is voluntary 
and at your discretion.

Because Levy Motorsports exclusively 
furnishes all food and beverage products 
for the suites at Texas Motor Speedway, 
guests are prohibited from bringing 
personal food or beverage without proper 
authorization. Any such items will be 
charged to the Luxury Suite Holder at our 
normal retail price.

EVENTS AT TEXAS MOTOR 
SPEEDWAY
The rich tradition at Texas Motor 
Speedway is the perfect backdrop for 
your next up-scale or casual event. Ideal for 
company meetings, cocktail receptions, 
trade shows, Bar Mitzvahs/ Bat Mitzvahs, 
holiday parties or wedding receptions. For 
further information and date availability, 
please contact Ashley Hinojos at 817.215.8433 
or ahinojos@levyrestaurants.com.

T H E  S C O O P


