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Captain’s Club Menu

09.19.2026 vs. Chicago Fire

THE GRAZING TABLE

Charcuterie

Hoagie spread, Genoa Salami, Mortadella,
Mild Cheddar, Sharp Provolone, Giardiniera,
Cherry Tomato, Dill Pickle, Pretzel Crisps,
Honey Mustard, Grapes, Roasted Almonds,

Assorted Crackers, Mixed Olives.

Mini Elote Cups

Roasted Corn, Mexican Crema, Cotija,
Chili-Lime Spice

Assorted Fruit Bowls

Melons, Berries, Pineapple, Grapes

Smoky Southwest Salad

Mesclun/Romaine, Charred Corn, Black Beans
Birria Tacos

Braised Beef Birria, Flour Tortillas, Consommé,
Onion & Cilantro

GAME DAY FAVORITES

Al Pastor Pineapple Pizza
Roasted Poblano & Corn Pizza

All Beef Hot Dogs
Hot Dog Buns, Traditional Condiments

Chipotle Garden Burger
Avatlable Upon Request

Nacho Bar

Queso Blanco, Blue & Gold Tortilla Chips,
Pickled Jalapenos, Guacamole, Pico de Gallo,
Salsa Verde, Sour Cream
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CHEF’S TABLE
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Green Chili-Stuffed Arepas
Chorizo, Cheese, Cilantro

Veggie Enchilada Bake
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Enchilada Sauce, Cheese
Roasted Elote Vegetable Mix
Cotija

Chipotle Sweet Potatoes

Sweet Potatoes, Chipotle, Brown Sugar,
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Mexican Rice

Grilled Focaccia
Citrus Whipped Butter

CARVING STATION

Corn Tortillas, Mixed Vegetables, Red/Green

Chimichurri Grilled Flank Steak

Roasted Vegetables, Elote Spices, Mexican Crema,
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ACTION STATION CART
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Smokin’ Slab

Baby Back Ribs, Ciabatta Paddle, BBO Sauce,

Sweet & Sour Slaw
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Churros
Dulce de Leche, Chocolate

Peruvian Chocolate Brownies

Ice Cream Sundae Bar
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