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In keeping with our commitment to your satisfaction, 

we are honored to host your event and we welcome  

special requests. Please let me know how we may help 

create special dishes that are perfect for your celebration. 

My contact information is listed below for your 

convenience. Please call!

Here’s to the Spokane Chiefs and to great times at the 

Spokane Arena. Welcome and thanks for joining us!

Hattie Gives
Hattie Gives, Premium Services & Suites Manager

Centerplate Catering at Spokane Arena

O 509-279-7404

F  509-279-7410

hattie.gives@centerplate.com

Welcome to the new season.  
It’s going to be a fantastic year for 
entertaining at the Spokane Arena!

We are thrilled to welcome you, delight your guests, 

and thank you for your support of the Spokane Chiefs. 

Undoubtedly, there will be many special moments 

throughout the year, and we are dedicated to ensuring 

Centerplate’s hospitality services add to your unforgettable 

memories of this Spokane Chiefs' season enjoyed together 

with family, friends, and colleagues.

From traditional fan-favorite foods, to on-trend locally 

sourced regional specialties, everything we prepare is  

meant to create and enrich the time you spend together  

with your guests. We believe in the power of hospitality  

to help people connect in meaningful ways, and our  

mission is simple: Making It Better to Be There®.

Welcome!
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Gluten Free Selections 
These selections are prepared to exclude 
gluten from the list of ingredients. Please 
notify us if you have a gluten allergy.  
Centerplate does not operate a dedicated 
gluten-free, or allergen-free preparation  
and service space. Dishes made on-site are 
prepared on shared equipment, and may 
come into contact with products containing 
gluten and common allergens such as nuts.

Event Day Menu 
Look for this Event Day icon for items  
available until the end of second period  
for hockey games, the end of half-time  
for football games or the beginning of  
intermission on event days. (See page 20  
for more information.)

Service	Directory

The Centerplate Suite Catering Department is available during 
from 9:00am to 5:00pm, Monday through Friday to assist with 
your food and beverage needs.

Please contact Centerplate by 2:00pm, two business days prior 
to your game to place your order. 509-279-7404 or by fax 
at 509-279-7410.

Centerplate Suites & Catering 509-279-7404 
Hattie Gives, Catering Manager hattie.gives@centerplate.com

Centerplate Suite Services Fax Line 509-279-7410

On-Line Ordering https://spokanearena.ezplanit.com

Spokane Veterans Memorial Arena 
General Information 509-279-7100

Tickets West Ticket Office 509-279-7455

CSS Security 509-279-7424

Spokane Veterans Memorial Arena Lost & Found 509-279-7424
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Our meticulous quality assurance programs ensure we  
have the right systems and people in place to deliver the  
outstanding results our hosts seek. 

We are very supportive of offering healthy choices at  
events by providing a wealth of fresh, customizable, and  
varied options that include low-calorie, low-salt, low-fat,  
low-sugar, vegan, and gluten-free offerings, among others. 
Fresh fruit and vegetables, meatless entrees marketed to  
the mainstream, and light options are all very popular  
among our attendees. 

Centerplate’s	Commitment	To	Quality

Our catering menus include fresh fruit platters,  
fresh vegetable crudité, grilled vegetable platters,  
customizable salads, fresh fish, grilled chicken, farm  
fresh vegetables, whole grain side selections, hummus  
and carved-to-order roasted turkey, and lean meats. 

Our culinary staff is available to assist event planners  
throughout their planning process to design menus  
that are appealing, affordable and in keeping with their 
wishes. We solicit event organizers to determine the  
best selections and special options for their guests.  

We have a wide variety of beverages, snacks, and  
main course options at every meal as well as retail  
and grab-and-go. Lean proteins and whole grains are 
available, as are water and unsweetened beverages. 
Many of our event services include Chef-attended  
action stations where guests may assemble their own  
ingredients for preparation, having control over what 
and how much goes into a dish.

We look forward to serving you!
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Personalized	Hospitality	Packages
Custom Value Packages
For your convenience, we have created the following  
packages which are sure to please you and your guests.

Serves approximately 10 guests

Main Event $350

Slow Cooked Smoked Beef Brisket

Brisket of beef smoked and slowly braised with Chef’s special  
blend of spices. Sliced thin and served with homestyle mashed  
red skin potatoes and brown gravy

Mac N’ Cheese

Cavatappi pasta smothered in creamy Gruyère, cheddar, and  
Parmesan cheese sauce. Topped with fresh cracked black pepper

French Fry Poutine

Crispy french fries topped with white cheddar cheese curds  
and house brown gravy

Garden Fresh and Local Crudité

Assortment of fresh and local vegetables served with  
house made ranch dip

Freshly Popped Orville Redenbacher’s® Popcorn 

Bottomless bucket, nicely seasoned

House Fried Potato Chips

Served with ranch and French onion dip

Cookies and Double Fudge Brownies

An assortment of large gourmet cookies and buttery chocolate, 
chewy brownies, generously studded with chunks of fudge
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Personalized	Hospitality	Packages	continued

Serves approximately 10 guests

Spokane Fiesta $300

Chips and Salsa

Chef’s pico de gallo served with fresh fried tortilla chips

Cheese Quesadillas

A blend of Jack and cheddar cheese melted between two  
grilled flour tortillas. Served with red salsa and sour cream

Taco and Salad Bar

Includes seasoned ground beef, refried beans, warm soft  
tortillas, crispy shell tortillas, cheddar cheese, salad blend and  
shredded lettuce, tomatoes, olives, sour cream, guacamole,  
house made salsa, and chipotle ranch

Southwest Shepherd’s Pie

Spiced ground beef, onions, peppers, tomatoes, cheddar 
cheese in a hearty gravy smothered in creamy mashed  
potatoes and Cotija blend and baked

Queso Fundido

A blend of Cotija, cheddar, Pepper Jack, cream cheese, and 
green chilis. Served with crispy house fried tortilla chips 

Dulce de Leche

Creamy cheesecake with ribbons of caramel, wrapped in 
a crisp flour tortilla and deep fried. Topped with cinnamon 
sugar and served with tangy strawberry kiwi salsa
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Personalized	Hospitality	Packages	continued

Serves approximately 10 guests

Show Stopper  $370

Snack Mix

Mixed crackers, pretzel twists, sesame nuggets and roasted almonds

House Fried Potato Chips

Served with ranch and French onion dip

Arena Wing Sampler

An assortment of our specialty wings: Ancho chili honey lime,  
traditional Buffalo and garlic Parmesan. Served with celery and  
our special Cotija cilantro dipping sauce

Barbeque Pulled Pork Sliders

Pulled pork in a tangy Carolina barbeque sauce and house coleslaw  
served on mini brioche bun

Garlic Fries

Fries tossed with chopped garlic, kosher salt, fresh cracked 
pepper, and parsley and topped with grated Parmesan

Pretzel Bites and Beer Cheese

A fan favorite served with Chef’s beer cheese sauce

Seasonal Fruit and Berries

A selection of the freshest available seasonal fruits and  
berries served with mint yogurt dip

Mini Cupcake Platter

An assortment of fun flavors in 24 tasty bite size cupcakes
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Snacks	
Serves approximately 10 guests 

Freshly Popped Orville Redenbacher’s® Popcorn  $20

Bottomless bucket, nicely seasoned

Snack Mix  $20

Mixed crackers, pretzel twists, sesame nuggets 
and roasted almonds

House Fried Potato Chips  $30

Served with ranch and French onion dip

Chips and Salsa  $30

Chef’s pico de gallo served with crisp tortilla chips

Add Guacamole  $20

Pretzel Bites and Beer Cheese  $40

A fan favorite served with Chef’s beer cheese sauce.  
100 pieces per order

Nachos Grande  $40

Crisp tortilla chips served with smooth cheddar cheese  
sauce, refried beans, tomatoes, chopped scallions, sliced  
jalapeño chilies and salsa

Add Seasoned Beef or Chicken  $20 
Add Guacamole  $20

Individual 7-Layer Dip  $70

Our version of this traditional favorite… refried beans, 
shredded cheddar cheese, salsa fresca, guacamole, 
sour cream, ripe olives, green onions, served with crisp 
tortilla chips in conservation-friendly, individual cups. 
Served family style upon request

Kelsey’s Spiced Pretzels  $20

A special blend of oils and spices kick these little 
pretzels over the top. You can’t stop eating them
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Appetizers	
Serves approximately 10 guests 

All-Natural Chicken Tenders  $60

Cool ranch, honey mustard barbeque dipping sauce

Arena Wing Sampler  $75

An assortment of our specialty wings: garlic Parmesan,  
traditional Buffalo and Ancho chile honey lime, served with  
our special Cotija cilantro dipping sauce and celery sticks

Imported & Domestic Cheese Board  $70

An assortment of fine cheeses with a selection of 
dried and fresh seasonal fruits. Served with crackers

Cheese Quesadillas  $40

A blend of Jack and cheddar cheese melted between two  
grilled flour tortillas. Served with red salsa and sour cream

Add Seasoned Chicken or Beef  $20 
Add Guacamole  $20

Tangy Meatballs  $50

Seasoned meatballs roasted and tossed in a sweet  
and spicy glaze

Chilled Jumbo Shrimp Cocktail  $75

Jumbo white shrimp served with horseradish cocktail  
sauce and lemon wedges

Garlic Fries  $35 

Crispy fried shoestring potatoes coated in garlic  
oil, salt and pepper. Served with ranch dip

Toasted Bruschetta  $45

Diced roma tomatoes dressed with fresh  
garlic, tangy balsamic, and fresh cut basil  
served on toasted baguette
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Salads	-	Sides	-	Fruit	-	Veggies
Serves approximately 10 guests 

Basket of Garden Fresh and Local Crudités  $60

Fresh celery, broccoli, zucchini, red radishes, cauliflower 
and carrots with ranch dip

Seasonal Fruit and Berries  $70

A selection of the freshest available seasonal fruits  
and berries with minted yogurt dip

Tossed Green Salad  $30

A blend of romaine and iceberg lettuce tossed with sliced 
red cabbage and topped with sliced cucumbers, mushrooms, 
cherry tomatoes and crunchy seasoned croutons. Served 
with Ken’s Italian and ranch dressings

Caesar Salad  $30

Crisp romaine lettuce, Parmesan cheese and garlic  
croutons, served with traditional Caesar dressing

Add Grilled Chicken Breast  $15

Mac n’ Cheese  $70

Cavatappi spirals smothered in a creamy Gruyère,  
cheddar and Parmesan sauce, topped with fresh  
cracked black pepper 

Southwest Taco Salad  $45

Crisp iceberg lettuce and romaine lettuce  
topped with black bean and corn salsa, sharp  
cheddar cheese, black olives, sour cream and  
salsa fresca. Served with flash-fried tortilla  
strips and cilantro vinaigrette dressing
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From	the	Grill	
Serves approximately 10 guests 

All Beef Hot Dogs  $60

Grilled hot dogs on a bed of sautéed onions served with freshly 
baked buns and traditional condiments of diced onions, relish, 
ketchup and mustard

Add Chili Con Carne  $25

Gourmet Burgers  $70

All beef patties on freshly baked buns. Served with crisp lettuce, 
sliced tomatoes, red onions, sliced dill pickles, cheddar cheese, 
ketchup and mustard (cooked fresh and delivered to your suite at the  

beginning of the event)

Add Chili Con Carne  $25

Grilled Chicken Sandwiches  $60

Marinated and grilled chicken breasts served with brioche buns.  
Accompanied by roasted garlic mayonnaise, honey mustard,  
Swiss cheese, crisp lettuce, sliced tomatoes and red onions

Hot Dogs and Gourmet Burgers Combo  $65

Grilled hot dogs on a bed of sautéed onions and all beef  
burgers on freshly baked buns. Served with crisp lettuce,  
sliced tomatoes, red onions, sliced dill pickles, cheddar  
cheese, diced onions, relish, ketchup and mustard

Add Chili Con Carne  $25 
Add Sauerkraut  $15

Black Bean Burgers  $70

Tasty high protein vegetarian patties made from black beans. 
Served with freshly baked buns, crisp lettuce, red onions,  
dill pickle spears and traditional condiments of ketchup,  
mustard and mayonnaise

Beyond Beef Burgers  $80

Beyond Beef patties on freshly baked buns. Served with crisp 
lettuce, sliced tomatoes, red onions, sliced dill pickles, cheddar 
cheese, diced onions, relish, ketchup and mustard
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Sandwiches
Serves approximately 10 guests 

Gourmet Wraps  $60

A selection of delicious wraps. 2 pieces per guest

• Chicken Caesar – Chicken breast, romaine lettuce,  
Parmesan cheese and Caesar dressing tossed and rolled  
in a large flour tortilla

• Turkey Pesto – Thinly sliced turkey breast, bacon bits,  
pesto aioli, Havarti cheese, crisp leaf lettuce, diced tomato and 
dried cranberries wrapped in a large garlic herb flour tortilla 

• Roast Beef – Thin shaved roast beef, roasted peppers,  
caramelized onion cream cheese, spinach and black bean  
salsa wrapped up in a large garlic herb flour tortilla

• Mediterranean Veggie – Fresh hummus, spinach, diced  
tomatoes, black olives, mushrooms, and shredded lettuce  
tossed in vinaigrette wrapped up in a large herb flour tortilla

Traditional Mini Sliders  $60

Beef sliders served with Tillamook cheddar cheese, caramelized  
onions and house grill sauce

Barbeque Pulled Pork Sliders  $60

House braised pork shoulder pulled apart and dressed in  
Carolina style tangy barbeque sauce. Served on silver dollar  
rolls with jalapeño coleslaw

Crispy Chicken Sandwiches  $60 

Crispy fried chicken breast served on brioche buns with  
Cajun aioli and jalapeño coleslaw

Arena Sub Sandwich  $60

Salami, ham, pastrami and Provolone cheese piled high on 
an herbed French bread. Topped with red onions, olives and 
a vinaigrette dressing. Served with house made potato chips 
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Pizza	
Our 16" pizzas are served on a crisp, Italian crust with a sauce 
made from pure Stanislaus tomatoes and baked with Riserva 
mozzarella and Pecorino Romano cheeses

Classic Three Cheese  $30

A blend of mozzarella, Provolone and Parmesan cheese

Pepperoni  $30

Dry cured pepperoni

Chicken Bacon Ranch  $40

Grilled chicken, hardwood smoked bacon, fresh diced tomatoes, 
green onions with a buttermilk ranch sauce

Smokey Swine  $40

Italian sausage, hardwood smoked bacon, caramelized onions, 
smoked gouda, fresh mozzarella, with a rich Alfredo sauce and 
topped with fresh basil
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Spokane	Arena	Specialties	
Serves approximately 10 guests 

Taco Bar  $85

Includes seasoned ground beef, refried beans, warm soft tortillas, 
crispy shell tortillas, cheddar cheese, lettuce, tomatoes olives,  
sour cream, guacamole and house made salsa

Smoked Brisket Mac & Cheese  $85

House made mac and cheese with Cavatappi noodles, four cheese 
and shredded beef brisket. Served with herbed bread sticks

French Fry Poutine  $45

French fries and cheese curds topped with a brown gravy

Baked Potato Bar  $65

Large baked potatoes served with brisket chili, bacon bits,  
cheddar cheese, green onions, sour cream, whipped butter  
and steamed broccoli

Mexican Shepherd’s Pie  $75

Spiced ground beef, cheese, onions, tomatoes and cilantro,  
all smothered in a mashed potato and Cotija blend and baked. 
Served with fresh house made tortilla chips

Chicken Fajita Bar  $90

Tequila and citrus spiced chicken strips sautéed with fresh cut  
peppers and onions, served with warm soft flour tortilla shells, 
cheddar cheese, tomatoes, sour cream, guacamole and house  
made salsa

Slow Cooked Beef Brisket  $100

Brisket of beef smoked and slow roasted until tender. Sliced  
thin and served with homestyle mashed potatoes. Seasonal  
vegetable and brown gravy
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Sweet	Selections
Serves approximately 10 guests 

Freshly Baked Cookies  $35

An assortment of large gourmet cookies 

Double Fudge Brownies  $35

Buttery chocolate, chewy brownies, generously studded 
with chunks of fudge

Cookies and Double Fudge Brownies  $35

An assortment of large gourmet cookies and buttery chocolate, 
chewy brownies, generously studded with chunks of fudge

Cinnamon Sugar Pretzel Bites  $30

A fan favorite dessert served with warm vanilla glaze 

Sundae Bar  $50

Vanilla bean ice cream. Served with an assortment of sauces  
and toppings

Dulce De Leche  $40

Creamy cheesecake with ribbons of caramel, wrapped in a  
crisp flour tortilla and deep fried. Topped with cinnamon  
sugar and served with tangy strawberry kiwi salsa

Apple Huckleberry Crisp  $50

Fuji apples and local huckleberries baked in a tender  
crisp and served a la mode

Mini Cupcake Platter  $45

Chef’s choice variety of 24 mini specialty cupcakes.  
Flavor requests welcomed but not guaranteed
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Beverages	
Spirits  By the cocktail

Vodka
New Amsterdam $8

Grey Goose $9

Gin
Bombay $8

Scotch
Dewar’s White Label $8

Rum
Bacardi Superior $8

Capt. Morgan Original Spiced $8

Whiskey
Jack Daniel’s $8

Fireball  $8

Canadian Whisky
Seagram’s 7 $8

Crown Royal $9

Tequila
Camarena  $8

Premium Beer 
By the six-pack (16 oz)

Budweiser  $48

Bud Light $48

Coors Light $48

Miller Light  $48

Kokanee $48

Blue Moon  $48

Leinenkugel’s $48

Mike’s Hard Cranberry $48

Smith & Forge $48

O’Doul’s (non-alcoholic) $32

Soft Drinks $18 
By the six-pack

Coke

Diet Coke

Sprite

Fuse Iced Tea

Dasani Bottled Water (20 oz)

Tonic Water (10 oz)

Club Soda (10 oz)

Diet and caffeine-free soft  

drinks available upon request.

Monster Energy Drinks $24

Hot Beverages $45 
12 Assorted Keurig K-Cups  

and Individual Brewer

Premium Coffee

Premium Decaffeinated Coffee
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Wine	By the bottle

Sparkling Wines
Michelle Brut, Sparkling 
– Washington  $36
Delicate flavors of apples and 
citrus and lively acidity.

White Wines
Chardonnay

Two Vines, Chardonnay  
– Washington  $26
Fruit-forward aromas of apples, 
pear and melon with hints of 
sweet lemon coconut and spice.

Pinot Gris 

Townshend, Pinot Gris 
– Washington  $36
Leading with fresh fruit flavors of  
juicy pear and citrus followed by  
a bright, clean finish.

Sauvignon Blanc

Townshend, Sauvignon Blanc  
– Washington  $36
Fragrant, elegant to the of delicate,  
with suggestions of mint, chervil, hay  
and fresh greens.

Red Wines
Cabernet Sauvignon

Two Vines, Cabernet Sauvignon 
– Washington  $26
Aromas of red berry, ripe cherry and cola  
fill the nose, followed by luscious berry  
sweetness on the palate that culminates  
into a long velvety finish.

Townshend, Cabernet Sauvignon 
– Washington  $36
Aromas of black cherry cola and 
blackberry introduce flavors of bright  
plum, blackberry and cherry with an  
earthy, smoky lingering finish.

Red Blend

Townshend, Red Blend  
– Washington  $36
Aromas of black cherry, blackberry,  
strawberry, cedar and a hit of  
orange zest.
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Timing

We want you and your guests to be absolutely delighted with 
your experience at the Spokane Veterans Memorial Arena.  
We strive to make every detail as smooth and easy for you  
as possible.

As you can imagine, it takes a little time to prepare for a party  
of 10 guests! So please place the order for your suite by 2:00pm, 
two (2) business days prior to each event. This gives us the time 
we need to take good care of you. 

If you miss the advance order deadline, don’t worry! 
We also offer a smaller “Event Day” menu of freshly 
prepared items.

The Event Day menu for food and beverage orders is always  
available until the second period for hockey games, the end of 
half-time for football games or the beginning of intermission  
on event day. Last call for beverages from the Event Day menu  
is the beginning of the third intermission for hockey games,  
the end of the third quarter for football games and the end of 
intermission during other events.

Please notify us as soon as possible of any cancellations. Orders 
cancelled by 2:00pm, two (2) business days prior to your event  
will not be charged.

Placing	Your	Order
Ordering Online Is Easy!

1. Click on https://spokanearena.ezplanit.com

2. Select Date and Event for ordering.

3. Select Location/Suite Number for order.

4. The Menu Category is displayed on the left side of the  
screen, the Menu Item in the middle. When you click Add  
Item, it pops up on left. To view item description, click on  
the Name of the item.

5. Submit Order.

6. If you already have Login credentials, Log in OR complete  
Registration.

7. Complete Payment Options.

8. Submit order.

9. Complete Notes field and Submit Order.

10. If you need any assistance with orders, please call  
Hattie Gives at 509-279-7404.

SPOKANE VETERANS MEMORIAL ARENA  |  SUITE MENU	 	20

INDEX



The	Fine	Print	
Event Day Suite Hours of Operation

The suites are open for guest arrival one hour prior to event time. 

Delivery

We strive to deliver your order to your suite with premium  
freshness and with highest quality. Some items may be delivered 
after you or your guests arrive to ensure freshness. If you have  
a specific delivery time, we are happy to accommodate your  
request. Please call Centerplate at 509.279.7404 to make  
delivery arrangements. Due to food safety precautions, we  
remove unconsumed food after three hours of exposure.

Special Orders

In addition to this Suite Menu, the Executive Chef and his team 
will be pleased to create a special menu for you. Any special 
needs you or your guests may have, including food allergies,  
can be accommodated when ordered five (5) business days prior 
to your event. Centerplate has eliminated the use of trans fat in 
all food service offerings.

Payment Information

Payment for your suite food and beverage may be made  
using MasterCard, Visa, American Express, Discover Card or  
Cash. When placing your order, please provide us with the name 
of the person(s) who have authority to place additional Event  
Day orders and who have signing authority. A 20% service  
charge and all applicable sales tax will be included.

Suite Staffing

A team of Centerplate Suite Attendants staff the Suite Level. It is 
their responsibility to ensure that your food and beverage orders 
are delivered, and to assist you on event day. Additional Private 
Suite Attendants and Bartenders are also available for a fee of 
$90.00 plus 8.9% sales tax per attendant. Please let us know  
if you need private attendants or bartenders at least three (3)  
to five (5) business days prior to the event.
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The	Fine	Print	continued 

Service of Alcohol

It is strictly prohibited, by law, to bring alcoholic beverages  
into (or remove them from) the suites from outside the Arena. 

To maintain compliance with rules and regulations set forth  
by the local laws, we ask that you adhere to the following:

·  It is the responsibility of the Suite Holder or their  
representative to monitor and control alcoholic  
consumption in the suite

·  Minors, by law, are not permitted to consume  
alcoholic beverages

·  It is unlawful to serve alcoholic beverages to anyone  
who appears to be intoxicated

·  No passing alcoholic beverages from one suite to  
another or to general seating

·  By law, alcoholic beverages cannot be brought into  
or taken out of the Arena or to general seating

Service Charge

A "House" or "Administrative" Charge of 20% is added to your bill for 
suite service, which is used to defray the cost of providing the service 
and other house expenses. No portion of this Charge is distributed to 
the employees providing the service. You are free, but not obligated  
to add or give a gratuity directly to your servers. 

Suite Holder Responsibilities

The suite holder is requested to identify the responsible administrator 
for the suite. The administrator will serve as the primary contact  
for all food and beverage issues. All communication regarding food 
and beverage orders will occur between the administrator and  
Centerplate Food and Beverage representative.

Our Local Suppliers

Charlies Produce

Coca-Cola

Desserts by Sarah

Franz Bakery

King Beverage

Odom Corporation

Southern Glazers Wines & Spirits

Sysco Corporation

Youngs/Columbia Distribution

Townshend Winery
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MAKING IT BETTER TO BE THERE®

As a leader in event hospitality, Centerplate is committed to welcoming  

guests to moments that matter at more than 300 premier sports, entertainment, 

and convention venues worldwide. From Super Bowl 50, to the U.S. Presidential 

Inaugural Ball, to the winning of the Triple Crown, we are committed to  

making the time people spend together more enjoyable through the power  

of authentic hospitality, remarkably delivered. Thank you for giving us the  

opportunity to be a part of your next favorite story.

>

http://www.centerplate.com/
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