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Welcome to Cable Dahmer Arena! You are our guest & it is our 

goal to make your visit an exceptional one. Cable Dahmer Arena 

staff will do our best to respond to any questions or requests 

you may have. In order to ensure that you & your guests receive 

the best that Cable Dahmer Arena has to offer, we have provided 

some additional information outlining our suite services. 

– Each suite is fully furnished & includes a wet bar, 			 

	 refrigerator & flat-panel HD television with cable 

– During the event, suite attendants are available for in-		

	 suite food & beverage service. Orders can also be placed 		

	 by pushing the “Catering” button listed on the phone 

– In case of emergency or any other questions during the 		

	 event, please contact customer service by pushing the 		

	 “Customer Service” button listed on the phone 

– Advanced Day orders can be placed up until 2:00PM, 3 		

	 business days before your event. A condensed Event Day 		

	 menu is available for ordering after that time 

– No outside food, alcohol or other beverages are allowed on 	

	 the premises, & no food or any beverages can be taken out 		

	 of the building 

– The arena will close 30 minutes after the conclusion of the 		

	 event

Please let us know if there is anything else we can do to make 

your experience at Cable Dahmer Arena more enjoyable. 

Thank you! 

W E L C O M E

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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M A V E R I C K S  A L L  T I M E  C L A S S I C

BOTTOMLESS POPCORN
Fresh popcorn

FRESH GARDEN VEGETABLE DISPLAY
Variety of crisp vegetables including broccoli, cauliflower, cherry tomatoes, 
carrots, peppers, radishes and cucumbers — served with housemade 
ranch dip

COLESLAW
Housemade vinegar slaw topped with sweet green onions

CHICKEN TENDERS
Served with ranch and bbq sauce

GOURMET HOT DOG AND BURGER BAR
A combination of our all beef colossal dogs and half-pound grilled  
Angus burgers — served with kaiser rolls

GOURMET COOKIE DISPLAY
Variety of soft, fresh-baked cookies

 

S275 serves 8 | $550 serves 16

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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S180 serves 8 | $350 serves 16

P R E G A M E  W A R M U P S

BOTTOMLESS POPCORN
Fresh popcorn

KETTLE CHIPS AND DIP
Parmesan ranch seasoned chips with ranch and onion dips

CHICKEN TENDERS
Served with ranch and bbq sauce

BBQ MEATBALLS
Classic meatballs covered in barbeque sauce 

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.



5Nutrition information available upon request.

BOTTOMLESS POPCORN 
$30 Fresh popcorn

KETTLE CHIPS AND DIP
$50 serves 8 | $65 serves 16
Parmesan ranch seasoned chips with toasted onion dip 

SALSA AND GUACAMOLE SAMPLER
$50 serves 8 | $65 serves 16
Salsa fresca, pico de gallo, black bean corn salsa and traditional guacamole

S N A C K S

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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C O L D  A P P E T I Z E R S  &  S A L A D S
FRESH GARDEN VEGETABLE DISPLAY
$50 serves 8 | $90 serves 16
Variety of crisp vegetables including broccoli, cauliflower, cherry tomatoes, 
carrots, peppers radishes and cucumbers — served with housemade 
ranch dip

SEASONAL FRUIT DISPLAY
$45 serves 8 | $85 serves 16
Seasonal fruits including fresh berries, sliced melons and grapes

ARTISAN CHEESE DISPLAY
$60 serves 8 | $110 serves 16
Imported and domestic cheeses including havarti, smoked Gouda,  
blue cheese, aged cheddar, swiss, pepper jack, Boursin and colby jack, 
salami, andouille and prosciutto — accompanied with gourmet crackers 

POTATO SALAD
$25 serves 8 
Traditional potato salad topped with mild cheddar cheese

COLESLAW
$25 serves 8 
Housemade vinegar slaw topped with sweet green onions

MAC N CHEEZE
$30 serves 8 
Housemade, creamy 3-cheese sauce topped with bread crumbs

GRILLED CHICKEN CAESAR SALAD
$45 serves 8 
Fresh romaine lettuce, tender chicken and shaved aged Parmesan — 
served with traditional Caesar dressing and homestyle croutons

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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H O T  A P P E T I Z E R S
BBQ MEATBALLS
$45 serves 8 | $80 serves 16
Classic meatballs covered in barbeque sauce  

BAVARIAN PRETZEL STICKS
$50 serves 8 | $90 serves 16
Served with cheese sauce and zesty mustard 

SOUTHWEST CHICKEN EGG ROLLS
$50 serves 8 | $90 serves 16
Chicken, black beans, corn, spinach and Pepper Jack cheese egg roll served 
with house salsa and sweet chili sauce 

CHICKEN TENDERS
$70 serves 8 | $120 serves 16
Served with honey mustard, buttermilk ranch and sweet hickory  
barbeque sauce

NACHO GRANDE
$70 serves 8 | $120 serves 16
Tortilla chips served with ground beef, diced tomatoes, guacamole,
housemade salsa fresca, sour cream, sliced jalapeños and warm pepper 
jack cheese sauce

TRADITIONAL BUFFALO CHICKEN WINGS
$85 serves 8 | $160 serves 16
Bone-in wings with traditional buffalo sauce and served with blue cheese, 
ranch dressing and celery sticks — also available tossed in a  
sweet chili or sriracha barbeque sauce

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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H O T  O F F  T H E  G R I L L
NATHAN’S HOT DOGS
$75 serves 8 | $140 serves 16
All beef hot dogs served with shredded cheddar cheese, diced white onions, 
fresh baked rolls, relish, ketchup and mustard

BUILD YOUR OWN SLIDERS
$65 serves 8 | $120 serves 16
Grilled mini burgers, crispy chicken or a combination of the two — 
served with miniature rolls, American cheese, lettuce, tomato, onion and  
pickle chips

GOURMET CHICKEN SANDWICH
$100 serves 8 | $190 serves 16
Your choice of grilled chicken sandwiches or fried chicken sandwiches with 
traditional buttermilk breading — served with fresh baked kaiser rolls and 
assorted condiments

FIRE-GRILLED HAMBURGER BAR
$90 serves 8 | $160 serves 16
Angus burgers cooked on an open grill and accompanied by 
kaiser rolls and condiments including: tomato, lettuce, sliced cheddar cheese, 
red onion and dill pickle — ketchup, mustard and mayonnaise included

SWEET HICKORY BBQ SANDWICHES
$95 serves 8 | $170 serves 16
Barbeque pulled pork and beef brisket with barbeque sauce — served 
with fresh-baked kaiser rolls

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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GOURMET COOKIE DISPLAY 
$30 serves 8 | $50 serves 16 
Variety of soft, fresh-baked cookies 

COOKIE AND BROWNIE ASSORTMENT
$40 serves 8 | $60 serves 16

CHURROS
$40 serves 8 | $60 serves 16

T H E  S W E E T  S T U F F

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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SODA
$18 | by the 6 pack
Pepsi, Diet Pepsi, Mt. Dew, Sierra Mist, Dr Pepper, Mug Root Beer

WATER
$18 | by the 6 pack
Aquafina bottled water

HOT BEVERAGES
$2O | by the gallon
Coffee, Decaf Coffee, Hot Chocolate

S O F T  D R I N K S

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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DOMESTIC
$35 | by the 6 pack
Budweiser, Bud Light, Michelob ULTRA,  Coors Light, Miller Lite

SPECIALTY
$40 | by the 6-pack
Corona, Blue Moon, Angry Orchard, Goose Island IPA, KC Bier Dunkel, KC 
Bier Hefeweizen, KC Bier Helles

MIRASSOU WINES
$30 | per bottle
Mirassou Wines; Chardonnay, Moscato, Pinot Grigio, Cabernet Sauvignon, 
Merlot

B E E R  A N D  W I N E

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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VODKA
$55 Finlandia | $85 Grey Goose

GIN
$75 Tanqueray

RUM
$55 Bacardi Superior  | $65 Captain Morgan

SCOTCH
$95 Johnnie Walker Red

TEQUILA
$60 El Jimador

WHISKEY
$55 Jim Beam 
$70 Jack Daniel’s
$70 Jack Daniel’s Fire 
$70 Jack Daniel’s Apple
$70 Jack Daniel’s Honey 
$80 Gentleman Jack
$95 Woodford Reserve
$95 Jack Daniel’s Single Barrel

MARGARITA MIX
$20 | by the liter 

BLOODY MARY MIX
$20 | by the liter 

MIXERS
$12 | by the 6 pack
Tonic Water, Club Soda, Cranberry Juice, Orange Juice

L I Q U O R

*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.
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*A 19% management charge and 8.975% state sales tax will be added to all food and beverage orders. Gratuity is not included.

S P E C T R A  F O O D  S E R V I C E S  

ALCOHOLIC BEVERAGES 
Spectra Food Services & Hospitality is the exclusive provider for all food 
and beverages at Cable Dahmer Arena. The suite holder or his/her  
representative is responsible for controlling and monitoring alcoholic  
beverage consumption in their suite. In accordance with the  Iowa State 
Law, anyone less than 21 years of age is not allowed to consume alcoholic 
beverages. It is also prohibited to bring in any outside alcoholic beverages 
or remove them from your suite or the suite level. Any outside beverages 
will be immediately confiscated.

PAYMENT 
Spectra Food Services & Hospitality will accept cash and all major credit 
cards for payment. Suite holders must produce one method of payment at 
the beginning of all events. When using cash, payment must be received 
upon the arrival of your order. If you wish to pay cash at the conclusion of 
the event, we will require a major credit card to be held open until cash 
payment is received.

CANCELLATIONS 
In the event of a cancellation, please contact the suites department at 
816.442.6122 immediately. All orders cancelled 48 hours in advance will be 
charged 50% of the final bill. All orders canceled 24 hours or less before the 
event will be charged 100% of the final bill. Spectra Food Services & Hospitality 
is not responsible for any lost or stolen items that are left in the suite.
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S P E C T R A  F O O D  S E R V I C E S  

FOOD & BEVERAGE CHARGES 
All catered events are subject to a 19% Management Charge. 
This Management Charge is the sole property of the food/beverage  
service company or the venue owner, as applicable, is used to cover 
such party’s costs and expenses in connection with the catered event 
(other than employee tips, gratuities, and wages), and is not charged 
in lieu of a tip. The Management Charge is not a tip, gratuity, or  
service charge, nor is it purported to be a tip, gratuity, or service 
charge, for any wait staff employee, service employee, service  
bartender, or other employee, and no part of the Management 
Charge will be distributed (as a tip, gratuity, or otherwise) to any  
employee who provides service to guests. All orders are subject to 
state and local taxes.

There is also a 8.975% state sales tax that wil be added. Spectra will 
accept cash and all major credit cards for payment. Suite holders 
must produce one method of payment at the beginning of all events, 
when using cash, payment must be recieved upon the arrival of your 
order. If you wish to pay cash at the conclusion of the event, we will 
require a major credit card to be held open until cash payment is 
received.

Please send all catering request and questions to: 
CDA-CATERING@spectraxp.com
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