
S P R I N G  S U I T E  M E N U



S U I T E  P A C K A G E S
Dedicated server fee of 150 is required when ordering a food package.

Package selections subject to a 21% service charge and applicable state sales tax.

Complete your order by January 27, 2020. Orders received after this date will incur a 20% late fee.

FRONT STRETCH PACKAGE 
Friday, February 21, 2020  44 per guest/minimum of 60 guests

SNACKS
CHIPS & SALSA
Tortilla chips, red & green salsa

BOTTOMLESS FRESHLY POPPED 
POPCORN
Selection of flavored toppings

MAIN SERVE
GRILLED ALL BEEF MINI HAMBURGERS
Sliced cheeses, lettuce, tomatoes, 
red onions and sliced pickles

MINI BRATWURST
Dark beer and onions

BBQ PULLED CHICKEN
Honey mustard BBQ sauce

COUNTRY POTATO SALAD
Chopped egg, sweet pickle, crispy 
fried onion

CHOPPED ICEBERG SALAD
Grape tomatoes, red onions, English 
cucumbers, ranch & balsamic vinaigrette 
dressings

GOURMET COOKIE SAMPLER

WINNER'S CIRCLE PACKAGE 
Friday, February 21, 2020  47 per guest/minimum of 60 guests

SNACKS
CHIPS & SALSA
Tortilla chips, red & green salsa

BOTTOMLESS FRESHLY POPPED 
POPCORN
Selection of flavored toppings

2ND SERVE
CHICKEN PESTO SUB
Mozzarella cheese, tomatoes, lettuce and 
pesto aioli

ROAST BEEF COBB SALAD
Grape tomatoes, red onions, crumbled 
blue cheese, black olives and English 
cucumbers with ranch and balsamic 
vinaigrette dressings

MAIN SERVE
GRILLED ALL BEEF MINI 
HAMBURGERS
Sliced cheese, lettuce, tomatoes, red onions 
and sliced pickles

MINI BRATWURST
Dark beer and onions

BBQ PULLED CHICKEN
Honey mustard BBQ sauce

COUNTRY POTATO SALAD
Chopped egg, sweet pickle, crispy 
fried onion

CHOPPED ICEBERG SALAD
Grape tomatoes, red onions, English 
cucumbers, ranch & balsamic vinaigrette 
dressings

GOURMET COOKIE SAMPLER

FRONT STRETCH PACKAGE 
Saturday, February 22, 2020  75 per guest/minimum 60 guests

SNACKS
BOTTOMLESS SNACKS
Levy's snack mix and pretzel sticks

KETTLE CHIPS & DIPS
Spinach & artichoke, blue cheese and 
garlic Parmesan dips

MAIN SERVE
BBQ BEEF BRISKET
Chipotle BBQ gravy

GRILLED CHICKEN VERA CRUZ
Onions, sweet peppers, olives, 
marinara sauce

ROASTED RED POTATOES
Olive oil, garlic, Italian spices and 
Parmesan cheese

PASTA SALAD
Cheddar cheese, honey ham & green onions

CAESAR SALAD
Garlic crumbles, shaved Parmesan cheese, 
Caesar dressing

CHEESE CAKE

WINNERS CIRCLE PACKAGE 
Saturday, February 22, 2020  81 per guest/minimum 60 guests

SNACKS
BOTTOMLESS SNACKS
Levy's snack mix and pretzel sticks

KETTLE CHIPS & DIPS
Spinach & artichoke, blue cheese and 
garlic Parmesan dips

MAIN SERVE
BBQ BEEF BRISKET
Chipotle BBQ gravy

GRILLED CHICKEN VERA CRUZ
Onions, sweet peppers, olives, marinara sauce

ROASTED RED POTATOES
Olive oil, garlic, Italian spices and 
Parmesan cheese

PASTA SALAD
Cheddar cheese, honey ham & green onions

CAESAR SALAD
Garlic crumbles, shaved Parmesan cheese, 
Caesar dressing

CHEESE CAKE

AFTERNOON SERVE
PULLED PORK SLIDERS
Green chili sauce, soft rolls

MEAT & CHEESE BOARD
Salami, capicola ham, mortadella, Cheddar 
and Swiss cheeses, marinated vegetables 
and olives



CHEF ROBERT IRVINE'S FRONT STRETCH PACKAGE 
Sunday, February 23, 2020  90 per guest/minimum of 60 guests 

Percentage of sales proceeds go to the military

SNACKS
 BISCUITS & STEAKHOUSE GRAVY

Tender steak, mixed vegetables in a rich 
beef gravy 

BOTTOMLESS BLACKJACK SNACK 
ATTACK
An assortment of snacks including our 
Levy Signature snack mix, pretzel sticks 
and kettle style potato chips with garlic 
Parmesan dip

MAIN SERVE
 DRY RUBBED RIBS

Served with Vegas White Hot BBQ sauce 
and traditional BBQ sauce

 BACON WRAPPED JALAPENO 
STUFFED CHICKEN
With a white wine cream sauce and roasted 
seasonal vegetables

WHITE CHEDDAR MAC AND CHEESE
Pasta with creamy sharp white 
cheddar sauce

 LOADED POTATO SALAD
Packed and topped with bacon, chopped 
egg, cheddar cheese and green onions

 GREEK SALAD
Fresh greens topped with Kalamata olives, 
red onions, feta cheese, cucumbers, 
tomatoes and pepperoncini served with 
Greek dressing

 SALTED CARAMEL CHOCOLATE 
PUDDING
Dark Chocolate pudding topped with 
whipped cream, caramel sauce and 
finished with sea salt

CHEF ROBERT IRVINE'S WINNERS CIRCLE PACKAGE 
Sunday, February 23, 2020  97 per guest/minimum of 60 guests 

Percentage of sales proceeds go to the military

SNACKS
 BISCUITS & STEAKHOUSE GRAVY

Tender steak, mixed vegetables in a rich 
beef gravy

BOTTOMLESS BLACKJACK SNACK 
ATTACK
An assortment of snacks including our 
Levy Signature snack mix, pretzel sticks 
and kettle style potato chips with garlic 
Parmesan dip

MAIN SERVE
 DRY RUBBED RIBS

Served with Vegas White Hot BBQ sauce 
and traditional BBQ sauce

 BACON WRAPPED JALAPENO 
STUFFED CHICKEN
With a white wine cream sauce and roasted 
seasonal vegetables

WHITE CHEDDAR MAC AND CHEESE
Pasta with creamy sharp white 
cheddar sauce

 LOADED POTATO SALAD
Packed and topped with bacon, chopped 
egg, cheddar cheese and green onions

 GREEK SALAD
Fresh greens topped with Kalamata olives, 
red onions, feta cheese, cucumbers, 
tomatoes and pepperoncini served with 
Greek dressing

 SALTED CARAMEL CHOCOLATE 
PUDDING
Dark Chocolate pudding topped with 
whipped cream, caramel sauce and 
finished with sea salt

AFTERNOON SERVE
FARMSTEAD CHEESES
A variety of American farmhouse cheeses 
with dried fruit & assorted crackers

ASSORTED HUMMUS
Roasted lemon garlic, gochujang and pesto

S U I T E  P A C K A G E S
Dedicated server fee of 150 is required when ordering a food package.

Package selections subject to a 21% service charge and applicable state sales tax.

Complete your order by January 27, 2020. Orders received after this date will incur a 20% late fee. 

ROBERT IRVINE
Robert Irvine is a world class chef, fitness authority and philanthropist. He is the host of the 

Food Network’s Restaurant: Impossible and Dinner: Impossible, a cookbook and fitness author, 
the owner of multiple restaurants and the founder of The Robert Irvine Foundation. He seeks to 

inspire people to live better through all his endeavors. A tireless supporter of our veterans,  
he gives back to those who defend our freedoms.

Chef Irvine is a huge fan who appreciates all things Racing… including your food experience.
The Chefs at Levy Motorsports have worked w/ Chef Irvine, to create a special race day experience.

We hope you enjoy these Celebrity Chef inspired dishes as much as we did working with 
Chef Robert to create them.



S U I T E  P A C K A G E S
Dedicated server fee of 150 is required when ordering a food package.

Package selections subject to a 21% service charge and applicable state sales tax.

Complete your order by January 27, 2020. Orders received after this date will incur a 20% late fee. 

HOWARD SMULO
With his extensive career in hospitality-combined with the talent of his team, 

encompasses over 50 years experience working here at Las Vegas Motor Speedway alone. 
He seamlessly works with clients and management to create the ideal menu, in addition 
to crafting dining options that thrill each and every Speedway visitor. The excitement on 
the track and the anticipation of each race day is met with a creative approach to food, 

the finest ingredients and spectacular presentation. Our creative twist allows you to 
sit back, relax and let us take care of all the details

STEAKHOUSE PACKAGE 
(Available Saturday & Sunday of event)  123 per guest/minimum of 60 guests

OPENING SERVE
BOTTOMLESS POPCORN
BOTTOMLESS BLACKJACK 
SNACK ATTACK
An assortment of snack including our Levy 
Signature snack mix, twisted pretzel sticks 
and kettle style potato chips with garlic 
Parmesan dip

MAIN SERVE
GARLIC & ROSEMARY ROASTED 
PRIME RIB OF BEEF
Thyme au jus, horseradish aioli

GRILLED FREE RANGE CHICKEN
Lemon caper sauce

ROASTED NEW POTATO BAR
Sour cream, Cheddar cheese, green onions, 
sweet butter, chopped bacon

GRILLED AND CHILLED ASPARAGUS
Grilled and chilled with roasted red 
peppers and served with lemon aioli

ARTISAN DINNER ROLLS
With sweet butter

CHOPPED STEAKHOUSE SALAD
Grape tomatoes, red onions, crumbled 
bacon and blue cheese dressing

CAPRESE SALAD
Sliced tomatoes, fresh mozzarella cheese, 
basil, olive oil and balsamic vinegar

NEW YORK STYLE CHEESE CAKE
Strawberry sauce

AFTERNOON SERVE
FARMSTEAD CHEESES
A variety of American farmhouse cheeses 
with dried fruit & assorted crackers



À  L A  C A R T E
Serves 30 guest increments

BREAKFAST PACKAGES
Minimum 30 guests

S TA R T  Y O U R  E N G I N E S
27 per guest

FRESH BREWED COFFEE

CHILLED FRESH JUICES

BREAKFAST PASTRIES
Assorted muffins & mini Danish

FARMERS' MARKET SLICED FRUIT
Seasonal fresh sliced fruit

COUNTRY SCRAMBLED EGGS
Peppers, onions, green chilies, Cojita cheese 

BISCUITS & GRAVY

SAUSAGE PATTIES

P R E - R A C E 
C E R E M O N I E S
21 per guest

FRESH BREWED COFFEE

CHILLED FRESH JUICES

BREAKFAST PASTRIES
Assorted muffins & mini Danish

FARMERS' MARKET SLICED FRUIT
Seasonal fresh sliced fruit

COLD APPETIZERS
CHILLED SHRIMP COCKTAIL   
180 FOR 30 PIECES
Jumbo shrimp steamed, chilled and served 
with zesty cocktail and fresh cut lemons

FARMER'S MARKET FRESH 
SLICED FRUIT  150

MARKET FRESH VEGETABLES  150
Served with ranch dressing

FARMSTEAD CHEESES  270
A sampling of local and farmstead artisan 
cheeses with assorted flatbreads, crackers 
& honey

WARM APPETIZERS
SOUTHWESTERN NACHO BAR  390
Served hot with spicy chili, Cheddar cheese 
sauce, sour cream, spicy red salsa, jalapeno 
peppers and tortilla chips

 SMOKED WING SAMPLER  385
Served with traditional Buffalo, sweet chili 
thai and smoky barbecue sauce served 
with blue cheese dressing

SPICY CHICKEN WINGS  285
Traditional Buffalo-style wings served with 
blue cheese dressing

CRISPY CHICKEN TENDERS  270
Lightly breaded chicken strips served 
with our signature BBQ sauce and ranch 
dressing

 SAUSAGE SAMPLER  448
Assorted gourmet sausages topped with 
peppers and onions. Served with spicy 
mustard, yellow mustard and bakery 
fresh rolls

SNACKS
SNACK ATTACK  120
Assortment of great snacks, including our 
snack mix, dry roasted peanuts, pretzel 
sticks and kettle style chips with garlic 
Parmesan dip

PRETZEL STICKS  62

FRESHLY POPPED POPCORN  62

HONEY-ROASTED PEANUTS  90

POTATO CHIPS & GOURMET DIPS  90
Kettle style potato chips with roasted garlic 
Parmesan, spinach & artichoke and blue 
cheese dips

SALSA & GUACAMOLE SAMPLER  157
House-made fresh guacamole, cowboy 
caviar and ghost pepper salsa with crisp 
tortilla chips

SUITE SWEETS
GOURMET COOKIES AND BROWNIES  
185, SERVES 30

DESSERT BAR SAMPLER   
190, SERVES 30

CHICAGO-STYLE CHEESECAKE   
83, SERVES 12

FINISH LINE CUPCAKES   
240, SERVES 30

 SALTED CARAMEL CHOCOLATE 
PUDDING 190, SERVES 30
Dark Chocolate pudding topped with 
whipped cream, caramel sauce and 
finished with sea salt



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  350

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

PLEASE SELECT FROM THE FOLLOWING:

S O F T  D R I N K S
COCA-COLA
DIET COKE
FUZE ICED TEA
SPRITE
DASANI WATER

THE GREEN FLAG  685

Five (5) cases of assorted water or soda 
and four(4) cases of domestic beer listed 
below will be placed in your suite prior to 
your arrival.

PLEASE SELECT FROM THE FOLLOWING:

S O F T  D R I N K S
COCA-COLA
DIET COKE
FUZE ICED TEA
SPRITE
DASANI WATER

D O M E S T I C  B E E R
BUD LIGHT
BUSCH
BUSCH LIGHT
BUDWEISER

THE CHECKERED  
FLAG  915

Five (5) cases of assorted water or soda, 
four (4) cases of domestic beer and four (4) 
cases of premium beer listed below will be 
placed in your suite prior to your arrival.

PLEASE SELECT FROM THE FOLLOWING:

S O F T  D R I N K S
COCA-COLA
DIET COKE
FUZE ICED TEA
SPRITE
DASANI WATER

D O M E S T I C  B E E R
BUD LIGHT
BUSCH
BUSCH LIGHT
BUDWEISER

P R E M I U M  B E E R
MICHELOB ULTRA
CORONA
DOS XX
SHOCK TOP

BEER, ALES AND ALTERNATIVES
(Sold by the case, case of 24)

BUDWEISER  99
BUD LIGHT  99
MILLER LITE  99
MILLER GENIUNE DRAFT  99
COORS  99
COORS LIGHT  99
MICHELOB ULTRA  117
HEINEKEN LIGHT  117
HEINEKEN  117
AMSTEL LIGHT  117
CORONA EXTRA  117
CORONA LIGHT  117

MODELO  117
NEWCASTLE BROWN ALE  117
GUINNESS PUB DRAFT  117
REDBRIDGE  117
STELLA ARTOIS  140
SAM ADAMS  140
GOOSE ISLAND IPA  140
SHOCK TOP  140
ANGRY ORCHARD 'CRISP APPLE' 
CIDER  140
WHITE CLAW SPIKED SELTZER 
VARIETY  140
BUD LIGHT SELTZER VARIETY  140

BEER PACKAGES

P A C K A G E  1  –  
L A S  V E G A S  L O C A L S
(One six-pack of each type)  162

JOSEPH JAMES CITRA RYE PALE ALE
JOSEPH JAMES BUSKER BROWN 
BROWN ALE
JOSEPH JAMES WEIZE GUY 
HEFEWEIZEN
JOSEPH JAMES FOX TAIL GLUTEN 
FREE PALE ALE

P A C K A G E  2  –  
R E G I O N A L S
(One six-pack of each type)  162

ISLANDER (IPA)
CORONADO BREWING CO., 
SAN DIEGO, CA
KILT LIFTER (SCOTTISH STYLE ALE)
FOUR PEAKS BREWERY, TEMPE, AZ
UINTA HOP NOSH (IPA)
UINTA BREWING CO.,  
SALT LAKE CITY, UT
TOTAL DOMINATION (IPA)
NINKASI BREWING CO., EUGENE, OR

P A C K A G E  3  –  
O F F  S H O R E
(One six-pack of each type)  162

ALASKAN AMBER – ALASKA 
BREWING CO., JUNEAU, AK
KONA BIG WAVE GOLDEN ALE – 
KONA BREWING CO., KONA, HI
ALASKAN WHITE ALE – ALASKAN 
BREWING CO., JUNEAU, AK
KONA CASTAWAY IPA – KONA 
BREWING CO., KONA, HI

P A C K A G E  4  –  
M I D W E S T/ S O U T H
(One six-pack of each type)  162

GOOSE ISLAND IPA – GOOSE ISLAND 
BREWERY, CHICAGO, IL
FOUNDER'S ALL DAY IPA – 
FOUNDER'S BREWING CO., 
GAMD RAPIDS, ML
PURPLE HAZE LAGER – ABITA 
BREWING CO., ABITA SPRINGS, LA
SHOCK TOP BELGIAN WHITE – SHOCK 
TOP BREWERY, ST. LOUIS, MO



WHITE WINE
(750mL)

B U B B LY
KORBEL BRUT  50
California

DOMAINE CHANDON BRUT  75
California

B R I G H T  &  B R I S K
LITTLE BLACK DRESS PINOT  
GRIGIO  40
California

TA R T  & TA N G Y
KIM CRAWFORD SAUVIGNON  
BLANC  50
Marlborough, New Zealand

C R E A M Y  &  E L E G A N T
IRONY CHARDONNAY  45
Napa, California

KENDALL-JACKSON 'VINTNER'S 
RESERVE' CHARDONNAY  50
California

FOLIE À DEUX CHARDONNAY  64
Sonoma, California

F R E S H  &  F R U I T Y
SEVEN DAUGHTERS MOSCATO  59

R O S É S
BERINGER WHITE ZINFANDEL  40
California

RED WINE
(750mL)

R I P E  & R I C H
RED ROCK RESERVE MERLOT  40
California

MARK WEST PINOT NOIR  45
California

S P I C Y  &  S U P P L E
ALAMOS MALBEC  45
Mendoza, Argentina

JACOBS CREEK CLASSIC SHIRAZ  47
Southeastern, Australia

B I G & B O L D
LOUIS MARTINI CABERNET 
SAUVIGNON  54
Sonoma, California

AVALON CABERNET SAUVIGNON  64
Napa, California

C O P P E R I D G E  H O U S E 
W I N E S
(1.5L bottle)

CABERNET SAUVIGNON  47
MERLOT  47
CHARDONNAY  47
WHITE ZINFANDEL  47

CHILL

S O F T  D R I N K S  A N D 
M O R E
(Sold by the case, case of 24)

COCA-COLA  94
COKE ZERO  94
DIET COKE  94
SPRITE  94
FUZE ICED TEA  94

W AT E R
(Sold by the 24 case)

DASANI BOTTLED WATER  94

S P R I T Z E R S
(Sold by the 6 pack)

TONIC WATER  14
GINGER ALE  14
CLUB SODA  14

J U I C E S
(Priced per 32oz bottle, sold individually)

CRANBERRY  15
ORANGE  15
GRAPEFRUIT  15
TOMATO  15

E N E R G Y  D R I N K S
(Sold by the 24 case)

MONSTER ENERGY DRINK (16OZ)  195
RED BULL 
(REGULAR & SUGAR-FREE)  126

K E U R I G  C O F F E E 
P A C K A G E
142 (Per 24 K-Cups)
This includes your own personal Keurig 
machine in your suite, which includes your 
choice of 24 each assorted K-cups

FRENCH ROAST
DARK MAGIC
BREAKFAST BLEND
ESPRESSO STYLE
BREAKFAST BLEND DECAF
HOT CHOCOLATE
HOT TEA

SPEEDWAY COFFEE SERVICE   
65/GALLON
Fresh roasted regular and decaffeinated 
coffee, featuring regular and flavored 
creamers with a variety of sweeteners

I C E D  C O F F E E 
P A C K A G E
(Sold by the six-pack)
Join the cool trend of iced coffee by 
ordering a six-pack of our iced flavored 
coffee drinks to your suite order

ILLY CAFÉ VANILLA  51
ILLY CAFÉ CAPPUCCINO  51
ILLY CAFÉ LATTE  51

FRESH BREWED ICED TEA   
65/GALLON
Featuring our fresh brewed house blend 
with assorted fruit-flavored syrups, fresh cut 
lemons, limes and oranges

B E V E R A G E S



B E V E R A G E S

BAR SUPPLIES
B A R  M I X E R  P A C K A G E
10 per guest, minimum 30 guests, per day
Sliced lemons, limes, olives, cranberry, 
orange and grapefruit juices, Bloody Mary 
mix, sweet and sour mix, margarita mix, 
ginger ale, tonic water, soda water

BLOODY MARY MIX  20
LIME JUICE  13
GRENADINE SYRUP  13
PIMENTO-STUFFED OLIVES  10
HALF & HALF QUART  14
LEMONS  7
LIMES  7
TABASCO SAUCE  4
COCKTAIL ONIONS  10
AROMATIC BITTERS  10

LIQUOR
(750mL)

V O D K A
SVEDKA  77
TITO'S HANDMADE  113
ABSOLUT  97
GREY GOOSE  128
SMIRNOFF  73
STOLI  97
KETEL ONE  97

S C O T C H
DEWARS  97
THE GLENLIVET 12  165
CHIVAS REGAL  121
JOHNNIE WALKER BLACK  121

W H I S K E Y
JIM BEAM  73
MAKER'S MARK  93
WOODFORD  121
JAMESON IRISH  78
JACK DANIEL'S  95
CANADIAN CLUB  74
CROWN ROYAL  120

G I N
BOMBAY DRY  78
BOMBAY SAPPHIRE  107
TANQUERAY  93
BEEFEATER  78

T E Q U I L A
JOSE CUERVO GOLD  75
JOSE CUERVO 1800  95
PATRÓN SILVER  145

R U M
BACARDI SUPERIOR  73
BACARDI OAKHEART  73
CAPTAIN MORGAN  80
MALIBU  75

M O O N S H I N E
CITY LIGHTS SHINE  90
CITY LIGHTS STRAWBERRY SHINE  90
CITY LIGHTS CHERRY LEMONADE  90

M I S C E L L A N E O U S
GRAND MARNIER  95
COINTREAU  100
KAHLÚA  81
FRANGELICO  95
BAILEYS ORIGINAL IRISH CREAM  86
DISARONNO AMARETTO  86
MARTINI & ROSSI DRY  
VERMOUTH  24
MARTINI & ROSSI SWEET  
VERMOUTH  24
JÄGERMEISTER  81
RUMCHATA  109



BLOODY MARY  185 PER TRAY
A truly engaging and customizable experience.  

Our signature tangy Bloody Mary base served with a liter of 
Smirnoff Vodka and farm full of garnishes hand-selected  

by our chefs for each and every tray.

HAND-CRAFTED MARGARITA  185 PER TRAY
The world's best-selling cocktail just got better!  

Hand-crafting at its finest with our Signature blend of  
lime-based Margarita mix, Patron Tequila, Triple Sec and finish 

with a squeeze of a fresh lime.

GUESTALIZED SERVICE  185 PER TRAY
Celebrate the resurgence of classic cocktails with two favorites 
in one tray, The Manhattan and Old Fashioned. A liter bottle of 

your choice of Knob Creek or Knob Creek Rye, served with sweet 
vermouth, fresh orange peels, delicious cherries, simple syrup and 

the tools you need to craft these great libations.

MIMOSA PACKAGE  185 PER TRAY
4 bottles of sparkling wine and  

4 bottles of orange juice.

C O C K T A I L  T R A Y S

TRY ONE TODAY!



HOURS OF OPERATION
Location Premium Specialists are 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: 312-335-6146 or e-mail: 
LevyRacing@LevyRestaurants.com.

QUICK REFERENCE LIST
Levy Motorsports Premium Specialist 
312-335-6146

Levy Motorsports at Las Vegas Motor 
Speedway 702.632.8312

FOOD AND BEVERAGE ORDERING
For the highest standard in presentation, 
service & quality, we ask that all food and 
beverage selections (including special 
liquor requests) be placed by January 27, 
2019. Orders can be arranged with the 
assistance of a Premium Specialist at 
312.335.6146, by fax at 800.966.2466 or via 
email to LevyRacing@LevyRestaurants.com. 
Any serve time or menu change request 
will incur a 25 change fee, per change. 
Please consult with your 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 
or reserve wines that are not included in 
our menu please let us know and we will 
do our best to fulfill your request. Once 
beverages are stocked in your suite, they 
cannot be returned. No beverage can 
be removed from the suites. Additional 
beverages may be purchased during the 
event through your Suite Attendant. Notify 
us as soon as possible of any cancellations. 
Orders cancelled 7 business days in 
advance of the event will not be charged, 
but any cancellations within 7 business 
days of the event will be charged at full 
retail price. Please note that all food and 
beverage items are subject to a 21% service 
charge 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.

FOOD AND BEVERAGE DELIVERY
Your beverage selections will be delivered 
to your suite prior to your arrival at each 
event. Your food will be delivered at the 
pre-determined serve limes as seen on the 
right side of your order form.

BEVERAGE PICK UP
At the conclusion of the event, you may 
pick up beverages in your suite that were 
not consumed. Beverages are not allowed 
to leave the track on an event day, but may 
be picked up within 48 business hours 
after the event. Credits will not be issued 
for any beverage products. Please contact 
your Speedway Sales Representative to 
schedule an appointment.

WEATHER DELAYS AND 
CANCELLATIONS
Levy 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 time has 
occurred, Levy will serve the 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 our 
Premium Specialist with any questions.

RACE DAY MENU
For that little something extra, there is 
a limited Day of Event Menu of items 
that are available during the event by 
contacting your Suite Supervisor. To better 
serve you, the authorization form must be 
returned along with food and beverage 
orders. The contact person and authorized 
representatives are the only persons 
permitted to place orders and/or day of 
race orders for your suite. Please allow a 
minimum of 45 minutes for delivery on all 
orders. Additional orders for beverages can 
be filled throughout the day and/or at the 
end of each event day.

SUITE STAFFING
For your convenience, with each food and 
beverage order, a Suite Attendant will be 
provided at a rate of 150 per event day. 
Also, if your suite order involves spirits, 
a bartender will be provided at a rate of 
150 per event day. 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 275.

SMALLWARES AND SUPPLIES
Suites will be supplied with all of the 
necessary accoutrements: knives, forks, 
spoons, plates, cocktail and dinner napkins, 
cups and corkscrew, as well as salt and 
pepper shakers.

SECURITY AND LIABILITY
To maintain compliance with the rules and 
regulations set forth by the State of Nevada 
and Clark County, we ask that you adhere 
to the following:
1.	� Alcoholic beverages cannot be brought 

into Las Vegas 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.	�During some events, alcoholic 
consumption may be restricted.

6.	�Levy cannot be responsible for any lost 
or misplaced property left unattended in 
the hospitality areas.

PAYMENT PROCEDURE
The Suite Holder will be required to provide 
a credit card to secure each order. The 
credit card provided will be charged for 
all pre-orders on race day. All day-of-race 
orders will be charged accordingly with a 
credit card provided in advance of or on 
race day. Applicable sales tax will be added 
to all orders.

Because Levy exclusively furnishes all food 
and beverage products for the Suites at 
Las Vegas Motor Speedway, guests are 
not allowed to bring personal food or 
beverages. Any such items will be charged 
to the Suite Holder. Please note that certain 
food and beverage items are subject to a 
21% service charge 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.

We're always just a quick call away. 
To make your Race Day experience as 
easy as possible, we've put together a 
list of essential phone numbers and 
important information to assist you 
with your Las Vegas Motor Speedway 
dining experience. Should you have any 
special requests, please don't hesitate to 
contact us. We are here to deliver the finest 
quality of hospitality that wi11 exceed your 
every expectation.
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