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MULTI-CONCEPT BUFFET

Looking for an unparalleled entertainment experience? Our Premium Lounge, located on the
Pinnacle Bank Arena's 400 level, offers a spectacular view of the arena so you won't miss a
moment of the action! The Premium Lounge is uniquely designed with a multi-concept buffet
and full service bar available during each event. Whether entertaining clients, family or friends,
you are given the freedom to enjoy your meal in our relaxed lounge setting or in the privacy of
your own loge. Allow our Premium Catering Staff to make your event seamless by bringing our
creativity, experience and love of good food into an incredible dining experience.

Menus will vary on an event-by-event basis. Visit our website at PinnacleBankArena.com or contact your Premium Food
and Beverage Concierge for more information. **Beverages are not included with the per person price

FULL SERVICE BAR

Our Premium Lounge features a full service bar, offering hand-crafted cocktails, specialty beers
and world renowned wines.

PREMIUM LOUNGE...
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All Cool Starts are created to serve one Loge Box unless otherwise noted

A

Farmstead Cheeses

A sampling of local farmstead, artisan cheeses with
dried fruit, Lavash, crackers and honey 33

Seasonal Market Fresh Fruit

A display of fresh, seasonal fruit and berries 30

Market Fresh Vegetables
Served with Buttermilk Ranch dressing 24
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Our signature pizzas and Lavash are made to order and fired in our 800 degree Brick Oven. Please allow up to 30 minutes for delivery.

The Haymarket Pizza

Combination pizza with marinara sauce, pepperoni,
sausage, mushrooms, bell peppers, onions, black
olives and Mozzarella Cheese 28

Classic Cheese Pizza

Italian tomato sauce smothered with Mozzarella
Cheese and seasoned with oregano and basil 22

Pepperoni Pizza

Our Classic Cheese pizza layered with
spicy pepperoni 24

Veggie Pizza
Mushrooms, peppers, onions and black olives 24

The "0OIld" Brooklyn Pizza

A classic with oil and herbs, fresh tomato slices
and Buffalo Mozzarella 26

BBQ Chicken Lavash

A sweet cracker bread topped with barbeque chicken,
Monterey Jack, Cheddar, jalapenos and red onions 18

Spinach And Artichoke Lavash

A sweet cracker bread topped with fresh spinach,
artichoke hearts, Roma tomatoes and melted Monterey
Jack and Parmesan cheeses 18

Party Meatball Sub

24" roll loaded with Italian seasoned meatballs
simmered in garlic-herb tomato sauce, covered in
melted Parmesan Cheese 36

A LA CARTE...




All Chips and Snacks are created to serve a minimum of one
Loge Box unless otherwise noted

SAVOR...Chips And Dips

Kettle-style potato chips with Roasted Garlic,
Parmesan and French Onion dips 25

Salsa Sampler

Crisp tortillas served with three authentic, fresh
salsas: Salsa Verde, Salsa Cruda and Salsa Rojo 32

Bottomless Popcorn
Unlimited, fresh popped popcorn 20

Snack Mix

A blend of your favorite snacks 11

Dry Roasted Peanuts
A freshly shelled bowl of dry roasted peanuts 11

Honey Roasted Peanuts

Traditional honey roasted peanuts 12

All Sweet Endings are created to serve a minimum of one Loge
Box unless otherwise noted

Cookies And Brownies

Assortment of fresh baked cookies and rich
fudge brownies 32

Dessert Cart

Ask your SAVOR representative about our specialty
dessert cart!

A LA CARTE...
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All beverages are served by the six pack unless otherwise noted

Beer Soda And Water

Budweiser 27 Pepsi 18
Bud Light 27 Diet Pepsi 18
Miller Lite 27 Sierra Mist 18
Coors Light 27 Mountain Dew 18
Shock Top 27 Canada Dry 18
Sam Adams 29 Mug Root Beer 18
Fat Tire 31 Aguafina 20
Blue Moon 31 Monster Energy Drink (4pk) 20
Heineken 31 Sugar-Free Monster Energy Drink (4pk) 20
Corona Extra 31

Guinness 32

O'Doul's Amber Non-Alcoholic 25

Beer Alternatives

Mike's Hard Lemonade 36
Bud Light Straw-ber-rita 36
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All wine is sold by the bottle

BLUSH
Woodbridge White Zinfandel, California

Crisp and sweet with bright notes of citrus
and strawberries 25

WHITES
Woodbridge Moscato, California

Medium bodied and sweet with peach and orange
blossom flavors 25

Woodbridge Pinot Grigio, California
Medium bodied with hints of green apple and

floral blossoms 25

Woodbridge Chardonnay, California

Classic aromas of melon, butterscotch and honey

»

25

REDS
Woodbridge Pinot Noir, California

Elegant with silky, rich red fruit flavors with a touch of
orange zest and spice 25

Woodbridge Merlot, California

Medium bodied with subtle notes of blackberries and
black cherries 25

Woodbridge Cabernet Sauvignon, California

Medium bodied with flavors of ripe raspberry
and plums 25
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LOGE CATERING GUIDELINES

To ensure that you and your guests enjoy your day at
the event with exceptional Food and Beverage and an
outstanding meal, please review our Loge Catering
Guidelines which answers the most frequently asked
questions to your catering needs.

ADVANCED ORDERING PROCESS

SAVOR has created extensive menu offerings for
your planning convenience. Our loge staff headed
by Lauren Bisque, Premium Food and Beverage
Manager and Executive Chef, Chris Packer, will assist
you in coordinating your menus and ensuring your
expectations are exceeded. If you have any special
dietary requirements, please inform us when you
place your order.

We ask for ADVANCED ORDERS to achieve the finest

in presentation, Food and Beverage and quality for you
and your guests. To ensure accuracy, we encourage
you to appoint one member of your organization to
place catering orders. In certifying the highest level of
presentation, Food and Beverage and quality, we ask
that all food and beverage selections be placed by 2:00
p.m. CST, two business days prior to each event. Please
place all Saturday, Sunday and Monday event orders by
2:00 p.m. on Thursday.

Orders can be received with the assistance of

Lauren Bisque, Premium Food and Beverage Manager,
402-904-5715 or Ibisque@smglincoln.com during
normal business hours.

ORDERING DURING THE EVENT

All items listed on the Game Day Menu in the loge boxes
are available during the event. A credit card or cash
must be provided to the Loge Attendant for payment
of all game day catering orders. We strongly encourage
you to order at least 2 business days in advance of the
event. Game Day ordering is provided as a convenience
to our guests; however, it is meant to supplement

the Advanced Order, not replace it. Your cooperation

is sincerely appreciated. Game day orders may be
placed with the Premium Food and Beverage Manager
via phone or e-mail, or with the Loge Attendant
overseeing your loge the day of the event. Please allow
approximately 45 minutes for all game day orders to be
delivered to your loge box.

LOGE FOOD AND BEVERAGE

Menu prices within this book include a SAVOR loge
attendant to set up and remove catering items within
your loge box.

FOOD & BEVERAGE DELIVERY

Your food and beverage selections will be delivered
to your loge upon your arrival at each event, unless
alternative arrangements have been made in advance.

SMALLWARES & SUPPLIES

Loge boxes will be supplied with all of the necessary
accoutrements: Knives, forks, spoons, plates, dinner
napkins, cups and salt and pepper shakers.

SERVICES...




PAYMENT PROCEDURE & FOOD AND
BEVERAGE CHARGE

SAVOR will charge the Loge Box Holder's designated
credit card each event. The Loge Box Holder or Host will
receive an itemized invoice outlining all charges in detail
on event night.

Please note that all food and beverage items are subject
to 18% Administrative Fee plus applicable 9% tax. This
Administrative Fee is not a tip or gratuity and is not
distributed to your loge attendant. This Administrative
Fee is inclusive of increased fees for associates that
contribute to enhancing your experience. Additional
payment for tips or gratuity for Food and Beverage, if
any, is voluntary and at your discretion.

Because SAVOR exclusively furnishes all food and
beverage products for the loge boxes at

Pinnacle Bank Arena, guests are prohibited from
bringing personal food or beverage without proper
authorization. Any such items will be charged to the
Loge Box Holder at our normal retail price.

BE A TEAM PLAYER | DRINK RESPONSIBLY
The City of Lincoln and SMG/SAVOR 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 Pinnacle Bank Arena a safe and exciting
place for everyone. To maintain compliance with the
rules and regulations set forth by the State of Nebraska,
we ask that you adhere to the following:

1. Alcoholic beverages cannot be brought into or
taken out of Pinnacle Bank Arena.

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

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

4. Loge Box Holders are not permitted to take
cans, bottles or glasses outside the loge box
area. Drinks taken outside of the loge boxes
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must be poured into disposable cups. Please
note, however, that no drinks may leave the
premium level.

5. During some events, alcohol consumption
may be restricted

If for any reason a game is cancelled (cold, snow, rain,
etc.) and the arena does NOT open, you will not be
charged for your food and beverage order. If the gate to
the arena opens for ANY amount of time and the game
is cancelled (time restrictions, rain, cold, snow, etc.)

you will be charged fully for your food and beverage
purchase. Please notify us as soon as possible of any
cancellations. Orders cancelled by 4:00 p.m. CST two
business days prior to the event will not be charged.

CONSUMER ADVISORY

Eating raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne
illness. Young children, pregnant woman, older adults
and those with certain medical conditions are at a
greater risk.

FOOD ALLERGIES & SENSITIVITIES

If you or your guests suffer from a food-based allergy
or sensitivity, please contact your Premium Food and
Beverage Manager Lauren Bisque, 402-904-5715 who
will consult with our Executive Chef in an effort to meet
your needs and ensure that you and your guests have
an enjoyable experience. Please keep in mind some

of the ingredients used in our offerings originate in
facilities where common food allergens may be in use.

PARTIES AT PINNACLE BANK ARENA

Come out and play where the Huskers play! Pinnacle
Bank Arena provides the perfect setting for one-of-a-
kind corporate outings and social events, enhanced
by the expert Food and Beverage and fine cuisine of
SAVOR. For more information on private events at
Pinnacle Bank Arena, please contact Lauren Bisque,
Premium Food and Beverage Manager, 402-904-5715
or Virginia Lane, Catering Manager, 402-904-5716.

SAVOR...

SERVICES...




