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WELCOME

Welcome

Welcome to Rogers Centre

Home of the Toronto Blue Jays

Canada's iconic sports and entertainment facility is a dramatic symbol among
Toronto's famous skyline. Rogers Centre is a statement of the city’s world-class
achievements.

lts amenities reflect a long tradition of friendly hospitality, outstanding
entertainment and great food. Your suite experience awaits...

Aramark Welcomes You!

Fresh, local, and sustainable are the cornerstones of Aramark'’s Suites Menu
in Toronto at Rogers Centre.

A regional focus of well-balanced and creative menus reflects the diverse
cuisine of Toronto. Aramark sheds light on the city's image as a culinary
destination.

Our culinary team, under the direction of Executive Chef Craig McAlister,
has created a suites menu to enhance the overall experience for you and
your guests at every Rogers Centre event.

Aramark will provide you with world-class cuisine and unsurpassed service.
Please feel free to call upon our premium sales team with your requests or
special requirements. We are here to make your suite experience outstanding
and memorable!

aramark



WELCOME

Meet Chef Craig McAlister

Aramark Executive Chef
Craig McAlister

Growing up on the East and West Coasts of the United States and
everywhere in between has impacted Chef Craig's love for food and the
study of various cuisines. His initial culinary roots were in Texas, exploring
contemporary flavors and developing a deep respect for cooking traditions.
It was at this point, his passion for culinary arts led him to the prestigious
Culinary Institute of America, where he honed his techniques and
graduated in 2004. Chef Craig returned to his alma mater in 2012 to achieve
ProChef Il Certification. Chef Craig worked at the Fairmont Scottsdale
Princess in Arizona, which lead him to take a Chef position at Sea Island,
Georgia. During this time in his career, he worked at both the Forbes Five
Star Cloister Hotel, along with the Georgian Room Restaurant. To date, Sea
Island is the only resort to achieve four Forbes Five Stars, nine consecutive
years in a row.

The most rewarding aspects of Chef Craig's career have been the last

eight years, working with Aramark. The opportunity has allowed him to
experience large scale culinary opportunities in convention centres as well
as at numerous MLB, NHL and NFL accounts throughout the United States.
These experiences have expanded his imagination, innovation and culinary
passion to deliver world class cuisine to a wide variety of clients and fans.
His passion for food has led Chef Craig to work closely with several local
farming communities in and around the Kansas City area, showcasing

his authentic approach to serving local fare on a large-scale. Often times
you will hear Craig say, "l want to know what they're growing, what they're
excited about" As Craig sees it, “It lets me do what | do, based on what
they've got, so that | can just be a Chef"

Chef Craig is looking forward to his second season at Rogers Centre and
cheering on the Toronto Blue Jays.



WELCOME

Committed to the Environment

Committed to the Environment

Aramark continues our commitment to the
environment at Rogers Centre.

Aramark is pleased to provide stylish and unique renewable smallwares
to complement your suite catering.

We are proud to feature a unigue white square “sugarcane” plate. These
plates are made from sugarcane, a 100% reclaimed and renewable material.
Sugarcane fiber products are also BPI certified compostable.

In addition, we are continuing to promote a stemless and reusable wine glass
created by Tossware. This drinkware is BPA-free, recycled PET Polymer.
It is shatterproof and recyclable.

All wine in suites will be provided in this very chic drinkware and it is yours
to keep and bring home. These glasses are dishwasher safe (home-top shelf)
or hand washable. Enjoy them in your suite and at home with friends and family.

This season we will continue to present your beverages in their single serve
packaging to reduce waste and assist with recycling. However, if a glass is
required our service staff will be pleased to offer you one.

BPA-free, recycled PET Polymer
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Special Dietary Index

Special Dietary Index

Vegan

Meze Hummus Bowl (no pita)
Tortilla Chips and Dips

Spring Vegetable Crudité (no dip)
Vegetarian Spring Rolls

Spicy Tofu Lettuce Wraps
Vegetable Samosas with Chutneys
32 Ingredient Salad

Vegetarian

Tortilla Chips and Dips

Bavarian Pretzel Sticks

Spring Vegetable Crudité (no dip)
Meze Hummus Bowl

Vegetarian Sushi Platter
Vegetarian Spring Rolls

Spicy Tofu Lettuce Wraps
Vegetable Samosas with Chutneys
Pesto Orzo Pasta Salad

32 Ingredient Salad

Sweet Potato and Apple Wrap
(no goat chesse)

Pickle Spears (no dip)
Fruit Kabobs

Gluten Friendly

Fresh Popped Popcorn

Tortilla Chips and Dips

Kettle Chips

Shrimp and Crab Claw Platter
Spring Vegetable Crudité
Meze Hummus Bowl (no pita)
The Cheese Aisle (no crackers)
Ploughman'’s Plate (no bread)
Tastes of Canada (no bread)

Assorted Salmon, Tuna,
and Vegetarian Nigiri Sushi and Rolls

Vegetarian Spring Rolls

Spicy Tofu Lettuce Wraps
Camp Fire Burnt-End Nachos
32 Ingredient Salad

Fruit Kabobs

[tems with nut ingredients added

Assorted Salmon, Tuna,
and Vegetarian Nigiri Sushi and Rolls

Pesto Orzo Pasta Salad
32 Ingredient Salad

Pecan & Cranberry Chicken
Salad Wrap

Spicy Tofu Lettuce Wraps
Crave Worthy Cookies
Fudge Brownies & Rocky Road Blondies

Lactose Free

Meze Hummus Bowl (no pita)
Tortilla Chips and Dips

Spring Vegetable Crudité (no dip)

Assorted Salmon, Tuna,
and Vegetarian Nigiri Sushi and Rolls

Vegetarian Spring Rolls

Spicy Tofu Lettuce Wraps
Vegetable Samosas with Chutneys
32 Ingredient Salad

IMPORTANT!

Even foods commonly prepared
without gluten containing ingredients
may not be ‘gluten-free’ Our recipes
are prepared in open kitchens where
cross-contact is possible and where
ingredient substitutions are
sometimes made

If you have celiac disease or a gluten
sensitivity please notify your on-site
manager to request an individually
prepared ‘gluten-free’ selection
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Sulte Package Selections



SUITE PACKAGES

The Stadium Favourites

CLASSIC HOSPITALITY PACKAGES

Complete food packages for entertaining

All prices are subject to a 15% administrative charge and 13% HST.

The Stadlum FaVOUFITES 16 people %671 32 people  %1,342
Spring Vegetable Crudité with Pulled Pork Sliders
Minted Yogurt Green Goddess Dressing
Baked Mac and Cheese
The Cheese Aisle
Chicken Wings
Enhancements
32 Ingredient Salad Build Your Own: Cheesesteak Sandwich
Triple Decker Turkey Club

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



SUITE PACKAGES

At the Ball Park

CLASSIC HOSPITALITY PACKAGES

Complete food packages for entertaining

All prices are subject to a 15% administrative charge and 13% HST.

At the Ba” Park 16 people 736 32 people 31,478

Fresh Popped Popcorn Schneiders Stadium Hot Dogs
Tortilla Chips and Dips N ,
Pepperoni Pizza by Pizza Nova

Breaded Cream Cheese Filled Jalapeno Poppers o ,
Vegetarian Pizza by Pizza Nova

Pinty's Crispy Chicken Tenders

Enhancements

Spring Vegetable Crudité with Triple Decker Turkey Club Camp Fire Burnt-End Nachos
Minted Yogurt Green Goddess Dressing

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



SUITE PACKAGES

ATaste of the World

CLASSIC HOSPITALITY PACKAGES

Complete food packages for entertaining

All prices are subject to a 15% administrative charge and 13% HST.

A Taste of the World 16 people %903 32 people 1,806

Tortilla Chips and Dips 32 Ingredient Salad

Meze Hummus Bowl

Vegetarian Spring Rolls

Chow-Chow Shrimp Chicken Fajitas Bar

Jerk Chicken Kale Caesar .
Chilled Lobster Tacos

Enhancements

Bavarian Pretzel Sticks Breaded and Crispy Fried Baked Mac and Cheese
Pickle Spears

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



SUITE PACKAGES

Taste of Canada

CLASSIC HOSPITALITY PACKAGES

Complete food packages for entertaining

All prices are subject to a 15% administrative charge and 13% HST.

Taste of Canada 16 people %835 32 people $1,670

Fresh Popped Papcorn Peppercorn Rubbed Strip Loin

Roasted Medium Rare and Sliced

Spring Vegetable Crudité with

Minted Yogurt Green Goddess Dressing Canadian Cubano

Tastes of Canada Cheese Platter Build Your Own: Cheesesteak Sandwich

Baked Mac and Cheese
Shrimp and Crab Claw Platter

Enhancements
Camp Fire Burnt-End Nachos Ploughman’s Plate Jerk Chicken Kale Caesar

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



SUITE PACKAGES

DINNER IN YOUR SUITE

Complete food packages for entertaining

All prices are subject to a 15% administrative charge and 13% HST.

Dinner in Your Suite

Slgnatu re Stadium Dinner 16 peaple %800 32 people. $1,600
Braised Beef Short Rib
Sta d [um SU rf d nd TU rf D| NNer people %1,250 32 people 52,500
Spring Vegetable Crudité with Sushi Platter
Minted Yogurt Green Goddess Dressing
Vegetarian Lasagna

Tastes of Canada Cheese Platter

Grilled Maple Lacquered Salmon

Kale Caesar Braised Beef Short Rib

Blue Jays Logo Cupcakes
Enhancements
Shrimp and Crab Claw Platter Peppercorn Rubbed Strip Loin Vegetarian Spring Rolls

Roasted Medium Rare and Sliced

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




BEVERAGES

Beverage Selections

Beer., Spirits . Wine . Soft Drinks
A LA CARTE PRICING



BEVERAGES

Cocktail Packages

Signature Cocktail Packages

The Keg Caesar Mojito

*All items are subject to a 15% administrative charge and 13% HST.

Mimosa



BEVERAGES

Spirits

Spirits Bacardi Coolers

Rum

Mixed Drinks

Vodka Consumption Spirit Bar

Rye
Scotch
Gin

Tequila

Mixers

375ml -5 Assorted Soft Drinks & Juices
750ml - 10 Assorted Soft Drinks & Juices

*All items are subject to a 15% administrative charge and 13% HST. 13



BEVERAGES

Beer Non Alcoholic

Beer o Z22aggy (BUB]  Non-Alcoholic e

Lager Coca-Cola Beverages
IPA
= Dasani” Bottled Water
_ Urganic Lager = GLACEAU° smartwater sparkling
Wheat Ale GLACEAU® smartwater
. GLACEAU® vitaminwater

Fruit . o

Minute Maid® Juices
Cider

Coffee/ Tea
Non-Alcoholic

PROUD PARTNER / FIER PARTENAIRE

A% wret 473 UGHT EERR / BERELESEE

*All items are subject to a 15% administrative charge and 13% HST. 14



BEVERAGES

White Wine

White Wine

Pinot Grigio

Chardonnay

Sauvignon Blanc

Blend
Blush

Sparkling

*All items are subject to a 15% administrative charge and 13% HST.



BEVERAGES

Red Wine

Cabernet Sauvignon

Pinot Noir

Merlot

Shiraz

Blend

*All items are subject to a 15% administrative charge and 13% HST.

Red Wine



A LA CARTE

Suite Entertaining

A LA CARTE MENU & PRICING



A LA CARTE

Snacks & Stadium Selections and Kids Menu

Dry Snacks Stadium Selections

Fresh Popped Popcorn Schneiders Stadium Hot Dogs

Tortilla Chips and Dips
All Beef Footlong Franks

Bavarian Pretzel Sticks

Build Your Own: Cheesesteak Sandwich
Chips and Dip

Chicken Fajitas Bar
0ld Dutch Snack Basket

Slow Roasted Jumbo Peanuts Baked Mac and Cheese

Cracker Jack Kl dS |V| enu

hoice of: Hot Dag, Chicken Tenders, Hamb
Souvenir Candy Tin Choice of: Hot Dog, Chicken Tenders, Hamburger

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 18
*All items are subject to a 15% administrative charge and 13% HST.



A LA CARTE

Chilled Platters & Hot Appetizers

Chilled Platters

Each platter is designed to serve 8 guests

Spring Vegetable Crudité with
Minted Yogurt Green Goddess Dressing

Baby Carrots, Radish, Peppers, Asparagus, Heirloom Tomatoes,
Broccoli, Cauliflower, Green Beans
$75

Meze Hummus Bow
Cucumber and Fresh Pita, Marinated Chickpeas & Tabbouleh Salad
$70

The Cheese Aisle

English Cheddar, Provolone, Colby Jack, Swiss, Apricot,
Grapes, Water Crackers
$90

Tastes of Canada Cheese Platter

Maple Cheddar, Niagara Gold, Devil's Rock Blue,

Roasted Garlic Pork Sausage, Cherry Compote, Flat Bread
$125

Ploughman’s Plate

Black Forest Ham, Mortadella, Salami, Mustard, Apple Butter,
English Cheddar, Crusty Bread

$M5

Peppercorn Rubbed Strip Loin

Roasted Medium Rare and Sliced

Horseradish Cream, Grain Mustard, Cornichon, Peppadews,
Brioche Rolls

$120

Shrimp and Crab Claw Platter

Poached Shrimp and Snow Crab, Lemon, Cocktail Sauce,
Orange Mustard Sauce

$125

Vegetarian Spring Rolls
Sweet Thai Chili Sauce and Cilantro Lime Dip
$80

Spicy Tofu Lettuce Wraps

Carrots, Scallions, Peanuts, Cilantro
$70

Assorted Salmon, Tuna and Vegetarian Nigiri Sushi and Rolls
Soy Sauce, Wasabi, Pickled Ginger

$155

Vegetarian Sushi Platter
Soy Sauce, Wasabi, Pickled Ginger

$96

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

*All items are subject to a 15% administrative charge and 13% HST.

Hot Appetizers

Each platter is designed to serve 8 guests

Chicken Wings

Five Pounds of Bone-in Fried Chicken Wings
Choice of:

Classic Buffalo with Blue Cheese Dip

Sweet BBQ with Ranch Dip

Dry Ranch Rubbed with Buffalo Sauce

$105

Pinty’s Crispy Chicken Tenders
Four Pounds of Chicken Tenders
Choice of:

Plain with Plum Sauce

Buffalo with Ranch Dip

$115

Chow-Chow Shrimp

Fried Popcorn Shrimp, Sweet-Hot Corn Relish,
Iceberg Lettuce

$88

Vegetable Samosas

Potato, Curry, Peas, Mango Chutney, Tamarind Sauce
$80

Camp Fire Burnt-End Nachos
Tortilla Chips, Smoked Brisket, Queso, Jalapeno, Pico de Gallo

$91
Breaded Cream Cheese Filled Jalapeno Poppers

Sour Cream
$80

Breaded Crispy Fried Pickle Spears
Minted Green Goddess Yogurt Dip
$55



Salads

Tuna Salad Nicoise
Jerk Chicken Kale Caesar

Pesto Orzo Pasta Salad

32 Ingredient Salad

A LA CARTE

Salads &Buns and Wraps

Buns and Wraps

Triple Decker Turkey Club

Canadian Cubano

Pulled Pork Sliders
Sweet Potato and Apple Wrap

Pecan & Cranberry Chicken Salad Wrap

Chilled Lobster Taco

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

*All items are subject to a 15% administrative charge and 13% HST.

20



A LA CARTE

Pizza PIZZA HOVA

OUR CLASSIC SELECTION
Pepperoni

Deluxe
Meat Supreme
Vegetarian

Simply Cheese

Focaccia Barese™

Gluten Free

Dairy Free

Pizza Nova

2019 SEASON FEATURES
AVAILABLE OPENING DAY TO ALL STAR BREAK

Divola Classic Chicken Alla Bianca

AVAILABLE ALL STAR BREAK TO END OF REGULAR SEASON

Super Gourmet Super Hawaiian

PIZZA NOVA SANDWICH FEATURE

Chicken or Veal Cutlet Sandwich

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

*All items are subject to a 15% administrative charge and 13% HST.

21



A LA CARTE

Desserts

Dessert

Crave Worthy Cookies Signature Gelato & Dessert Cart

Fudge Brownies and Rocky Road Blondies

Minted Watermelon Trifle Dessert Jars

Chips Ahoy & Double Chocolate Dessert Jars

Oreo Cheesecake

Blue Jays Logo Cupcakes
Berries and Biscuits
Fruit Kabobs

Souvenir Candy Tin

Premium Ice Cream Bars

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
*All items are subject to a 15% administrative charge and 13% HST.

22



SUITE INFO

Order Information Nutritional Information Beverage Information

Order Information Beverage Information

Alcoholic Beverages
TWO EASY WAYS T0 PLACE YOUR SUITE ORDER

Email fortin-danielle@aramark.com or contact
a Premium Service Manager directly

Fax a16-341-2611

Advanced Ordering Standing Food Orders

" . Par Stock and Inventory
Nutritional Information

Event Day Ordering

Unconsumed Beverages
Contact Information
Premium Services Premium Services Manager Premium Services Manager Director, Premium Services
Assistant Manager Mario Lombardo Leah Chapman A. Bryan Labbé

Danielle Fortin

23



SUITE INFO

Services
Suite Hostess Services

Suite Dining

Charges & Taxes

Administrative Charge

Applicable Taxes

Contact Information

Premium Services
Assistant Manager
Danielle Fortin

Services Charges & Taxes Payments & Fees

Payments & Fees Pre-Payment
Payment Procedures and Policies

Cash or Credit Cards

Authorized Signers for Credit
and Escrow Accounts

Pre-Authorization

Escrow Account
Cancellation Policy
Premium Services Manager Premium Services Manager Director, Premium Services
Mario Lombardo Leah Chapman A. Bryan Labbé

24



SUITE INFO

General Information

General Information
Food and Beverage Delivery Liability Security/Lost and Found

Hours of Operation o
Suite Administrator

Outside Food and Beverage

Cancelled Game Policy

Contact Information

Premium Services Premium Services Manager Premium Services Manager Director, Premium Services
Assistant Manager Mario Lombardo Leah Chapman A. Bryan Labbé
Danielle Fortin

25
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