
Suite Catering Menu

2011
Suite Sensations



Welcome to  
Riverwalk Stadium

Dear Biscuits Fans,

I want to personally welcome you to Riverwalk Stadium for another great season 
of Biscuits Baseball!  We have made new and exciting changes to our Suite 
Menu yet again this year.  We are ecstatic about the new ideas and creations we 
have put forth for each of you to enjoy.   

We have decided to “dive right in” with a new concept for the 2011 season….
seafood.  We added a nice Seafood Meal Deal with broiled crab cakes, steamed 
shrimp, fried hushpuppies and refreshing coleslaw to feed up to 16 guests.

In addition, we have added to our ever-expanding appetizer menu.  We start off 
with our new homemade, Jumbo Lump Crab Dip served with in a bread boule 
with toasted French bread on the side.  Shrimp Cocktail has made a return to 
the menu, served with tangy cocktail sauce.  Steamed Shrimp, BBQ Meatballs 
and Onion Rings have also made their presence known this year.  These three 
additional items are available on both Sampler Platters as well.

Entrees have been expanded with the addition of Teriyaki Drumsticks – perfect 
for eating in your seat or on the go!  A warm Apple Crisp accompanies the Peach 
Cobbler this season and individually served Seasonal Fruit Parfaits round out the 
dessert additions.

Please review the following menu for the above changes as well as the 
information guide describing all services available to you as a suite holder.  
Again, both your suite and other Riverwalk Stadium venues are available for 
private parties and meetings year-round.  Contact your sales representative for 
further information regarding these additional benefits.

At the Biscuits we pride ourselves on providing positively outrageous customer 
service.  If you have any questions of concerns, need assistance, or would like to 
make any suggestions, please feel free to contact us. 

GO BISCUITS!

Travis Johnson
Director of Food Services
(334) 323-2255 ext. 373



Suite Level Ordering 
Procedures & Information

General Information 
The Montgomery Biscuits run their own food service operation and work 
to accommodate all of their suite patrons with the best menu and most 
delicious favorites in town!  We have a full service kitchen which can 
accommodate all tastes and budgets.

The team offices are located in the old Head House adjacent to Riverwalk 
Stadium.  Office hours are 8:30am–5:30pm Monday through Friday.  Riverwalk 
Stadium is located at 200 Coosa Street, Montgomery, AL  36104.

Catering Coordinator
Our staff is here o make your visit to Riverwalk Stadium not only a fun 
summer event but a fantastic dining experience too!  The Catering 
Coordinator can assist you with menu selection and special needs in 
your suite.  If you have a special event or a unique client, the Catering 
Coordinator will make sure the details are handled.  For all catering 
needs, please call the Catering Coordinator at 323-2255 ext. 388.

How to Order
In order to provide the freshest food and highest quality of service, all 
food orders should be placed no later than 5:00pm on the day prior 
to your game.  Any order placed after 5:00pm will not be served until 1 
hour after gates open (approximately game time).
 
Placing your order in advance is easy!
1.  Online at www.biscuitsbaseball.com  Simply select “Riverwalk 
Stadium” at the top of the home page and then select “Suite Food” to see 
our full menu and step by step instructions on placing your order.  Select 
your menu items, serving time and payment information in a click!
2.  Fax It to 334-323-2225  Contact our Catering Coordinator for a faxable 
order form or download it at www.biscuitsbaseball.com/einfo.html.  
3.  Call Us at 334-323-2255 ext. 388  Have questions or just want to talk?  
You can place your order directly over the phone by calling our Catering 
Coordinator.

1



Ordering at the Game
If you are unable to place an advance order, we welcome you to order 
when you arrive, or throughout the game.  Simply contact your suite server 
to place your order.  Please be aware that orders placed at the game 
may take up to one hour for delivery. 
 
The following items are not available unless ordered in advance:
All Biscuit Meal Deals	 Stuffed Mushroom Caps	 Assorted Wraps
Mini Croissant Sandwiches	 Kabobs			   Peach Cobbler
Bacon BBQ Shrimp	 Pigs in a Blanket		  Apple Crisp

Delivery of Orders
In order to provide you and your guests with the finest service, we will deliver 
your orders at the time you request (or within one hour for orders placed at the 
game).  Hot food will be kept in chafing dishes in your suite.  Cold food will be 
refrigerated in our kitchen up to delivery.  Our service staff will assist with final 
touches and preparation.  While in your suite, a suite server will be assigned 
to service you throughout the event.  The service includes set up of your suite, 
greeting early guests, delivering food and beverage products and personal 
attention to you and your guests.

Payment
Payment options for all food and beverage orders include Visa, MasterCard, 
American Express, Discover, check or cash.  A credit card number and 
expiration date will be required at the time the order is placed to guarantee 
your order.  If you choose to provide a different method of payment upon 
arrival at the game, please notify your suite server.

Sales Tax & Service Charge
All sales are subject to applicable sales tax and an 18% service charge.  
This service charge includes 7% server gratuity and it is unnecessary 
and unexpected for you to give an additional tip.

Cancellation of Orders / Inclement Weather
If you choose to cancel your food order for any reason, the catering 
coordinator must receive notification a minimum of 4 hours prior to game 
time.  If you cancel your order, you may still order for the suite menu when 
you arrive at the game (see Ordering at the Game).
In the event that a game is canceled due to inclement weather prior 
to gates opening, the suite holder will not be held responsible for food 
orders.  In this situation, you will be contacted by a Montgomery Biscuits 
representative.
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If a game is delayed prior to or during play, food will be delivered to your suite 
as planned unless suite holder cancels order 4 hours prior to game time.

Bar Stocking (recommended for Private Suite Owners) 
To enhance the beverage service in your suite, we recommend the use 
of a standing beverage inventory.  We will help you custom design your 
bar inventory and will restock your bar located inside your suite after 
every event.  Additions or deletions to your standing order can be made 
at any time throughout the season.

Dessert Cart
We provide a variety of treats for you to choose from on our dessert cart.  
The dessert cart will come directly to your suite during every game after 
your main course has been served.  Cheesecake, cordials, cookies and 
brownies will be available as well as nightly specials.  Each item is available 
for individual purchase.  If you do not wish to have the dessert cart brought 
to your suite, please notify your suite server.
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Meal Deals
We’ve taken the guesswork out of ordering!  The following are special value 
menus that include fan favorites that are sure to satisfy all of your guests.   

Each meal serves 16 guests, an average cost of around $12-$13 per guest.

Gourmet Hot Dog and Polish Meal			   $194.00
**A savings of $49.00 from our standard pricing 
Eight hot dogs and eight polish sausages served on gourmet buns 
with all the toppings: ketchup, mustard, relish, onions and sauerkraut.   
Seasoned baked beans, Dixie coleslaw, and a vegetable platter with 
seasonal vegetables and a creamy vegetable dip.

Chicken and Burger Meal			   $194.00
**A savings of $65.00 from our standard pricing	
Eight marinated chicken breasts and eight grilled beef hamburger patties 
served with sesame seed buns and all the trimmings, including two 
cheeses.  Baked potato salad, seasoned baked beans, and a seasonal 
fruit tray served with a fruity yogurt dip.

 
Barbecue Meal					     $194.00
**A savings of $81.00 from our standard pricing
Sixteen smoked pulled pork sandwiches.  Three different barbecue 
sauces accompany this meal.  Homemade macaroni & cheese, a Dixie 
coleslaw, seasoned baked beans, and sixteen buttered biscuits served 
with Alaga syrup on the side.

Taco and Fajita Bar 			   $194.00
Southwestern chicken and beef sautéed with sliced peppers and onions 
served beside seasoned ground beef. Complimented by sides of spicy 
Santa Fe rice and refried beans.  Additional condiments include diced 
tomatoes, salsa, sour cream, shredded lettuce, feathered cheddar 
cheese and thirty-two warm flour tortillas

 
Seafood Meal  			   $209.00
Sixteen broiled jumbo lump crab cakes paired with forty-eight steamed 
shrimp sautéed in a seasoned butter sauce. Complimented by sides of 
cool, creamy coleslaw and warm, deep-fried hushpuppies.  Both cocktail 
and tartar sauce served on the side.

NEW!
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Munchies Serves 8 People
 

Peanuts & Crackerjacks				    $17.25 
Peanut  M &  M’s 				    $14.00

Bottomless Munchies
 

Popcorn Bucket					    $10.00 

Potato Chips with French Onion Dip			   $17.25 
Tortilla Chips with Fresh Pico-de-gallo  			     $17.25
Pico-de-gallo style  salsa served with tri-color tortilla chips. 
Triple Play  						        $27.00 
Snack platter includes popcorn, potato chips with French onion dip, 
and tortilla chips with our fresh pico-de-gallo style salsa.

Appetizers Serves 8 People 

Vegetable Tray  					     $38.50
Seasonal vegetable tray including carrot sticks, celery sticks, broccoli 
florets, cauliflower florets, cherry tomatoes, radishes, and cucumbers.  
Served with a creamy vegetable dip.

Fruit Tray  					     $38.50
Seasonal fruits including honeydew melon, cantaloupe, red and green 
grapes, pineapple, strawberries, and other great fruit selections.  Served 
with our yogurt dip.

Nine Layer Mexican Dip 				    $38.50
Nine layers including lettuce, black beans, shredded cheddar cheese, 
sour cream, guacamole, fresh salsa, diced tomatoes, diced jalapeños, 
and diced black olives.  Served with tortilla chips for dipping.

Assorted Cheese, Salami, & Crackers 			   $38.50
Blocks of cheddar, Swiss, brie, bleu cheese, and Muenster.  Stack with 
crackers, cubed salami, and olives.  Served on a wooden cutting board 
with a cheese knife and a garnish of grapes.

 
Spinach Artichoke Dip 					     $35.00
We’ve hollowed out a sourdough bread bowl and filled it with a warm, creamy 
spinach dip loaded with chunks of artichokes.  Served with homemade melba 
toast. Served with warm, sliced baguettes
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Appetizers (continued...)

Jumbo Lump Crab Dip 				    $48.00
We’ve hollowed out a sourdough bread bowl, filled it with a warm cream cheese 
dip and loaded with jumbo lump crab.  Served with warm, sliced baguettes.

Mini Croissant Sandwiches				    $38.50
Twelve mini-croissant sandwiches served with sliced turkey and our 
homemade chicken salad. Topped with lettuce, cheese and a cherry tomato.

Shrimp Cocktail  			   $48.00
Thirty-six jumbo shrimp served chilled with a side of cocktail sauce.

Bacon BBQ Shrimp* 					     $47.00
Twenty-four bacon wrapped black tiger shrimp marinated in a mesquite 
BBQ sauce and grilled to perfection.

Jumbo Steamed Shrimp*  				    $48.00
Thirty-six fresh Gulf tiger shrimp steamed until tender and sautéed in a 
warm butter sauce.

Boneless Buffalo Bites* 				    $46.00
Thirty-six boneless pieces of chicken breast coated in a seasoned batter 
and fried to a golden brown.  Served with Alaga hot sauce and tangy 
barbeque sauce on the side.

Chicken Tenders* 			   $44.00
Two dozen chicken tenders deep fried to a crispy golden finish.  Served with 
our honey mustard dipping sauce, barbecue sauce, and ranch dressing.

Wings*							       $42.00
Twenty-four wings, half tossed in Alaga hot sauce and half tossed in our 
seasoned barbecue sauce.  Served with celery sticks and bleu cheese 
dressing on the side.

Sliders*  					     $55.00
Twenty-four miniature beef patties grilled to perfection and smothered in 
sautéed onions.  Miniature rolls to match on the side.

Stuffed Mushroom Caps*   				    $45.00
Twenty-four button mushroom caps stuffed with our chef’s own cream 
cheese stuffing.

*Also available in a Create-Your-Own Sampler

NEW!

NEW!

NEW!
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Appetizers (continued...)
 

Pigs In A Blanket* 					     $35.00
Twenty-four beef cocktail franks wrapped in a buttery, buttermilk biscuit.  
Enjoy yours spicy or sweet with Dijon mustard and Alaga syrup served 
on the side.

BBQ Meatballs*  					     $38.50
Twenty-four warm, Italian meatballs tossed in tangy BBQ sauce

Onion Rings* 					     $27.50
A full pound of breaded onion rings fried to a crisp finish.

 
*Also available in a Create-Your-Own Sampler

Monty’s Appetizer Deals
Create-Your-Own Sampler Deal   				    $65.00
Choose any THREE of the starred  appetizer options above.  Each selection 
served by the dozen and accompanied by coordinating sauces and sides.

JUMBO Create-Your-Own Sampler Deal			   $120.00
Choose any SIX of the starred  appetizer options above.  Each selection 
served by the dozen and accompanied by coordinating sauces and sides.

Entrees Serves 8 People 
Teriyaki Chicken Drumsticks  				    $39.00
Sixteen chicken drumsticks baked until tender and basted in a sweet 
teriyaki glaze.

        
 	 $25.00
Our fresh-made pizza is a generous 16” pie topped with your choice of 
cheese or pepperoni.           

Hot Dog Bar  					     $37.00
Eight  hot dogs are served hot on gourmet buns with all the traditional 
fixins: ketchup, mustard, relish, onions and sauerkraut.

Polish Sausages						     $40.00
Eight polish sausages are grilled and served on a gourmet bun with 
grilled onions and peppers, sauerkraut, shredded cheddar cheese, and 
ketchup and mustard.

NEW!

NEW!

NEW!
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  Entrees (continued...)

	 Footlong Bratwursts			   $59.00
A Riverwalk Stadium staple, these eight footlong brats will be served with 
footlong buns alongside sauerkraut and shredded cheddar cheese.

Grilled Chicken Sandwiches 				    $52.00
Eight marinated chicken breasts grilled and served with sesame seed 
buns and sliced Swiss-eye cheese, tomato, red onion, leaf lettuce, and 
mayonnaise all on the side.

 
Grilled Hamburgers 					     $52.00
Eight beef hamburgers grilled and served with sesame seed buns. 
Accompanied by sliced cheddar cheese, tomato, red onion, pickle slices, 
leaf lettuce, ketchup, mustard, and mayonnaise toppings.

Pulled Pork Sandwiches 					    $59.00
Enough pulled pork for eight sandwiches, served with three barbecue 
sauces and Alaga hot sauce. Top it off with sliced Swiss-eye cheese, 
pickle slices, and red onions all on a sesame seed bun.

Southern Fried Chicken 					     $39.00
A combination of chicken quarter breasts and leg quarters fried southern 
style.  Covered in a homemade blend of spices and seasoning.  Great 
when paired with Alaga syrup and Alaga hot sauce.

Assorted Wraps 						     $39.00
Zesty cheesy chicken ranch wraps and veggie wraps stuffed with red and 
green peppers, broccoli, cauliflower, olives and feta cheese with Caesar 
and Ranch dressing on the side.

 
Chicken & Biscuits					     $32.00
Get eight golden fried chicken breasts served on buttered biscuits, served 
with Alaga syrup, mayonnaise, and horseradish sauce on the side.

Grilled Grilled Steak, Chicken and Shrimp Kabobs 	 $65.00
Charbroiled off the grill comes sixteen kabobs served on half sized 
skewers for easy handling.  Steak, chicken and shrimp and a variety of 
fruits and vegetables portioned perfectly for your guests. 
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Side Dishes 
Serves 8 People

 
Baked Potato Salad					     $21.00
This rich potato salad features sour cream, cheese, bacon, and potato chunks. 

Baked Potato Casserole					     $27.50
Our famous Baked Potato Salad smothered in melted cheddar cheese 
right from the oven. 

Coleslaw Combo					     $21.00
Let your guests choose between an oil based or wasabi based slaw! 

Fresh Fruit Salad					     $28.50
A variety of tropical fruits lightly tossed in a poppyseed dressing. 

Seasoned Baked Beans					     $21.00
A perfect partner for most of our main dishes, these are sure to please! 

Homemade Macaroni & Cheese				    $27.50
Homemade just like your mom makes! Elbow macaroni, cheese and 
cream are sure to be a hit! 

Biscuits					    $11.00
Biscuits of course!  Eight warm, buttered biscuits served with Alaga syrup.

Desserts
Cookies							      $14.50
Eight freshly baked cookies are a perfect ending to your meal. 

Brownies  						      $19.50
Eight delectable, chocolate chunk brownies cut and ready to eat! 

 When you see this symbol, it means this dish is great when 
paired with Alaga syrup ...a delicious tradition since 1906.
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 Desserts (continued...)

Fresh Fruit Parfaits 	   				    $24.50
Eight portions of our seasonal fresh fruit blend, topped with sweet yogurt 
dip, and served with our chef’s own brown sugar granola on the side.
	
Peach Cobbler	   					     $25.00
Twelve hearty servings of fresh peaches, glazed in a warm sugar syrup 
and baked in a flaky pie crust. 
	
Apple Crisp 	   					     $25.00
Twelve servings of fresh apple slices glazed in a warm sugar syrup, topped 
with brown sugar and oatmeal crumble, and baked to a golden brown.  
	

Beverages
 

Soda (12oz. 6-Pack)					     $13.00
Coke, Diet Coke, Coke Zero, Sprite, Diet Sprite Zero, Dr. Pepper, Diet Dr. Pepper, Fanta Orange

 
Nestea (20oz. 4-Pack)					     $15.00

 
Minute Maid Fruit Juice (16oz. 4-Pack) 			   $15.00
Orange, Apple, Crangrape, Ruby Red 

 
Dasani Bottled Water (20oz. 4-Pack) 			   $12.00

 
Vitamin Water (20oz. 4-Pack) 			   $15.00
Revive, Focus 
 
Coffee (Carafe)						      $10.00

Dessert Cart	   $1.50-$7.00 per item
For a grand finish, our dessert cart will make a special trip to your suite 
to let your guests pick out how they want to end their evening.  

The dessert cart arrives with a variety of gourmet desserts, including an 
assortment of cheesecakes, pies and layered cakes.  The dessert cart 
also boasts an array of dessert liqueurs served in chocolate cordials 
for the perfect way to satisfy that sweet tooth.  

Our dessert chef’s nightly specials, including chocolate covered 
strawberries with champagne, coffee and orange muscat dessert wine 
keep the cart coming back night after night!

NEW!

NEW!
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Beer 
Can Beer (12oz. 6-Pack)				    $21.00
Budweiser, Bud Light, Bud Light Lime, Michelob Ultra, Budweiser Select 55
 
Nonalcoholic (12oz. 6-Pack)				    $19.50
O’Douls 

 
Kegs (1/2 Barrel)						     $240.00
Budweiser, Bud Light, Michelob Ultra 
 
Kegs (1/4 Barrel)						     $140.00 
Bud Light

Wine 
All Bottles $25

Chardonnay 
Rodney Strong

Cabernet 
Sauvignon
Liberty School

Liquor 
Priced by the Bottle (750 ml)

Bourbon & Whiskey
Old Forester						      $34.00 
Wild Turkey						      $39.00 
Jack Daniel’s						      $39.00 
Crown Royal					     $49.00

Scotch
Dewar’s							      $49.00

Pinot Noir
Castle Rock
 
Red Blends
Marietta OVR

Riesling
Fess Parker 

Malbec
Zolo Malbec  Mendoza 08
 
Merlot
Michael Sulberg 

Pinot Grigio
Kris
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Liquor (continued...)
 Vodka
Absolut							      $39.00 
Grey Goose						      $59.00

Rum
Bacardi Light						      $24.00 

Gin
Tanqueray						      $39.00

Cordials & Liqueur’s
Triple Sec						      $18.00
Peach Schnapps					     $24.00 
Kahlua							       $39.00
Amaretto Disaronno					     $44.00
Bailey’s							      $44.00

Please contact the Catering Coordinator for special requests,  
custom orders and bar stocking options.

Bar Supplies
Tonic Water (1 liter)					     $3.50
Club Soda (1 liter)						      $3.50
Bloody Mary Mix (1 liter)					     $9.25
Sweet & Sour Mix (1 liter)					     $9.25
Lime Juice (1 liter)						     $9.25
Grenadine  (1 liter)						     $9.25

Maraschino cherries, Spanish olives, lemons and limes are complimentary with 
liquor purchases, upon request.

The Suite Level Bar
Single servings of most beer, wine and mixed drinks can be purchased at 
the Suite Level Bar.  The Suite Level Bar is located at the main entrance 

to suite level near the elevator and is open only to suite level patrons.  You 
can purchase drinks by paying cash or charging it to your suite.  Enjoy!
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200 Coosa St.
Montgomery, AL 36104

334.323.2255
www.biscuitsbaseball.com


