
B R I S T O L  M O T O R  S P E E D W A Y 
A P R I L  N A S C A R  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 March 8, 2020. Orders received after this date will incur a 20% late fee.

BACKYARD SOCIAL HOUR 
Friday, April 3, 2020  28 per guest

OPENING SERVE – 3:00PM
BOTTOMLESS BUTTERED POPCORN

BOTTOMLESS BAKED CHEESE 
CRACKERS

MAIN SERVE – 5:00PM
VOLUNTEER CHILI BAR
House-made chili with Bush's Best Great 
Northern and Black Beans and smoked 
brisket. Top it your way with shredded 
cheddar cheese, sour cream, jalapeños and 
corn chips

ALL-BEEF HOT DOGS
With ketchup, mustard, diced onions, 
southern-style slaw and bakery fresh rolls

BACON POTATO SALAD
Russet potatoes, celery, sweet onions, tangy 
dressing, and lots of hard boiled eggs, 
topped with bacon

KETTLE-STYLE POTATO CHIPS

ASSORTED GOURMET COOKIES
You can’t go wrong with an assortment of 
our gourmet cookies!

SOUTHERN COMFORT 
Saturday, April 4, 2020  50 per guest

OPENING SERVE – 11:00AM
BOTTOMLESS KETTLE CHIP DUO
Kettle-style potato chips with French onion 
and ranch dips

VEGETABLE CRUDITÉS
Served with spinach herb dip

MAIN SERVE – 1:30PM
SOUTHERN FRIED CHICKEN 
Specially seasoned, fried in-house and 
golden fried. Served with hot sauce

THUNDER VALLEY BRAISED BEEF 
Braised with Coca-Cola demi-glace with 
root vegetables and accompanied with 
egg noodles

SOUTHERN-STYLE GREEN BEANS
Slowly cooked with bacon and onions

MASHED POTATOES
Classic house-made potatoes creamed 
with butter, salt and pepper 

GARDEN GREEN SALAD
Mixed garden greens tossed with 
shredded carrots, tomatoes, cucumbers, 
radishes, and purple cabbage. Served with 
buttermilk ranch and Italian dressings 

KRISPY RICE TREATS
Childhood favorite! Crispy popped rice 
tossed in marshmallow cream

CHOCOLATE CHUNK BROWNIES
Our signature double chocolate chunk 
brownies

CHOPHOUSE PACKAGE 
CAN BE ORDERED SATURDAY AND SUNDAY  85 per guest

OPENING SERVE
BOTTOMLESS SNACK ATTACK
Enjoy an assortment of snacks including 
our Levy Signature snack mix, cheese 
crackers and kettle-style potato chips with 
French onion dip

SPINACH AND ARTICHOKE DIP
Warm spinach and artichoke dip served 
with crispy corn tortilla chips

MAIN SERVE
CRACKED PEPPER AND SEA SALT 
CRUSTED SLICED NEW YORK STRIP
With wild mushroom demi-glace, steak 
sauce and horseradish aioli

SCAMPI-STYLE SHRIMP
Shrimp, roasted garlic, white wine cream, 
peas and farfalle pasta topped with fresh 
herbs and blistered tomatoes

CLASSIC AU GRATIN 
Thinly sliced russet potatoes, thinly sliced 
onions with white cheddar cream sauce

SLICED TOMATO AND 
MOZZARELLA CAPRESE
Fresh basil, sliced tomatoes and fresh 
mozzarella topped with herb oil

BABY WEDGE SALAD
Baby iceberg lettuce, heirloom cherry 
tomatoes, crumbled feta, red onions, 
croutons with avocado ranch dressing and 
blue cheese dressing

SWEET SPOT
Fresh baked cookies, double chocolate 
chunk brownies and a gourmet assortment 
of mini desserts

CELEBRITY CHEF ROBERT IRVINE INSPIRED SUITE PACKAGE 
A percentage of all proceeds goes back to the brave men, women and families that serve so bravely in our military 

Sunday, April 5, 2020  72 per person

OPENING SERVE – 10:00AM
SPEEDWAY COFFEE SERVICE

BOTTOMLESS SNACK ATTACK
Enjoy an assortment of snacks including 
our Levy Signature snack mix, cheese 
crackers and kettle-style potato chips with 
French onion dip

ASSORTED BREAKFAST PASTRIES
Served with honey butter and 
strawberry jam

MAIN SERVE – 1:00PM
 SMOKED RIBS 

Brined pork ribs braised with house-made 
Thunder Valley barbecue sauce 

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

WHITE CHEDDAR MAC AND CHEESE
Cavatappi 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 CHOCOLATE PUDDING
Dark chocolate pudding topped with 
whipped cream, caramel sauce and 
finished with sea salt

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 huge NASCAR 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.



À  L A  C A R T E 
Serves 32 guests, unless otherwise noted

BREAKFAST
SOUTHERN-STYLE BISCUITS AND 
GRAVY  192
Biscuits with homemade sausage gravy

BACON AND SAUSAGE  180

ASSORTED BREAKFAST PASTRIES  192
Served with honey butter and 
strawberry jam

CLASSIC CONTINENTAL  376
Fresh-roasted coffee with assorted 
creamers and sweeteners, chilled orange 
and cranberry juices, assorted breakfast 
pastries and farmer's market fruit salad

COLD APPETIZERS
CHILLED SHRIMP COCKTAIL   
150 FOR 48 PIECES
Jumbo shrimp steamed, chilled and served 
with zesty cocktail and remoulade sauces 
with fresh cut lemons 

FARMER’S MARKET FRUIT  224

VEGETABLE CRUDITÉS  224
Served with spinach herb dip

WARM APPETIZERS
SOUTHWESTERN NACHO BAR  320
Served hot with spicy chili, cheddar cheese 
sauce, sour cream, spicy red salsa, jalapeño 
peppers and tortilla chips 

PINTY'S WING SAMPLER  385
A trio of chicken wings with traditional 
Buffalo, sweet chili and zesty barbecue 
sauces served with buttermilk ranch 
and blue cheese dressings and celery 
and carrots 

PINTY'S CHICKEN TENDERS  288
Juicy, boneless, whole-breast tenderloin 
filets served with barbecue sauce and 
buttermilk ranch dressings

AVOIDING GLUTEN
AVOIDING GLUTEN SNACK BASKET  
25 PER BASKET, SERVES 1-2 GUESTS
There’s something for everyone on Race Day!

Levy Motorsports is just one call away and 
a Culinary or Premium Specialist will gladly 
offer recommendations and/or honor 
special requests towards a gluten-free diet.

We are proud to provide an Avoiding 
Gluten menu for our guests and have taken 
tremendous strides to identify all forms of 
gluten and gluten-derivatives in the foods 
we purchase or prepare in-house. However, 
we cannot be responsible for individual 
reactions, or guarantee that there has been 
no cross-contamination. Our guests are 
encouraged to consider the information 
provided in light of their individual needs 
and requirements.

CLASSIC ENTRÉES
ROSEMARY GARLIC CHICKEN  480
A classic blend of fresh flavors featuring 
succulent baked chicken, garlic and rosemary 

SMOKED PULLED PORK  415
Smoked barbecue pork tossed in our 
vinegar barbecue sauce, served with red 
slaw, sweet and spicy barbecue sauce, 
Eastern Carolina barbecue sauce and 
mini pull apart rolls 

GRILLED ALL-BEEF BURGERS  320
Served with traditional condiments, 
lettuce, tomato, onions, pickles, assorted 
sliced cheeses and bakery fresh rolls 

ALL-BEEF HOT DOGS  225
With ketchup, mustard, diced onions, 
southern-style slaw and bakery fresh rolls
Add chili, shredded cheese & onions for  
hot dogs  126

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

SALADS
CLASSIC CAESAR SALAD  192
Crisp romaine lettuce, house-made garlic 
croutons, shaved Parmesan cheese and 
Caesar dressing

GARDEN GREEN SALAD  256
Mixed garden greens tossed with shredded 
carrots, tomatoes, cucumbers, radishes and 
purple cabbage served with buttermilk 
ranch and Italian dressings

BACON POTATO SALAD  180
Russet potatoes, celery, sweet onions, 
tangy dressing and lots of hard boiled eggs, 
topped with bacon

CLASSIC SIDES
SMOKEHOUSE BOURBON 
BAKED BEANS  162
Bourbon, brown sugar, bacon and sorghum

SOUTHERN-STYLE GREEN  
BEANS  180
Slowly cooked with bacon and onions

WHITE CHEDDAR MAC AND 
CHEESE  231
Cavatappi pasta with creamy sharp white 
cheddar sauce

SWEET SPOT
GOURMET COOKIES AND  
BROWNIES  160
You can’t go wrong with our incredible 
gourmet cookies and BIG chocolate brownies

KRISPY RICE TREATS  134
Childhood favorite! Crispy popped rice 
tossed in marshmallow cream

RED VELVET CAKE (SERVES 12)  80
4-layer red velvet recipe with white 
chocolate cream cheese icing. 
Finished with red velvet crumb and 
chocolate drizzle

LET THEM EAT CAKE!
We will provide personalized, decorated 
layer cakes for your next celebration. 
The cake will be delivered to your suite 
at a specified time. We would appreciate 
a notice of three working weeks for 
this service.

SNACKS
SNACK ATTACK  140
Enjoy an assortment of snacks including our 
Levy Signature snack mix, cheddar snack 
crackers and kettle-style potato chips with 
French onion dip 

POPCORN  104

POTATO CHIPS AND GOURMET 
DIPS  140
Served with French onion dip and garlic 
Parmesan dip

SALSA AND GUACAMOLE  
SAMPLER  165
House-made fresh guacamole, salsa cruda 
and spicy red with crispy corn tortilla chips 



B E V E R A G E  S E L E C T I O N S

THE POLE SITTER  264

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
COKE ZERO SUGAR
SPRITE
MISTY MOUNTAIN WATER

THE GREEN FLAG  720

Five (5) cases of assorted water or soda 
and six (6) 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
COKE ZERO SUGAR
SPRITE
MISTY MOUNTAIN WATER

D O M E S T I C  B E E R S
BUD LIGHT
MICHELOB ULTRA
SHOCK TOP
*Miller Light and Coors Light Available 
Upon Request

THE CHECKERED  
FLAG  950

Five (5) cases of assorted water or soda, 
six (6) cases of beer and two (2) bottles of 
house wine 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
COKE ZERO SUGAR
SPRITE
MISTY MOUNTAIN WATER

D O M E S T I C  B E E R S
BUD LIGHT
MICHELOB ULTRA
SHOCK TOP
*Miller Light and Coors Light Available 
Upon Request

C A L I F O R N I A 
H O U S E   W I N E S
CHARDONNAY
CABERNET SAUVIGNON

ALL-DAY SERVICE PACKAGES

SOFT DRINKS, WATER, 
DOMESTIC BEERS 
AND HOUSE WINES 
SERVICE PACKAGE
Minimum order based on suite tickets 
issued.  36 per guest

S O F T  D R I N K S
COCA-COLA
DIET COKE
SPRITE
MISTY MOUNTAIN WATER

D O M E S T I C  B E E R S
BUD LIGHT
MICHELOB ULTRA
MILLER LITE
*Other domestic beers Available  
Upon Request

C A L I F O R N I A 
H O U S E   W I N E S
CHARDONNAY
CABERNET SAUVIGNON

PREMIUM BEVERAGE 
SERVICE PACKAGE
Minimum order based on suite tickets 
issued.  46 per guest

S O F T  D R I N K S
COCA-COLA
DIET COKE
SPRITE
MISTY MOUNTAIN WATER

D O M E S T I C  B E E R S
BUD LIGHT
MICHELOB ULTRA
MILLER LITE
*Other domestic beers Available  
Upon Request

I M P O R T  B E E R
CORONA EXTRA

C A L I F O R N I A 
H O U S E   W I N E S
CHARDONNAY
CABERNET SAUVIGNON

B A R  S E R V I C E
SVEDKA VODKA
BOMBAY GIN
BLUE CHAIR BAY RUM
JACK DANIEL'S WHISKEY
JOSE CUERVO GOLD TEQUILA 
Includes: sliced lemons, limes, cranberry 
juice, orange juice, pineapple juice,  
Bloody Mary mix, sweet and sour mix, 
margarita mix, ginger ale, tonic water 
and soda water



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

BUDWEISER  90
BUD LIGHT  90
MICHELOB ULTRA  96
MILLER LITE  90
COORS LIGHT  90
STELLA ARTOIS  126
CORONA EXTRA  126
ANGRY ORCHARD ‘CRISP APPLE’ 
CIDER  126
WHITE CLAW SELTZER VARIETY 
PACK  126
Please let us know if any special 
beverage requests; we will do our best 
to fill your order.

CRAFT CORNER 
(Sold by the case, case of 24)

YEE-HAW BREWING CO., 
JOHNSON CITY, TN
YEE-HAW PALE ALE  167
This 5.7%, ~40-IBU American-style Pale Ale 
deftly navigates a well-balanced fulcrum 
between bold hop flavor and sweet malt 
finish, resulting in a smooth, satisfying and 
well-rounded brew

YEE-HAW IPA  167
An uncommonly balanced, 6.7%, ~75-IBU 
IPA with a pronounced yet restrained 
bitterness at its core, this medium-bodied, 
straw-colored variety delivers prevalent 
fragrances of citrus and pine

YEE-HAW DUNKEL  167
A 2016 World Beer Cup award-winner for 
European-Style Dark/Muenchner Dunkel, 
ours nods deferentially to the classic dark, 
German lager of its forebears, with ~30 IBU 
and 5.5% ABV

SOFT DRINKS
(Sold by the case, case of 24)

COCA-COLA  60

DIET COKE  60

COKE ZERO SUGAR  60

SPRITE  60

MELLO YELLO  60

MINUTE MAID LEMONADE  60

WATER/MIXERS
MISTY MOUNTAIN WATER  
(16OZ., 24 PACK)  65

TONIC WATER  13, 1-LITER BOTTLE

CLUB SODA  13, 1-LITER BOTTLE

GINGER ALE  13, 1-LITER BOTTLE

JUICES
(32oz Bottle)

CRANBERRY JUICE  11

GRAPEFRUIT JUICE  11

ORANGE JUICE  11

PINEAPPLE JUICE  11

BREWED BEVERAGES
ALL DAY SPEEDWAY COFFEE SERVICE 
49 COFFEE SERVICE PER 32 GUESTS
Fresh-roasted regular and decaffeinated 
coffee featuring regular and flavored 
creamers with a variety of sweeteners  

FRESH BREWED ICED TEA 
49 (3 GALLONS)
Brewed in-house and served with lemons, 
sweeteners and pure cane syrup

BAR SUPPLIES
B A R  M I X E R  P A C K A G E
Sliced lemons, limes, cranberry, orange and pineapple juices, Bloody Mary mix, sweet 
and sour mix, margarita mix, ginger ale, tonic water, soda water.   
8 per guest, minimum 25 guests, per day

BLOODY MARY MIX  16
SOUR MIX  16
MARGARITA MIX  16
LIME JUICE  16 
GRENADINE SYRUP  16

PIMENTO-STUFFED OLIVES  11
HALF & HALF QUART  11
LEMONS  11
LIMES  11
ORANGES  11

B E V E R A G E S



HOURS OF OPERATION 
Levy Motorsports 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 Specialist, dial: 312-335-6144 or 
e-mail: LevyRacing@LevyRestaurants.com.

QUICK REFERENCE LIST
Levy Motorsports Premium Specialist 
312-335-6144

Levy Motorsports at Charlotte Motor 
Speedway 704-455-4383

E-mail at LevyRacing@LevyRestaurants.com

FOOD AND BEVERAGE ORDERING
In ensuring the highest level of 
presentation, service and quality, we ask 
that all food and beverage selections be 
placed by March 8, 2020.

Orders received after this date will incur a 
20% late order fee. 

Levy Motorsports recognized 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 occurs, Levy 
Motorsports will serve 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 Levy Motorsports Premium Specialist 
with any questions. Consult with a Levy 
Motorsports 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 that are not included in 
our menu, please let us know and we will 
do our best to fulfill your request. Please 
note that per Tennessee State regulation, 
you may not consume any alcoholic 
beverages without a minimum of a snack 
or food offering. Additional beverages may 
be purchased during the race through your 
Suite Supervisor or Attendant.

To maintain compliance with the rules 
and regulations set forth by the State of 
Tennessee we ask that you adhere to the 
following:

1.	� Alcoholic beverages cannot be brought 
into or taken out of suite level at Bristol 
Motor Speedway

2.	�It is the responsibility of the 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.	�Suite Holders are not permitted to take 
cans, bottles or glasses outside the suite 
area. Drinks taken into the suite hallway 
must be poured into disposable cups. 
Please note, however, that no drinks may 
leave the suite level

6.	�During some events, alcohol 
consumption may be restricted

SUITE STAFFING
If food is ordered, a server is required at 
a fee of 150. If alcohol is being served, 
a bartender is required at a fee of 150. 
This staff is provided to accommodate all 
service needs for you and your guests.

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 250.

FOOD AND BEVERAGE DELIVERY
Your beverage selections will be delivered 
to your suite prior to your arrival at each 
event. Food selections will be delivered at 
the predetermined serve times as seen on 
your order forms. Due to space restrictions, 
some items may be delivered closer to race 
time to ensure the highest quality.

BEVERAGE PICK UP 
Please see our options below regarding 
beverage pick up: 
•	� All-Day Service Packages are not eligible 

for pick up post event 
•	� All beverage from the Bundled Beverage 

Packages and a la carte beverage 
remaining post event may be picked up 
within 48 business hours. Please contact 
your Speedway Sales Representative to 
schedule an appointment

SPECIALIZED ITEMS
Levy Motorsports will endeavor to fulfill 
special menu requests, including kosher 
and vegetarian meals, whenever possible. 
We appreciate seven business days’ 
notice for this service. In addition to our 
food and beverage selections, our Levy 
Motorsports Premium Specialists can assist 
you with many other arrangements. It’s 
really one-stop shopping balloons, floral 
arrangements, special occasion cakes—all 
designed to create a unique event for you 
and your guests.

SMALLWARES AND SUPPLIES
Suites will be supplied with all of the 
necessary accoutrements: knives, 
forks, spoons, plates, dinner napkins, 
cups, corkscrew and salt and pepper 
shakers. We recommend that supplies 
be kept in the same location to facilitate 
replenishment.

SECURITY
Please be sure to remove all personal 
property, or make use of the secured 
storage cabinet provided in each 
suite, when leaving the premises. 
Levy Motorsports cannot be responsible 
for any lost or misplaced property left 
unattended in the suite.

PAYMENT PROCEDURE AND 
SERVICE CHARGE
Levy Motorsports will charge the Suite 
Holder’s designated credit card each event. 
The Suite Holder or Host will receive an 
itemized invoice outlining all charges in 
detail on event day. If a credit card is not 
charged on event day and pre-approved by 
Levy Motorsports, an itemized invoice will 
be sent to the company address following 
our 15-day payment policy.

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.

Because Levy Motorsports exclusively 
furnishes all food and beverage products 
for the suites at Bristol Motor Speedway 
guests are prohibited from bringing 
personal food or beverage without proper 
authorization. Any such items will be 
charged to the Suite Holder at our normal 
retail price.

EVENTS AT BRISTOL MOTOR 
SPEEDWAY
The rich tradition at Bristol Motor 
Speedway is the perfect backdrop for 
your next upscale or casual event. Ideal for 
company meetings, cocktail receptions, 
trade shows, Bar Mitzvahs/Bat Mitzvahs, 
holiday parties or wedding receptions. 
For further information and date 
availability, please contact our Senior Sales 
and Catering Manager at 423.990.2348.

T H E  S C O O P


