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Beverage Menu

For your convenience, there will be a 15% gratuity charge added to your purchase(s).

CREDIT CARD BAR VS. HOSTED BAR

Garden View come with a bartender and a credit card bar standard. Garden
View hosts have the option to offer a “Hosted Bar”, by providing a $4,000 bar
deposit at their pre-order deadline. Should the beverage tab not reach $4,000
deposit amount, the studio host will be refunded the remaining balance. If the
beverage tab exceeds $4,000, the card on file will be charged the remaining
balance post event. Please talk to your catering team for options on how to
better customize your bar offerings.

ROTATING SEASONAL BEVERAGES

Every month our mixologists will be creating a signature mocktail and
cocktail that will be available at our bar for purchase night of as well as
available for batched preorder.

CAPTAINS WINE LIST
Looking to take your beverage offerings to the next level? Ask us about our
rotating list of exclusive wines available for your purchase.
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White + Red Wines

Pricing Based on 60z. Pours

PROSECCO
MIONETTO

ROSE
STUDIO MIRAVAL

PINOT GRIGIO
SANTA MARGHERITA

SAUVIGNON BLANC
KIM CRAWFORD

CHARDONNAY
JOSH

PINOT NOIR
LA CREMA

MERLOT
JOSH

CABERNET
JOSH

©® BEVERAGE MENU =>->



Canned Beer

BrewsServedby16o0zCanUnlessOtherwise Noted.

DOMESTIC

BUD LIGHT
MILLER LITE
MICHELOB ULTRA

CRAFT

HARPOON PALE ALE

SAMUEL ADAMS BOSTON LAGER(120z)

SAMUEL ADAMS SEASONAL (120z2)

MAINE BEER COMPANY LUNCH IPA(16.90z)
LAWSON'S FINEST LIQUIDS SIP OF SUNSHINE IPA
DOWNEAST CIDER (19.202)

PREMIUM
GUINNESS (14.902)

CANNED COCKTAILS

HIGH NOON PINEAPPLE VODKA SELTZER (120z2)
SUN CRUISER ICED TEA VODKA (120z)
SURFSIDE LEMONADE (720z)

SPIRIT FREE
SAMUEL ADAMS JUST THE HAZE
MICHELOB ULTRA 0.0
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Spirits

Pricing Based on Single Pour

ABSOLUT
Citron | Vanilla

GREY GOOSE
KETEL ONE
TITO'S HANDMADE

AVIATION
HENDRICKS
TANQUERAY

CODIGO BLANCO

FLECHA AZUL BLANCO
FLECHA AZUL REPOSADO
CLASE AZUL BLANCO

BACARDI SUPERIOR

CAPTAIN MORGAN
ORIGINAL SPICED

MALIBU

JACK DANIEL’S TENNESSEE
JAMESON

MAKER'S MARK

BULLEIT BOURBON
BULLEIT RYE

WOODFORD RESERVE
GLENLIVET 12 YEAR
MACALLAN 12 YEAR

MARTELL

BEVERAGE MENU
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Sodas + Juices

SODAS

COCA-COLA

DIET COKE

GINGER ALE

SPRITE

LEMONADE

FEVER TREE TONIC WATER
FEVER TREE CLUB SODA

JUICES

RIPE CRANBERRY JUICE
RIPE ORANGE JUICE

RIPE PINEAPPLE JUICE
FEVER TREE GINGER BEER
REAL GRENADINE

BEVERAGE MENU 2>~
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Inclusive Packages

Your Garden View rental comes with an inclusive package, either the Sixth Man or the
Seventh Player, both ofwhich are designed to accommodate 50 standard portions.

FRENCH ONION DIP
Kettle Chips

CLASSIC CAESAR

Kale, Romaine, Roasted Garlic Croutons,
Parmesan, Caesar Dressing

Proteins on the Side: Pulled Chicken,
Jumbo Shrimp

KAYEM HOT DOGS

Beer Kraut,Tomato Onion Relish,
Garden Mustard, Toasted Roll

FRESH BREADED
CHICKEN TENDERS
Honey Mustard Dipping Sauce

SAL’S CHEESE PIZZA

San Marzano Tomatoes, Mozzarella, Basil

SAL’S PEPPERONI PIZZA

Beef Pepperoni, San Marzano
Tomatoes, Mozzarella

COOKIES,BROWNIES

& BLONDIES

Assorted Fresh Baked Cookies,
Brownies & Blondies

Made in a facility that contains nuts

DOMESTIC & IMPORTED
CHARCUTERIE BOARD

Cured Meats, Dried Fruits & Preserves,
Artisinal Breads

WINTER SALAD

Spinach, Kale, Arugula, Red Onion, Roasted Beets
& Butternut Squash, Pecans, Goat Cheese,
Pomegranate Seeds, Balsamic Vinaigrette

BUTTER ROASTED CHICKEN

Lemon Rosemary Potatoes

FOUR-CHEESE MAC

Cavatappi Pasta, Fontina, Parmesan,
Asiago, Cheddar, Corn Flake Crust

SAL’S CHEESE PIZZA

San Marzano Tomatoes, Mozzarella, Basil

SAL’S PEPPERONI PIZZA

Beef Pepperoni, San Marzano
Tomatoes, Mozzarella

COOKIES,BROWNIES

& BLONDIES

Assorted Fresh Baked Cookies,
Brownies & Blondies

Made in a facility that contains nuts

AVAILABLE GAME DAY GLUTEN FREE

© DAIRY-FREE NUT-FREE ® VEGAN

INCLUSIVE PACKAGES

VEGETARIAN 7



Starters

All Selections Serve Approximately 8 Guests Unless Otherwise Noted.

BOTTOMLESS POPCORN $65

FRENCH ONION DIP $80
Kettle Chips

DOMESTIC & IMPORTED
CHARCUTERIE BOARDo $190

Cured Meats, Dried Fruits,
Preserves, Artisanal Breads

JUMBO SHRIMP COCKTAIL 600 $150

Horseradish Cocktail Sauce, Lemon

CHEF’S OMAKASE (20 pieces) o $195

4 pieces each of: Spicy Tuna, California,
Salmon Avocado, Tuna & Nigiri, Salmon
Hamachi, Tamari Sauce

VIP OMAKASE SUSHI PLATTER (50 pieces)o $225
Elevated Assortment of Chef’s Special Nigiri

Premium Sashimi Signature and Handmade Rolls
Featuring Luxurious Seafood Selections Pickled

Ginger, Wasabi And Tamari Sauce

CLASSIC CAESAR @ $105

Kale, Romaine, Roasted Garlic Croutons,
Parmesan, Caesar Dressing

Proteins on the Side: Pulled Chicken,
Jumbo Shrimp

WINTER SALAD $80

Spinach, Kale, Arugula, Red Onion, Roasted Beets
& Butternut Squash, Pecans, Goat Cheese,
Pomegranate Seeds, Balsamic Vinaigrette

\ AVAILABLE GAME DAY

GLUTEN FREE

©DAIRY-FREE NUT-FREE

VEGETARIAN
® VEGAN

PRE ORDER MENU
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Garden Game Day Favorites

FRESH BREADED $100
CHICKEN TENDERS
Honey Mustard Dipping Sauce

BUFFALO CHICKEN WINGS .o 390

Black-Pepper Ranch, Blue Cheese Dressing

KAYEM HOT DOGS o $96

Beer Kraut,Tomato Onion Relish,
Garden Mustard, Toasted Roll

BUILD YOUR OWN

LOADED NACHO BAR © $150

Chicken Tinga, Black Beans, Queso, Jalapeno,
Pico de Gallo, Cilantro Crema, Guacamole,
Salsa Verde

All Selections Serve Approximately 8 Guests Unless Otherwise Noted.

AVAILABLE GAME DAY GLUTEN FREE

©DAIRY-FREE

NUT-FREE

VEGETARIAN
® VEGAN

PRE ORDER MENU
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Mains

AllSelectionsServeApproximately 8 Guests Unless Otherwise Noted.

BUTTER ROASTED CHICKEN $140

Lemon Rosemary Potatoes

DOM’S BOURBON STEAK TIPS oo $300

Bourbon Glaze, Roasted Mushrooms

JUMBO LUMP CRAB CAKES o $220

Grainy Mustard Sauce

FOUR-CHEESE MAC $90

Cavatappi Pasta, Fontina, Parmesan,
Asiago, Cheddar, Cornflake Crust

Sides

CREAMY LOADED PEAS & CARROTS $55
POTATO SALAD $75 Snow Peas & Glazed Baby Carrots
Bacon, Scallions, Cheddar, Sour Cream

NAPA CABBAGE SLAWooo0 $75
BAG O’ FRIES oo $85 Snow Peas,Carrots, Persian Cucumbers,
Spicy Ketchup Green Onions, Thai Basil, Crispy Rice

Noodles, Sesame-Ginger Dressing

\ AVAILABLE GAME DAY GLUTEN FREE VEGETARIAN

©DAIRY-FREE NUT-FREE @ VEGAN
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Sal’s Pizza

All Selections Serve Approximately 8 Guests Unless Otherwise Noted.

Half Sheet Pizzas with 16 slices

CHEESE PIZZA 00 $50

San MarzanoTomatoes,Mozzarella, Basil

PEPPERONI PIZZA o $55

Beef Pepperoni,San MarzanoTomatoes, Mozzarella

VEGGIE SUPREME PIZZA »o0 $55

Seasonal Vegetables, San Marzano Tomatoes,
Mozzarella

GLUTEN-FREE PERSONAL PIZZA o $20

Choice of Cheese, Pepperoni or Veggie Supreme

# AVAILABLE GAMEDAY @GLUTENFREE  @VEGETARIAN

©DAIRY-FREE (@ NUT-FREE

@ VEGAN
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Sweets + Treats

All Selections Serve Approximately 8 Guests Unless Otherwise Noted.
Desserts Are Made in a Facility That Contains Nuts.

COOKIES, BROWNIES & BLONDIES o $135

Assorted Fresh Baked Cookies, Brownies, and Blondies

HOME TEAM CELEBRATION CAKE © $180

10”Chocolate or Vanilla Cake with Chocolate or Vanilla
Icing with the Option to add Customized Team Logo Or
Personalized Message

CONFETTI POPCORNes60
Chocolate, M&M’s

CANDY TIN s$70

M&M's, Gummy Bears, Sour Patch Kids, Souvenir Tin

PENNY CANDY BOX s$75

Assorted Favorites Including but Not Limited To:
Boston Baked Beans Candy, Gummies, M&Ms, Sour Patch Kids

\ AVAILABLE GAME DAY GLUTEN FREE VEGETARIAN
© DAIRY-FREE NUT-FREE @ VEGAN

PRE ORDER MENU



Policies + Procedures

MANAGEMENT TEAM
CONTACT INFORMATION

CATERINGINQUIRIES
617.624.1619
Tdcatering@tdgarden.com

RESTAURANT MANAGER
Marquis Henderson
mhenderson@tdgarden.com

GENERAL INQUIRIES

617.624.1619
Tdcatering@tdgarden.com

SERVICE CHARGE

Please note that thereis a 15% service charge added to
all orders, including pre-order food, game day food
orders as well as all bar purchases (both non-alcoholic
and alcoholic beverages). This is a gratuity that is split
evenly between both your Garden View food attendant
and Garden View bartenders. Additionally, gratuity is
available to be added both pre and post events via the
catering team or with the assistance of the Garden View
Manager night of.

FOOD & BEVERAGE SERVICE TIMING
You will be greeted by your personal server and
bartender to assist you throughout the event. Most food

and beverage will be pre-set in Garden View upon arrival.

All items that have been pre-ordered via the order form
will be delivered between the opening of TD Garden
doors and before the scheduled start of the event. All
cold food will be delivered to prior to the TD Garden
doors opening. Hot food is sent out in a progressive
pattern to ensure it is fresh for you and your guests.
Game Day orders or additions will require a 30-minute
delivery from when the order is placed. Food service will

end at the conclusion of halftime for Celtics’ games and at

the 10-minute mark of the second period for Bruins’
games. Beverage service will end 30-minutes post
Celtics’ and Bruins games.

CONSUMER ADVISORY

Eating raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne

illness. Young children, pregnhant women, older adults and

those with certain medical conditions are at greater risk.

SALES TAX

Prices listed on the menu do not include Massachusetts
state sales tax.

FOOD ALLERGIES

Beforeplacing yourorder, please inform the Catering
team or your View Attendant if a person in your party
has a food allergy.

EXCLUSIVITY ) .
Sportserviceis the exclusive caterer for the TD Garden. It is not

permissible for View Hosts or their guests to bring food and/or
beverages into Garden View. If you have specific dietary
restrictions or needs, please let us know. We will provide special
requests that are made in a timely manner

METHOD OF PAYMENT

TD Catering collects all payment via credit card prior to
the event day utilizing a secure Docusign payment link.
Post event the Sportservice finance team will process all
refunds and recharges as needed. Receipts are available
upon request and typically take 10-15 business days to
produce. For international payments please inquire with
the Rafters Catering team.

ALCOHOLIC BEVERAGES

Due to the Massachusetts Alcoholic Beverage Control
Commission and the TD Garden Alcoholic Beverage
Policy, alcoholic beverages may not be brought into or
removed from the premises. It is the responsibility of the
Garden View Owner to ensure that no minors or
intoxicated persons consume or possess any alcohol at
any time.

All purchasers of alcohol must present proof of age
identification acceptable to the TD Garden. No one
under the age of 21years can consume or possess any
alcohol at any time.

We reserve the right to check for proper identification
and refuse service to any person who appears to be
intoxicat- ed. Due to the nature of our Liquor License
requirements, alcoholic beverage service cut-off times
must be strictly enforced. Please ask your Bartender for

further details of the TD Garden Alcoholic Beverage 1)
Policy. L
o
)
ORDERING DEADLINE a
All food and beverage orders are due by @)
2:00 p.m. EST, four (4) business days prior. 8
o
EVENT DAY DUE BY 2PM J)
Friday Monday =
Saturday, Sunday or Monday Tuesday (:)
Tuesday Wednesday ©
o

Wednesday Thursday

13
Thursday Friday
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