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CONGRATULATIONS !!

Welcome to Sazs Catering & Lambean Field

You hold in your hands the beginning to an unforgettable event.

It’s a well known fact, we take tailgating seriously in Wisconsin. However,
we all know that tailgating, while extremely fun, can be a lot of hard work
as well. Now, Saz’s Catering can help.

Forget about lugging the grill up to Lambeau, and forget about having to
spend hours at the store prior to game day, only to ultimately find you've
bought way too much or way too little for your group. Take the hassle out
of the experience and just get down to the enjoyment! We make it simple
and hassle free, so you can just worry about the fun!

The possibilities are endless.

** Option #1: Of course, it’s simple- join us for the best tailgate party in Green
Bay at the Tundra Tailgate zone. Bring your friends over and have a great time in
our unique venue right in the parking lot of Lambeau Field. Forget about loading
up the charcoal and grills and heading to the store, only to find you’ve bought
way too much or way too little. We have it all right here in our air conditioned —
Open to the Public- No cover Sports Bar called the Tundra Tailgate Zone- the
only one like it!l (located right outside the Oneida Entrance to Lambeau)

** Option #2: You want a little something nicer and don’t want to pull cash out
all the time. Perfect, join us for our MVP Tailgate Party that includes game
tickets, beverages (adult and non adult) a tented (heated and air conditioned)
venue and a full game day buffet featuring Saz’s Catering. Contact the Green Bay
Packers (Tammi Loritz 920-569-7252) for this option.

** Option #3: Oh, you wanted it to be private and by your parking space- no
problem- just use the menu enclosed to order what you’d like to have at your
party (orders must be placed a minimum of 2 weeks prior to your event). Since
parking spaces are first come first served, we won’t know where you are in the
lot, until you arrive. Once you arrive at the stadium, place a call to our onsite
manager and we will deliver it right over to your party at the Time you specify
(no deliveries prior to 3 hours before game time or after 1 hour after game time).

** Option #4: Same as Option #3 only you pick it up from the Tundra Tailgate

Zone. Once you arrive, simply call our onsite manager with the time you’d like
to pickup (must be no eatrlier than Y2 hour after you call in).

Welcome to “The Finest”




SANDWICH BUFFET
SELECTIONS

CHOOSE ENTREES FROM THE SELECTIONS BELOW TO CREATE YOUR OWN
CUSTOM BUFFET TOUCHDOWN!
FEACH BUFFET SERVED WITH THREE SIDE DISHES, CHIPS AND PICKLES

ENTREE CHOICES
Saz’s Festival Famous BBQ Pork Sandwiches

Shredded BBQ Chicken Sandwiches
1/3 pound Hamburgers
Chicago Style All Beef Hot Dogs with traditional fixings
Grilled Bratwurst with Traditional Sauerkraut — Wisconsin’s Best

Italian Sausage with Peppers, Onions and Marinara Sauce

Memphis Style BBQ Pork with Choice of Original or Vidalia® Onion Sauce
Pulled Pork slowly cooked with Saz’s BBQ Sauce on the side

“12 hour” Smoked Beef Brisket with Vidalia® Onion Sauce

Grilled Marinated Chicken Breast
Your Choice: Plain, Jerk, Cajun, BBQ or Italian

Saz’s Signature Smoked Andouille Sausage
Grilled & Smothered with Sag's Vidalia® Onion Cooking Sance

SIDE DIsSH CHOICES

Tossed Garden Salad
Tossed Caesar Salad
Fresh Fruit Salad
Sazama Hamily Recipe Creamy Coleslaw
Rotini Pomodoto
Southwest Bow Tie Pasta Salad with Chicken

Italian or Creamy Pasta Salad

Sun Dried Tomato Pasta Salad with Feta & Fresh Basil
POTATO SALADS:
Choose from Double Baked with Chives, Cheddar and Bacon;
Warm German; or Dilled Redskin

Two ENTREE BUFFET- $15

THREE ENTREE BUFFET-$17
FoOUR ENTREE BUFFET-$19
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SPECIALTY BUFFET OPTIONS
“l AMBEAUFAVORITE’S”

WISCONSIN SAUSAGE SAMPLER
Jumbo Grilled Bratwurst
Saz’s Signature Smoked Andouille, Grilled Italian Sausages
Grilled Chicken Sausages
Served with Kraut, Grilled Onion, Pretzel Rolls, Italian Rolls and Condiments
Fresh Fruit Salad with Berties, Baked Potato Salad with Bacon & Cheddar
Saz’s Festival Famous Mozzarella Marinara
Sour Cream & Chive Fries and Deli Pickles

$21 per guest plus 19% service charge and tax

FESTIVAL FAMOUS BUFFET

Saz’s Famous Shredded BBQ Pork Sandwiches
Grilled Chicken Breasts (Choice of Cajun, BBQ), Jamaican Jerk or Original)
Grilled Bratwurst with Sauerkraut
Fresh Fruit Salad with Berries
Baked Potato Salad
Sour Cream & Chive Fries
Mozzarella Marinara
Kosher Pickle Spears and Condiments

$19 per guest plus 19% service charge and tax

ULTIMATE TAILGATE

Saz’s Baby Back Ribs
Chef Carved Roasted Tenderloin with Tarragon Horseradish
Grilled BBQ Chicken Breasts
Fresh Fruit Salad
Baked Potato Salad with Bacon-Chives- and Wisconsin Cheddar
Homemade Four Pepper Kettle Chips
Assorted Dinner Rolls with Butter

$25 per guest plus 19% service charge and tax

SNACK ATTACK

Four Pepper Kettle Chips with French Onion Dip
Tortilla Chips with Pico De Gallo
Assorted Cheeses with Flatbreads & Crackers
Saz’s BBQ Riblets
Saz’s Festival Famous Mozzarella Marinatra
Mini Slider Cajun Chicken Sandwiches with Bayou Remoulade

$14 per guest plus 19% service charge and tax




DESSERTS

Assorted Cookies per dozen $17.00

Brownies per dozen $19.00
Assorted Ice Cream Novelties per dozen $24.00

BEVERAGES

Assorted Coke Products $2.25
(Coke, Diet Coke, Sprite, Coke Zero, Lemonade)

Bottled Water $3.50

BUFFET
ENHANCEMENTS &
SNACKS

Mozzarella Marinara per dozen

Sour Cream & Chive Fries per order

Popcorn- per person

BBQ Riblets per dozen

Fresh Assorted Fruit Platter per person

Fresh Assorted Vegetable Platter per person
Asst. Cheese & Sausage Platter per person
Nacho’s with Peppers per order

Tortilla Chips with Pico De Gallo & Guacamole




GAME DAY TAILGATING POLICIES AND
INFORMATION

MINIMUMS
Orders for Menus in this packet are based on a minimum of 10 guests. Catering is not available for under 10
guests.

PAYMENT SCHEDULE & DEPOSIT INFORMATION

50% deposit is required at the time of confirming the date (credit cards are accepted— SEE BELOW). Deposits are
non-refundable unless determined so by Saz’s Catering Management. Final Payment is due FIVE working days
prior to your event with final arrangements.

CANCELLATION POLICY
Deposits are Non-Refundable. If you need to cancel your event, deposit will be FORFEITED.

GUARANTEED GUEST COUNT

Guaranteed count of attending guests must be confirmed with our office FIVE working days prior to your
event. Due to special ordering procedures, it is not possible to extend this time. Once we have received final
counts, these counts may not be reduced, and will be the minimum number for which you will be charged.

INCLUDED IN YOUR PACKAGE FROM SAZ’S CATERING

All of the menu selections in this packet include the following items in addition to what is listed on each package
(Some restrictions apply)

1.) All disposable serving ware.

SIGNED CONTRACTS
Saz’s requires that a signed contract accompany your deposit. This contract can be changed with count and menu
changes up to FIVE working days prior to your event.

SERVICE CHARGES
19% SERVICE CHARGE IS APPLIED TO ALL EVENTS. FOR DELIVERED EVENTS AN
ADDITIONAL $20 IS APPLIED. FOR PICKUP ORDERS NO DELIVERY FEE IS APPLIED.

SPECIAL MENU REQUESTS
This menu is designed to give you a taste of what Saz’s can offer your event. A wide variety of other menus are
available upon request.

GAME DAY

When you arrive on game day (for delivered or pickup events), please phone our onsite manager at 414-406-9876
to let him know you’ve atrived. Please let them know what time you’ll be picking up your order (please allow a 1/2
hour minimum from the time you call) or what time you’d like your order delivered and your location. If you are
not able to reach our onsite manager, you can come directly to our Tundra Tailgate Zone (located just outside the
Oneida Entrance to Lambeau) and ask to speak with the manager on duty who will assist you.

PACKERS POLICIES
All private tailgate parties are subject to standard tailgating regulations at Lambeau Field.

Menus Revised 5-2011




