


The MECCA Sports Bar & Grill is located in
Deer District, home to Fiserv Forum and the
Entertainment Block. MECCA Sports Bar &
Grill features both private and semi-private

event spaces that provide a unique experience
for all guests recreating the live in-game

experience and state of the art A/V capabilities.
Each space can be transformed to fit your
group size and event needs. MECCA also

features a carefully curated menu and garage

doors that can easily open/close to protect your

event from inclement weather. We look forward

to working with you on your next event!




SEATED CAPACITY RECEPTION CAPACITY
32 inside; 44 with patio 32 inside; 50 with patio

SERVICE STYLE PRIVACY VISUAL
Food stations Private Flatscreen TVs

WEST DINING AREA

SEATED CAPACITY RECEPTION CAPACITY
34 inside; 52 with patio 45 inside; 80 with patio

SERVICE STYLE PRIVACY VISUAL
Food stations Semi-private Flatscreen TVs

SEATED CAPACITY RECEPTION CAPACITY
40 inside; 80 with patio 60 inside; 90 with patio

SERVICE STYLE PRIVACY VISUAL
Food stations Semi-private Flatscreen TVs



SEATED CAPACITY RECEPTION CAPACITY
40 inside; 60 with patio 50 inside; 75 with patio

SERVICE STYLE PRIVACY VISUAL
Food stations Semi-private Flatscreen TVs

SEATED CAPACITY RECEPTION CAPACITY
130 inside; 210 with patio 150 inside; 275 with patio

SERVICE STYLE PRIVACY VISUAL
Food stations Semi-private Flatscreen TVs

FULL MECC

SEATED CAPACITY RECEPTION CAPACITY
320 inside; 435 with patio 450 inside; 750 with patio

SERVICE STYLE PRIVACY VISUAL
Food stations Private Flatscreen TVs



neka

Dig in to these fan favorites!
23.00 per guest - Minimum order for 12 guests

CHEESE CURDS @
Sargento cheese, buttermilk ranch dressing

’4 CLUCKERY CHICKEN TENDERS
choice of BBQ sauce, honey mustard, buttermilk ranch dressing
or comeback sauce

BUFFALO CHICKEN DIP
tortilla chips

TATER TOTS ®
served with kethcup

’é CLUCKERY MAC & CHEESE @
crispy cheddar breadcrumbs

FARM FRESH VEGETABLES @
ranch dressing

ONION RINGS ®
Giardiniera ketchup

MECCA HOUSE SALAD @
mixed greens, tomatoes, cucumbers, carrots, choice of balsamic vinaigrette,
buttermilk ranch, French or Italian dressing

CAESAR SALAD
romaine, garlic butter croutons, shaved parmesan, Caesar dressing

@ Vegetarian Avoiding Gluten



@ Vegetarian

Easy entertaining with this appetizer package!
33.00 per guest - Minimum order for 12 guests

CHEESE CURDS @
Sargento cheese, buttermilk ranch dressing

’é CLUCKERY CHICKEN TENDERS
choice of BBQ sauce, honey mustard, buttermilk ranch dressing
or comeback sauce

MECCA BURGER SLIDERS
lettuce, tomato, raw onion, American cheese, MECCA sauce

BUFFALO CHICKEN DIP
tortilla chips

CHOCOLATE CHIP COOKIES @

Minimum order for 12 guests

TATER TOTS | 3.00 per guest @
served with ketchup

WINGS | 8.00 per guest
Choice of Buffalo, Iron Grate Southside BBQ Drizzle, Nashville Hot,
served with buttermilk ranch dressing and celery

" CLUCKERY MAC & CHEESE | 5.00 per guest ®
crispy cheddar breadcrumbs

Avoiding Gluten



Build your own package from the selections-below.
55.00 per guest - Minimum order for 12 guests

Please choose two

CHEESE CURDS @
Sargento cheese, buttermilk ranch dressing

WINGS
choice of Buffalo, Iron Grate Southside BBQ
Drizzle, Nashville Hot, served with buttermilk
ranch dressing and celery

’* CLUCKERY CHICKEN TENDERS
choice of BBQ sauce, honey mustard,
buttermilk ranch dressing or
comeback sauce

BUFFALO CHICKEN DIP
tortilla chips

Please choose two

MECCA BURGER SLIDERS
lettuce, tomato, raw onion, American cheese,
MECCA sauce

’4 B.Y.0. CLUCKERY HAND CRAFTED
CHICKEN SLIDERS
pickles, Comeback sauce

SOUTHWEST MECCA BLACK BEAN BURGER ®
chipotle aioli, shredded cabbage, cheddar
cheese, fire roasted salsa

@ Vegetarian Avoiding Gluten

Please choose two

HOUSE SALAD @
mixed greens, tomatoes, cucumbers, carrots,
choice of balsamic vinaigrette, buttermilk
ranch, French or Italian dressing

CAESAR SALAD
romaine, garlic butter croutons, shaved

parmesan, Caesar dressing

TATERTOTS @
served with ketchup

" CLUCKERY MAC & CHEESE ®
crispy cheddar breadcrumbs

Please choose one

CHOCOLATE CHIP COOKIES ®
CHOCOLATE & VANILLA CUPCAKES @
GOURMET DESSERT BARS @

SEASONAL FRESH FRUIT @



Minimum order for 12 guests

BAVARIAN PRETZEL | 18.00 per guest ®
beer cheese sauce, dijon mustard

FARM FRESH VEGETABLES | 8.00 per guest ®
buttermilk ranch dressing

WISCONSIN CHEESE & SAUSAGE BOARD | 11.00 per guest
local cheese, sausage, and all the fixings

WINGS | 8.00 per guest
choice of Buffalo, Iron Grate Southside BBQ Drizzle, Nashville Hot,

served with buttermilk ranch dressing and celery

"Q CLUCKERY MAC & CHEESE | 5.00 per guest @
crispy cheddar breadcrumbs

GOURMET DESSERT BARS | 6.00 per guest ®
CHOCOLATE CHIP COOKIES | 4.00 per guest ®

SEASONAL FRESH FRUIT | 5.00 per guest ®

@ Vegetarian Avoiding Gluten



Selectyour preferred bar package based.on our offerings below.

Beverages are billed on consumption.

PREMIUM & DELUXE COCKTAILS
RED & WHITE WINES
PREMIUM, DOMESTIC & ALTERNATIVE BEERS

COCA-COLA SOFT DRINKS

600z CRAFT BEER | 44.00

1280z DOMESTIC BEER | 50.00

BEER & WINE | 14.00 per guest for first hour | +7.00 each additional hour
PREMIUM BAR PACKAGE | 18.00 per guest for first hour | +9.00 each additional hour
DELUXE BAR PACKAGE | 20.00 per guest for first hour | +10.00 each additional hour

BEVERAGE BINS
Iced down beverages ready for your guests upon arrival!

Beverages billed on consumption.

NON-ALCOHOLIC PACKAGE | 10.00 (up to 4 hour service)
Coca-Cola Soft Drinks , Unsweetened Iced Tea, Lemonade, Water

Cash Bar options also available. ¢ 75.00 Dedicated Server fee applied for any events that request bar service.
150.00 bartender fee applies to any event booked on the upper level and any full restaurant buy out.



FOOD & BEVERAGE ORDERING To ensure the highest level of presentation,
service, and quality, we ask that all food and beverage selections be placed (10)
ten business days prior to the event date. Final guaranteed headcounts will be due
(3-7) business days prior to the event date.

SPECIALIZED ITEMS Levy Restaurants will endeavor to fulfill special menu
requests, including kosher, vegan and vegetarian meals, whenever possible. We
appreciate advance notice for this service and ask to be informed when orders are
being placed.

BANQUET EVENT ORDER & CATERING AGREEMENT A Banquet Event Order
(BEO) outlining all catering services will be provided in addition to a Catering
Agreement. The signed contract states terms, addendum, and specific function
sheets that constitute the entire agreement between the client and Levy. Both
these documents must be signed and fully executed in order to confirm the event
on a definite basis. Any changes, revisions, additions or deletions to the banquet
contract and banquet event orders shall be in writing and signed by both parties.

PAYMENT PROCEDURE & SERVICE CHARGE Levy Restaurants requires a credit
card authorization to be completed when placing orders. This card will serve as
form of payment for your deposit, and the final remaining balance due, based on
the estimated total cost of the event. The final balance will be processed (3-7)
business days prior to the event date. Any remaining balances will be settled
upon conclusion of the event and processed to the credit card on file.

PLEASE NOTE All food, beverage and related items are subject to an 18% gratuity
and 4% service charge, plus applicable sales tax. Additional payment for tips
or gratuity for service, if any, is voluntary and at your discretion. Because Levy
Restaurants exclusively furnishes all food and beverage products for the MECCA,
guests are prohibited from bringing personal food or beverage without proper
authorization. Any such items will be charged to the Client at our normal retail
price.

SMALLWARES & SUPPLIES All necessary serviceware will be provided: plates,
napkins, forks, knives, spoons, cups.

CONTACT: EVENTSM@DEERDISTRICT.COM



