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The Richmond Flying Squirrels Catering Staff would like to welcome you to your Suite at The 
Diamond. We are excited to be hosting you during our 10th season in Richmond! Our Suite 
menu offers a variety of delicious options that run from traditional baseball fare to exclusive 
options found only at The Diamond. Throughout your stay a Suite Attendant will be checking 
in with you. They are available to answer any questions and assist with any Game Day orders, 
please don’t hesitate to ask. We are committed to making your time at with The Flying Squir-
rels a memorable experience! 

Sam Mireles
Suite Coordinator | 804-359-3866 x 357

Sam.Mireles@squirrelsbaseball.com

Watkins Raquet
Suite Assistant | 804-359-3866 x 332

Watkins.Raquet@squirrelsbaseball.com

Watkins Raquet, your personal 
representative, is available to 
assist with your food and beverage 
selections. If you have any questions 
or special requests, please reach out 
to him during normal business hours,

MON - FRI from 8:30am – 5:30pm

Please note on Game Days that your 
requests may not be answered until 
the following morning.

It is the responsibility of the Suite 
attendees to monitor and control 
alcoholic beverage consumption 
within the Suite. State Ordinance 
prohibits alcoholic beverages from 
entering or leaving the facility 
grounds. Minors under the age of 
21 are not permitted to consume 
alcoholic beverages at any time. If 
you are leaving the Suite, please 
place beverages in a plastic cup 
which have been provided in 
your Suite.

Drinks can be purchased ahead 
of time or at the game. You will 
be charged for all drinks that you 
purchase.

WE ALL WIN WHEN WE REMEMBER 
TO DRINK RESPONSIBLY!

WELCOME!

Please Drink
Responsibly!

Flying Squirrels 
Hours of Operation



P L A C I N G  Y O U R  O R D E R *

A Squirrels representative will follow up with you to complete your order and get a Credit 
Card to hold the order, you will not be charged until the conclusion of the game.

1 2 3 4 5
Click the “Group 

Outings” Tab in the 
top right

On the drop down 
menu, select 
Luxury Suites

Scroll to the Food and 
Beverages. Click on 

the “click here” link to 
complete your order

Once you have 
placed your order, 
you will receive a 

confirmation email 
with your order

Log on to
www.Squirrels
Baseball.com

*
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Payment options for all food and 
beverage orders include: Visa, 
American Express, Mastercard, 
Discover, or Cash.

If you choose to pay with a credit 
card, the card number and expiration 
date will be required at the time of 
the order.

If you choose to provide a different 
method of payment upon arrival at 
the game, please notify your Suite 
Attendant. State and local taxes 
(12.8%) and a 15% catering fee (which 
includes 5% gratuity) will be added to 
all food and beverage costs.

No charges will be incurred until the 
conclusion of the event; at that time 
full payment is required unless other 
agreements were made.

If you feel exceptional service was 
delivered, please feel free to tip 
accordingly. Only your signature will 
be accepted for credit card orders 
finalized the night of the game. 

CANCELLATION POLICY: In the event you must cancel your order, please notify us immediately. Orders must be canceled 12 hours before gates open which is typically 
one hour before the scheduled game time, otherwise you will be charged 100% of the food and beverage order. In the event of a rain-out, there is no need for cancellation 
notice. However, if there are guests in the Suite consuming food or beverage and the game is canceled due to rain, the entire order will be charged to the final bill. If the 
Flying Squirrels open gates, you are responsible for any food/drink ordered. Please call 804-359-3866 x 357 with any questions about our cancellation policy. The Flying 
Squirrels website and Social Media pages will always have updates on any game cancellation or delays.

DELIVERY POLICY: Food will be delivered one (1) hour prior to the game and will be prepared to be served as soon as gates open, unless specified otherwise. 

We ask that all food and beverage 
selections (as well as special 
requests) be placed by 2:00 pm 
three business days before the 
event. This ensures an effortless 
experience for you and your guests. 
After the 3 business day window, 
Game Day items marked with a flag 
icon are still available to you.

Game Order by:
Sunday ...........................Wednesday before
Monday ..........................Wednesday before
Tuesday ..........................Thursday before
Wednesday ...................Friday before
Thursday ........................Monday before
Friday ..............................Tuseday before
Saturday .........................Wednesday before

Please see your Suite Attendant to 
place your order from our Game 
Day menu. Game Day orders are 
prepared as soon as they are 
received, and we will ensure that you 
and your guests receive your order in 
a timely fashion. 

On-Time Ordering 

Day of Game Orders

Payment Options



Cookie and Brownie Tray
Freshly baked gourmet cookies and
rich decadent brownies

The Rookie
Package Includes All Items Listed Below | Serves 16 or 8 Guests
(No Substitutions Please)

Appetizers Side Dishes

Entrees

Dessert

Add-On

Popcorn
Freshly popped kernels lathered in butter

Squirrely Fries
Our signature curly fries seasoned to a golden 
brown served with ketchup
[Add cheese for an additional $15]

Hot Dogs (16)
All meat hot dogs served with buns, 
ketchup, mustard, onions and relish.
[Add chili for an additional $15]

Garden Salad [$15]
Traditional garden salad prepared with mixed 
greens, grape tomatoes, cucumbers, shredded 
carrots, and crutons

Fresh Fruit
Refreshing selection of your favorite fruits; 
including cantaloupe, honeydew, watermelon, 
and strawberries

Chicken Tenders
Served plain or can be tossed in or served with 
one of our signature flavors: BBQ, Sweet & Sour, 
or Buffalo

American Cheeseburgers (16)
Grilled 6oz burgers served with crustini buns, 
lettuce, tomato, onions, mayonnaise, mustard, 
and ketchup

$315 $175
F U L L H A L F
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$315 $175
F U L L H A L F Package Includes All Items Listed Below | Serves 16 or 8 Guests

(No Substitutions Please)

Southern Hospitality
Appetizers Side Dishes

Entrees Dessert

Add-On

Mini Cornbread Muffins
Light and sweet miniature cornbread muffins

Macaroni & Cheese
Homemade in a specialty cheese sauce 
topped with bread crumbs

Pulled Pork Sandwiches
Southern style pork with BBQ sauce, Coleslaw 
and crustini rolls

Assorted Jumbo Cookies
Assorted warm and gooey Triple Chocolate Chips, 
Oatmeal Raisin, Peanut Butter Cup, and S’mores

Garden Salad [$15]
Traditional garden salad prepared with mixed 
greens, grape tomatoes, cucumbers, shredded 
carrots, and crutons

Fried Or Grilled Chicken 
Your choice of 5oz Grilled chicken breast or 
fried chicken

Ribs
Mouth-watering Chin Music-infused Baby Back 
Style ribs served with BBQ Sauce
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Nutzy’s Tailgate Pack
$250 $140
F U L L H A L F Package Includes All Items Listed Below | Serves 16 or 8 Guests

(No Substitutions Please)

Appetizers Side Dishes

Entrees Dessert

Add-On

Kettle Chips
Lightly salted and packed with flavor, served 
with a French Onion dip on the side. 

Pasta Salad
Antipaso, green pepper, tomato, onion, and 
cheese dressed with Italian dressing

Made-to-Order Pizza
Freshly baked, 16-inch pizza sliced into eight (8)
pieces, choose three (3) one-topping pizzas: 
cheese, pepperoni, or veggie

Assorted Jumbo Cookies
Assorted warm and gooey Triple Chocolate Chips, 
Oatmeal Raisin, Peanut Butter Cup, and S’mores

Garden Salad [$15]
Traditional garden salad prepared with mixed 
greens, grape tomatoes, cucumbers, shredded 
carrots, and crutons

Boneless Wings
Tossed in up to two favorite sauces. Hot, Mild, 
BBQ, or Sweet & Sour
[Add celery and baby carrots for an additional $15]
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A la carte appetizers | Serves 16 Guests
(No Substitutions Please)

The Warm Up
= Available on day of game

Popcorn
Freshly popped kernels lathered in 
butter $20

Peanuts in the Shell
A ballpark classic $20

Kettle Chips (made to order)
Lightly salted and packed with flavor, 
served with a French Onion dip on the 
side. $20

Tortilla Chips with Salsa
Salty fried tortilla chips served with 
fresh mild salsa $15
[Add guacamole for an additional $30]

Squirrely Fries
Our signature curly fries seasoned to a 
golden brown served with ketchup $40

Hummus and Pita Chips
Garlic hummus with freshly made pita 
chips $30

Bavarian Pretzel
Bread Sticks 
Traditional pretzel sticks served with a 
nacho cheese dipping sauce. $45
[Swap in Buffalo Chicken dip for an additional $20]

Macaroni & Cheese
Triangle Bites 
Crunchy on the outside and filled with 
creamy macaroni and cheese on the in-
side $35

Mini Corn Dogs
Golden fried served with mustard and 
ketchup $35

Buffalo Chicken Dip 
Blended with hot sauce, creamy ranch, 
and shredded chicken $45

Mac N Cheese Balls 
Creamy Mac & Cheese mixed with a 
smoked beef brisket, breaded and deep 
fried. Served with a Moonshine BBQ 
Sauce. $45
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A la carte entrees | Serves 16 Guests
(No Substitutions Please)

The First Pitch
= Available on day of game

American Cheeseburgers
Grilled 6oz burgers served with 
crustini buns, lettuce, tomato, onions, 
mayonnaise, mustard, and ketchup
$100 Full/$55 Half

Hot Dogs
All meat hot dogs served with buns, 
ketchup, mustard, onions and relish.  
Add chili for an additional 
$40 Full/$25 Half
[Add chili for an additional $15]

Chicken Tenders
Regular or toss in one of your favorite 
sauces: BBQ, Buffalo, or Sweet & Sour. 
Served with Ranch
$65 Full/$35 Half

Grilled Chicken Sandwich 
with American Cheese
5oz grilled chicken breast served with 
crustini buns, lettuce, tomato, onions, 
mayonnaise, mustard, and ketchup
$100 Full/$55 Half

Pulled Pork Sandwiches
Southern style pork with BBQ sauce, 
coleslaw and crustini rolls
$85 Full/$45 Half

Wing Tray 
Bone-In or Boneless jumbo wings tossed 
in your two favorite sauces: Hot, Mild, 
BBQ or Sweet & Sour. 
$85 Full/$45 Half

Corn Dogs  
Served with yellow and spicy
brown mustar
$40 Full/$25 Half

Taco Bar 
Includes ground beef and chicken. Served 
with flour tortillas, hard shells, sour cream, 
guacamoles, shredded lettuce, pico de 
gallo, cheese and salsa $95
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A la carte sides | Serves 16 Guests
(No Substitutions Please)

Salads and Sides
= Available on day of game

Garden Salad
Prepared with mixed greens, grape 
tomatoes, cucumbers, shredded 
carrots, and crutons $25

Pasta Salad
Antipaso, green pepper, tomato, 
onion, and cheese dressed with Italian 
dressing $15

Quinoa Salad 
Quinoa blended with tomatoes, cu-
cumber, feta cheese, served in a Greek 
dressing $25

Cheese Tray
Assorted cubed cheeses served with 
spicy brown mustard and crackers $40

Fruit & Cheese Tray Comb
Combination of fresh fruit and assorted 
cubed cheeses served with honey, 
spicy brown mustard and crackers $55

Garden Fresh
Vegetable Tray  
Seasonal fresh garden vegetables 
served with ranch and chunky blue 
cheese. $50

Veggie & Cheese
Tray Combo 
Crunchy on the outside and filled with 
creamy macaroni and cheese on the 
inside $55

Assorted Wraps 
Assorted variety of chicken salad, turkey 
and cheese, ham and cheese, roast beef 
and cheese, and hummus. Served with 
lettuce and tomato $65

Fruit Tray  
Fresh fruit including watermelon, honey-
dew, cantaloupe, and strawberries  $55

Mexican Street Corn   
Corn on the cob fire roasted on the grill 
coated in crema fresca and a dusting of 
chili powder $65

Beyond Burger  
Plant-based burger that looks, cooks, and 
tastes like a fresh beef burger. Soy, Glu-
ten, and GMO free.
$75 for 8 and $40 for 4
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A la carte snacks | Serves 16 Guests
(No Substitutions Please)

Middle Relief
= Available on day of game

Mac & Cheese Bar
Homemade in a specialty cheese 
sauce topped with bread crumbs and 
blended with your choice the following 
ingredients:   
1. Spinach - fresh spinach mixed in with 

creamy cheese
2. Crab - creamy old bay sauce
3. Pork - smoke pork BBQ in a house 

made sauce
4. Four Cheese - Creamy Home-style  

Mac N Cheese

Choose 1 [$50] | Choose 2 [$65]

Quesadillas
Grilled flour tortillas stuffed with cheese 
and served with sour cream, salsa, and 
guacamole. Choose your style: 
1. Chicken - Grilled chicken and a two 

cheese blend
2. Chipotle Chicken - Grilled chicken in 

an ancho chipotle sauce
3. Veggie - Fire roasted veggies and a 

two cheese blend
4. BBQ - NC Vinegar Style BBQ drizzled 

with our gourmet BBQ sauce

Choose 1 [$55] | Choose 2 [$65] 
Choose 3 [$75] | Choose 4 [$85]

Game Winning
Snack Sliders
Mini cheese burgers served with lettuce, 
tomato, mayonnaise, ketchup, and 
mustard. Choose your style: 
1. Cheeseburger Sliders  - Mini cheese 

burgers served with lettuce, tomato, 
mayonnaise, ketchup, and mustard

2. Mini Crab Cake Sliders - slightly breaded 
with a hint of old bay & served with a 
house made remoulade

3. Mini Pulled Pork Sliders  - Southern style 
pork with BBQ sauce and Coleslaw

4. Meatball Sliders - Classic Italian style 
meatball topped with Marinara and 
Mozzarella Cheese

Choose 1 [$55] | Choose 2 [$95] 
Choose 3 [$135] | Choose 4 [$175]

Made-to-Order Pizza
Freshly baked, 16-inch pizza sliced into 
eight (8) pieces.
Choose from three (3) one-topping pizzas: 

• Cheese $22
• Pepperoni $24
• Veggie $27
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A la carte desserts | Serves 16 Guests
(No Substitutions Please)

Call to the Bullpen
= Available on day of game

Cookie & Brownie
Tray Combo
Freshly baked gourmet cookies and
rich decadent brownies
$35 Full/$20 Half

Jumbo Cookie Tray  
a decadent assortment of Triple Choc-
olate Chip, Oatmeal Raisin, Peanut 
Butter Cup, and S’Mores
$40 Full/$25 Half

Double Chocolate 
Brownie Tray 
Classic gooey warm chocolate 
brownies $35

Freshly Baked Gourmet 
Cookie Tray
An assortment of Chocolate Chip and 
Sugar Cookies $25

Dessert Nachos  
House Fried Cinnamon Sugar Tortilla 
Chips topped with fresh cut strawberries 
then drizzled with chocolate and caramel 
sauce $30

Special Occasion Cake   
Customized sheet cake to celebrate your 
special occasion, requires at least a 3-day 
notice $55

Printed by Worth Higgins & Associates, RVA • www.worthhiggins.com



Sodas/Water - 20oz Bottles $3
Pepsi Mountain Dew
Diet Pepsi Diet Mountain Dew
Pepsi No Sugar Brisk Lemonade
Sierra Mist Aquafina
Orange Crush Dr. Pepper

Domestic Beers - 12oz Cans $4
Budweiser Corona
Bud Light Coors Light
Bud Light Lime Yuengling
Miller Lite Heineken
Michelob Ultra

Craft Beers - 12oz Cans $5
Flying Squirrels 
Chin Music

Hardwood 
Cream Ale

COTU Ray Ray’s Bold Rock Cider

Stone IPA

Premium Non-Alcoholic $4
Gatorade Glacier Freeze, Fruit Punch, 

Lemon lime

Iced Coffee Starbucks Double Shot Mocha
Pure Leaf Tea Sweet or Unsweetened
LIFEWTR Ph balanced purified water

[James River Cellars $30]

Reserved (Oak) Chardonnay
New-World style Chardonnay boasts flavors of 
almond, vanilla and lemon curd

Hanover White
Sweet white blend that boasts flavors of white 
peach and cantaloupe 

Hanover Red
Upfront plum and cherry characteristics with a 
dash of sweetness

Vidal Blanc
Notes of grapefruit, kiwi and pineapple flavors

Pinot Gris
Slightly tart and semi dry, with notes of pear 
and pineapple

[New Kent $40]

Stainless Steel Chardonnay
Crisp acids remain due to a cool fermentation 
in stainless steel

Vidal Blanc
100% estate grown, barrel fermented, and 
aged sur-lie

White Merlot
White created from the Red Merlot Grape

Meritage
Notes of grapefruit, kiwi and pineapple flavors

Merlot
Soft and flavorful,  pairs excellent with a 
burger or ribs

[BBG $40]

Ghost Pine Red Blend
Notes of brown sugar, spice and cocoa that 
wrap around a smooth mid-palate

Wine

Refreshments

Beer

Photography courtesy of James Loving
@JamesLoving • shop.jameshloving.com
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