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Your private suite gives you unparalleled access to Appalachian Power Park,
Charleston’s finest sporting facility.  Appalachian Power Park is nestled in the heart
of the revitalized downtown Charleston.  Appalachian Power Park is a dynamic symbol
of Charleston’s world-class achievements and its amenities reflect a long tradition of
friendly hospitality.

We are committed to making your experience the best it can be at the Appalachian
Power Park.  From classic cuisine to ballpark favorites, we continually set new
standards for culinary excellence.  Whether you simply want chips and salsa or an
elegant, full-service dining experience, you can count on us to deliver every time.
Our suite menu offers a wide variety of delicious snacks, appetizers and entrées,
featuring classic stadium favorites and a variety of new items, yet we are always
ready to customize menus that will impress and please you and your guests.  Please
feel free to call on our Suite Catering Sales Staff with your suggestions, requests or
special needs. We are here to make your suite experience the best it can be!

Welcome

APPALACHIAN POWER PARK

TO ORDER BY PHONE CALL 304-344-2287

TO ORDER BY FAX DIAL 304-344-0083

TO ORDER BY EMAIL
acolebank@wvpower.com

PRE-ORDER TIMELINE
ORDERS DUE 48 HOURS PRIOR TO EVENT

ADVANCE ORDERING ADVANTAGES
It provides you with the opportunity to order from the entire menu, which means

greater variety.  Also, by placing your orders in advance, our staff has more
opportunity to serve the guests.  The food is delivered in a timely fashion and

special requests can be easily accommodated.

FORMS OF PAYMENT
VISA

MasterCard



Batting Practice Snacks

Lay’s Potato Chips   $8.00
Served w/ French Onion Dip

Doritos   $8.00

Popcorn (endless)             $10.00

Peanuts (endless) $10.00

Power Alley Chips $12.00
Served w/French Onion Dip

Chips and Salsa $15.00
Crisp Tortilla Chips Served w/ Salsa

Spinach Artichoke Dip $25.00
Homemade Spinach Artichoke Dip Served
w/ Fresh Fried Pita Chips

Buffalo Dip $25.00
Served w/ Fresh Fried Pita Chips

Hummus $25.00
Served w/ Fresh Fried Pita Chips

Lead Off Cold Appetizers

Fresh Vegetable Tray $30.00
An assortment of carrots, celery, cherry
tomatoes, broccoli, and cauliflower served
with ranch dipping sauce

Gourmet Cheese Display $30.00
A platter featuring, Cheddar, Swiss,
Pepperjack, Monterey Jack, and  served
with assorted crackers

Chilled Shrimp Cocktail $30.00
Twenty Five ready to eat jumbo shrimp
served w/ cocktail sauce.

Lead Off Hot Appetizers

Italian Meatballs $25.00
Marinara, BBQ Sauce or Hawaiian

Chicken Wings $30.00
Chicken Wings Served w/ Celery Sticks,
Ranch or Bleu Cheese Dipping Sauces
(Buffalo, BBQ or Sesame Garlic)

Crispy Chicken Tenders $35.00
Crispy Chicken Tenders Served w/ Honey
Mustard or Barbeque Sauce

Santa Fe Chicken Egg Rolls $40.00
Served w/ Asian sauce

Scallop Wrapped in Bacon $40.00
Hand Wrapped Scallops in Hickory
Bacon

Classic Garden Salad $20.00
Crisp Lettuce Mix, Fresh Tomatoes,
Cucumbers, Garlic Herb Roasted
Croutons, and Shredded Cheddar Cheese
Served w/ your choice of Ranch, Italian,
Honey Mustard, or French Dressing (Add
Chicken $8.00)

Classic Caesar Salad $25.00
Crisp Romaine Lettuce, Shredded
Parmesan Cheese, and Garlic Herb
Roasted Croutons Served w/ Traditional
Caesar Dressing (Add Chicken $8.00)

Salads

(25 count)



Ball Park Franks $35.00
Hot Dogs served w/ Chili and Slaw

“Charlie” Philly Cheese Steak   $60.00
Philly Steak Served w/ Swiss Cheese,
Roasted Peppers, and Onions.  Served
with Italian Rolls

Hamburgers $60.00
Hamburgers served w/ lettuce, tomato,
onion and your choice of cheese
(American, Provolone, Cheddar and
Swiss)

Shortstop Sandwiches
(8 count)

Cookie Platter $12.00
Assortment of Delicious Cookies

Brownie Platter $16.00
Decadent Fudge Brownies

Bottom of the Ninth
(1 dozen)

Pulled Pork BBQ $60.00
Hand pulled BBQ pork served w/ Hoagie
Buns

Press Box Wraps $50.00
A sliced grilled chicken breast, creamy
chipotle ranch, Monterey Jack cheese,
fresh tomato and crispy lettuce wrapped
in a flour tortilla.

All-American           $140.00
10 Hot Dogs
10 Hamburgers
Power Alley Chips
Chili and Slaw
1 Dozen Cookies & Brownies

Bullpen BBQ           $160.00
Pulled Pork
8 BBQ Chicken Breasts
Power Alley Chips
Slaw
1 Dozen Cookies & Brownies

Build-A-Tex-Mex Extra Inning $150.00
Steak/Chicken/Beef w/wrap
Refried Beans
Spanish Rice
Chips & Salsa
Fixings – lettuce, tomatoes, peppers, etc.
1 Dozen Cookies

15 Assorted Wraps           $125.00
5 Chicken, 5 Turkey, 5 Veggie
(wraps will be cut and served in halves)
Power Alley Chips
1 Dozen Cookies & Brownies

Buffets



Spirits

Soft Drinks (6-pack)  $10.00
12 oz. cans of Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist, Mt. Dew, Ginger Ale, or
Iced Tea

Bottled Water (6-pack)  $15.00
20 oz. bottles of Aquafina

Domestic Bottled Beer (6-pack)  $18.00
12 oz. bottles of Budweiser, Bud Light, Bud Select, Bud Light Lime, Michelob Ultra,
or O’doul’s

Premium Bottled Beer (6-pack)  $25.00
12 oz. bottles of Amstel Light, Land Shark Lager, Shock Top,  Heineken

Ballpark Beverages

Vodka Mini Bottles
Absolute Vodka  $5.50
Smirnoff Vodka  $5.50

Rum Mini Bottles
Bacardi Rum             $5.50
Captain Morgan’s Spiced Rum    $5.50

Scotch Mini Bottles
Dewar’s Scotch             $5.50

Whiskey Mini Bottles
Jack Daniels             $5.50
Seagrams 7             $5.50

Gin Mini Bottles
Tanqueray             $5.50

Alcohol Liter Bottles
All other liter bottles of alcohol must be purchased in advance.  Please call the suite office

24 hours prior to the event to make arrangements.

Juice & Mixers
Six Pack   $8.00
Orange, Cranberry, Grapefruit, Pineapple
and Tomato Juice, Tonic Water or Club
Soda

Finest Call Bloody Mary Mix   $8.00

Finest Call Sour Mix   $8.00

Canadian Club $40.00

Bacardi $45.00

Jack Daniels $45.00

Tanqueray Gin $50.00

Captain Morgan $40.00

Absolute Vodka $45.00

Grey Goose $55.00

Crown Royal $60.00



We are committed to the highest standards of quality and service.  All food is prepared
and delivered fresh to your suite from our Power Alley Grill Restaurant kitchen.  In
addition to our Suite Menu, we are glad to customize a menu for any occasion you
are planning.  Please contact our Suite Catering department and a sales representative
will be happy to plan a menu for your special occasion.  We will also assist with
personalized dining requirements such as dietary or religious restriction.

All orders should be placed two (2) business days prior to an event to insure item
availability and the utmost in presentation, service and quality.  Orders can be placed
by FAX or telephone.  Print and fax order to Catering Suite Office. Advance orders
should be completed and emailed or faxed to us prior to 12 noon two days prior to
the event.

.
ADVANCE ORDERING

ADVANTAGES
It provides you with the opportunity to
order from the entire menu which means
greater variety. Also, by placing your
orders in advance, our staff has more
opportunity to serve the guests. The food
is delivered in a timely fashion and
special requests can be easily
accommodated.

TO ORDER BY PHONE CALL (304) 344-2287
TO ORDER BY FAX DIAL (304) 344-0083

To avoid any confusion, please specify
suite number, company name, the date
and time of the game as well as the name
and phone number of person placing the
order.  We encourage you to appoint one
person to place all food and beverage
orders for your suite, in order to develop
more effective communications and to
avoid duplication of orders.

EVENT DAY ORDERING
During an event, orders may be placed
with your suite waitress from a limited
concessions menu.  Orders from the
Power Alley Grill may also be placed with
your suite waitress after 7:30 PM.  All
beverages are available for re-order during
an event.

DELIVERY OF ALL ORDERS
Unless a specific time is indicated, all
snacks and beverages will be delivered
to suites and will be available upon arrival.
Hot food items will be delivered to the
suites upon request.

CANCELLATIONS
No charges will be assessed to suite
holders for food, beverage or service
orders that are cancelled 24 hours in
advance. In the event of an event
cancellation, you will not be charged
unless the gates were opened before the
event was cancelled.

SERVICE CHARGE
A standard service charge of 20% will be
added to all food and beverage orders.
Any additional gratuities are at your
discretion.

TAXES
All food and beverage is subject to a 6
percent sales tax.

ALCOHOLIC BEVERAGES
Appalachian Power Park is the only
licensee authorized to sell or service
liquor, beer and wine at Appalachian
Power Park.  Alcoholic beverages are not
permitted to be brought into or out of the



stadium.  West Virginia State Law
prohibits the sale or consumption of
alcoholic beverages by any person under
the age of 21.  Appalachian Power Park’s
alcohol awareness policies will be
observed. Possible liabilities may arise
from the result of uncontrolled guest
behavior; therefore, it is very important
that this policy be strictly followed. If there
are further questions or concerns
regarding this policy, please contact
Appalachian Power Park’s Management

Office.

ALCOHOLIC POLICY AND
PROCEDURES

It is the responsibility of the suite holder
or its representatives to control the
consumption of alcoholic beverages
within the suite. By law, minors under the
age of 21 and persons who appear visibly
intoxicated may not consume alcoholic
beverages.  Suite holders may incur
liability if they fail to comply. By law, the
bottles of alcohol may not be removed
from this location.

PAYMENT
All suite holders will receive a computer
generated guest check at the conclusion
of each event.  We require that all guest
checks be settled at the end of the event
by using either the pre-arranged method
of payment or VISA and MasterCard.
Please contact the Suite Catering
Department to determine the method of
payment that best suits your needs.

YEAR-ROUND CATERING
The Clubhouse and Power Alley Grill are
available for catered events year-round on
non-game days.  Whether it is a corporate
event, wedding reception or any special
event, Appalachian Power Park is the
perfect location to impress your guests.
Call 304-344-2287 for more information.

PRE–ARRANGED METHODS
OF PAYMENT

OPTION 1: CREDIT CARDS ON FILE
As a suite holder, you are required to
place a credit card on file with the
Appalachian Power Park  Suite Catering
Office to be used for food and beverage
charges.  At the end of the event, you will
be required to sign the customer
summary, eliminating the need to present
a credit card.

OPTION 2: ESCROW ACCOUNT
An escrow account is a convenient way
to pay for your purchases in advance
without utilizing a credit card. Prior to the
beginning of the season a check is sent
to Appalachian Power Park Suite
Catering Office to be deposited in the
escrow account. As charges are made
for food and beverage, deductions are
made from the escrow account.

You will receive copies of the customer
summary from each game itemizing all
charges.  An escrow can be initiated with
a minimum balance of $2,500.  When the
escrow balance drops below $250 you
will be asked to replenish your account.
We will also require a credit card on file
to secure any outstanding balances that
are not covered by your escrow account.

WEST VIRGINIA POWER
Amanda Colebank
PHONE: 304-344-2287

FAX: 304-344-0083
EMAIL: acolebank@wvpower.com

West Virginia Power

CATERINGCATERINGCATERINGCATERING



Event: Wedding Reception
“The room was private.  The setting was impeccably clean.  The staff was very,
very attentive to our every need (friendly and welcoming also).  The food was
wonderful.  The facilities for attending the game following the dinner were
impressive to all in attendance.  All in all you and your staff made the evening a
great success for our wedding party.  You really know how to deliver a warm
West Virginia welcome to visitors.

Thank you for your attention and your hospitality.  Should we need a banquet
facility for any other event we will look to Appalachian Power Park first.”

- Dr. L Frank Frye
Father of the Groom


