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2019 suite catering menu

ADVANCED ORDERING
We encourage all of our suite guests to place their 
orders in advance, as availability of some menu 
items will be limited for game day ordering. 
To ensure the best quality, presentation, and 
service, orders must be placed by noon at least 
two (2) business days prior to each event. 
To place an order, please contact Jeremy 
Wyatt, Manager of Catering & Concessions, at 
jwyatt@jacksongeneralsbaseball.com. An email 
confirmation will be delivered upon receipt of 
order. If you have any questions on your upcoming 
suite reservation, please call (731) 988-9804.

ADVANCED ORDER TIMELINE

Order Deadline
Thursday

Friday

Monday

Tuesday

Wednesday

Thursday

Thursday  

Day of Event
Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday 
 

*As a reminder, bringing any outside food or beverage into the Ballpark at Jackson 
is prohibited.*

PERSONAL SUITE ATTENDANT
A suite attendant will be provided to ensure all of your group’s food and beverage 
needs are taken care of during the course of the event. To maintain the highest level 
of service, a personal bartender can be provided for your suite for a charge of $50 
per event. Advanced notice of five (5) business days is required when requesting a 
personal suite bartender.

SPECIALTY ITEMS
We will make every effort to accommodate dietary restrictions and fulfill special food 
and beverage requests. Advanced notice of five (5) business days is required when 
placing these orders.

On behalf of the entire Jackson Baseball Club, allow me to welcome you to the Ballpark 
at Jackson, home of your Jackson Generals.

The Jackson Generals are proud to offer an exclusive catering menu for guests in our 
luxury suites. Our goal is to provide you with the highest level of service, the warmest 
sense of hospitality, and of course, the very best in food and beverage offerings— 
all to make sure you enjoy every pitch of the game!

EVENT HOURS
Guests are welcome to arrive one (1) hour prior to the event. All suites must be vacated 
no later than thirty (30) minutes after the final out of the game.



ALCOHOLIC BEVERAGES
Alcoholic beverages purchased at the Ballpark at Jackson are for on-premise 
consumption only. State law prohibits any alcoholic beverages entering or leaving the 
Ballpark at Jackson. No beverages in glass containers may be removed from your suite; 
cups will be available for the transfer of beverages prior to exiting your suite. 
It is the responsibility of the suite holder, or their representative, to monitor and 
control alcoholic beverage consumption within the suite. It is unlawful for anyone 
under the age of 21 to purchase or consume alcoholic beverages. The Jackson Generals 
reserve the right to withhold service of alcoholic beverages to anyone.

The Jackson Generals are committed to providing quality events that promote 
enjoyment and safety for our entire community. This is best achieved when 
moderation is practiced. PLEASE DO NOT DRINK AND DRIVE.

SMOKING POLICY
Smoking and vaping are prohibited within the suite. Guests wishing to smoke or vape 
on the suite level must go to the designated smoking area on the balcony directly 
behind Suite 8.

PAYMENT POLICY
All advanced orders must be accompanied by a credit card in order to be processed. If 
an alternate payment method is presented on the day of the event, the credit card on 
file will not be processed. Credit card information is for single event use only and will 
not be retained on file after the day of your event. Tennessee sales tax of 9.75% will 
be added to all food and beverage costs. Payment for all charges can be made with a 
credit card or cash.

All of us here at the Jackson Generals look forward to seeing you out at the Ballpark 
this season. Thank you for letting us be a part of your game experience!
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THE WHEELHOUSE
At the top of the order we have our Dugout Dip 
Then we get to the meat of the order with five pounds of 
Cajun Cookers pulled pork, slow-smoked to perfection
Rounding out the lineup are coleslaw and baked beans

We’ll start it all off with our Bottomless Popcorn
Next, a trio of ballpark favorites: 6 hot dogs, 6 hamburgers, and 6 brats
Served with standard condiments; 
sauerkraut and grilled peppers and onions available upon request

Served alongside baked beans and Sidewinder french fries

hunt brothers high cheese

sarge’s meal deal

Lead off with 30 Breaded chicken wings, a mixture of spicy and 
homestyle, served with choice of ranch or blue cheese dressings

Bring it home with 3 Hunt Brothers pizzas, original or thin crust
Top them off with pepperoni, sausage, beef, bacon, or a veggie blend
*all toppings at no extra charge*

*Our packages are designed to serve 12 guests* 

around the horn

$175

$175

$100



$40

chicken tenders $50
25 crispy chicken tenders served with 
your choice of ranch, honey mustard, or
BBQ sauces.

chicken wings $60

$15

$25

$25

$25

$45

$40

$20
50 breaded chicken wings. Homestyle 
or spicy. Served with ranch or bleu 
cheese dressings.

stadium pretzels $35
8 jumbo soft pretzels. Served with zesty 
nacho cheese.

bbq nachos

garden veggie tray

seasonal fruit tray

$40

$50

$50
Whopping pound of Cajun Cookers pulled 
pork smothered in nacho cheese, BBQ sauce, 
and pickled jalapeños. Served on a bed of 
Uncle Ray’s tortilla chips.

$40

generals trail mix
We’ve combined fried mushrooms, fried 
pickles, jalapeño poppers, and fried mac ‘n’ 
cheese–so you don’t have to choose.

bats, balls & diamonds
A healthy assortment of deep-fried cheese: 
grilled cheese “bats”, pepper jack “balls”, and 
mozzarella “diamonds.” Cheez, they’re good!smoked sausage tray

Smoked sausage, served alongside an 
assortment of cheese and crackers.

dugout dip
Layers of seasoned beef, refried beans, 
guacamole, sour cream, diced tomatoes 
and onions, and shredded cheddar cheese. 
Accompanied by Uncle Ray’s tortilla chips.

kettle chips
& french onion dip 

bottomless chips & salsa

ADD WHITE QUESO DIP

the ballpark classic mix
4 bags of Hampton Farms Salted In-Shell 
peanuts paired with 4 boxes of Cracker Jack, 
baseball’s favorite snack.

bottomless popcorn

Served with Uncle Ray’s tortilla chips

Popped fresh daily

*Serves approximately 12 guests*

starting lineup

fried stuf f

munchies



hamburgers

fresh baked cookies cheesecake sampler

$30

$35$35

$65

$50

$20

$30

$30

8 juicy, half-pound Certified Angus Beef 
burgers. Served with lettuce, tomato, 
pickles, onions, and American cheese.

Classic fudge-y goodness!

A duo of colossal chocolate chip 
and Heath Bar cookies

Try 2 slices each of New York Vanilla, Raspberry Swirl,
Silk Tuxedo, and Chocolate Chocolate Chip!

*Flavors may not be substituted, but trust us,
   you won’t want to!*

ribs $100
Five racks of Cajun Cookers smoked pork ribs, 
smoked until they’re fall-off-the-bone tender. 
Served with BBQ sauce— not that you’ll 
need it!   *Must be pre-ordered*

pulled pork sandwiches $100
Five pounds of Cajun Cookers pulled pork, 
slow-smoked to perfection. 
Served with BBQ sauce.

hot dogs $50
8 quarter-pound, all-beef franks. 
Standard condiments included.
*Add chili, cheese, diced onions, 
and sauerkraut for just $15

macaroni & cheese

southern style baked beans

coleslaw

potato salad

sidewinder french fries

fudge brownies

$40$20Half Order:  Full Order:

Half Order:  Full Order:
Half Order:  Full Order: $40$20
Add chili and cheese for just $10

*Serves approximately 8 guests*

*Serves approximately 12 guests*

entrees

the closers

sides



Bottled Water:

$22$18Aquafina 6-pack 20 oz bottles LIFEWATER 6-pack 20 oz bottles

wine liquor
Featuring a selection from Bully Hill 
Vineyards of Hammondsport, New York.

Liquor may be purchased by the drink 
from your suite server.

A personal suite bartender can be provided 
for your suite for a charge of $50 per event. 
Advanced notice of five (5) business days 
is required when requesting a personal 
suite bartender.

Riesling
Sweet Walter Rose

Love Goat Red

Sweet Walter Red
Pinot Grigio
Chardonnay

$25

Domestic by bottle: 16 oz Bottles sold in 6-packs

Budweiser, Bud Light, Bud Light Lime, Michelob Ultra, Miller Lite, Coors Light

$27

On Tap:
Keg (~ 160 12 oz Beers) 

*Premium varieties available 
  upon request*

*Kegs must be pre-ordered*1/2 Keg (~70 12 oz Beers)

Budweiser, Bud Light, Michelob Ultra, Miller Lite, Coors Light
$125

$220

beverages

beer

non-alcoholic
$10Soft Drinks: 6-pack 12 oz cans

Pepsi, Diet Pepsi, Mtn. Dew, Diet Mtn. Dew, Sierra Mist Twist, Mug Root Beer


