
EATING IS NOT A 
SPECTATOR SPORT



FRIDAY-QUALIFIER 
PACKAGE 83 per guest

ALL DAY SNACKS

BOTTOMLESS PIEDMONT  
SNACK ATTACK

Enjoy assortment of snacks including our  
Levy Signature snack mix, buttered popcorn 
and kettle-style potato chips with French onion  
dip-replenished throughout the day as needed

LUNCH 1:00PM – 3:00PM

GRILLED SOUTHERN-STYLE 
HOT DOGS

House made hot dog chili, shredded cheese, 
coleslaw, diced onions, traditional condiments 
and bakery fresh rolls

GRILLED ALL-BEEF HAMBURGERS
Served with traditional condiments, lettuce, 
tomato, onions, pickles, assorted sliced cheeses 
and bakery fresh rolls 

SMOKEY BAKED BEANS
Brown sugar, sweet grilled onions, uncured 
bacon and black pepper

ROTINI RANCH PASTA SALAD
Broccoli, tomatoes, scallions tossed in a creamy 
ranch dressing

GOURMET COOKIES AND BROWNIES
You can’t go wrong with an assortment of 
our jumbo gourmet cookies and chocolate 
brownies! 

SNACK 3:30PM – 5:30PM

VEGETABLE CRUDITÉS 
Served with buttermilk ranch dressing

DINNER 5:30PM – 7:30PM

TEX-MEX TACHOS 
Build your own Tacos or Nachos: 
Ground beef or diced ancho chicken 
House Made White queso served with tortilla 
chips, flour tortillas, shredded lettuce, sour 
cream, black olives, jalapenos, pico de gallo and 
fresh guacamole

SEASONED BLACK BEANS

ARROZ ROJO 
Classic Spanish rice with green chilies 
and garlic

CHURRO DUMP CAKE
Served in a cast iron skillet with a side of 
cinnamon whip cream and warm caramel 
sauce

SATURDAY-ELIMINATOR PACKAGE 73 per guest

ALL DAY SNACKS

BOTTOMLESS PIEDMONT 
SNACK ATTACK

Enjoy assortment of snacks including our Levy 
Signature snack mix, buttered popcorn and 
kettle-style potato chips with French onion  
dip-replenished throughout the day as needed

LUNCH 12:30PM – 2:30PM

CARVING BOARD JALAPENO 
HANGER SANDWICH 

Jalapeno marinated hanger steak, grilled, 
chilled and thinly sliced. Served on a fresh bake 
bolillo rolls with char fired peppers, onions, 
chorizo and a cojita aioli

GRECIAN TURKEY WRAPS
Sliced turkey with feta cheese, lettuce, red 
onions, tomatoes, cucumbers, diced Kalamata 
olives and vinaigrette

GARDEN GREEN SALAD
Mixed garden greens tossed with shredded 
carrots, tomatoes, cucumbers, radish, and 
purple cabbage. Served with buttermilk ranch 
and Italian dressings

DILL PICKLE POTATO CHIPS
Fresh fried chips seasoned with our dill 
pickle spices 

TRIPLE CHOCOLATE CHUNK 
BROWNIES

DINNER 3:00PM – 5:00PM

FRENCH ONION POT ROAST
Tender beef pot roast slow roasted with celery, 
onions and a rich French onion gravy

CREAMY CHICKEN WITH 
EGG NOODLES

Pulled breast with carrots, broccoli in a 
creamy sauce with egg noodles, topped with 
bread crumbs

GARLIC MASHED POTATOES

GARDEN GREEN SALAD
Mixed garden greens tossed with shredded 
carrots, tomatoes, cucumbers, radish, and 
purple cabbage. Served with buttermilk ranch 
and Italian dressings

KRISPY RICE TREATS
Childhood favorite! Popped rice tossed with 
sweet marshmallow cream

SUNDAY- 4-WIDE PACKAGE 61 per guest

BREAKFAST 8:30AM – 10:30AM

FRENCH TOAST BAR
French toast served with syrup, powdered 
sugar, macerated berries, whipped cream 
and butter

CHEESY EGG SCRAMBLE

FARMER’S MARKET FRUIT SALAD 

GOURMET COFFEE SERVICE

LUNCH 11:30AM – 1:30PM

SMOKED PULLED PORK 
Smoked barbeque pork tossed in our vinegar 
barbeque sauce, served with red slaw, Levy 
Signature barbeque sauce, Piedmont-Style 
barbeque sauce and fresh rolls

CHARLOTTE MOTOR SPEEDWAY’S 
“ALMOST FAMOUS” FRIED CHICKEN

Specially seasoned and golden fried served with 
Texas Pete® hot sauce

BAKED MAC AND CHEESE
Elbow macaroni with sharp cheddar, sour 
cream and a baked cheese crust

DEVILED EGG POTATO SALAD
Tender Russet potatoes, hard cooked eggs, dill 
relish, onions and paprika

GARDEN GREEN SALAD
Mixed garden greens tossed with shredded 
carrots, tomatoes, cucumbers, radish, and 
purple cabbage. Served with buttermilk ranch 
and Italian dressings

GOURMET COOKIES

SNACKS 2:00PM – 4:00PM

ASSORTED LOCAL SAUSAGE BOARD
Variety of local sausages with pickled 
vegetables and deli mustard

ARTISANAL CHEESE BOARD
Sampling of domestic cheeses served with 
flatbread crackers

Minimum orders based on suite capacity
NOTE: Dedicated server fee of 150.00 is 
required when ordering a food package.
Package selections subject to a 21% service 
charge and applicable state sales tax.
Complete your order by March 29, 2019. 
Orders received after this date will incur 
a 20% late fee

4-WIDE NATIONALS SUITE PACKAGES 

PRESIDENT GEORGE WASHINGTON  
Ate lunch and rested in a house that once served as  

the speedway's offices

Did you Know!

Say hi and follow on social Media!



BREAKFAST

SOUTHERN-STYLE BISCUITS 
AND GRAVY 180

Biscuits served with homemade sausage gravy 

COUNTRY-STYLE SAUSAGE PATTIES 
AND BACON 210

LOCAL OMG DOUGHNUTS 192
One dozen variety of giant fresh baked glazed, 
chocolate and fruity pebbles

COLD APPETIZERS

CHILLED SHRIMP COCKTAIL  
150 for 48 pieces

Jumbo shrimp steamed, chilled and served 
with zesty cocktail and remoulade sauces with 
fresh cut lemons 

FARMER’S MARKET FRUIT  
SALAD 224

VEGETABLE CRUDITÉS 224
Served with house made spinach herb dip

WARM APPETIZERS

SOUTHWESTERN NACHO  
BAR 320

Served hot with spicy chili, cheddar cheese 
sauce, sour cream, spicy red salsa, jalapeno 
peppers and tortilla chips 

WING SAMPLER 385
A trio of chicken wings tossed in traditional 
Buffalo, sweet chili and zesty barbecue sauces 
served with buttermilk ranch, blue cheese 
dressing and celery and carrots

BOJANGLES® CHICKEN  
SUPREMES  288

Juicy, boneless, whole-breast tenderloin filets 
served with honey mustard and buttermilk 
ranch dressing 

SNACKS

BOTTOMLESS PIEDMONT SNACK  
ATTACK 140
Enjoy assortment of snacks including our Levy 
Signature snack mix, buttered popcorn and 
kettle-style potato chips with French onion  
dip-replenished throughout the day as needed 

BOTTOMLESS FRESHLY POPPED 
POPCORN 104

BOTTOMLESS POTATO CHIPS AND 
GOURMET DIP  140

Served with French onion dip 

SALSA AND GUACAMOLE  
SAMPLER  160

House made fresh guacamole, salsa cruda and 
pico de gallo with crispy corn tortilla chips 

SWEET ENDINGS 
serves 32 guests, unless otherwise noted

GOURMET COOKIES AND  
BROWNIES  160

You can’t go wrong with our incredible gourmet 
cookies and chocolate brownies

CHOCOLATE DECADENCE CAKE  
108 (Serves 12)

Inspired by ultra-rich, mousse-like chocolate 
cake this enlightened rendition has deep 
bittersweet chocolate flavor and dense melt-in-
your-mouth texture

LEVY SIGNATURE CARROT CAKE  
108 (Serves 12)

Our signature layered carrot cake loaded with 
fresh carrots, nuts and spices with a sweet 
cream cheese icing and garnished with toasted 
coconut and toasted pecans

LET THEM EAT CAKE!
We will provide personalized, decorated layer 
cakes for your next celebration. The cake will 
be delivered to your suite at a specified time. 
We would appreciate a notice of three working 
weeks for this service.

CLASSIC ENTRÉES 

SLOW-SMOKED BEEF BRISKET 608
Levy Signature barbeque sauce, grilled onions 
and bakery fresh rolls 

ROSEMARY GARLIC CHICKEN  480
A classic blend of fresh flavors featuring 
succulent baked chicken, garlic and rosemary 

SMOKED PULLED PORK 415
Smoked barbeque pork tossed in our vinegar 
barbeque sauce, served with red slaw, Red 
Neck Hill barbeque sauce, Piedmont-Style 
barbeque sauce and bakery fresh rolls 

GRILLED ALL-BEEF BURGERS 352
Served with traditional condiments, lettuce, 
tomato, onions, pickles, assorted sliced cheeses 
and bakery fresh rolls 

ALL-BEEF HOT DOGS 225
Grilled hot dogs served with traditional 
condiments and bakery fresh rolls 

Add hot dog chili, shredded cheese and diced 
onions to your hot dogs 95.00

SALADS

ROTINI RANCH PASTA SALAD 256
Broccoli, tomatoes, scallions tossed in a creamy 
ranch dressing

GARDEN GREEN SALAD 256 
Mixed garden greens tossed with shredded 
carrots, tomatoes, cucumbers, radish and 
purple cabbage served with buttermilk ranch 
and Italian dressings

DEVILED EGG POTATO SALAD 192
Tender Russet potatoes, hard cooked eggs, dill 
relish, onions and paprika

CLASSIC SIDES

SMOKEY BAKED BEANS 162 
Brown sugar, sweet grilled onions, uncured 
bacon and black pepper

GARLIC MASHED POTATOES 180

BAKED MAC AND CHEESE 231
Elbow macaroni with sharp cheddar, sour 
cream and a baked cheese crust

AVOIDING GLUTEN

AVOIDING GLUTEN SNACK BASKET
There’s something for everyone on Race Day!  
25 per basket, serves 1-2 guests

Levy Motor Sports is just one call away and a 
Culinary or Guest Representative will gladly 
offer recommendations and/or honor special 
requests towards a gluten-free diet.

We are proud to provide an Avoiding Gluten 
menu for our guests and have taken tremendous 
strides to identify all forms of gluten and gluten-
derivatives in the foods we purchase or prepare 
in-house. However, we cannot be responsible 
for individual reactions, or guarantee that there 
has been no cross-contamination. Our guests 
are encouraged to consider the information 
provided in light of their individual needs and 
requirements. 

À LA CARTE 
Serves 32 guests, unless otherwise noted



BEVERAGES

BUNDLED BEVERAGE 
PACKAGES

THE SPORTSMAN 
PACKAGE 
Five (5) cases of any beverage below will be 
placed in your suite prior to your arrival 256 
PLEASE SELECT FROM THE FOLLOWING:

SOFT DRINKS
Coca-Cola 
Diet Coke 
Coke Zero Sugar
Sprite
Dasani Water

THE PRO PACKAGE 
Five (5) cases of assorted water or soda 
and six (6) cases of domestic beer listed 
below will be placed in your suite prior to 
your arrival 736  
PLEASE SELECT FROM THE FOLLOWING:

SOFT DRINKS
Coca-Cola 
Diet Coke 
Coke Zero Sugar 
Sprite
Dasani Water

DOMESTIC BEER
Bud Light 
Michelob Ultra
Shock Top 

THE NITRO PACKAGE 
Eight (8) cases of assorted water or soda, 
six (6) cases of domestic beer and two (2) 
bottles of house wine will be placed in your 
suite prior to your arrival 950 
PLEASE SELECT FROM THE FOLLOWING:

SOFT DRINKS
Coca-Cola 
Diet Coke 
Coke Zero Sugar 
Sprite
Dasani Water

DOMESTIC BEER
Bud Light
Michelob Ultra 
Shock Top

HOUSE WINE
Chardonnay
Cabernet Sauvignon

ALL-DAY SERVICE PACKAGES

SOFT DRINKS, WATER, DOMESTIC BEER AND HOUSE 
WINE SERVICE PACKAGE 
32 per guest 

DOMESTIC BEER
Bud Light 
Michelob Ultra 
Shock Top

HOUSE WINE
Chardonnay 
Cabernet Sauvignon

SOFT DRINKS
Coca-Cola 
Diet Coke 
Sprite 
Dasani Premium Water

PREMIUM BEVERAGE SERVICE PACKAGE 
45 per guest

SOFT DRINKS
Coca-Cola 
Diet Coke
Sprite 
Dasani Premium Water

DOMESTIC BEER
Bud Light 
Michelob Ultra
Shock Top

IMPORT BEER
Corona Extra

HOUSE WINE
Chardonnay 
Cabernet Sauvignon

BAR SERVICE
Svedka Vodka 
Beefeater Gin 
Bacardi Superior Rum 
Jack Daniels Whiskey 
Jose Cuervo Tradicional Tequila 

Includes: Sliced lemons, limes, maraschino 
cherries, cranberry juice, orange juice, 
grapefruit juice, Bloody Mary mix, sweet and 
sour mix, margarita mix, ginger ale, tonic water 
and soda water

BEER, ALES AND ALTERNATIVES  
(Sold by the case, case of 24)

Budweiser    90
Bud Light    90
Miller Lite    90
Coors Light    90
Michelob Ultra    90
Corona Extra    105
Stella Artois    105
Shock Top    105
Angry Orchard ‘Crisp Apple’ Cider 105

CRAFT CORNER
Cabarrus Brewery Beer Selections  
(priced per 4 pack, 16oz. cans)
Cotton Blonde Ale 35
Boll Weevil Brown    35

Please let us know if any special beverage 
requests; we will do our best to fill your order.



BEVERAGES

WHITE WINE (750mL)

Korbel Brut, California    85
Little Black Dress Pinot Grigio,  
California  45
Kim Crawford Sauvignon Blanc, 
Marlborough, New Zealand    62
Kendall-Jackson ‘Vintner’s Reserve’ 
Chardonnay, California  48
Seven Daughters Moscato  50

RED WINE (750mL)

Mark West Pinot Noir, California   45
Gascón Malbec, Mendoza, Argentina 49
Louis Martini Cabernet Sauvignon, 
Sonoma, California 60

CALIFORNIA  
HOUSE WINES (1.5L bottle)

Cabernet Sauvignon  45
Merlot  45
Chardonnay  45
White Zinfandel  45

Please let us know if any special beverage requests; 
we will do our best to fill your order

BAR SUPPLIES

BAR MIXER PACKAGE 
Sliced lemons, limes, maraschino cherries,  
cranberry, orange and grapefruit juices, Bloody 
Mary mix, sweet and sour mix, margarita mix, 
ginger ale, tonic water, soda water 
(6 per guest, minimum 25 guests, per day)
Bloody Mary Mix 14
Sour Mix 14
Margarita Mix 14
Lime Juice 14 
Grenadine Syrup 14
Pimento-Stuffed Olives 10
Half & Half Quart 12
Lemons 11
Limes 11
Oranges 11

LIQUOR (Priced per 20 drinks)

VODKA   
Svedka    94
Tito’s Handmade    110
Absolut    105
Grey Goose    140

SCOTCH
Chivas Regal    135
The Glenlivet 12    160

WHISKEY
Jack Daniel’s    105
Maker’s Mark    115
Crown Royal    130

GIN
Bombay Sapphire    120  
Beefeater    90

TEQUILA
Jose Cuervo Gold    100
Patrón Silver    178

RUM
Bacardi Superior    78
Malibu    83

CORDIALS
Baileys Original Irish Cream    94
Cointreau    180
DiSaronno Amaretto    94
Kahlúa    97
Fireball Cinnamon Whisky    81

SOFT DRINKS 
(Sold by case, unless otherwise indicated)
Coca-Cola    68
Diet Coke    68
Coke Zero Sugar    68
Coca-Cola Orange Vanilla 68
Sprite    68
Mello-Yello    68
Barq’s Root Beer    68
Minute Maid Lemonade    68

JUICES (32oz Bottle)
Cranberry Juice    16
Grapefruit Juice    16
Orange Juice    16
Pineapple Juice    16

WATER/SPARKLING 
(Priced per 12oz bottle/can, sold by the 
case of 24)  
Dasani Bottled Water    66
Dasani Sparkling Lime    72 
Dasani Sparkling Black Cherry    72
Dasani Sparkling Blood Orange   72
(Priced per 1L bottle)
Tonic Water    11
Club Soda   11
Ginger Ale    11

BREWED BEVERAGES

SPEEDWAY COFFEE SERVICE 53
Fresh-roasted regular and decaffeinated coffee 
featuring regular and flavored creamers with a 
variety of sweeteners

All-day service, sold in increments of 30 guests

FRESH BREWED ICED TEA  
53 (3 gallons)

Brewed in-house and served with lemons, 
sweeteners and pure cane syrup



HOURS OF OPERATION
Location Premium Specialists are available 
from 9:00 a.m. to 5:00 p.m. EST, Monday 
through Friday, to assist you in your food and 
beverage selections. 
To reach a Premium Specialist:  
dial: 704.455.4333 or  
e-mail: zmaxdragway@LevyRestaurants.com.

FOOD AND BEVERAGE ORDERING
In ensuring the highest level of presentation, 
service and quality, we ask that all food and 
beverage selections (including special liquor 
requests) be placed by March 29, 2019. 
Orders received after this date will incur a 
20% late order fee. 

Orders can also be received via e-mail at 
zmaxdragway@LevyRestaurants.com. 

Levy Motor Sports recognized weather can play 
a role in our operation. Our weather policy is as 
follows:
On event days, once the main service time 
has occurred, billing for the entirety of the 
day will take place. If for any reason the track 
reschedules the entire event day before main 
service occurs, Levy Motor Sports will serve 
items that were originally ordered on the 
rescheduled day. If you cannot attend the event 
on the rescheduled day, billing for the items 
ordered will still occur. Should you and your 
guests choose not to attend the rescheduled 
event, all charges apply and will be billed. 
Please feel free to contact our Guest Relations 
representative with any questions. Consult with 
a Guest Relations Representative to stock your 
bar with a selection of recognized, quality brand 
name products, including liquors, beer, wine 
and soft drinks, or simply refer to our beverage 
menu for recommendations. Should you prefer 
any beverage items that are not included in our 
menu, please let us know and we will do our 
best to fulfill your request. Please note that per 
North Carolina State regulation, you may not 
consume any alcoholic beverages without a 
minimum of a snack or food offering.

Additional beverages may be purchased during 
the race through your Suite Supervisor or 
Attendant.

To maintain compliance with the rules and 
regulations set forth by the State of North 
Carolina we ask that you adhere to the 
following:
1.  Alcoholic beverages cannot be brought into or 

taken out of zMAX Dragway.
2.  It is the responsibility of the Suite Holder or 

their Representative to monitor and control 
alcohol consumption within the suite

3.  Minors (those under the age of 21), by law, 
are not permitted to consume alcoholic 
beverages

4.  It is unlawful to serve alcoholic beverages to 
an intoxicated person

5.  Suite Holders are not permitted to take cans, 
bottles or glasses outside the suite area. 
Drinks taken into the suite hallway must be 
poured into disposable cups. Please note, 
however, that no drinks may leave the suite 
level

6.  During some events, alcohol consumption 
may be restricted

SUITE STAFFING
If food is ordered, a server is required at a fee of 
150.00. If alcohol is being served, a bartender is 
required at a fee of 150.00. 
This staff is provided to accommodate all 
service needs for you and your guests.
Gratuities are at the sole discretion of the Suite 
Holder and should be handled at the time of 
the event. Upon special request and to enhance 
your race day suite experience, we are happy 
to provide you with your own personal chef 
for 250.00

FOOD AND BEVERAGE DELIVERY
Your beverage selections will be delivered 
to your suite prior to your arrival at each 
event. Food selections will be delivered at the 
predetermined serve times as seen on your 
order forms. Due to space restrictions, some 
items may be delivered closer to race time to 
ensure the highest quality.

BEVERAGE PICK UP
Please see our options below regarding 
beverage pick up: No All-Day Service  
Packages are eligible for pick up post event. 
All non-alcoholic beverage from the Bundled 
Beverage Packages and a la carte beverage 
remaining post event may be picked up within 
72 hours post event. Please contact your 
Speedway Sales Representative to schedule an 
appointment.

SPECIALIZED ITEMS
Levy Motor Sports will endeavor to fulfill 
special menu requests, including kosher and 
vegetarian meals, whenever possible. We 
appreciate seven business days’ notice for this 
service. In addition to our food and beverage 
selections, our Guest Relations Team can 
assist you with many other arrangements. 
It's really one-stop shopping balloons, floral 
arrangements, special occasion cakes—all 
designed to create a unique event for you and 
your guests.

SMALLWARES AND SUPPLIES
Suites will be supplied with all of the necessary 
accoutrements: knives, forks, spoons, plates, 
dinner napkins, cups, corkscrew and salt and 
pepper shakers. We recommend that supplies 
be kept in the same location to facilitate 
replenishment. 

SECURITY
Please be sure to remove all personal property, 
when leaving the premises. Levy Motor Sports 
cannot be responsible for any lost or misplaced 
property left unattended in the suite.

PAYMENT PROCEDURE AND 
SERVICE CHARGE

Levy Motor Sports will charge the Suite 
Holder’s designated credit card each event. 
The Suite Holder or Host will receive an 
itemized invoice outlining all charges in detail 
on event day. If a credit card is not charged 
on event day and pre-approved by Levy Motor 
Sports, an itemized invoice will be sent to the 
company address following our 15-day payment 
policy. 

Please note that all food and beverage items are 
subject to a 21% service charge plus applicable 
sales tax. This service charge is not a tip 
or gratuity and is not distributed to service 
employees. Additional payment for tips or 
gratuity for service, if any, is voluntary and at 
your discretion.

Because Levy Motor Sports exclusively 
furnishes all food and beverage products for the 
suites at Zmax Dragway guests are prohibited 
from bringing personal food or beverage 
without proper authorization. Any such items 
will be charged to the Suite Holder at our 
normal retail price.

EVENTS AT ZMAX DRAGWAY AND 
CHARLOTTE MOTOR SPEEDWAY

The rich tradition at Charlotte Motor Speedway 
and zMax Dragway are the perfect backdrop 
for your next upscale or casual event. Ideal for 
company meetings, cocktail receptions, trade 
shows, Bar Mitzvahs/Bat Mitzvahs, holiday 
parties or wedding receptions. For further 
information and date availability, please contact 
our Director of Sales at 704.455.4333.

THE SCOOP


