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WELCOME TO THE DUCK CLUB BY 
FIRESTONE & THE KAULIG COMPANIES 
CHAMPIONSHIP CLUB

We are very excited to welcome you to the ballpark for your upcoming 
event! Whether it is for a corporate meeting, holiday party, rehearsal 
dinner, birthday party, or entertaining clients, our team is honored to host 
your event and are dedicated to an unparalleled hospitality experience.

From traditional ballpark favorites to more specialized dishes, our Executive 
Chef has thoughtfully designed options for events of any type. We are 
proud to feature an expanded collection of selections to choose from.

AMY ROSE
ASSISTANT DIRECTOR, FOOD & BEVERAGE/
EXECUTIVE CHEF
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GROUND RULES

The Akron RubberDucks are committing to working with you every step of the way to exceed your 
expectations. Our event space comes fully equipped with complimentary WiFi, friendly staff who 
will take care of all your set up and take down needs, as well as complimentary black house linens and 
centerpieces at no charge. Menu selections are due three (3) weeks priors to event while quantities are 
due 1.5 weeks prior to event. All food and beverage services must be served and purchased through the 
Akron RubberDucks. 

PAYMENT INFORMATION:
Accepted forms of payment include Visa, MasterCard, American Express, and Discover debit/credit 
cards, as well as checks and Automated Clearing House (ACH). Payment is preferred on the day of the 
event, but invoices may be issued with NET 30 terms.

FACILITY RENTAL FEE:
There is a Facility Rental Fee to reserve one, or both of the Duck Club by Firestone and The Kaulig 
Companies Championship Club. The Facility Rental Fee is based on scope of the event.

CATERING SETUP:
Food will be displayed buffet style and is all-you-can-eat. There is a hosted bar where soft drinks and 
alcoholic beverages (if applicable) are available for guests.
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PRE-GAME
BOTTOMLESS CHIPS AND SALSA	
$3.50 PER PERSON
Corn tortilla chips with house salsa

BOTTOMLESS POTATO CHIPS & DIP 
$3.50 PER PERSON
Crunchy Lay’s potato chips with French Onion Dip

FRESH-POPPED
BOTTOMLESS POPCORN
$3.50 PER PERSON
Classic, buttery, must-have ballpark favorite

ROASTED PEANUTS IN THE SHELL 
$5.50 PER BAG (BILLED BASED ON CONSUMPTION)
Salted and roasted to perfection

CRACKER JACK
$5.50 PER BAG (BILLED BASED ON CONSUMPTION)
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An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders. 2
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BOX LUNCH
$18/PERSON

Served with a 1oz. bag of Lay’s Classic Potato Chips

SANDWICHES AND WRAPS (choose one)

TURKEY AND SWISS WRAP - Roasted Turkey, Swiss 
Cheese, Lettuce, Tomato

ROAST BEEF AND CHEDDAR WRAP - Sliced Roast 
Beef, Sharp Cheddar

GRILLED CHICKEN CAESAR WRAP - Grilled 
Chicken, Romaine Lettuce, Parmesan Cheese, Caesar 
Dressing

VEGETARIAN HUMMUS WRAP - Hummus, 
Cucumber, Roasted Red Pepper, Carrots, Tomatoes, 
Chopped Romaine

SIDES (choose one)

FRUIT CUP - Assorted Seasonal Fruit

PASTA SALAD - Pasta, Tomatoes, Mozzarella, and Fresh 
Herbs, Tossed in House Made Italian Dressing

QUINOA & ROASTED VEGETABLE SALAD - 
Quinoa, Roasted Tomatoes, Zucchini, Bell Peppers

DESSERTS (choose one)

COOKIE - Chocolate Chip Cookie

BROWNIE - Chocolate Fudge Brownie

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders.
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TRADITIONAL LUNCH
$24/PERSON

Served with bottomless Lay’s Classic Potato Chips
Upgrade to French Fries or Sweet Potato Fries for $2.50/person
Upgrade to Mac & Cheese or Steamed Vegetable Medley for $3.50/person

SALADS (choose one)

FRESH SEASONAL FRUIT - Assorted Seasonal Fruit

HOMEPLATE HOUSE SALAD - Mixed Greens, Carrots, 
Cucumber, Tomatoes, Cheese, Your Choice of Dressing

CAESAR SALAD - Romaine Lettuce, Parmesan Cheese, House 
Made Croutons

QUINOA & ROASTED VEGETABLE SALAD - Quinoa, 
Roasted Tomatoes, Zucchini, Bell Peppers

SANDWICHES AND WRAPS (choose one)

TURKEY AND SWISS - Roasted Turkey, Swiss Cheese, Lettuce, 
Tomato, Sourdough Bread

HAM AND PROVOLONE - Sliced Ham, Provolone Cheese, 
Lettuce, Tomato, Sourdough Bread

GRILLED CHICKEN CAESAR WRAP - Grilled Chicken, 
Romaine Lettuce, Parmesan Cheese, Caesar Dressing

VEGETARIAN HUMMUS WRAP - Hummus, Cucumber, 
Roasted Red Pepper, Carrots, Tomatoes, Chopped Romaine

GRILLED CHICKEN - Seasoned Grilled Chicken Breast, Served 
with Traditional Toppings gluten-free  buns available upon request

BEEF SLIDERS - Grilled Beef Sliders, Served with Traditional 
Toppings gluten-free buns available upon request
 

DESSERTS (choose one)

COOKIES - Chocolate Chip, Peanut Butter and Jelly, Peanut 
Butter, M&M, Oatmeal Raisin

BROWNIES - Rich Chocolate Brownie Topped with Fudge

LEMON BARS - Shortbread Lemon Cake Topped with Powdered 
Sugar

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders.
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SOUP & SALAD BAR
$30/PERSON

Add Breadsticks or Dinner Rolls for $3.50/person

SALAD BAR 

Chopped Romaine, Carrots, Cucumbers, Tomatoes, Beets, Peas, 
Eggs, Bacon, Cheese, House-Made Croutons, Italian, Ranch, and 
House-Made White French Dressings

SOUPS (choose two)

TOMATO TORTELLINI  - Creamy Tomato and Cheese Tortellini 
Soup, Finished with Basil

LOADED BAKED POTATO - Rich Potato Soup Loaded with 
Bacon, Cheese, and Chives

CHICKEN AND WILD RICE - Tender Chunks of Chicken and 
Wild Rice, Simmered in a Fresh Herb Blend Broth

BROCCOLI CHEDDAR - Velvety Soup with Broccoli and Sharp 
Cheddar Cheese

HEARTY VEGETABLE - Garden Vegetable Medley, Simmered in 
a Tomato Vegetable Broth

DESSERTS (choose one)

COOKIES - Chocolate Chip, Peanut Butter and Jelly, Peanut 
Butter, M&M, Oatmeal Raisin

BROWNIES - Rich Chocolate Brownie Topped with Fudge

LEMON BARS - Shortbread Lemon Cake Topped with Powered 
Sugar

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders.
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ENTRÉE HOT LUNCH 
$35/PERSON

Add Breadsticks or Dinner Rolls for $3.50/person

SALADS (choose one)

HOMEPLATE HOUSE SALAD  - Mixed Greens, Carrots, 
Cucumber, Tomatoes, Cheese, choice of Italian, Ranch and
House-Made White French dressing

CAESAR SALAD - Romaine Lettuce, Parmesan Cheese, House 
Made Croutons

SOUTHWEST SALAD - Romaine Lettuce, Black Beans, Corn, 
Tomatoes, Roasted Red Peppers, Tortilla Strips, Chipotle Ranch

ENTREES (choose two)

ITALIAN MARINATED CHICKEN BREAST  - Grilled Chicken 
Breast Basted with Our House Made Italian Marinade

PRETZEL CRUSTED CHICKEN - Juicy Chicken Breast, Coated 
in a Crunchy Pretzel Crust, Baked Until Golden, Served with 
Stadium Honey Mustard Sauce

MEAT LASAGNA - Layers of Pasta Sheets, Savory Meat Sauce, a 
Melted Cheese Blend, and Fresh Herbs

VEGETABLE LASAGNA - Layers of Pasta Sheets, Garden 
Vegetables in a Rich Cream Sauce, Topped with a Blend of Melted 
Cheese and Fresh Herbs

LEMON BUTTER COD - Oven Baked Cod, Topped with a Fresh 
Lemon Butter Sauce

SLOW BRAISED ROAST BEEF - Seasoned and Carved Roast 
Beef, Served with Au Jus, with Horseradish Sauce on the Side; Add a 
Carving Station for an additional $2/person

HOT LUNCH OPTIONS CONTINUED ON NEXT PAGE... 

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders.
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ENTRÉE HOT LUNCH 
$35/PERSON

SIDES (choose two)

PARMESEAN ROASTED RED SKIN POTATOES  - Seasoned 
and Roasted Red Skin Potatoes, Topped with Shaved Parmesan 
Cheese

WHITE CHEDDAR MAC AND CHEESE - Gourmet Mac and 
Cheese Served with a White Cheddar Sauce

STEAMED RICE - Seasoned and Steamed

FRENCH FRIES - Seasoned with Salt and Pepper

SWEET POTATO FRIES - Sweet Potato Strips Seasoned with 
Your Choice of Salt and Pepper

STEAMED VEGETABLES - Seasonal Vegetable Medley, 
Seasoned and Steamed

DESSERTS (choose one)

COOKIES - Chocolate Chip, Peanut Butter and Jelly, Peanut 
Butter, M&M, Oatmeal Raisin

BROWNIES - Chocolate Iced, Oreo Dream, Blonde Chocolate 
Chip, Lemon Bars

APPLE PIE - Sweet, Tender Apple Chunks Coated in a Spiced 
Sauce, Encased in a Flaky Pie Crust

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders.
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EXTRA INNINGS
CHEF’S FRESH BAKED COOKIE 
ASSORTMENT
$5.00 PER PERSON
Selection of fresh baked Chocolate Chip, Peanut Butter and 
Jelly, Peanut Butter, M&M, and Oatmeal Rasin cookies

ASSORTED BROWNIES
$5.00 PER PERSON
Rich Chocolate brownie topped with fudge

LEMON SQUARES
$4.50 PER PERSON
Shortbread lemon cake topped with powdered sugar

ONE DOZEN DAISY POPS
$88
A wide selection of 12 assorted Daisy Pops made locally. 
Upcharge available for company logo to be featured on each cake 
pop. Three (3) week notice required.

ASSORTED PIES
$7.00 PER PERSON
Choose two (2) of: Apple, Cherry, Banana Cream, and 
Chocolate Cream

ASSORTED CAKES
$5.50 PER PERSON
Choose two (2) of: Lemon Crunch, Chocolate Iced, and New 
York Cheesecake

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders. 8
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BEVERAGES
SOFT DRINKS 
Coca-Cola products are complimentary with all events

HOT BEVERAGES
Coffee and tea service are complimentary via a self 
service station at all events.

BAR OPTIONS
Alcoholic beverages available for an additional charge(s).

Open Bar
(“Consumption”) Client will be billed based on 
consumption of beverages. 

Note: Drink tickets may also be provided with guests 
responsible for payment for any additional beverages 
consumed.

No-Host Bar (Cash Bar*)
Individual guests will be responsible for providing 
payment. Tabs are permitted. 

A $50 bartender fee for will be charged for groups <50 
guests. An additional $50 bartender fee will be charged 
for groups 50+ guests.

7 17 Credit Union Park is a cashless venue.*

DOMESTIC BEER 
Bud Light
Budweiser
Michelob Ultra
Miller Lite

PREMIUM, IMPORT, 
CRAFT BEER		
Corona Extra
Rhinegeist Truth
Modelo Especial
Leinenkugel’s Summer Shandy
Golden Road Mango Cart
Stella Artois

SELTZERS
White Claw Black Cherry
White Claw Blackberry
White Claw Peach
White Claw Mango

SPECIALTY
Surfside Iced Tea + lemonade
Surfsite Vodka + Lemonade

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders. 9
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WINE & SPIRITS

VODKA
Tito’s Handmade Vodka
Grey Goose

RUM 
Bacardi Superior
Malibu Coconut Rum
Captain Morgan Original Spiced Rum

GIN 
Beefeater
Tanqueray

WHISKEY,
BOURBON, SCOTCH
Jim Beam Kentucky Bourbon
Fireball Cinnamon Whiskey
Jack Daniel’s Tennessee Whiskey
Crown Royal
Maker’s Mark
Jameson Irish Whiskey
Bulleit Bourbon
Dewar’s White Label Blended Scotch Whiskey
Seagram’s 7 American Blended Whiskey

TEQUILA 
Jose Cuervo Especial Gold
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo
Don Julio Anejo
Don Julio Blanco

WHITE WINES
CHARGED BY THE BOTTLE

William Hill Chardonnay		  $38

Ecco Domani Pinot Grigio		  $32

Leonard Kreusch Riesling		  $38

Kim Crawford Sauvignon Blanc	 $49

Candoni Moscato			   $42

RED WINES
CHARGED BY THE BOTTLE

Hahn Merlot				    $34

Mark West Pinot Noir			   $33

Clos Du Bois Cabernet 		  $30

*Availability of alcoholic beverages varies and is not 
guaranteed unless an item is specifically requested

An 18% auto-gratuity and 6.75% applicable sales tax will be added to all orders. 10


