
SUITES SHOWCASE
MENU 2023



Hello from all of us at Levy at The O2 arena.

We’re thrilled to be looking after you and your guests and  
we hope you enjoy our new menu offering for 2023.

We value your feedback and as such we’re not only keeping  
a few of your favourite menus this time around,  

we’re also adding in a couple more exciting menus to be enjoyed by all.

As always sustainability is a huge consideration for us  
when developing new menus. We’re still very much committed  

to becoming the first large capacity venue in the UK, to be  
net zero in carbon emissions by 2025. To achieve this, our menus  

need to factor in the environmental impact.  
We’ve also partnered with Klimato to help our guests make  

more environmentally friendly decisions when ordering their food.

Beef has already been removed from all menus in  
the arena and we are continuing with having our plant forward menu.  

We only use sustainable fish and British, farm assured chicken 
in our recipes, along with seasonal fruit and vegetables.

Thierry Diagaradjou 
Executive Head Chef at The O2



SLIDERS AND SLICES

SIDE

TORTILLA CHIPS  
with sour cream and tomato salsa and jalapeños (V)

CLASSIC COLESLAW (V)

HOT

CAJUN MARINATED CHICKEN BURGER   
with homemade burger relish and pickles

FARM ASSURED BRITISH CHICKEN * 

BBQ wings, Buttermilk fried drumstick and Corn crusted breast fillets

CAJUN SPICED WEDGES, ONION RINGS AND CORN ON THE COB (V)

PIZZA CORNER

Grab it while it’s hot!  
VEGETABLE DELIGHT PIZZA   

with roasted peppers and lovage pesto and rocket (V)xxxxx

MEAT FEAST PIZZA   
with salami, pepperoni, ham rocket and oregano

49.50 PER PERSON 
(Minimum order of 8)

 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.

SLIDERS AND SLICES
THE ULTIMATE CROWD PLEASER OF A MENU

 * WHY NOT SWAP THE CHICKEN FOR A PLANT BASED OPTION.  
THIS WILL INCLUDE:

CAULIFLOWER WINGS (VE)

MAC AND CHEESE BITES WITH MUSHROOM AND KALE (VE)

VEGAN KOREAN ‘NO-MEATBALLS’ (VE)



STARS AND STRIPES

SIDE

TORTILLA CHIPS  
with sour cream and tomato salsa and jalapeños (V)

COLD

CAESAR SALAD (VE, GF) 
Salad dressing, parmesan and croutons served on the side (V) 

Crispy pancetta also available on the side.

SOUTHERN BEAN SALAD 
Carrots, tomatoes, peppers, beans and jalapeños  

served with ranch dressing (VE, GF)

HOT

BUTTERMILK FRIED CHICKEN  
with a cabbage slaw served with sweet waffle and Sriracha mayonnaise

CAJUN MARINATED CHICKEN BURGER   
with homemade burger relish and pickles

CHILLI CON QUORN 
served with rice and topped with spring onions and coriander (VE, GF)

49.50 PER PERSON 
(Minimum order of 8)

 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.

STARS AND STRIPES 
WE’VE GOT A WHOLE HOST OF FAVOURITES  
TO ACCOMPANY THE MAIN ACT TONIGHT.  

FROM CHILLI CON QUORN TO OUR SWEET WAFFLES TOPPED  
WITH FRIED CHICKEN AND SRIRACHA MAYONNAISE.  

ENJOY!



INDIAN GARDEN

SIDE

A SELECTION OF INDIAN BREADS AND POPPADOMS 
accompanied by mango chutney, lime pickle and raita (V)

COLD

INDIAN SNACK PLATTER
Onion pakoras (VE) 

Vegetable samosas (VE) 
Gobi wings (VE)x

HERITAGE TOMATO AND RED ONION SALAD (VE, GF)

HOT

VADA PAV  
Spicy potato patty served in a white bread bun and coriander sauce 

and masala spiced potato wedges (VE)xx

KEEMA MATAR  
Served with basmati rice Kashmiri chilli spiced garden meatless mince  

with peas and topped with coriander (VE)xx

SWEET CHILLI PANEER * 
An Indo-Chinese fusion dish accompanied by sautéed vegetables and topped  

with charred spring onions. Served with stir fried cabbage (V, GF)

49.50 PER PERSON 
(Minimum order of 8)INDIAN GARDEN 

IF YOU DON’T WANT TO GO FULLY PLANT BASED WHY NOT SWAP  
THE SWEET CHILLI PANEER FOR… 

* MURGH MAKHANI 
BUTTER CHICKEN SERVED WITH A SAAG ALOO (GF)

FOR AN ADDITION 3.00 PER PERSON
 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.



ISLAND VIBES

SIDE

HAWAIIAN PINEAPPLE SALAD 
quinoa with pineapple, baby spinach, pomegranate, cherry tomatoes  

and a pineapple vinaigrette (VE, GF)

SUMMER POTATO SALAD 
new potatoes, spring onions, sweetcorn and chives  

with a lemon dressing (VE, GF)

HOT

JERK CHICKEN WITH RICE AND PEAS  
Jerk marinated British chicken thigh served with coconut infused rice and peas

What to add a bit of heat?  
Don't forget to pre-order your complimentary Scotch bonnet hot sauce.

SALT FISH FRITTERS  
Salted fish, chillies, spring onions, and sweetcorn salsa  

served with a kale and spinach callaloo 

CURRIED VEGETABLE STEW AND FRIED DUMPLINGS  
kidney beans, peppers, new potatoes, courgettes, green peas  

all served with fried dumplings (VE)

49.50 PER PERSON 
(Minimum order of 8)

ISLAND VIBES
LET US TAKE YOU TO THE ISLANDS.

IF YOU WANT TO SPICE UP YOUR NIGHT WHY NOT INCLUDE  
A WELCOME RUM PUNCH FOR YOUR GUESTS.

PRE-ORDER FOR AN ADDITIONAL 8.00 PER PERSON.

 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.



PI

LEGENDS MENU

SIDE

PRAWN COCKTAIL 
North Atlantic prawns, homemade Marie Rose sauce,  

baby gem and pickled apples (GF)

ISLE OF WIGHT TOMATOES AND BURRATA 
served with basil and Lovage pesto  

Olive oil and balsamic to be served on the side (V, GF)

HOT

ROASTED BALLOTINE CHICKEN  
with pomme dauphinoise, maple glazed carrots and chicken velouté

SEARED NEWLYN POLLOCK  
Savoy cabbage, garden peas, new potatoes and a warm tartare sauce ( GF) 

MISO GLAZED CELERIAC  
on a sweet potato rosti and steamed pak choi (VE, GF)

DESSERT

Chef’s Legends choice

‘ELTON MESS’  
(V, GF) 

A vegan option is available for pre-order

65.00 PER PERSON 
(Minimum order of 8)

LEGENDS MENU
OUR LEGENDS MENU IS THE PERFECT ADDITION TO ANY LEGENDARY EVENT.

THIS MENU IS ONLY AVAILABLE FOR SPECIFIC EVENTS ONLY. 

WHY NOT INCLUDE A CHAMPAGNE RECEPTION  
TO KICK START YOUR NIGHT?

 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.



 GRAZING BOARDS 

MEXICAN SAMPLER
TORTILLA CHIPS  

with sour cream and tomato salsa and jalapeños (V)

35.30 PER PLATTER

CHEESE BOARD 
A selection of British cheeses

CHEDDAR, SOMERSET BRIE AND OXFORD BLUE
served with a spiced pear chutney, grapes, celery,  

radishes, dried apricots and crackers (V)

150.00 PER BOARD 

ANTIPASTI BOARD
A selection of sliced meats

PARMA HAM AND SALAMI
served with Italian olives, cornichons, piccalilli. 
accompanied with a selection of bread rolls

190.00 PER BOARD

TAPAS BOARD
SPANISH TORTILLA (served cold)

Green peppers stuffed with cream cheese, Parma ham, and olives

Crostinis with a black olive tapenade and saffron aioli

230.00 PER BOARD

 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.

GRAZING BOARDS
GREAT FOR GRAZING! 

CAN SERVE ANYWHERE BETWEEN 4-10 GUESTS



 DESSERT BOARD 
(Serves 8-12 people)

RHUBARB AND CUSTARD CANNELLONI (V)

MINI CHOCOLATE AND HAZELNUT FILLED DOUGHNUT (V)

STRAWBERRY PEBBLE (VE)

VEGAN CHOCOLATE TART (VE, GF)

A SELECTION OF MACAROONS (V) 

140.00 PER BOARD

 GF–Gluten Free, V–Vegetarian, VE–Vegan

*NGCI* All dishes that have stated GF do not contain gluten but are prepared in a multi kitchen environment where gluten is present.

If you have any dietary requirements, please make us aware at the time of ordering, so we can accommodate your guests.

DESSERT BOARD
SOMETHING SWEET 

SERVES 8-12 PEOPLE



TERMS AND CONDITIONS
By placing an order you are agreeing to our terms and conditions stated below.

FOOD AND BEVERAGE ORDERING 
For the highest in presentation, service, and quality, we ask that all food and beverage preorders (including special 
requests) be placed on or before the seven working day deadline. The calendar of deadlines is sent out monthly to  
the suite administrator and is also available to download via the online ordering portal. All orders are to be placed  
and processed via the online ordering portal. Our Suites Sales team are happy to help with any questions or requests 
you may have, and to help with use of the portal. Should you need to discuss the process, ask a question, or request 
assistance, please do not hesitate to contact the team. Late orders for F&B and suite attendants, beyond the seven 
working day deadline will be subject to a late order charge. Late order menus will be subject to availability.

1. � �F&B orders placed beyond the seven working day deadline but no later than 11.30am three working days before the 
event will incur a 35% per person charge to the pre ordered menu. 

2. �An increase in guest numbers beyond the seven working day deadline, but no later than 11.30am four working days 
before the event will incur a 35% per person charge on the additional covers.

3. �Please note there will also be a late order fee applicable to booking suite attendants. If an order is placed for a suite 
attendant outside of the two working day deadline, the amount chargeable is £145.00. 

4. �Please note, that unless otherwise specified drinks orders will be charged on consumption with top-ups meaning  
that upon request, your chosen par stock will be replenished throughout the event. Please do advise us should you  
want to change this. It is the host’s responsibility to agree and sign the consumption form at the end of the night.

All dishes are offered subject to availability and seasonality. Dish descriptions may not list every ingredient. Whilst every 
care is taken during preparation all fish dishes may contain small bones. We endeavour to retain the integrity of our 
vegetarian dishes and vegan dishes. Please be aware that all dishes are prepared in a multi kitchen environment.  
All dishes are prepared in an environment that is not free from nuts, seeds, gluten or lactose; therefore, all dishes may 
contain traces of these or other allergens. Full allergen information is available to guests upon request. Please just ask  
a member of staff on the night. 

Levy exclusively provides all food and beverage products for The O2 arena. Guests are prohibited from bringing personal 
food and beverage into the arena without proper authorisation. Where, with Levy consent, guests consume their own food 
and/or beverages, a corkage charge shall be applied. Health and safety regulations prevent Levy from allowing leftover 
food to be taken from the suite. If you are unsure or have any questions, then please contact the suites sales team for 
more information. 

BEVERAGES 
All beverages are sold on a non-return basis unless ‘on consumption’ is stated on the confirmation. On consumption,  
your beverage ‘par stock’ will include your choice or house choice of spirits, beers, wines, and soft drinks. Should you  
 conclusion of each event, we will charge for the beverages consumed. The suite is then restocked ready for the next 
event. If not on consumption, your fridge will remain locked, empty or contain your pre-ordered drinks, unless otherwise 
agreed. We strongly recommend securing a suite attendant to ensure a smooth service for you and your guests.  
To maintain compliance with the rules and regulations set forth by The O2 and the local licensing authority we ask  
that you adhere to the following:

1. � Alcoholic beverages cannot be bought into or taken out of The O2 arena.

2. �Minors (those under the age of 18), by law, are not permitted to consume alcohol beverages. The O2 Arena operates  
a Think 25! ID request policy in conjunction with Greenwich Council.

3. �As part of the responsible service of alcohol requirements, a suite attendant will need to be booked to serve from an 
open fridge for the duration of the event. Please note that this will incur a mandatory charge of £115, or £145 if ordered 
after the deadline has passed. 

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

5. �Suite holders are not permitted to take cans, bottles and/or glasses outside of the suite. Drinks can be taken into the 
balcony seating area or suite hallway but must be decanted into disposable cups. 

6. �During some events, alcohol consumption may be restricted.

7. �ABV values of wine and champagne may vary depending on vintage and are indicated on th�e bottle label.

FOOD AND BEVERAGE DELIVERY 
Your cold food and beverage selections will be delivered to you prior to your arrival at each event unless alternative 
arrangements have been made. Your hot food selections will be delivered at your requested times (please allow up to  
20 minutes either side of your requested times for busy shows), this will ensure that you receive the hottest, freshest food. 
Due to space and food safety restrictions, some items may be delivered closer to event time to ensure the highest quality.

SPECIALISED ITEMS 
Levy will endeavour to fulfil special menu requests including Kosher, Halal, vegetarian, and other dietary requirements. 
We appreciate 7 working days’ notice for this service. In addition to our food and beverage selections, our Levy Suite Sales 
team can assist you with many other arrangements to create a unique event for you and your guests.

SMALLWARES AND SUPPLIES 
Your suite will be supplied with all the necessary accoutrements: knives, forks, spoons, plates, cocktail and dinner napkins, 
glasses, corkscrew and salt and pepper shakers. We recommend that supplies be kept in the same location to facilitate 
replenishment. Beverage cabinets and refrigerators will be locked unless we are advised otherwise.

SECURITY 
Please be sure to remove all personal property when leaving the premises. Levy cannot be responsible for any lost or 
misplaced property left unattended in the suite. Please contact your AEG account manager for any lost property enquiries 
or security concerns.

OPEN FRIDGE PAYMENT PROCEDURE 
Payments are processed via the secure online payment feature incorporated in the online ordering portal. On placing 
your order, you will be asked to enter your credit card details and your payment will be processed immediately for the 
total amount of your pre-order. Any drinks consumption on-the day in the suite, provided such was authorized when 
placing the order for the event, will be charged post event, normally the next working day. All food and beverage orders 
are inclusive of VAT at the current rate. If you share the suite or if a guest is ordering on your behalf using your account 
sign in, the suite holder is ultimately responsible for all charges made to the account. Should you have questions or need 
to discuss the payment process further, please contact the suite sales team who will be happy to help.

FOOD - CANCELLATION CHARGES 
If an order is cancelled 4 working days prior to an event no charges will be incurred. Please see below a list of charges that 
would be incurred should an order be cancelled after 4 working days. Should an event be cancelled for any reason and 
the arena does not open, you will not be charged for your food and beverage order. Please note failure to make payment 
two working days prior to the event day may result in your order being cancelled and you will be charged in accordance 
to our cancellation charged.

DAY OF CANCELLATION 	 % of order charged

On the day of the event 	 100%

1 working day prior to the event 	 100%

2 working days prior to the event 	 50%

3 working days prior to the event 	 35%

Suite attendant cancellation will be charged at 100% if we are not notified at least 2 working days prior to the event.

SUITES SALES TEAM 
The Levy Suite Sales team are available from 9.00 - 17.00, Monday to Friday, to assist you in your food and  
beverage selections. To reach a member of the team please telephone 020 8463 2877 or 020 8463 2870 or  
email: elaine.seehra@theo2.co.uk or steve.miller@theo2.co.uk For anything else please  
contact kat.reynolds-gilmore@theo2.co.uk or Jodie.rose@theo2.co.uk

100%

50%

35%

100%




