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food PACKAGES
Suite Menu  1

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Creamy Southern Coleslaw

BBQ Pulled Pork
Sweet BBQ Sauce, Mini Onion Rolls, Sliced Pickles

Jalapeño Cheddar Corn Muffins

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

BLT Salad
Buttermilk Ranch Dressing

Mini Beer Cheese Burgers
Sesame Seed Bun, Cirspy Onion Straws

Watermelon & Mint Wedges

10/23 St Francis (IL)   |   12/11 Arizona   |   2/2 Wisconsin



food PACKAGES
Suite Menu  2

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Garden Green Salad
Balsamic Vinaigrette

All American Sub Sandwich
Roast Turkey, Honey Ham, Cheddar, Swiss, Lettuce, Tomato

Spinach Artichoke Mac & Cheese

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Kale & Brussel Sprout Caesar Salad
Garlic Croutons, Parmesan Cheese

Spicy Italian Calzone
Capicola Ham, Pepperoni, Genoa Salami, Roast Red Pepper, 
Fontina, Asiago, & Provolone Cheeses

Grilled Vegetables & Ciliegine Mozzarella Cheese Board

10/29 Indiana (PA)   |   12/18 Saint Francis (PA)   |   2/13 Northwestern



food PACKAGES
Suite Menu  3

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Bavarian Style Sweet & Sour Potato Salad
Bacon, Onion, Sweet & Sour Dressing

Rahm Schnitzel
Pan Fried Pork Cutlet, Pickled Red Cabbage, Grain Mustard Sauce

Warm Pretzel Nuggets
Beer Cheese Dip

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Panzanella Salad
Plum Tomato, Cucumbers, Red Onion, Balsamic Vinaigrette

Chicago Style Italian Sandiwches
Giardiniera, Petite Hoagie Rolls

Antipasti Platter
Cured Meats, Cheese, Olives, Marinated Vegetables

11/9 Jackson State   |   12/29 Florida A&M   |   2/24 Ohio State



food PACKAGES
Suite Menu  4

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Chopped Vegetable Salad
Balsamic Vinaigrette

Braised Beef Short Rib Sandwich
Mini Butter Rolls, Horseradish Cream, Pickled Red Onions

Fresh Seasonal Fruit Display

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Glass Noodle Salad
Tossed Sesame Vinaigrette

Thai Style Grilled Chicken Satay
Peanut Dipping Sauce

Vegetable Summer Rolls
Hoisin Dipping Sauce

11/12 Arkansas State   |   1/6 Maryland   |   3/3 Penn State



Suite Menu  4

food PACKAGES
Suite Menu  5

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Roast Baby Red Potato Salad
Scallions, Bacon, Stone Ground Mustard

Smoked Beef Brisket
Sweet BBQ Sauce, Fried Onion Straws

Crumb Topped Scallion Cornbread Muffins
Maple Butter

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Taqueria Salad
Chipotle Vinaigrette

Ancho Chicken Quesadilla
Avocado Crema

Tortilla Chips & Salsa Sampler
Salsa Rojo, Salsa Verde, Pico de Gallo

11/26 UT Rio Grande Valley   |   1/14 Michigan   |   3/6 Iowa



food PACKAGES
Suite Menu  6

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Roast Corn & Black Bean Salad
Cilantro, Lime, Tomato, Jalapeños

Southwestern Nacho Bar
Chili, Queso, Sour Cream, House-made Salsa Rojo

Guacamole & Chips
Fresh Fried Tortilla Chips

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Iceberg Wedge Salad
Blue Cheese Vinaigrette

Chilled Beef Tenderloin
Arugula, Beef Steak Tomatoes, Horseradish Sauce, Petite Butter Rolls

Roast Yukon Gold Potatoes
Carmelized Onions, Malt Vinegar

11/29 Notre Dame   |   1/17 Purdue



food PACKAGES
Suite Menu  7

ORANGE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Kohlrabi & Kale Slaw
Sweet & Sour Horseradish Sauce

Grilled Chicken Flatbread Sandwich
Baby Greens, Pesto Aioli

Triple Cheddar Mac & Cheese

BLUE PACKAGE
Bottomless Popcorn

Tiny Twist Crunchy Pretzels

Kettle Chips & Onion Dip

Midwest Cheese and Summer Sausage Board
Cheese, Sausages, Assorted Mustards, Gherkins, Garlic Crostini

Fresh Vegetable Sticks and Dips
Carrot, Celery, Asparagus, Cucumbers, Roast Red Pepper Hummus, 
Garlic Parmesan Dip

Illini Wing Bar
Sweet Chili Garlic Sauce, BBQ, Hot Sauce, Blue Cheese

Grilled All Beef Stadium Dogs & Beer Braised Bratwurst
All-beef Hot Dogs, Bratwurst, Sauerkraut

Asian Garden Salad
Pickled Ginger Soy Dressing

Spicy Orange Chicken
Jasmine Rice

Wonton Crisps & Dip
Kung Pao Dip

12/3 Rutgers   |   1/25 Michigan State



Pre-Order upgrades
Add a little extra to your menu.   |   (Pre-order only)

Sweet & Salty Snack Mix
Blend of Nuts, Chocolate, and Candy

Honey Roasted Peanuts

Warm Pretzel Nuggets
Beer Cheese Dip

Caesar Salad
Garlic Croutons

Garden Green Salad
Balsamic Vinaigrette

Poached Shrimp Cocktail   Requires 8+ days advance notice
Horseradish Cocktail Sauce

Chilled Beef Tenderloin   Requires 8+ days advance notice
Arugula, Beef Steak Tomatoes, Horseradish Sauce, 
Petite Butter Rolls

Grilled Burger Bar
1/3 Pound Burgers, Sliced Cheeses, Lettuce, Tomato, 
Red Onion, Brioche Buns

Texas Black Bean & Brisket Chili Bar
Corn Chips, Sour Cream, Jalapeños

Cookie & Brownie Platter
Chocolate Chunk Cookies, Triple Chocolate Fudge Brownies

Warm Chocolate Chunk Cookie Platter (2 Dozen)
Serving time can be coordinated with your server

Chicago Style Cheesecake

Giant 4-Layer Chocolate Cake Requires 8+ days advance notice

Giant 4-Layer Carrot Cake Requires 8+ days advance notice

Bag of Warm Donuts
Cinnamon Sugar, Powdered Sugar, Raspberry Dipping Sauce

Celebration Cake - (Market Price)

$20
       

$20   
          

$65  
          

$65  
          

$60 

          

$185 

$295

$180

$180

$60

$55

$75

$125

$125

$50

Due to Covid-19 related food shortages menu prices may be subject to change through the season. 

Suite contacts will be notified to confirm orders for any affected pre-ordered items.



NON-ALcoholic

SOFT DRiNKS
Inclusive with ticket price.  

Coca-Cola

Diet Coke

Coke Zero Sugar Free

Sprite

Dasani Bottled Water

Cranberry Juice

Orange Juice

Other
Sold exclusively by 6-Pack.

Minute Maid Lemonade $30 



BEER

Domestic 
Bud Light

Miller Lite 

Coors Light 

Michelob Ultra 

O’Douls

$30

Malt 
Truly  [Hard Seltzer]

$40

Import / Craft
Heineken 

Stella Artois

Blue Moon Belgian White

Corona Extra

Triptych Dank Meme

Revolution Fist City

Sold exclusively by the 6-Pack. 

$34 

$34 

$34 

$34 

$35 

$35



WINE LIST

Chardonnay 
Kendall Jackson

Cakebread

Sauvignon Blanc 
Rodney Strong

Stonestreet

Cakebread

Pinot grigio 
Chateau Michelle

SPARKLING 
Korbel

CABERNET
Kendall Jackson

Beaulieu Vineyard 

Stags Leap

MERLOT 
Rodney Strong 

Sterling

Cakebread

PINOT NOIR 
Cakebread 

La Crema

Priced per bottle.

$45

$130

 
$60

$85

$100

 
$50

 
$50

$50 

$75 

$165

 
$50  

$65

$190

 
$150

$70



SPIRITS
Garnishes 
 
Garnish Tray         $12
Lemons, Limes, Olives

Bloody Mary Kit   $21
Tobasco, Worcestershire, Celery Salt

Additional Mixers 
                    $15/6PK
Club Soda

Tonic Water

Ginger Ale

Finest Call MIXERS 	
                               $15 
Bloody Mary

Bloody Mary Extra Spicy

Sweet N Sour

Margarita Mix

Lime Juice

VODKA
Tito's

Grey Goose

GIN 
Beefeater

Bombay Sapphire

TEQUILA 
Bribon

Patron Silver

RUM 
Bacardi Superior

Blue Chair Bay

Captain Morgan

 

CORDIALS
Rumchata

Káhlua

Bailey's Irish Cream

Godiva

Disaronno Amaretto

SCOTCH WHISKEY
Dewar's White Label

IRISH WHISKEY
Jameson

Jim Beam 

AMERICAN WHISKEY 
Jack Daniels 

BOURBON WHISKEY
Makers Mark

CANADIAN WHISKEY
Crown Royal

$90

$125

 
$60

$115

 
$50

$135

 
$75

$65

$85

 
$60

$85

$90

$85

$95

$95

$105

$95

 
 
$95

$130

$120



policieS And procedures
hours of operation
The Spectra suites office will be available during regular business hours:  
Monday – Friday from 9:00 am – 5:00 pm central standard time.

pre order options
There are three options for placing an order when ordering prior to the event:

1. Online via the bypass website

A. Go to https://illinisuites.order.bypassmobile.com/ 
B. Enter your email and password.   
C. Select your event 
D. Build your order

2. Email spectra at illinisuites@spectraxp.com

3. Call the Spectra event coordinator at 217-300-8027

We strongly encourage all suite administrators to order via Bypass. This ensures accuracy and is quick and 
convenient. Every suite has a unique login and password. If you have trouble accessing your account, please email or 
call Spectra at illinisuites@spectraxp.com or 217-300-8027. 

pre order deadlines
    The standard deadline for pre orders is three (3) business days prior to the event at 2pm; games with modified 
deadlines are denoted by **.

GAME DAY
10.23.21   IL vs St Francis (IL)

10.29.21   IL vs Indiana (PA)

11.09.21    IL vs Jackson State

11.12.21     IL vs Arkansas State

11.26.21    IL vs UT RGV

11.29.21    IL vs Notre Dame

12.03.21   IL vs Rutgers

12.11.21     IL vs Arizona

12.18.21    IL vs Saint Francis (PA)

12.29.21   IL vs Florida A&M

ORDER DEADLINE
10.20.21 

10.26.21 

11.04.21

11.09.21 

11.19.21

11.19.21

11.30.21

12.08.21

12.15.21

12.20.21

ORDER DEADLINE
12.20.22 

1.11.22 

1.11.22

1.20.22 

1.28.22

2.09.22

2.21.22

2.28.22

2.28.22

GAME DAY
1.06.22    IL vs Maryland

1.14.22     IL vs Michigan

1.17.22      IL vs Purdue

1.25.22     IL vs Michigan State

2.02.22    IL vs Wisconsin

2.13.22     IL vs Northwestern

2.24.22    IL vs Ohio State

3.03.22    IL vs Penn State

3.06.22    IL vs Iowa

2pm 

2pm 

2pm

2pm 

2pm**

2pm**

2pm

2pm

2pm

2pm**

2pm**

2pm 

2pm**

2pm 

2pm

2pm

2pm

2pm

2pm**



policieS And procedures

game day ordering
Game day orders may be placed with the suite attendant and will be accepted through the end of third 

quarter. Please allow approximately 45 minutes for all game day orders. Please refer to our Game Day 
Upgrades page of the suite menu when selecting your game day choices. A credit card must be on file 
with the Spectra office or must be provided to the suite attendant for payment of all game day menu 
orders.

cancellations
Should you need to cancel a food or beverage order, please contact Spectra at least 48 hours prior to 

your event. Full price will be charged to the bill for all cancellations within 48 hours of the event date. 

payment method - card on file
All suite holders will set up an account with the Spectra suite office with a major credit card. Your 

catering contact person will be referred to as your suite administrator. The spectra suite office will 
keep this information on file for its authorized use. All food and beverage orders will be charged to this 
account unless otherwise specified. The suite administrator is responsible for any orders placed for 
their suite. Unless otherwise instructed, at the end of an event the suite host will be presented with an 
itemized bill detailing all food and beverage purchases charged to the account for that event in addition 
to an itemized bill to the owner of the credit card. The methods of payment accepted are Mastercard, 
Visa, American Express and Discover.

management charge
All additional suite orders beyond the provided menu package are subject to a 15% management 

charge. This management charge is the sole property of the food/beverage service company or the 
venue with the catered event (other than employee tips, gratuities, and wages). 

The management charge is not a tip, gratuity, or service charge, nor is it purported to be a tip, gratuity 
or service charge, for any wait staff employee, service employee, service bartender, or other employee, 
and no part of the management charge will be distributed (as a tip, gratuity, or otherwise) to any 
employee who provides service to guests. Gratuity can be added for staff and must be communicated to 
Spectra. Food & beverages are subject to all current and applicable local and state sales tax.

personalized services
During events, suite attendants will take additional food and beverage orders. Should you desire a 

private suite attendant or bartender services, we will be happy to provide you with the necessary staff. 
When ordering a private suite attendant or bartender, 72-hour notification is required. The cost for a 
private suite attendant or bartender is $175.00 per event.



policieS And procedures

alcoholic beverages
To ensure a safe and enjoyable time and to maintain compliance with the rules and regulations 

of the state of Illinois and State Farm Center, no alcoholic beverages may be brought in or removed 
from your suite at any time. It is the responsibility of the suite holder to ensure that no minors or 
intoxicated persons consume alcoholic beverages in their suite. We reserve the right to check for proper 
identification and refuse service to a person that appears to be intoxicated.

Par stocking system
For your convenience, Spectra offers a par stock system in your suite. This system benefits your suite 

by providing automatic replenishment of the beverages in your suite without the hassle of ordering 
these items for every event and allows your beverages to be locked and unlocked at your discretion.

The suite administrator establishes a par stock and submits it to Spectra. Spectra then places your 
par stock in your suite, making it available for every event. If you do not want your PAR stock to be 
replenished and/or made available for a specific game, please notify Spectra before the corresponding 
pre order deadline to avoid being charged. The following guidelines will be used when restocking a 
beverage par:

Spirits - 1/2 remaining (unless otherwise requested) 
Wine - 1/2 remaining (red) or wine is opened (white) 
Mixers / Juices -  1/2 remaining or expiration date is approaching 
Beer / Soda / Water - stocked back to original number.

All replenished beverages will be charged onto the pre order for the following game. PAR will not be 
stocked for the last 2 games unless requested. 

exclusivity
Spectra Food Services is the exclusive caterer for State Farm Center. It is not permissible for suite 

holders or their guests to bring outside food and/or beverages into the suites. If you have specific 
dietary restrictions or needs, please let us know. We will provide for any special requests that are made 
in a timely manner. Any food or beverage product brought into the suites without proper authorization, 
through the Spectra suite office, will be confiscated and/or charged to the suite holder at a normal retail 
price for such items.

Taxes/Fees
Prices do not include sales tax. A management fee of 15% of your food and beverage order will be 

added to your invoice and will be retained by Spectra to help provide more competitive wages. If you 
feel your suite attendant has provided a service that is of the highest quality, and you would like to 
reward your server, additional gratuity may be added. Please feel free to speak to a manager for further 
clarification.



policieS And procedures

Smoking policy
State Farm Center is now a smoke-free facility as required by Illinois state law. There are no 

designated smoking areas inside State Farm Center, nor is exit and re-entry permitted for smoking. This 
policy also applies to smokeless and electronic cigarettes; they are not permitted. Guests who fail to 
comply with this policy may be ejected or subject to a fine.

Appropriate fan behavior
For the comfort, safety and enjoyment of all our guests, the University of Illinois request that all suite 

guests maintain appropriate behavior at all times. The suite holder will be responsible for the conduct of 
their guests.

Suite signage/banners
Attaching or displaying signs, notices, or advertisements on the interior or exterior of the suite 

other than those approved in advance by the University of Illinois and State Farm Center is not allowed. 
Structural changes to the suite of any kind are not permitted

Amendments
The University of Illinois and Spectra Food Services reserve the right to amend State Farm Center 

suite rules and regulations at any time if deemed necessary. All amendments will be communicated to 
the suite’s administrator via email or mail.

Hours of operation
State Farm Center gates open one and a half hours prior to game time. Suites remain open for  

half an hour after the conclusion of the game.

Lost and found
We strongly recommend that personal property not be stored in your suite overnight. The University 

of Illinois and Spectra Food Services are not responsible for the loss, damage or theft of any personal 
property in your suite. State Farm Center staff will inspect the suite after each game for damage 
and items that have been left by guests. If an item is found in a suite, Spectra will contact your suite 
administrator the following business day.

 



Thank you!

Thank you from all of us in the Spectra Premium Team. 
We're looking forward to an exciting season!

Oskee Wow Wow, Illinois!

Jen Weybright 
Catering Manager

(217) 300-8027 
Jennifer.Weybright@spectraXP.com

Erin Dobbs 
Event Coordinator

(217) 300-8027 
Erin.Dobbs@spectraXP.com




