
VIP BOX & SUITE MENU



WELCOME!
Welcome to The War Memorial Auditorium!

We’re honored to welcome you to The War Memorial Auditorium, a beloved gem in the heart of
Fort Lauderdale. Originally opened in 1950 as a war memorial for World War II veterans, it has grown 
into a civic pride and cultural institution for over 70 years. From traditional concerts and sporting 
events to community events, its past is filled with events that have brought people together in 
meaningful ways.

Now managed with pride by Knallhart Management Group, The War Memorial Auditorium embarks 
on a thrilling new chapter—one fueled by hospitality, innovation, and guest-focused experiences. 
Known for our dynamic portfolio of venues in South Florida, our promise is to awaken this iconic 
building with fresh energy while preserving its robust sense of purpose and community connection.

Whatever has brought you here today—a performance, a private event, or civic observance—we are 
committed to creating an outstanding experience for you. Thanks for joining this emerging story—
we’re thrilled to have you here.
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SERVICE DIRECTORY
The Knallhart Management Group VIP Boxes & Suites team is available Monday through Friday from 
10am - 6pm to assist with your food & beverage needs. 

Please contact Knallhart Management Group by 2:00pm, three (3) business days prior to your event 
to place your order by calling (954) 901-6412.
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Cindy Chaviano				   (954) 901-6412
General Manager
cindy@knallhart.com

Marcos Pereira				    (954) 901-6412
Manager
marcos@knallhart.com

Events & Catering
events@knallhart.com

Concert/Event Tickets			  (954) 835-7469

Premium Seating & Membership	 (954) 835-7469

Baptist Health Iceplex			  (954) 835-7080

Same Day Menu
We have an a la carte menu available for
purchase the same day as your event.

Allergies/Intolerances
Please notify us if you or a member of 
your group has a specific dietary need,
including but not limited to allergies.



YUENGLING 1829 SUITE

ADMIRAL’S SUITE



SUITE BEVERAGE
PACKAGES 
MINIMUM OF 10 GUESTS | $150 BARTENDER FEE

BEER & WINE PACKAGE 
$35 PER GUEST FOR 2 HOURS  |  $12 PER GUEST FOR 3RD HOUR
• Beer (Local & Craft Selections)
• Wine (House Red & House White Selections)

WELL BAR PACKAGE
$42 PER GUEST FOR 2 HOURS  |  $16 PER GUEST FOR 3RD HOUR
• Single Mixed Cocktails with Well Spirits (Vodka, Gin, Rum, Tequila, Whiskey & Scotch)
• Beer & Wine

PREMIUM BAR PACKAGE
$56 PER GUEST FOR 2 HOURS  |  $20 PER GUEST FOR 3RD HOUR
• Single Mixed & Classic Cocktails with Premium Spirits (Vodka, Gin, Rum, Tequila, Whiskey & Scotch)
• Beer & Wine

A 20% service charge and applicable taxes will be added to all food and beverage orders. 6



SUITE BUFFET PACKAGES 
SERVES 8-10 GUESTS
Choose 2 proteins from desired tier + 2 sides + 1 salad.

A 20% service charge and applicable taxes will be added to all food and beverage orders. 7

TIER I  |  $360 
• Hebrew National Mini Dogs
• Sliders with American Cheese
• Mini Beef or Chicken
   Empanadas

TIER II  |  $450 
• Baby Back Ribs  GF

• Chicken Milanese
• Creamy Short Rib
   Mac & Cheese

GF  GLUTEN-FREE  |  VEG  VEGETARIAN  |  VG  VEGAN

TIER III  |  $540 
• Cajun Chicken Alfredo
• Grilled Faroe Island Salmon  GF

• Skirt Steak with Chimichurri  GF

TIER IV  |  $675
• Beef Tenderloin  GF

• Miso Glazed Seabass  GF

• Chicken Madeira

SALADS
• Classic Caesar  VEG

• Cobb Salad  GF

• Baby Arugula  GF/VG

• Mexican Salad  GF/VEG

SIDES  GF/VG

• Herb Roasted Potatoes
• Roasted Brussels Sprouts
• Grilled Broccolini
• Roasted Asparagus
• Sautéed Green Beans
• Vegetable Stir Fry  CONTAINS GLUTEN

*All orders must be received and confirmed 3 business days prior to 2pm.
After the 2pm deadline, event day items are available from the VIP Box Platters Menu.



SUITE BUFFET PACKAGES 
SERVES 8-10 GUESTS

A 20% service charge and applicable taxes will be added to all food and beverage orders. 8

PREMIUM ADDITIONS

Creamy Yukon Gold Truffle Mashed Potatoes  |  $64
Garlic, Fresh Truffle

Meatballs in Marinara  |  $80
Mozzarella, Creamy Herb Ricotta, Pecorino

Shrimp Cocktail  |  $96
Served With Lemon & Cocktail Sauce

Lobster Mac & Cheese  |  $120
Cavatappi Pasta, Brie, Jack Cheese, Gremolata



VIP BOXES



VIP BOX & SAME DAY MENU
           All menu items available same day.

A 20% service charge and applicable taxes will be added to all food and beverage orders. 10

GF  GLUTEN-FREE  |  VEG  VEGETARIAN  |  VG  VEGAN

APPETIZERS

Opening Act  |  $25
Select any three appetizers from below & enjoy!

Empanadas  |  $8
Two Pieces, Choice of Beef or Chicken,
Served with Creamy Cilantro Sauce

Pretzel Bites VEG  |  $9
Twelve Pieces, Served with Beer Cheese

Falafel VEG  |  $9
Six Pieces, Served with Creamy Cilantro Sauce

Crispy Chicken Sliders  |  $10
Two Sliders, American Cheese, Specialty Sauce, Mini Brioche Bun

Cheeseburger Sliders  |  $10
Two Sliders, American Cheese, Specialty Sauce, Mini Brioche Bun

Chicken Tenders  |  $12
Four Pieces, Served with Fries, Choice of Buffalo, Ranch, 
Honey Mustard or BBQ

HANDHELDS
Served with Choice of Fries or Chips

Hebrew National Hot Dog  |  $12
Quarter Pound All Beef, Bun

Crispy Chicken Sandwich  |  $14
Provolone Cheese, Lettuce, Tomato, Onion,
Brioche Bun

Impossible Burger VG  |  $16
Lettuce, Tomato, Onion, Brioche Bun

Double Smash Burger  |  $18
GF AVAILABLE 

Two Smash Patties, American Cheese,
Specialty Sauce, Lettuce, Tomato, Onion,
Brioche Bun

SIDES

Chips GF  |  $4
Sea Salt, Sour Cream or Voodoo

French Fries  |  $6

DESSERTS

Double Chocolate
Chip Cookie  |  $6 
Churro Bites  |  $8
Eight Pieces, Cinnamon Sugar,
Served with Nutella



BOTTLE SERVICE LIST 

A 20% service charge and applicable taxes will be added to all food and beverage orders. 11

VODKA
New Amsterdam  |  $100
Grey Goose  |  $175

TEQUILA
Patrón Silver  |  $135
Patrón Reposado  |  $150
Patrón Añejo  |  $175
Patrón El Alto  |  $350
Patrón Cristalino  |  $250

GIN
Conniption Kinship  |  $125
Monkey 47  |  $250

WHISKEY
Jefferson’s Small Batch  |  $135
Jefferson’s Ocean Aged  |  $250
Jameson  |  $150
Jameson Black Barrel  |  $175

COGNAC
D’Ussé VSOP  |  $150

RUM
Bacardí  |  $100
Bacardí Ocho Reserva  |  $125

SCOTCH
Dewar’s  |  $125
The Macallan 12  |  $275
The Macallan 15  |  $350
Chivas 12  |  $150
Johnnie Walker Blue |  $600
Glenfiddich 12  |  $175
Glenfiddich 15  |  $300
Glenlivet 12  |  $175
Glenlivet 15  |  $300



BOTTLE SERVICE UPGRADES

A 20% service charge and applicable taxes will be added to all food and beverage orders. 12

ADD-ONS

LaCroix Sparkling
Water Package  |  $25 
Includes Six Cans of Sparkling Water

Dasani Water Package  |  $30 
Includes Six Bottles of Water

Smartwater Package  |  $35 
Includes Six Bottles of Water

Celsius Package  |  $35
Includes Six Cans Of Your Choice

COCKTAIL UPGRADES

Moscow Mule  |  $40
Fever-Tree Ginger Beer, Mint

Paloma  |  $40
Fever-Tree Grapefruit Soda, Lime Juice

Lemon Drop  |  $30
Fresh Pressed Citrus Mix, Sugar Rim Set Up



BEVERAGES

A 20% service charge and applicable taxes will be added to all food and beverage orders. 13

CANNED BEER
Yuengling Lager 
16oz $8  |  24oz $12
Yuengling Flight
16oz $8  |  24oz $12
Voodoo Ranger Juice Force IPA
12oz $10
Corona
16oz $9  |  24oz $13

DRAFT BEER 16oz

Yuengling Lager  |  $8
Yuengling Flight  |  $8
Corona  |  $9

RTDS & SELTZERS
Jameson Ginger Lime  |  12oz $12
White Claw Black Cherry  |  19.2oz $18
White Claw Watermelon  |  19.2oz $18
Bacardí Mojito  |  12oz $12
Cazadores Paloma  |  12oz $14
Surfside Iced Tea  |  24oz $18
Surfside Iced Tea Lemonade  |  24oz $18
Southside Gin Cocktail  |  12oz $12

NON-ALCOHOL
LaCroix Sparkling Water  |  $5
Dasani Water  |  $6
Smartwater  |  $7
Celsius  |  $7

WINE
Kenwood Chardonnay  
$14  |  $56
Kenwood Red Blend  
$14  |  $56
The Palm Rosé by Sacha Lichine
$14  |  $56
Mumm Sparkling Brut Prestige  |  $80
Moët & Chandon Impérial
Champagne Brut
$25 SPLIT  |  $150
Moët & Chandon Impérial
Champagne Brut Rosé  |  $175
Perrier-Jouët Belle Époque
Champagne Brut  |  $600
Perrier-Jouët Belle Époque
Champagne Brut Rosé  |  $650



COCKTAILS $15 EACH

A 20% service charge and applicable taxes will be added to all food and beverage orders. 14

Victory Spritz
Grey Goose Vodka, Passion Fruit, Fresh Citrus, Sparkling Water

Margarita
Patrón Silver Tequila, Fresh Lime, Agave

Memorial Mule
Jameson Irish Whiskey, Ginger Beer, Fresh Citrus, Cranberry

Kindred Spirit
Conniption Kinship Gin Infused with Butterfly Pea Flower, Elderflower Tonic Water, Fresh Citrus, Mint

The Peacekeeper
Bacardí Coconut Rum, Bacardí Ocho Reserva Rum, Pineapple, Fresh Citrus, Mint

Skrewball Shot  |  $9
The Original Peanut Butter Whiskey




