
UNITED CENTER
RENTAL SUITES

2019-20
CHICAGO BULLS &

CHICAGO BLACKHAWKS
HOME GAMES

2021-22 CHICAGO BULLS & CHICAGO BLACKHAWKS
Un i t e d  C e n t e r  R e n t a l  S u i t e s



20-PERSON PENTHOUSE SUITES  $4,850-$7,850

20-PERSON BMO CLUB PRIVATE SUITE  $11,000-14,250

PRICING IS SUBJECT TO CHANGE BASED ON AVAILABILITY.  GO TO UNITEDCENTER.COM/RENTALSUITES FOR REAL TIME PRICING.

Email cbaddeley@unitedcenter.com or call 312.455.4119 for more information.
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20-PERSON CLUB SUITES  $10,500-$13,750

40-PERSON PENTHOUSE SUPER SUITES  $8,900-$13,900

80-PERSON PENTHOUSE SUPER SUITES  $14,500-$19,500

80-PERSON BUD LIGHT LEGENDS LOUNGE  $15,500-$20,500
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UNITED CENTER SCHEDULE OF EVENTS
OC

TO
BE

R 
20

21
DE

CE
MB

ER
 20

21
FE

BR
UA

RY
 20

22
AP

RI
L 2

02
2

NO
VE

MB
ER

 20
21

JA
NU

AR
Y 

20
22

MA
RC

H 
20

22

 S M                           T   W                       T                   F                          S

1 2

3 4 5 6 7

SEPT. 
29

8 9

10 11 12 13 14 15 16

17 18 NYI
7:00

CLE
7:00           P  

NOP
7:00           P  

MEM
6:00            P    

STL
7:30          P  

DET
7:30     P  

MIN
7:30          P  

DS

19 20 VAN
7:30

21 22 23

24

31

25 26 TOR
6:30

27 28 29 30DET 6:00

SEPT. 
30

9

NOP
7:00

NYK
7:00

UTA
7:00

DET
7:00

 S M                           T   W                       T                   F                          S

1 2 3 4

5 6 NYR
7:30

DEN
7:00

7 8 9 10 11

12 CGY
6:30

SM

SM
13 14 WAS

7:00

15 16 NSH
7:30

17 18

19 20 FLA
7:30

21 22 DAL
7:30

23 24 25

26 27 CBJ
7:30

28 29 30 31

DET
7:00

LAL
2:30

TOR
7:00

IND
7:00

HOU
7:00

ATL
7:00

 S M                           T   W                       T                   F                          S

1 MIN
8:30

2 3 4 5

6 7 8 9 10 11 12

13 14 15 16 17 18 19

20 21 22 23 24 NJ
7:30

25 26

STL
2:00

PHI
2:30

PHX
7:00

SAS
7:00

SAC
7:00

ATL
7:00

MEM
7:00

OKC
7:00

MIN
7:00

ORL
7:00

27 28

EJ EJ

 S M                           T   W                       T                   F                          S

1 2

ARI
6:00

3 4 5 6 SEA
7:30

7 8 9

DAL
6:00

10 11 LAK
7:30

12 13 SJS
7:30

14 15 16

17 18 19 20 21 22 23

24 PHI
7:00

25 26 VGK
7:30

27 28 29 30

MIL
7:00

BOS
7:00

CHA
7:00

MIA
7:00

 S M                           T   W                       T                   F                          S

OTT
7:00

1 2 CAR
7:30

3 4 5 6

NAS
6:00

7 8 PIT
7:30

9 10 11 ARI
7:30

12 13

14 15 16 17 18 19 20

21 22 23 24 25 STL
12:00

26 27

SJS
6:00

28 29 30

GEN GEN

LC LC PHI
7:00

MIA
7:00

IND
7:00

NYK
7:00

CHA
7:00

DAL
7:00

BKN
7:00

 S M                           T   W                       T                   F                          S

1

CGY
6:00

2 3 COL
7:30

4 5 6 7 8

9 10 11 12 MTL
7:30

13 14 ANA
7:30

15

16 17 18 19 20 MIN
7:30

21 22

25 26 27 COL
7:30

28 2923

30

24

31VAN 7:00

TW TW

ORL
7:00

WAS
7:00

GSW
7:00

BKN
9:00

CLE
7:00

POR 2:30

 S M                           T   W                       T                   F                          S

1 2 EDM
7:30

3 4 5

TB
6:00

6 7 ANA
7:30

8 9 10 11 12

13 14 BOS
7:30

15 16 17 18 19

WPG
8:00

20 21 22 23 24 25 26

27 BUF
7:30

28 29 30 31

EC

BB

BB

BE

MIL
6:30

CLE
7:00

LAC
7:00

TOR
7:00

DS	 DAN + SHAY
LC	 LUKE COMBS
GEN	 GENESIS 
SM	 SEBASTIAN MANISCALCO
TW	 THE WEEKND 

P: PRESEASON

EJ	 ELTON JOHN 
EC	 ERIC CHURCH 
BE	 BILLIE EILISH
BB	 NCAA TOURNAMENT – 

MIDWEST REGIONAL

BLACKHAWKS
HOME GAMES

BULLS
HOME GAMES

SPECIAL
EVENTS

3



CLUB-LEVEL SUITES    20-PERSON SUITE

  20 tickets (14 stadium seats & 4 barstools)

  4 parking passes

  Private entrance at Gates 2 1/2 and  
 6 1/2 with exclusive access to suite level

  Full-service wet bar with a refrigerator

  High-end finishes and excellent sightlines

  Catering by Levy Restaurants with  
 dedicated attendant service  
 (see menus on page 7)  

  Two LCD televisions with satellite

  Easy access to private suite level restrooms  

SUITE AMENITIES

Call 312.455.4119 or email cbaddeley@unitedcenter.com for availibility and discount programs. 

Call 312.455.4119 or email cbaddeley@unitedcenter.com for availibility and discount programs. 

STARTING
AT

STARTING
AT

$10,500 to $13,750

$4,850 to $7,850

PENTHOUSE-LEVEL SUITES     20-PERSON SUITE

  20 tickets (12 stadium seats & 2-4 barstools)

  4 parking passes

  Private entrance at Gates 2 1/2 and  
 6 1/2 with exclusive access to suite level

  Full-service wet bar with a refrigerator

  A new state-of-the-art scoreboard and fully 
immersive arena audio system add enhanced 
visibility and next level in-game entertainment

  Catering by Levy Restaurants with dedicated  
 attendant service (see menus on page 7)   

  LCD television with satellite

  Easy access to private suite level restrooms

SUITE AMENITIES

Pricing is subject to change based on availability. For real-time pricing: UnitedCenter.com/RentalSuites

Pricing is subject to change based on availability. For real-time pricing: UnitedCenter.com/RentalSuites
4



PENTHOUSE-LEVEL SUPER SUITES   40 & 80-PERSON SUITE

  40 tickets (26 stadium-style seats) or  
 80 tickets (52 stadium-style seats)

  8 (40 tickets) or 16 (80 tickets) parking passes

  Private entrance at Gates 2 1/2 and  
 6 1/2 with exclusive access to suite level

  1,400 sq/ft. suite with a 1,000 sq/ft. private 
lounge (convertible for pre-event meeting  
space after gates open) 

  Catering by Levy (see menus on page 7) 

  Full-service bar with bartender and 
 attendant service  

  LCD televisions with satellite

  Easy access to private suite level restrooms    

SUITE AMENITIES
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BUD LIGHT LEGENDS LOUNGE     80-PERSON SUITE

  80 tickets (62 stadium-style seats)  
 and 16 parking passes

  Private entrance at Gates 2 1/2 and  
 6 1/2 with exclusive access to suite level

  Large buffet area with catering by Levy  
 (see menus on page 7)

  Two full-service bars with bartenders   
 and dedicated attendant service

  LCD televisions with satellite

  Largest Super Suite in the United Center

  Prime corner location of the Penthouse Level

  Easy access to private suite level restrooms 

SUITE AMENITIES

Call 312.455.4119 or email cbaddeley@unitedcenter.com for availibility and discount programs. STARTING
AT $8,900 to $13,900 40

$14,500 to $19,500 80
Pricing is subject to change based on availability. For real-time pricing: UnitedCenter.com/RentalSuites

STARTING
AT $15,500 to $20,500

Call 312.455.4119 or email cbaddeley@unitedcenter.com for availibility and discount programs. 

Pricing is subject to change based on availability. For real-time pricing: UnitedCenter.com/RentalSuites



BMO CLUB PRIVATE SUITE    20-PERSON SUITE

  All-inclusive experience, including  
all food and drinks 

  20 tickets (20 stadium-style seats) and  
4 reserved parking passes 

  Boardroom table for a meeting or dining  

  Contemporary lounge with LCD televisions 
and fireplaces 

  Three large full-service bars and dedicated  
attendant service  

  Access to billiard table and gaming system  

  Easy access to private suite level restrooms  

SUITE AMENITIES

Call 312.455.4119 or email cbaddeley@unitedcenter.com for availibility and discount programs. 

Call 312.455.4119 or email cbaddeley@unitedcenter.com for availibility and discount programs. 

STARTING
AT

STARTING
AT

$11,000 to $14,250

$750 to $1,500

SKYLINE MEETING ROOM     PRE-GAME MEETING SPACE

ROOM AMENITIES

Pricing is subject to change based on availability. For real-time pricing: UnitedCenter.com/RentalSuites

Pricing is subject to change based on availability. For real-time pricing: UnitedCenter.com/RentalSuites

  Available for suite renters only

  Hold a pregame meeting with clients or staff  
in our rooms overlooking the Atrium and the  
Michael Jordan statue

  Flexible seating configurations to  
accommodate 20 to 100 guests

  Available up to 2.5 hours prior to the event 
starting

  HDMI/VGA and audio capabilities

  Soft drinks and bottled water included

6



CLASSIC MENU PREMIUM MENU

 Bottled Water

 Coca-Cola® Products

 Coffee (Reg. &  Decaf.) 

 William Hill Cabernet

 William Hill Chardonnay

 Budweiser & Bud Light

 Bottled Water

 Coca-Cola® Products

 Coffee (Reg. &  Decaf.) 

 Budweiser & Bud Light

 Stella Artois

 Amstel Light

 Goose Island 312 Urban Wheat

 William Hill Cabernet

 William Hill Chardonnay

 Bulleit Bourbon

 Johnnie Walker Red

 DeLeon Tequila

 Ketel One Vodka

 Captain Morgan Rum

 Tanqueray Gin

Four-Hour Open Bar

Four-Hour Open Bar

Not included, credit card required

Premium Beverage Upgrade
20 people:  $325 (tax included)
40 people:  $650 (tax included)
80 people:  $1300 (tax included)

Substitutions are not available on the 
Classic Beverage Package or Premium 
Upgrade. Additional beverages are 
available for purchase.  

Hot and Cold food items may not be 
interchanged or split, however additional 
food and beverage is available for  
purchase through your Levy Guest 
Relations Representative.

Substitutions are not available on the 
Classic Beverage Package or Premium 
Upgrade. Additional beverages are 
available for purchase.  

Hot and Cold food items may not be 
interchanged or split, however additional 
food and beverage is available for  
purchase through your Levy Guest 
Relations Representative.

CLASSIC BEVERAGE  
PACKAGE 

PREMIUM BEVERAGE  
PACKAGE 

DESSERTS 

CHOOSE ONE DESSERT

CHOOSE A  
CHEF-ATTENDED CART

ICE CREAM SUNDAE STATION   
($14 pp, 20-Person Minimum)
Made to order by a member of our 
culinary staff with a variety  
of sauces and toppings.

SWEET ENDINGS    
($13 pp, 20-Person Minimum)
A variety of cakes, cookies, brownies, 
dessert bars and fruit.  

OUR FAMOUS DESSERT CART    
(Per Item)
Our legendary dessert cart will stop at 
your suite and includes favorites  
like our Chicago style Cheesecake, 
Garrett Popcorn, Giant Taffy Apples  
and assorted bars, candy, cookies and 
ice cream. 

ICE CREAM SUNDAE STATION
Made to order by a member of our 
culinary staff with a variety  
of sauces and toppings.

SWEET ENDINGS  
A variety of cakes, cookies,  
brownies, dessert bars and fruit.  

OUR FAMOUS DESSERT CART    
(Not included, credit card required)

Our legendary dessert cart will stop at 
your suite and includes favorites like 
our Chicago style Cheesecake, Garrett 
Popcorn, Giant Taffy Apples and assort-
ed bars, candy, cookies and ice cream. 

FARFALLE AND PENNE PASTA 
Prepared to order with your choice of 
shrimp, chicken, prosciutto, asparagus, 
tomato, mushroom or garlic with mari-
nara, alfredo or pesto sauce and grilled 
focaccia bread.

GRILLED PEPPERCORN  
TENDERLOIN OF BEEF  
Accompanied by a creamy Horseradish 
sauce, Dijon mustard and fresh rolls.

ASSORTED SNACKS
M&Ms, popcorn, pretzels with 
mustard dip, potato chips and 
French onion dip.

CHEF’S GARDEN VEGETABLES  

Buttermilk ranch dip.

SEASONAL FRESH FRUIT 

Greek yogurt agave orange dip. 

VIENNA ALL BEEF CHICAGO 
STYLE HOT DOGS
All the traditional condiments.

ITALIAN CHOPPED SALAD
Lettuce, chicken, bacon, 
tomatoes, red onion, pasta and 
Gorgonzola with honey-mustard 
vinaigrette.

CHOPPED VEGETABLE SALAD 

Romaine, spinach, vegetables, 
black olives and artichokes with 
red wine vinaigrette.

CLASSIC CAESAR SALAD  
Romaine, shaved Parmesan, 
garlic-Parmesan croutons and 
our signature Caesar dressing.

GRILLED VEGETABLE  
PASTA SALAD  
Cavatappi, grilled zucchini, red 
onion and red pepper with 
parsley vinaigrette.

CHICKEN FLATBREAD 
SANDWICH
Pesto aioli, vine-ripe tomato, 
red onion, fresh basil and field 
greens.

CAPRESE FLATBREAD 
SANDWICH 
Fresh mozzarella, plum 
tomatoes, fresh basil, Kalamata 
olives and basil aioli.

ITALIAN SUB SANDWICH
Italian meats and Provolone 
cheese with lettuce, tomato, 
cherry pepper relish and  
red wine dressing.

TABBOULEH SALAD 
Cucumber, tomato, black olives 
and red onion tossed in olive 
oil, lemon juice and oregano.

CLASSIC CAESAR SALAD  
Romaine, shaved Parmesan, 
garlic-Parmesan croutons and 
our signature Caesar dressing.

CHOPPED VEGETABLE SALAD 

Romaine and spinach, seasonal 
vegetables, artichokes, and 
olives with a red wine 
vinaigrette.

MOZZARELLA AND  
HEIRLOOM TOMATO BOARD  
Seasonal ripe tomatoes, 
assorted grilled vegetables  
and fresh mozzarella with 
garden basil pesto.

FLATBREAD SQUARES 
SAMPLER
Fresh mozzarella, plum 
tomatoes, Kalamata olives, 
basil leaf and house-made 
pesto dressing. Italian meats, 
oregano, Parmigiano-Reggia-
no, roasted red pepper and 
sun-dried tomato pesto.

FARMSTEAD CHEESES  
A sampling of local artisan 
cheeses with flatbreads, crackers 
and honeys.

CHILLED STEAKHOUSE BEEF 
TENDERLOIN  
Seared and chilled sliced 
tenderloin with red onion, 
tomatoes and blue cheese 
crumbles with giardiniera, 
horseradish sauce, Dijon 
mustard, arugula and rolls.

FONTANINI ITALIAN BEEF 
 
Seasoned au jus, grilled peppers 
and onions with Italian hoagie 
rolls and spicy giardiniera.

THREE CHEESE MAC AND 
CHEESE
Three cheese sauce and toasted 
bread crumbs.

SPICY CHICKEN WINGS  
Traditional Buffalo-style chicken 
wings served with blue cheese 
dressing.

SOUTHWESTERN  
NACHO BAR 
Spicy chili, cheddar cheese 
sauce, sour cream, salsa cruda 
and jalapeno peppers.

VEGETABLE QUESADILLAS
Spinach, mushroom, onions 
and pepper Jack cheese with 
avocado crema and smoky 
tomato salsa.

FONTANINI MEATBALL 
SANDWICH  
Marinara sauce with a blend of 
shredded provolone, mozzarella 
and Parmesan on the side.

BUFFALO CAULIFLOWER
Roasted and tossed in spicy 
Buffalo sauce. Served with 
ranch dipping sauce.

CHICKEN TENDERLOIN 
STRIPS
Tender breaded strips of chicken 
with honey mustard and tangy 
barbecue sauces.

LILLIES Q PULLED PORK 
SANDWICH  
Slow smoked pork, house-made 
coleslaw and mini brioche buns 
with Lillie’s Q Smoky, E.N.C. and 
Gold barbecue sauces.

CLASSIC MASHED POTATOES                                
House made recipe with butter 
and Parmesan cheese.

BRUSSELS SPROUTS  
Roasted with bacon and 
shallots.

GRILLED ASPARAGUS  
Drizzled with olive oil and 
served hot with fresh cut 
lemon. 

CHAR-GRILLED LEMON 
CHICKEN BOARD
All natural marinated and 
grilled chicken served with 
baby gem potatoes and grilled 
vegetables.

GIBSON’S SLIDERS
Gibson’s center cut filet mignon 
sliders with shallot butter served 
medium rare on a sesame seed 
brioche bun.

CHICKEN KABOBS  
With tzatziki sauce.

STEAK AND CHICKEN 
FAJITAS 
Grilled skirt steak with peppers, 
onions and queso fresco. 
Grilled chicken with chorizo and 
Chihuahua cheese. Served with 
flour tortillas, salsa cruda and 
sour cream.

VEGETABLE QUESADILLAS
With mushrooms, onions, 
spinach and pepper jack cheese. 
Accompanied by avocado crema 
and smoky tomato salsa.

CLASSIC MENU INCLUDES CLASSIC MENU INCLUDES 

CHOOSE TWO COLD ITEMS

CHOOSE TWO COLD ITEMS

CHOOSE TWO HOT ITEMS

CHOOSE TWO HOT ITEMS
VEGETARIAN

VEGAN

GLUTEN-FREE

**

**

*

*

ASSORTED SNACKS
M&Ms, kettle chips, dry roasted 
peanuts, snack mix, pretzel twists.

SEASONAL FRESH FRUIT  
 
Greek yogurt agave orange dip.

FARMERS MARKET DIPS 
VEGGIES & CROSTINI 
Vegetables and focaccia crostini  
with red pepper hummus, garlic- 
Parmesan and French onion dips. 

CHILLED SHRIMP BUCKET  
Poached shrimp, zesty horse-
radish cocktail sauce and lemons.

ITALIAN CHOPPED SALAD
Lettuce, chicken, bacon, 
tomatoes, red onion, pasta and 
Gorgonzola with honey-mustard 
vinaigrette.

VIENNA ALL BEEF CHICAGO 
STYLE HOT DOGS
All the traditional condiments.

Your chef will arrive in your suite  
30 minutes after gates open for the  
event unless otherwise requested.

**

*

*

* If consumed without bun or tortilla, 
gluten free buns and corn tortillas are 
also available for order through your 
Levy Guest Relations Representative

** If consumed without included dips 

7MENUS ITEMS ARE SUBJECT TO CHANGE. PLEASE CONTACT YOUR LEVY REPRESENTATIVE FOR FINAL MENUS PRIOR TO THE EVENT.



CONTACT US If you have questions regarding availability or would  
like to schedule a site visit, please contact us:
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CURTIS BADDELEY  Senior Director of Rental Suites

  312.455.4119         cbaddeley@unitedcenter.com

AMANDA CRUSE  Manager of Rental Suites

  312.455.4711         acruse@unitedcenter.com

RACHEL DVORAK  Rental Suite Assistant

  312.455.4712         rdvorak@unitedcenter.com

LANCE CHAPPLE  Rental Suite Account Executive

  312.455.4577         lchapple@unitedcenter.com

COLLEEN CLUNN  Rental Suite Coordinator

  312.455.4573         cclunn@unitedcenter.com

POLICIES & OTHER INFORMATION

PRIVILEGE PLAN REWARDS

Method of Payment: Credit Card, Check or 
Wire Transfer. Credit Cards accepted are Visa, 
MasterCard, American Express or Discover. Checks 
will not be accepted within two weeks of the 
event. Please make checks payable to UNITED CEN-
TER. The purchase of a Day-of-Event Rental Suite 
is non-refundable. The United Center must receive 
payment in full to confirm the license of a Day-of-
Event Rental Suite. If payment is not received in a 
timely manner, the Rental Suite may be licensed to 
another party without notice.

Ticketing:  Tickets and parking passes will be 
available upon receipt of full payment via ClickTix. 
Entry to all events will be via mobile tickets only. 
Suite renters will have access to manage their 

tickets on their mobile device or online, including 
the ability to share tickets with guests. 

Catering:  The Classic or Premium food and bev-
erage package is included in the total price of the 
Rental Suite. Please refer to the menu options on 
page 4. A gratuity is also included in your Rental 
Suite package. Additional gratuities are at the 
discretion of the Suite Renter.

Bag Policy: With the exception of medical or dia-
per bags, bags and purses are no longer permitted 
inside the United Center. Guest entering the arena 
are limited to a wallet no larger than 4”x6”x1”. Bag 
check is available in United Center Parking Lot J on 
Wood St. and Monroe St.

Vaccination and Entrance Policy: All event 
attendees aged 12 and over, including fans at Chi-
cago Bulls and Chicago Blackhawks games, will be 
required to present proof of full vaccination OR a 
negative COVID-19 test to gain access to the arena.
 
Mask Policy: All guests entering the United 
Center over the age of two are required to wear a 
face mask that completely covers their nose and 
mouth. Permitted masks must be worn at all times 
while inside the arena except when actively eating 
or drinking.
 
For more information and for continued updates on 
all ongoing health and safety protocols, please visit 
unitedcenter.com/healthandsafety.

By making a one-time investment, the  
Rental Suite Privilege Plan allows you to  
reserve suites for the events you want.

  With an initial investment of $35,000, you will 
receive a $40,000 credit towards the use of Day-
of-Event Rental Penthouse and Super Suites at the 
United Center during a one year period (Lower, Club 
and Budweiser Champions Club not included).

  You will receive the opportunity to reserve 
Rental Suites before they are offered to the 
general public. Based upon availability, you 
choose the game or event, the size of the suite 
(20-person Penthouse or 40/80-person Super 
Suite), the catering package and save a total of 
$5,000 over the course of a full year!

  All the benefits that come with renting a Day-
of-Event Rental Suite: tickets, parking passes, 
food and beverage packages, suite attendants, 
private suite entrances and luxurious accommo-
dations perfect for entertaining!

  Receive a special thank you gift.


