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From all of us at Ryan Sanders Sports Services, we'd like to
welcome our current and future clients to the 2018-19 season.
Our goal is to provide an unmatched experience through
exceptional quality and our signature “+1 Service” that will
provide lasting memories for you and your guests.
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WELCOME...

....to the 2018-19 season at the H-E-B Center at Cedar
Park, and YOUR Texas Stars. We had an amazing
season last year making it all the way to the final game
of the Calder Cup Series. We look forward to another
great season working with you.

Executive Chefs Harlan Gibson, Ed Ebert and Joel

Pena have created new and flavorful culinary creations
for you and your guests. This season we have added
our beautiful ice displays covered in seafood, and our
new Chop House package to satisfy your passion for
delectable elegance. In addition we have added our
taste of Tuscany Package with handcrafted signature
sandwiches prepared with Chef Harlan’s in house baked
focaccia.

H-E-B CENTER AT CEDAR PARH SUITE MENU

Please keep in mind that the order deadline is two full
business days prior to all events as this helps us better
serve you and your guests. When calling with questions,
please call our Premium Suites Manager, Song Kemp
directly at 512.600.5063 or 512.600.5062.

All of us at RS3 and the Texas Stars are looking forward
to seeing you throughout the entire 2019 hockey season.
In the meantime, please do not hesitate to contact me
with any questions, comments or concerns.

Warmest regards,

ROBERT ZBOROWSKI
GENERAL MANAGER, RS3

A gentt
,‘;-‘ P;.'NQ- |

. .. ~ 8¢ PN p . \ .
| @ gluten free | @ available with 72 hour notice ‘ iﬂ? local Texan

d

-



-"---"-
RYAN SANDERS SPORTS SERVICES M-E-BE
CTENTER

CHEF HARLAN GIBSON
EXECUTIVE CHEF,
RYAN SANDERS SPORTS SERVICES

For Harlan Gibson, Executive Chef and leader of the
culinary department at your H-E-B Center at Cedar Park,
providing the highest quality food and service for guests
has been a lifelong passion. Chef Gibson started his career
in New York City, rising through several top premium
hospitality companies. He was a key contributor with
Glorious Food, Abigail Kirsch and Manhattan’s Creative
Edge Parties, where he served as Executive Chef. His
high-profile New York clients included celebrities, heads
of state, high-society and business leaders, and he was
even featured on a segment of Food Network’s Giada de
Laurentis’ Behind the Bash.

He relocated to the Austin area in 2007 to live a more Though his chef experience runs the gamut from glittering
balanced life with his family of five, enjoying outdoor galas to sporting events, Chef Gibson is committed to
sports and experimenting with fresh produce in the always serving flavorful, fresh food. “From snacks to
kitchen garden at his Hill Country home. He has invaluable fine dining, food should always be well prepared with
diversity in his background that combines premium quality ingredients, and served fresh. That’s what people

catering, restaurant and large-scale sports & entertainment remember and come back for.”
venues, including stints at the Austin Convention Center,

the San Antonio Spurs and San Antonio Rodeo at the

AT&T Center, the New York Mets’ Citifield Stadium, the

MLB All-Star Game in Kansas City, and Reliant Stadium

and Minute Maid Park in Houston.
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