
EDITORIAL BACKGROUNDER 
 

DINING AT KEENELAND — A LONG-STANDING TRADITION 
 
Keeneland has been serving a popular traditional Southern menu to racing fans since it opened its 
gates in 1936. The world-famous burgoo is still prepared according to the same secret recipe that 
Hal Price Headley, the track’s first president, enjoyed in 1936. Meanwhile, Turf Catering has been 
the only concessionaire in Keeneland’s history.  
 
Guests at Keeneland can chose from a variety of food and entertainment options. Whether the 
palate is pleading for traditional Kentucky burgoo, corned beef or bread pudding, a Southern 
breakfast, or a gourmet dining experience, Keeneland has the menu to meet every taste. 
 
Lexington & Kentucky Rooms, Phoenix Room 
 
These beautifully decorated and climate-controlled rooms are located on the fourth floor of the 
grandstand. Each room has conveniently located mutuel betting windows, bars and television 
monitors. The rooms open at 11:30 a.m. daily and serve a buffet lunch until 2:30 p.m. Lunch 
includes corned beef, roast top round of beef, baked chicken, vegetables du jour, potato du jour, 
salad bar, desserts, coffee and tea.  
 
The Lexington Room and the Kentucky Room overlook the racetrack, offering a panoramic view of 
the course and surrounding countryside. The rooms serve groups of 40 or more. The cost for the 
rooms is $35 per person, which includes admission, buffet and tax. Dress for both rooms is coat and 
tie for men and skirts, dresses or dress slacks for women. The rooms begin accepting written 
reservation requests in January for the spring meet and in June for the fall meet. For additional 
information, call (859) 254-3412 or (800) 456-3412.  
 
The Phoenix Room, which serves groups of 16 or 
more, is located on the fourth floor overlooking 
Keeneland’s picturesque walking ring. Reservations 
can be made for fewer than 16 people on a first-
come first-served basis by phone one month prior to 
the race meetings (March or September). Tickets for 
the Phoenix Room are $30 per person, which 
includes admission, buffet and tax. For additional 
information, call (800) 456-3412.These beautifully 
decorated and climate-controlled rooms are located 
on the fourth floor of the grandstand.  Each room has conveniently located mutuel betting 
windows, bars and television monitors.  The rooms open at 11:30 a.m. daily and a buffet lunch is 
served until 2:30 p.m.  The buffet lunch includes corned beef, roast top round of beef, baked 
chicken, vegetables du jour, potato du jour, salad bar, desserts, coffee and tea.  The rooms begin 
accepting written reservation requests in January for the spring meet and June for the fall meet.  
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The Equestrian Room 
 
Since April of 2006, simulcast patrons have enjoyed Keeneland’s remodeled Equestrian Room 
located on the first floor near the finish line. Many tables have E-series terminals, which offer 
tableside wagering using Keeneland’s FastBet card, and include all in-house TV channels and race 
replay videos. Additional mutuel windows and self-serve terminals are located in the dining room 
and bar, and 110 Sharp LCD flat screen TVs are positioned throughout the dining room and bar for 
enhanced race viewing.  
 
The Equestrian Room is open for simulcasting year-round. Admission is $3 per person. The full-
service menu ranges from a blackened chicken and mango quesadilla to a variety of salads, entrees 
such as a steak sandwich and Del Mar fish tacos, and desserts featuring Kentucky bread pudding and 
triple chocolate fudge obsession cake. 
 
Concessions  
 
A variety of concession booths located throughout the grandstand offer an array of food that can 
satisfy even the most finicky eater. Kentucky burgoo and Nathan’s hot dogs are extremely popular 
and the sandwiches, ice cream and popcorn also are favorites among race-goers.  
 
 
Track Kitchen  
 
Popular with locals, Keeneland’s Track Kitchen beckons well-known horse owners, trainers and 
jockeys with its Bluegrass-inspired breakfast menu that includes bacon, eggs, sausage, biscuits, 
country gravy, potatoes, grits, cereal and Belgian waffles. Open from 6 a.m. to 11 a.m., the Track 
Kitchen is located in the barn area near the water towers at the north end of the property. 
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Keeneland Media Contact Information 
 
Julie Balog       Amy Gregory 
Office: 800-456-3412, ext. 4250    Office: 800-456-3412, ext. 4376 
Cell: 859-699-4515      Cell: 859-361-3490 
jbalog@keeneland.com     agregory@keeneland.com  
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