
Spooktacular Sweets & Treats*

We’ve conjured up all sorts of eerie sweets and treats just for ZooBoo.
Hurry — these spooky snacks are available for a limited-time only! 

Foodie Guide 2024

Aunty
Guzzle's
Potions

Fruit punch and
sour apple potions.

Aunty Guzzle

Pumpkin
Spice-A-Rita
Pumpkin Somethin’ 
Bourbon, Pumpkin 
Spice Syrup and 
Margarita Mix.

ZooBoo Brews

Skull
Yard Cups

Assorted fl avors of 
ICEE® served in a

skull-shaped yard cup.
*Adults can add a shot of liquor.

Sunken Snacks

Spooky 
Smash

Rye Whiskey and 
Pomegranate Syrup 

topped with
Mojito Mix.
ZooBoo Brews
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Crypt Keeper 
Nacho Sundae
Waffl e cones, softserve 

ice cream, whipped cream, 
sprinkles and chocolate sauce.

Ice Cream & Treats

Chupacabra 
Churro

Classic deep-fried churros 
with colored sugar, vanilla 

cream and strawberry sauce.
Crossing Café

Monster Rice 
Krispies® Treats

Rice Krispies® treat dipped 
in white chocolate with silly 

eyes and sprinkles.
Café on the Commons & Ghoulish Goodies

Spooky Vegetarian Sweets
Boo-reos, Boo Sticks, Graveyard Grub

and Cookie Monster.
Café on the Commons & Ghoulish Goodies

Graveyard Brownie
Chocolate brownie with icing 

and Halloween candy.
Café on the Commons & Ghoulish Goodies

Petrifying Potions

presented by  

Spooky Spirits
presented by  

Octoberfest Crispy 
Chicken Sandwich

Fried chicken breast, honey 
mustard mayo, bacon, fried 
onion rings, pickles and beer 

cheese sauce on a pretzel bun.
Café on the Commons

Oktoberfest
Mini Brats

Two Hawaiian pretzel buns, 
Old Major Bratwurst, whole 
grain mustard, pickles, cheese 
sauce, and caramelized onion.

Café on the Commons

Hocus Pocus
Pulled Pork

Carolina slow-cooked pork, 
red coleslaw, Red Gold® BBQ 
sauce and pickles on a bun.

Pavillion Café

Wolf Man
Wa�  e Fries

Waffl e fries, chorizo, pulled 
pork, beer cheese and Red 
Gold® sriracha ketchup.

Pavilion Café

Tombstone
Tacos

Fried chicken, slaw, smoky 
diablo sauce and crema served 

in a warm tortilla.
Pavilion Café

Chimi-Scurry 
Smash Burger

Two 3oz patties, provolone 
cheese, chimichurri sauce, 
potato crisps and avocado 

aioli on a toasted bun.
Pavillion Café

Terrifying Tots
Fried tater tots, burnt ends, 
Red Gold® BBQ sauce and 

beer cheese sauce with 
sriracha aioli.

Pavillion Café

Ghoul Bones
Fried corn “ribs,” Red Gold® 

BBQ sauce, smoky cream 
and fried onion rings.

Pavillion Café

Brain Curds
Beer battered white 

cheddar cheese curds with 
grated parmesan cheese 

and ranch dressing.
Pavillion Café

The Indianapolis Zoo is supported by the Indy Arts and Culture Restart & Resilience Fund:
An Arts Council of Indianapolis program made possible by Lilly Endowment Inc.

Scan for full menu




