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Menu, pricing and availability subject to change.
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BREAKFAST

FRESH START BREAKFAST
Perfect for those early morning. Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea, Assorted
Juices, Seasonal Fruit Tray, Fresh Bagels, Muffins, Butter, Jam and Assorted Cream Cheeses.

CREATE YOUR OWN BREAKFAST BUFFET

Fresh Start — Choose One
Sliced Melon
Grapefruit Half
Fresh Fruit Salad
Yogurt and Granola

Entrées and Sides — Choose Four
Scrambled Eggs
Bacon and Egg Strata
French Toast
Waffles
Pancakes with Blueberry Topping
Crispy Bacon
Sausage Links or Patties
Grilled Ham
Hash Brown Potatoes
Biscuits and Sausage Gravy

Accompaniments — Choose One
Muffins
Danish
Southern Style Biscuits

Beverages — All Included
Assorted Juices
Fresh Brewed Regular and Decaffeinated Coffee
Hot Tea

Menu, pricing and availability subject to change.
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SPECIALTY BREAKS

MORNING BREAKS A LA CARTE
Cereal with Milk
Fresh Fruit Salad
Whole Fresh Fruit
NutriGrain Bars
Freshly Brewed Regular and Decaffeinated Coffee
Assorted Juices

BAKERY A LA CARTE
Bagels with Assorted Spreads
Muffins
Tea Breads
Danish
Donuts

TREAT EATS
Assorted Miniature Sized candy Bars
Cracker Jacks
Popcorn (Butter and Cheese)
Gummie Bears

SUNDAE BAR
Vanilla and Chocolate Ice Cream
Caramel and Chocolate Topping
M and M Pieces, Rainbow Sprinkles, Nut Topping
Whipped Cream and Cherries

SOUTHERN HOSPITALITY
Assorted Finger Sandwiches
Cheese Straws
Bite-Sized Pecan Brownies

PUTTING ON THE RITZ
Seasonal Fresh Fruit and Imported Cheese Tray
Served with Carr’s Water Biscuits

SOUTH OF THE BORDER
Nachos and Salsa
Seven Layer Dip with Tortilla Chips
Chili Con Queso

SNACK PACK
Goldfish Crackers
Trail Mix
Sugar Spiced Pecans
Mixed Nuts

AFTERNOON TEA
Miniature Scones with Butter and Fruit Preserves
Assorted Tea Cookies
Fresh Fruit

COOKIE MONSTER
Chocolate Chuck Cookies
Sugar Cookies
Peanut Blossom Cookies
Oatmeal Raisin Cookies

Menu, pricing and availability subject to change.
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LUNCHEON BUFFETS

SOUP AND SALAD BUFFET

THE LUNCH BOX BUFFET
Served with fresh baked rolls, crackers, iced tea
Salad Selection — Choose One and water, and your choose of cookies or
Marinated Pasta Salad brownies.
Fresh Tomato and Mozzarella
Tossed Garden Salad Salad Selection — Choose Three
Potato Salad Marinated Pasta Salad
Three Bean Salad Caesar Salad
Old Fashioned Macaroni Salad Potato Salad
Coleslaw Tossed Garden Salad
Chicken Salad
Meat Selection — Choose Three Fruit Salad
Turkey Breast Tuna Salad
Baked Ham Seafood Salad
Roast Beef Three Bean Salad
Tuna Salad Fresh Tomato and Mozzarella
Chicken Salad Coleslaw and Apples
Seafood Salad Old Fashioned Macaroni
Egg Salad
Hot Soup Selection — Choose One
Cheese Selection — Choose Two Cream of Tomato
American Chicken Noodle
Cheddar Healthy Vegetarian
Provolone New England Clam Chowder
Swiss Cream of Broccoli and Cheddar

FRESH APPROACH BUFFET
Served with ice tea and water, chips, and your choice of cookies or brownies
Buffalo Chicken Wrap
Turkey Croissant
Mozzarella, Tomato and Basil on Focaccia
Asian Noodle Salad
Antipasto Salad
Fresh Fruit Salad

Menu, pricing and availability subject to change.
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THEME BUFFETS

All buffets include freshly baked rolls and butter, iced tea, water, freshly brewed regular and
decaffeinated coffee and hot tea.

LITTLE ITALY
Traditional Caesar Salad
Antipasto Salad
Zesty Meat Lasagna
Grilled Vegetable Lasagna

Pasta with Roasted Garlic Marinara

Home Baked Italian Bread
Herbed Focaccia
Tiramisu

A SOUTHERN BARBECUE

Creamy Coleslaw
Pork Barbecue
Fried Chicken

Green Beans
Brunswick Stew
Buttermilk Biscuits
Pecan Bars

PACIFIC RIM BUFFET
Egg Drop Soup
Egg Rolls
Spicy Hunan Beef Stir Fry
Sweet and Sour Chicken
Steamed White Rice
Stir Fried Vegetables
Almond Cookies

SALAD EXTRAVAGANZA
Fresh Homemade Soup-of-the-Day
Sesame Beef Salad
Tossed Greek Salad
Fresh Fruit Salad with Poppyseed Dressing
Italian Herbed Bread Salad
Chicken Salad with Grapefruit and Almonds
Flatbread and Rolls
Gourmet Dessert Bars

SOUTHWESTERN OLFE’
Flour Tortillas
Grilled Chicken and Spicy Vegetable Fajitas
Assorted Toppings
Southwestern Style Black Beans
Spanish Rice
Tortilla Chips, Salsa and Guacamole
Cinnamon Crisps

BACKYARD COOKOUT
Hamburgers
Hot Dogs
Veggie Burgers
Old Fashioned Macaroni Salad

Potato Chips

Relish Tray and Condiment Tray

Watermelon Slices and Brownies

Menu, pricing and availability subject to change.
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CREATE YOUR OWN BUFFET

All selection include: salad, two accompaniments, dessert, rolls and butter, iced tea and water and
freshly brewed regular and decaffeinated coffee and hot tea.

ENTREE SELECTION — Choose up to Three ACCOMPANIMENTS - Choice of Two
London Broil Home-Style Mashed Potatoes
Marinated Steak Tips Baked Potato
Baked Stuffed Chicken Oven Roasted Potato
Chicken Marsala Potatoes Au Gratin
Chicken Picatta Scalloped Potatoes
Oven Roasted Turkey Breast Wild Rice Pilaf
Roasted Pork Loin with Rosemary Steamed Rice
Grilled Swordfish with Mango Relish Brown Rice
Tortellini Primavera Pesto Orzo
Meat Lasagna Broccoli/Cauliflower
Vegetarian Lasagna Glazed Carrots

Steamed Asparagus
Sautéed Squash Medley
Green Beans

SALAD SELECTION - Choice of One
Tossed Salad with Choice of Dressing
Caesar Salad
Fresh Fruit Salad
Pasta Salad
Potato Salad

DESSERT SELECTION - Choice of One
Chocolate Torte
Carrot Cake
Fresh Baked Cookies and Brownies
Dessert de Jour

Menu, pricing and availability subject to change.
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BOXED LUNCHES

Boxed lunches are provided in individual containers with appropriate condiments, choice of two side
salads; fresh fruit, coleslaw or pasta salad; choice of gourmet cookies or brownies, bag of chips and
assorted sodas.

CLUB
Sliced turkey, crisp bacon, avocado, lettuce, tomato and red onion. Served on seven grain bread or a
crusted baguette.

WRAP IT UP
Turkey, bacon, lettuce, tomato and herbed mayonnaise rolled in a flour tortilla.

CROISSANT
Choice of sliced honey ham and swiss cheese, turkey with provolone, or roast beef and brie. Served on
a flaky croissant with green leaf lettuce and tomato slices.

THE ITALIANO
Grilled boneless breast of chicken with fontina cheese and roasted red pepper mayonnaise on a focaccia
roll.

VEGETARIAN WRAP IT UP
Grilled vegetables, lettuce, tomato, herbed mayonnaise rolled in spinach tortilla.

Menu, pricing and availability subject to change.
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DINNER

For and event that requires a more formal atmosphere, we suggest a served meal. Each menu item
includes: Choice of fresh baked rolls and butter, iced tea and water, freshly brewed regular and
decaffeinated coffee, hot tea, fresh salad and dessert.

SALADS
Tossed Salad
Spinach Salad with Mushrooms, Mandarin Oranges and Almonds
Caesar Salad

PRIME RIB
Perfectly prepared prime rib with au jus and a horseradish créme accompanied by oven roasted red bliss
potatoes and fresh steamed asparagus.

GRILLED SALMON
A delicious fillet of salmon grilled to perfection with a rich dill sauce, served with wild rice pilaf and
steamed vegetable medley.

BEEF TENDERLOIN GRATIN
Grilled tenderloin of beef gratin with crumbled boursin cheese, served with roasted garlic smashed
potatoes and fresh steamed green beans.

PECAN CHICKEN DIJON
Breast of chicken covered in crushed pecans topped with tangy Dijon mustard sauce, served with wild
rice pilaf and steamed broccoli.

ROASTED VEGETABLE STRUDEL
Mixed roasted vegetables wrapped in phyllo pastry topped with smoky red pepper sauce and served with
wilted greens.

BAKED STUFFED SHRIMP
Four jumbo shrimp with crab stuffing and a light lemon butter, served with steamed rice and squash
medley.

BUTTERMILK FRIED CHICKEN
Served with cornbread, mashed potatoes and green beans.

CHICKEN SALTIMBOCCA

Grilled chicken breast with a marsala wine sauce topped with fresh prosciutto and provolone,
accompanied by orzo pilaf and steamed broccoli.

Menu, pricing and availability subject to change.
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GRILLED GREEK SWORDFISH
Perfectly grilled swordfish with a sun dried tomato-pesto butter, accompanied by scalloped potatoes and
wilted spinach with shallots.

SOUTHERN PORK CHOP
Center cut honey and bourbon cured pork chop with an apple and onion chutney, served with cornbread
stuffing and green beans almandine.

HOISIN GLAZED CHICKEN
Seared breast of chicken with tangy hoisin glaze, served with sesame scallion steamed rice, snow peas
and napa cabbage.

DESSERTS
Lemon Meringue Pie
Chocolate Layer Cake with Strawberry Topping
Walnut Layer Cake
Boston Créme Pie
Poundcake with Fresh Strawberries and Whipped Cream
Coconut Cake
Carrot Cake

SPECIAL ENDING

*Qur Special Endings Desserts are available for an additional charge.
Warm Bread Pudding with Bourbon Anglaise
White Chocolate Mousse with Raspberry Coulis
Caramel Apple Pie
Snickers Pie
Seasonal Berries with Whipped Cream
Chocolate Ganache Torte
Chocolate Swirl Cheesecake

Menu, pricing and availability subject to change.
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RECEPTIONS DISPLAYS and STATIONS

All displays and stations are priced per person

THE BUTCHER BLOCK
Top Round, Roasted Turkey Breast, Ham or Pork Tenderloin, carved for your guests and served with
rolls and appropriate condiments.

INTERNATIONAL CHEESE DISPLAY
A variety or imported cheese with gourmet breads and crackers.

ANTIPASTO DISPLAY
An ltalian favorite. Traditional Italian meats, olives, peppers, cheeses and accompaniments. Served
with freshly baked Italian bread.

MEDITERRANEAN STATION
Grand display of Mediterranean favorites including hummus, tabbouleh, Kalamata olives & feta cheese.

PASTA PERFECT DISPLAY STATION
Your choice of two pastas (penne, rigatoni, linguine, bowtie), three sauces (alferdo, sun-dried tomato,
meat sauce, pesto or roasted garlic sauce) and assorted toppings.

RECEPTION #1
Fresh Vegetable Platter with Dip
Domestic Cheese Platter and Crackers
Assorted Canapés
Spinach and Artichoke Dip
Cookies and Brownies

RECEPTION #2
Domestic Cheese Platter and Crackers
Chicken Salad Tartlette
Black Pepper Biscuits with Cheddar Pecan Spread
Assorted Mini Quiche
Spanikopita
Mini Assorted Cheesecakes

RECEPTION #3

Fresh Seasonal Fruit Tray

Grilled Marinated Vegetable Tray with Dip
Imported Cheese Tray with Crackers
Bite Size Beef Wellingtons
Crab and Brie Wrapped Phyllo
Mini Dessert Bars
Seasonal Berries with Whipped Cream

RECEPTION #4
Fresh Seasonal Fruit Tray
Fresh Vegetable Platter with Dip
Domestic Cheese Platter and Crackers
Bite Size Beef Wellingtons
Vegetable Spring Roll with Hot Asian Mustard
Maryland Crab Cakes

RECEPTION #5
Fresh Seasonal Fruit Tray
International Cheese Display and Crackers
Smoked Salmon on English Cucumbers
Jumbo Shrimp Platter with Cocktail Sauce
Sesame Skewered Chicken with Sweet and Sour
Sauce
Caramelized Pecan topped Brie

Menu, pricing and availability subject to change.
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HORS D’ OEUVRES
HOT

Mini Southwestern Black Bean Egg Rolls
Skewered Asian Beef with Pea Pods
Spanakopita
Crab Rangoon with Garlic Chili Duck Sauce
Vegetable Spring Roll with Hot Asian Mustard
Grilled Vegetable Coronets
Traditional Italian or Swedish Meatballs
Bite Size Beef Wellington
Crab and Brie Wrapped Phyllo
Caramelized Pecan Topped Brie Served with Water Biscuits
Bay Scallops Wrapped in Bacon with Creole Honey Mustard
Maryland Crab Cakes with Spicy Remoulade
Seafood Stuffed Mushroom Caps
Sesame Skewered Chicken Tenders with Sweet and Sour Sauce
Coconut Chicken Strips with Mango Salsa
Cajun Grilled Chicken Bites with Roasted Red Pepper Dip
Chicken Tenders with Sauces
Crisp Buffalo Chicken Bites with Bleu Cheese
Honey Drizzled Chicken Drummettes
Bacon Wrapped Water Chestnuts

COLD

Shrimp Wrapped in Snow Peas
Deviled Eggs
Tomato-Basil Crostini
Cream Cheese Sundried Tomato and Pesto Torte
Assorted Canapés
Chicken Salad Tartlets
Skewered Antipasto
Fresh Melon Wrapped in Prosciutto
Seared Beef Tenderloin Crustade with Horseradish Créme
Smoked Salmon Mousse on Sliced English Cucumbers
Spinach Dip with Cocktail Rye
Black Pepper Biscuits with Cheddar Pecan Spread

Menu, pricing and availability subject to change.
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BEVERAGES
Regular and Decaffeinated Coffee Bottled Waters
Hot Tea Sparking Water
Hot Chocolate Hot Apple Cider
Lemonade Sparkling Cider
Freshly Brewed Iced Tea Fruit Punch
2 Liters Soda Southern Iced Tea Punch
Canned Soda Citrus Punch
Bottled Juice Fruit Juice by the Gallon

PARTY TRAYS, DIPS and SPREADS

Fresh Seasonal Fruit Tray
Fresh Vegetable Tray with Dip
Grilled Marinated Vegetable Tray with Herb Dip
Antipasto Platter
Imported Cheese Platter with Assorted Crackers
Domestic Cheese Platter with Assorted Crackers
Mexican Seven Layer Dip with Tortilla Chips
Sliced Cold Tenderloin Platter with Condiments and Rolls
Hummus and Pita Chips
Jumbo Shrimp Platter with Cocktail Sauce
Southwestern Pinwheel Platter with Salsa

BAKERY

Cookies and Brownies
Petit Fours
Mini Assorted Cheesecakes
Mini Gourmet Dessert Bars
Tea Cookies
Lemon Bars
Sheet Cake
Scones
Sugar Cookies

Menu, pricing and availability subject to change.



CATERING PRICING GUIDE
BREAKFAST

Fresh Start Breakfast ..ottt sttt $5.95 per person
Create Your Own Breakfast Buffet ..........ccoooiiiiiiicceeceteeseeee e $8.95 per person
Cereal With MILK .......ccoiiiiiiiiiicce ettt sttt ettt $1.50 per person
Fresh Fruit SAlad ... ...ttt $1.25 per person
WHhOIE FIesh FIUIt...c.couioiiiiiiicieee ettt st $1.00 per person
INULET GIain BATS ..ottt sttt $0.95 per person
REGUIAT COTTEE ...ttt sttt $0.60 per person
Decaffeinated COTTEE..........oouiuiiiiieiieiee ettt sttt $0.60 per person
ASSOTTEA JUICES.....cviniiiieiiieiietetee ettt sttt ettt st st b et b s st st b et bt en s s ae st st ene e e $1.75 per person
Bagels With Cream CREESE. ........c.ooueirieiriiiriiieiieerte ettt ettt sttt $1.50 per person
IMIUTFTINIS 1ttt bbb bbb btttk ettt b ettt ettt b b $0.95 per person
TEA BIEAG ...ttt et et ettt n et $1.25 per person
DIANISH ... b bbbkttt b ettt ettt bt $1.10 per person
DIONULS. ..ottt bbb h e b b h e e a e e b a e a e a e $1.25 per person

TTEAL BALS....c.eiiiiiiii e bbb a e e $2.25 per person
SUNAAC BAT ...ttt st sttt sttt $4.50 per person
SOUThErn HOSPILALILY .....oveuiieiiiiiiiieieieieereere ettt sttt sttt nenes $3.95 per person
Putting on the RILZ ......co.cciiiiiiiiiiicieee sttt sttt $3.75 per person
SOUth Of the BOTAET .......oiiiiieiiiiiiieiee ettt sttt sttt $3.95 per person
SNACK PACK ...ttt ettt $2.25 per person
ATIEIMNIOON TA ...ceeiiiiieiiceee ettt sttt ettt n et n e $3.50 per person
COOKIE IMOMSTET ......cnvuiieiiiiaietitete ettt et ettt st b ettt s a et s b et bt b s ae et b et et e e s n st saenesa et eneneene $1.95 per person

The Lunch BoX BUFTEt........ccoouiiiiiiiciiece ettt $8.50 per person
Soup and Salad BUFTET ..ottt et $7.95 per person
Fresh Approach BUSTet .......c..c.ooviiiiiii ettt $8.95 per person

LEEIE TEALY .ttt ettt bbbt skttt ettt be s $14.50 per person
A SOUhErn BArbECUE..........ccveuiieiiieiiieiiicetcee sttt st sttt $12.95 per person
Pacific RimM BUT@t ..ottt ettt $13.95 per person
Salad EXIraAVAZANZA. ......cc.ocirieuiiieinieieiiieereertetetet ettt ettt s a et st r et a e bt s et n et b e enes $9.95 per person
SOUtNWESTEIN OI.....c.euiiiiieiiiiieciee ettt sttt s et st b et et e s nenes $11.95 per person
Backyard COOKOUL .........ccoouiiiiiieiieiretnteet ettt sttt es st s et en e $8.50 per person

Menu, pricing and availability subject to change.
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CREATE YOUR OWN BUFFET

0N ENrée BUTTET .....c.ooviiiiiiiiieice ettt $13.95 per person
TWO ENtrée BUFTET .....ooviiiiiiiec ettt et $16.95 per person
Three Entrée BUTTEt ..ottt $18.95 per person

CIUD ettt b ekt b bbb bttt ekttt b etttk ettt b s s $8.95 per person
WIAD LE UP e a e a e e e b e e b a e aesa e a e aesa e aenen $7.95 per person
CIOISSANT .....viuitinieiiteiertetet ettt ettt ettt st b et b e st a st s bt b et e b e e b e s eae s ae e b et e b e e es e n st sae st sn et eneneene $11.95 per person
The THAIIANO ...ttt sttt b et s et n et $9.95 per person
Vegetarian Wrap IEUD ..c.oooooiiiiiicc ettt sttt $9.95 per person

PIIME RID .ttt bbbtttk sttt ettt be s $25.00 per person
GIIlled SAIMOMN .....uiiiiiiiiiie ettt ettt sttt st $13.95 per person
Beef Tenderloin GIatiN.........cccoeirieiiieinieiniieeceesteteret ettt ettt s s ae st ne e e $22.95 per person
Pecan ChiCKen DIJOM .....ccoioiiuiiiinieiieiieeeee ettt sttt st st n et n e $13.95 per person
Roasted Vegetable SrUEL .........c.ooeiriiiiiiiiieiecceee ettt st $12.50 per person
Baked Stuffed SHIIMP ...c.ccooiiiiiice ettt sttt $15.50 per person
Buttermilk Fried CRICKEIN........cc.civiiiiiiiiiiieiicecne ettt $12.50 per person
Chicken SAltIMDBOCCA .....c.couiieuiieiirieirietre ettt et st st n et n e $13.95 per person
Grilled Greek SWOrdfish .......c.coooiiiiiiiiiie ettt $Market Price

SOULhEIN POTK CROP......ooiiiiieiiiiiieeie ettt sttt $14.50 per person
Hoisin Glazed CRICKEN........cccoiriiiiiiiciec ettt sttt $13.95 per person

SPECIAL ENDINGS

Warm Bread Pudding with Bourbon AnglaiSe ...........cccoecevieiiiininininineiencecee et $3.50 per person
White Chocolate Moose with Raspberry COuLIS.........cooeireiiiriiinieineirceneeeerecreesree e $3.50 per person
Caramel APPIE PIe.......c.ciiiiiiiiieiicceee ettt ettt $3.25 per person
STECKEIS PIE ...ttt ettt sttt s ettt $3.65 per person
Seasonal Berries and Whipped CrEam ............cccoeveiirieinieinieiinieineeeereenreesreesre et $3.25 per person
Chocolate GanaChe TOTTE ........cc.eivveirieirieinieieiereertete ettt ettt es st ae e s et n e $3.75 per person
Chocolate SWIrl ChEeESECAKE ...........cevieiiiiiriiieiecreertctete ettt sttt $3.55 per person

Menu, pricing and availability subject to change.
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RECEPTION DISPLAY AND STATIONS

The Butcher Block (minimum ISIDS) .....c.ccueirieinieiniiiiiiniieeerrecneteree ettt $3.95 per person
International Cheese Display (minimum SOPP)....c.coecerreriririeinieinieinieinieeeeee ettt e e ene $3.25 per person
Antipasto Display (minimum SOPP) ....ccceeeeeireinieinieinieieeieeeenree ettt ettt s s s sne e $2.95 per person
Mediterranean Station (MIiNIMUM SOPP) c.cevevereuirieirieinieirieieereesreestee ettt st s s sre e ne e $3.25 per person
Pasta Perfect Display Station (minimum SOPP)......cccceereririrmeinieinieinietnieeeeeesreesreesreeeres e e sresene $4.25 per person
RECEPHION HL ..ottt ettt ettt st b et b s e a et n et en e $7.95 per person
RECEPHION H2 ..ottt bttt st b et a e n e a et st n e $9.95 per person
RECEPHION #3 .ottt st b et st b et a e n et a et a et $11.95 per person
RECEPHION H#4 ..ottt sttt sttt a e n et a et n et n e $12.95 per person
RECEPLION # .ttt sttt et b et s e n et a et a et $14.95 per person

HORS D OEUVRES

HOT
Mini Southwestern Black Bean EZg ROIIS........c.ccccoiiiiiiiiiiiccceececceceeee e $80.00 (100 pieces)
Skewered Asian Beef With Pea POAS..........cociiiiiiiiieiiceceeeeestee ettt esaeseeene e $105.00 (100 pieces)
SPANAKOPILA ...ttt sttt ettt ettt b ettt b etttk ettt b bttt b bttt b bttt b bttt b ettt et ne bbbt ee $90.00 (100 pieces)
ASSOTtEd MiNi QUICKHE. ......ieiieieitieieeies ettt et et e et et e e ebe st e e teessessaeseessesssasseessesssasseessesssesseessenssensenn $75.00 (100 pieces)
Crab Rangoon with Garlic Chili DUCK SAUCE .........c..ccviiriiiineiicincniceeceeeereeseeer e $70.00 (100 pieces)
Vegetable Spring Roll with Hot Asian MuStard..........c..cceeeieineiniecineiniieeeereecsreesreeere e $65.00 (100 pieces)
Grilled Vegetable COTONELS.........c.coeirieiiiiiiiieiteertetetet ettt sttt st st s st en e ne $65.00 (100 pieces)
Traditional Italian or Swedish MeEatballs ..........ccveceiieriieiiiiieeeie ettt beseae e esesanesseas $65.00 (100 pieces)
Bite Size Beef WEIlINGION......c.ccuiiiiiiiiiiiiieiice ettt sttt $105.00 (100 pieces)
Crab and Brie Wrapped PRyl ..ottt $95.00 (100 pieces)
Caramelized Pecan Topped Brie Served with Water BiSCUILS.........cccoecirierieineinieinieeneieeeeeecneeeerenene $75.00 (100 pieces)
Bay Scallops Wrapped in Bacon with Creole Honey Mustard............cccocevueineeneinenneninineenecneennenenns $120.00 (100 pieces)
Maryland Crab Cakes with Spicy Remoulade...........cccocoviviiineiiniiiiniiniiieeceeneeeeeee e $150.00 (100 pieces)
Seafood Stuffed MUSHIOOM CaAPS .......ccveirieirieiiiiieiiieiee ettt $160.00 (100 pieces)
Sesame Skewered Chicken Tenders with Sweet and SOUT SAUCE ........cccceeviiecieiieniececieeee e $100.00 (100 pieces)
Coconut Chicken Strips with Mango SalSa...........ccoeciiiiiiriiineiiccneneeeeeeesee e $95.00 (100 pieces)
Cajun Grilled Chicken Bites with Roasted Red Pepper Dip.........c.cccoeciniieineineincnceeeecneceeene $90.00 (100 pieces)
Chicken Tenders With SAUCE........ccccceiieriieie ettt s e e et e e e steessessaesseessesssessaessesssessenn $75.00 (100 pieces)
Crisp Buffalo Chicken Bites with Bleu Cheese.........cccoccviiiineinieciiiiieeceeeeeeee e $80.00 (100 pieces)
Honey Drizzled Chicken DIUMMELES.........ccoveuirieuiriiinieieiiieieenrecnreeetee et es e st $65.00 (100 pieces)
Bacon Wrapped Water CRESTIULS ........cccoeoviirieirieirieirieteteeereee ettt st es et $65.00 (100 pieces)

Menu, pricing and availability subject to change.
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HORS D OEUVRES

COLD
Shrimp Wrapped in SNOW Pea POdS ...........ccoiiiiiiiiiiiecceceeeeseeeee et $150.00 (100 pieces)
DIEVIIEA EZES ...ttt ettt ettt ettt bbbttt bbbttt b ettt ettt be s $65.00 (100 pieces)
TOMALO-BAST] CTOSTIINT ..vevvevieiesiieiiieiesiesieetestesteete st e e etesteesteesbesseesseessessseseessesssesseessesssasseessesssesseessenssesses $65.00 (100 pieces)
PICKIEA SHITMIP ..ottt sttt sttt $175.00 (100 pieces)
Cream Cheese Sundried Tomato and Pesto TOItE ........c.cccuvvieriieciiiierieeie ettt neseees $55.00 (serves 100)
ASSOTTEA CANAPES.......eeiviuiiinieiiieiirteerete ettt ettt st b e b ae st b et b e s s st s ae st enene e $95.00 (100 pieces)
ChicKen Salad TArtlEt ........ccuiecieiieiieieiierie e eest e ete st e e ete et e e esbesteesteessessaeseessesssesseessesssasseessesssesseessenssensen $100.00 (100 pieces)
SKEWETEA ANTIPASTO .....veuvvirieiiteiieieietiteertee ettt ettt ettt s st s a et st r et a e b s st ss et en et te e s nenes $125.00 (100 pieces)
Fresh Melon Wrapped in PrOSCIUTO ......co.evvuirieirieirieinicteeeeeeteceee ettt $100.00 (100 pieces)
Seared Beef Tenderloin Crustade with Horseradish Creme ..........ccocveeveiieniiecienienieeie et $120.00 (100 pieces)
Smoked Salmon Mousse on Sliced English CuCUMDETS.........c..ccoerieinieinieiniiinieeeeeceeeeeeeenes $110.00 (100 pieces)
Spinach Dip With COCKLAIL RYE .....cooiriiiiriiiiiiriiieiice ettt $65.00 (100 pieces)
Black Pepper Biscuits with Cheddar Pecan Spread.............coocveviiiiinininineccnccnceeeeeeseeeseeeneeee $75.00 (100 pieces)

BEVERAGES

Regular and Decaffeinated COffee.........coouviiiiniiiiiiiiiiiee et $12.00 per gallon
HOE TR vttt ettt b et bbb bt st bbbttt ettt be s $10.50 per gallon
HOT CROCOIALE ...ttt ettt sttt s st n et en e ne $10.00 per gallon
LOMONAAE ..ottt ettt sttt ettt n et n e $11.00 per gallon
TOBA T@A ...ttt ettt bbbt bbbtttk etttk ettt bt $10.50 per gallon
2 LALEE SOUA ..ttt ettt ettt b et bbb bttt bbb bttt b bttt b b nes $3.75 per litter
CANNEA SOUAS ....neviiiiiciiieietee ettt sttt ettt s a et st b et et b et b s n e a et n et n e $1.50 per can
BOIEA JUICE..... ettt bbbtttk b ettt ettt be s $1.75 per bottle
BOIEA WALETS ...ueuvteviiiietcertetet ettt ettt ettt sttt b ettt ettt b ettt ettt ebe s $1.35 per bottle
SPATKINEZ WALET ...ttt ettt ettt ettt ettt bbbttt b bttt b etttk et ne st b beeae $1.35 per bottle
HOT APPLE CHACT ...ttt sttt sttt en e $13.00 per gallon
SPATKING CIART ...ttt sttt s et b et e s nenes $12.00 per gallon
FIUIE PUNCH (.t ebe s $10.00 per gallon
Southern Iced Tea PUNCH...........ccoiiiii ettt $12.00 per gallon
CHIUS PUNCH ..ottt st sttt $13.00 per gallon
Fruit JUICe DY the GallON ......c.cccciiiiiiiiiiiiiieiietcenetet ettt st s $13.50 per gallon

PARTY TRAYS, DIPS AND SPREADS

Fresh Seasonal FIUIE TTAY ....ooiveiiiiririnineteseseses sttt ettt ettt ettt ettt ettt e nbe st e sbensenbensenee $90.00 (serves 50)
Fresh Vegetable Tray With Dip.......cccocciiiiiiceeccneteeeee ettt $60.00(serves 50)
Grilled Marinated Vegetable Tray with Herb Dip........ccccoivieiiniiiniiniiniieicrccenceereeeeceeeeeee $90.00(serves 50)
ANTPASTO PLALIET ..ottt ettt ettt ettt s b et et e st et et et et e nbenbebenbenbensenee $120.00(serves 50)
Imported Cheese Platter with ASSOTTEA CTACKETS ......ccuevviriiriiriiiirierieniesietestesteste ettt $120.00(serves 50)
Domestic Cheese Platter with ASSOrted CTaCKErS .......cceecuiiieriieiiiiierieeis ettt see e neseeas $90.00(serves 50)
Mexican Seven Layer Dip with Tortilla ChIps .......c.ccoiviiiriiineiiicnceeereeeeee e $65.00(serves 50)
Sliced Cold Tenderloin Platter with Condiments and ROIIS ............ccccoeeuiiierieciiiieicie e $180.00(serves 50)
Hummus and Pita CRIPS .....c.ooiviiiiiirieseeeeses ettt sttt st ettt ettt e sbesbesbenbenbensenee $80.00(serves 50)
Jumbo Shrimp Platter with COCKLaIl SAUCE........ccueririiiiieierierieeeete ettt st eens $350.00(serves 50)
Southwestern Pinwheel Platter With SalSa ...........ccovvieiiiiiiiiieiiccereee ettt ens $75.00(serves 50)

Menu, pricing and availability subject to change.



>

BAKERY

COOKIES ...ttt ettt ettt etttk etk bt b bbbt d b bt b bt st bkttt b etttk ettt b b $5.50 per Dozen
BIOWIES. ...tttk b bbbt b bt sttt b bttt b ettt be s $6.50 per Dozen
Mini ASSOTtEd CREESECAKES .......cuerveuirieiiiriieiiieiiieertetetet ettt ettt st b e s st n et n e ne $32.00 per Dozen
Mini Gourmet DESSEIT BAIS .......c.cocciiiiiiiiiiiiieieccecee ettt $11.25 per Dozen
TEA COOKIES ...ttt ettt ettt bbbt b btttk ettt b ettt b ettt b s $9.00 per Dozen
L@MOMN BATS ...ttt bbbkttt ekttt se s $12.00 per Dozen
SHEET CAKE....ecvecviitietietietieteete ettt ettt ettt ettt ettt e et e et e et e et e st e st e ebeebeebesbesbe st e s beebesbebesbesbesbesbesbesbesbebesbebebesbentas $44.99 (half sheet)
SCOMES ...ttt ettt ettt b et bbb btttk stttk eb et e b bttt h bttt b bttt b bttt et e st bt e $7.00 per Dozen
SUZAT COOKIES ...ttt ettt ettt sttt et b et bt b e bt s st sa et en et be e s nenes $5.50 per Dozen

Dining Services Special Event Order Form

RESPONSIBILITY ACTION

Individual or 1. Contacts Space Coordinator and completes Facilities Reservation Request procedures

Organization
2. Contacts Dining Services Director and completes Special Event Order Form in
accordance with Policy for Reimbursement and Payments for Personal Consumption
Items at Employee's Official Headquarters and submits to Vice President or Department
Head for appropriate signature if cost is to be charged to a University budget

Vice President or 3. Approves request and submits Special Event Order Form to Dining Services
Department Head

Individual or 4. Supplies guaranteed guest count at least 48 hours prior to event

Organization

Dining Services 5. Verifies that information on Special Event Order form is complete. Reviews for
Director adherence to Policy for Reimbursement and Payments for Personal Consumption Items at

Employee's Official Headquarters

6. Provides requested services upon approval
Dining Services 7. Bills individual or organization for services performed
Office Coordinator

An event is only tentative until a Special Event Order Form has been submitted, complete with the appropriate
authorizing signature. This must be done at least three working days prior to the event.

A Special Event Order Form will not be processed unless a Facilities Reservation Request has been approved by
the Space Committee.

Dining Services will prepare for the guaranteed number of guests plus an additional 10% for functions at which
there will be from 10 to 100 guests or an additional 5% for functions at which there will be more than 100 guests.

Special Event Order Forms may be obtained from Dining Services. Facilities Reservation Request and Campus
Event Service Request Forms may be obtained from Office of Business Affairs - Financial Services.

Menu, pricing and availability subject to change.



