BUFFET CATERING

We receive many requests for a 2-meat buffet. Our standards are to add to the
meat selection with 2 starches and 2 vegetables, include rolls and butter, a choice of 3
salads and 2 beverages. Choices to pick from include:

MEATS

Carved Roast Beef
Turkey-Oven Roasted
Fish fillet-Baked or Fried
Carved Ham
Carved Roast Pork Loin

Chicken Breast-Kiev, Cordon
Bleu, Lemon Pepper, Teriyaki
Chicken-Baked, Fried or
Barbecued

Stuffed Shells w/Marinara

STARCHES

Meat Lasagna
Vegetarian Lasagna
Spaghetti w/Meat Sauce
Eggplant Parmesan

Potatoes-Baked, Au Gratin,
Oven Browned, Scalloped,
Party, Parsley Buttered,
Cheesy, Hash Browns,
Mashed with Gravy, Sweet

White Rice
Rice Pilaf

Wild Rice

Brown Rice

VEGETABLES

Spaghetti
Fettuccini
Angel Hair Pasta
Sautéed Pasta
Bow Tie w/Pesto

Green Beans Almondine
Corn O'Brien
Glazed carrots

Buttered Peas
Sautéed Vegetables
French Cut Green Beans

Baked Beans
Broccoli/Cauliflower Blend
Baby Carrots with Ginger

SALADS
Caesar Spinach Mixed Greens
Potato Fruited Jell-0 7-layer
Waldorf Pasta Ambrosia
Cole Slaw Relish Tray with Dip Fresh Fruit Tray

This list is meant to give you suggestions. Feel free to ask if you are
wanting an item not listed. Also available is china and silver service at $1.50
per person for off site events, linen tablecloths and napkins for $1.00 per
person, skirting for guest book, gift, cake, head, and buffet tables. We have a
full liquor license for off-site service.

The regular price for this 2-meat buffet is $14.00 per person plus sales
tax. For a 1-meat buffet figure $12.00 and for a 3 meat buffet $16.00. We need
a minimum of 50 people to set up a buffet, 100 if the event is off campus.
Dessert is also available from $3.00 to $5.00 per person. We do ask for a
deposit in advance of 75% of the expected total. Tips are accepted. We ask that
you keep it separate from the food bill. We would like to assist you with your
catering needs. Contact us at 399-8648. Thank you for allowing us to be of

service.
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Breakfast and Brunch Catering

Hearty Breakfast .
$7.65 Lighter Fare

Your choice of egg, meat, pastry, and $5.90
potato. Served with juice of your choice and Your choice of egg, fresh fruit, muffins and
other beverages. margarine,

Juice and another beverage

Continental Buffet Breakfast

Brunch
Your choice of 2 pastries, Y hoi § 2 iri
2 juices as well another beverage. Served our choice 0 A any 2 pastries, one egg,
buffet style. bread, appetizer, meat (carved meat

available), 3 variety salads, and beverage

Menu ltem Options

Egg Choices: Bread Item Choices:
Quiche-with meat or vegetarian French toast
Omelet-Herbed, Farmers, Ham & Cheese Stuffed French toast
Scrambled Eggs Waffles
Fried Eggs Pancakes-plain or with fruit
Frittata
Eggs Benedict (25 people or less)
Appetizer Choices:
Meat Choices: Fresh Fruit Cup
Sausage links or patties Seasonal Fruit
Ham
Bacon Juice Choices:
Carved Meat available Tomato
Apple
Pastry Choices: Grape
Donuts Pineapple
Muffins-blueberry, apple, cranberry, bran, Grapefruit
lemon-poppy seed Cranberry
Mini Bagels Orange
Bagels-plain, blueberry, apple cinnamon,
wheat

Cinnamon, Pecan or Sticky Rolls
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RECEPTION HORS D'OEUVRES

CoLD

ASSORTED COLD CANAPES
ASSORTED CHEESE (IMPORTED AND DOMESTIC)
TRAY WITH CRACKERS
CHEESE BALLS
FRUIT AND CHEESE PLATTER
FRUIT KABOBS
FRUIT TRAY WITH DIP
RELISH TRAY WITH DIP
ASSORTED SALADS WITH CRACKERS
CUCUMBER SANDWICHES
MINI PUFFS WITH SALAD FILLING
PINWHEEL SANDWICHES (EGG, VEGETABLE)
DEVILED EGGS
STUFFED CELERY
SPINACH DIP IN BREAD BOWL
BLACK BEAN AND SALSA DIP WITH NACHO CHIPS
CALIFORNIA TORTE WITH CRACKERS
SPINACH STUFFED PHYLO TRIANGLES

HOT

SEAFOOD-HOT

STUFFED CRAB MUSHROOMS
FRIED CRAB RANGOON
FRIED SHRIMP

MEAT-HOT

MINI QUICHE LORRAINE
BATTERED FRIED MUSHROOMS
BATTERED FRIED CHEESE CUBES
P1ZZA BITES
P1ZZA POCKETS
HOT TACO DIP WITH CHIPS AND SALSA
SAUTEED MUSHROOMS IN GALIC BUTTER
TOASTED CHEESE RAVIOLIS WITH MARINARA
MEXICAN CHEESE DIP WITH NACHO CHIPS
ORIENTAL MINIATURE EGG ROLLS
CHEESE PUFFS
MUSHROOOM CROSTADES
CHEESE QUESADILLAS
NACHO BAR
CHEESE PALMIER

SEAFOOD-COLD

SHRIMP AND SPINACH TERRINE WITH PUFF
PASTRY ROUNDS
SHRIMP COCKTAIL PLATTER OR TREE
BABY SHRIMP WITH SAUCE ON CREAM CHEESE
STUFFED CHERRY TOMATOES WITH CRAB MEAT
HOT ARTICHOKE AND CRAB DIP WITH HERB
TOAST
CRAB DIP WITH CRACKERS
TUNA PINWHEELS
ASPIC/ CHAFROID WHOLE SALMON
SMOKED SALMON ON BREAD POINTS WITH
CAPERS
PICKLED HERRING IN CREAM SAUCE

CHICKEN SATAY
CHICKEN DIJON TIDBITS
MEATBALLS (BBQ, SWEET & SOUR, SWEDISH,
BORDELAISE)

MARINATED BEEF TENDERLOIN KABOBS
WHOLE BEEF TENDERLOIN SLICED FOR MINI
SANDWICHES
CHICKEN DRUMMIES
COCONUT CHICKEN STRIPS
COCKTAIL FRANKS
BACON WRAPPED WATER CHESTNUTS
HAM AND ASPARAGUS TORTILLA ROLL UPS
SMOKED TURKEY ON ORANGE MUFFIN
RUMAKI
BABY BACK RIBS
BEEF KABOBS
HAM KABOBS
BRATWURST KABOBS WITH ONION AND GREEN
PEPPER
ITALIAN SAUSAGE BITES
PIGS IN A BLANKET
CHICKEN FINGER/STRIPS
POCKET PITA TRIANGLES
MINIATURE CORDON BLEU
BRATS IN CREOLE SAUCE
MARINATED BEEF STRIPS
MARINATED CHICKEN STRIPS
TERIYAKI, BBQ OR INDONESIAN, CHICKEN
SKEWERS
CHICKEN WINGS-CAJUN, BUFFALO OR REGULAR
SEASONINGS
TOASTED BEEF RAVIOLIS WITH MARINARA
STUFFED MUSHROOMS WITH ITALIAN SAUSUAGE

MEAT-COLD

PROSCIUTTO HAM AND MELON WRAPS
FINGER SANDWICHES
ROAST BEEF ON VIENNA ROLLS WITH DILL SAUCE
CHICKEN SALAD CREAM PUFFS
SMOKED TURKEY ON ORANGE MUFFIN
TEA BUN SANDWICHES (TURKEY, HAM OR ROAST
BEEF)
HAM CORONETS
WALNUT CHICKEN SPREAD
PINWHEELS (HAM, CHICKEN)



MEAT-COLD (continued)

SUMMER SAUSAGE AND CHEESE TRAY
SHAVED MEAT WITH MINI BUNS
HAM ROLL UPS
HAM AND ASPARAGUS TORTILLA ROLL UPS
APPLE CHEESE TURKEY ROLLUPS
LIVER PATE
CORN BEEF PICKLE WRAP

SWEET

MINI CHEESECAKES
TWICE DIPPED CHOCOLATE STRAWBERRIES
PRETZELS ALMOND DIPPED
PUFF PASTRIES WITH CREAM CHEESE FILLING
MINI BROWNIE CUPCAKES

TEA COOKIES
CREAM PUFFS
PETIT FORES
ICE CREAM BAR
FRUIT PIZZA
SNACKS
ASSORTED CHIPS
MIXED NUTS
BUTTER MINTS
PARTY MINTS

CHOCOLATE MINTS

PRETZELS

FORTUNE COOKIE

TRAIL MIX

CHEX SNACK MIX

POPCORN

These items include full set-up, service and clean up. Items average $1.50 per item per
person. We require an advance deposit of 75% of the expected total. Tips are accepted
and we ask that you keep them separate from the food bill. Here at Sodexho we take
great pride in making our customers experience the best it can be, that’s why we’re sure
once you’ve allowed us to service your catering needs you will use Sodexho catering
service as your caterer of choice contact us at 399-8648. Thank you for allowing us to

be of service.
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OUTDOOR PICNICS

To accommodate our customers' requests we have put together a package of picnic type
menus. These would be appropriate for company parties, graduations, family reunions,
rehearsal dinners, or employee appreciation events.

Grilled steaks Market price
Whole roast hog Market price
Grilled pork chops and turkey tenderloins $9.00
Barbecue pork ribs & Barbecue chicken $8.50
Grilled marinated chicken breast & bratwurst/kielbasa/polish $8.00
Hot dogs and hamburgers $6.00

Other entrees include:

BBQ beef Kebobs-meat/veggie Chicken breasts-fiery,

BBQ pork Ham steaks Jamaican, sweert honey-

3 ft. long submarine Salmon Steaks mustard, lemon pepper,
sandwiches Sloppy Joes Kteriyaki

All of these items include buns and appropriate condiments, paper service, site grilling
and your choice of 4 side items from the following list. We can also mix and match the
above selections to meet the needs of your specific event.

Fresh vegetable tray Potato chips Sliced tomato and cukes
Fresh fruit display Pretzels vinaigrette
Watermelon wedges Pasta salad Brownies/mint, chip
Baked beans 3-bean salad Rice Crispy bars
Corn on the cob Cole slaw 7 layer bars
Green bean Casserole 7 layer salad Cookies-assorted
Baked Potato Caesar salad
Party potatoes Potato salad

Beverages to pick from include- lemonade, iced tea and fruit punch.

Tents are available for $100 for the 20-ft. x 30-ft. size and $30 for 10 x 10 ft. size. We
would like to assist you with your catering needs. Contact our office at 399-8648. Thank
you for allowing us to be of service
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SERVED DINNERS

Beef & Veal Chicken & Poultry
Beef Wellington (individual) 23.50 Chicken Cordon Bleu 17.50
Filet Mignon 23.00 Cornish Game Hen 17.00
Steak Diane 22.00 Chicken Kiev 16.50
Beef Tenderloin 22.00 Coq Au Vin 16.50
Prime Rib w/au jus 21.00 Champagne Chicken 15.50
London Broil 18.50 Turkey Mornay 15.50
Top Sirloin Bordelaise 17.00 Chicken Parmesan 15.50
Roast Beef 15.00 Oven Roasted Turkey Breast 15.00
Swiss steak 14.50 Chicken apple/almond 15.50
Beef Stroganoff 14.00 Turkey Tetrazinni 15.00
Veal Piccata 17.50 Chicken Marsala 15.00
Veal Scaloppini 17.50 Chicken Lime Cilantro 14.50
Lemon Pepper Chicken 14.50
Pork Fried, baked or BBQ Chicken 14.50
Citrus Chicken 14.50
Stuffed lowa Pork Chop 17.50 Honey almond chicken 14.50
Pork Tenderloin w/Sauce 17.00
Roast Pork 15.50 Pasta
Stuffed Pork Rolls 15.00
Baked Ham Steak 14.50 Italian or Vegetarian Lasagna 13.00
Sweet & Sour Pork 14.00 Spaghetti w/meat sauce 13.00
Mostaccioli w/ meat sauce 13.00
Seafood & Fish Chicken Alfredo 13.00
Salmon Steak 17.50
Shrimp Creole 15.50
Shrimp/Crab Newburg 15.50

These dinners come complete with a salad, starch, vegetable, rolls and butter, and beverages. Add
$3.00 to $5.00 for desserts. They are served plate style on china with white linen service. We do ask
for a deposit in advance of 75% of the expected total. Tips are accepted. We ask that you keep it
separate from the food bill. We would like to assist you with your catering needs. Contact us at 399-
8648. Thank you for allowing us to be of service.
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Lunch Menu

Build Your Own Sandwich Buffet - $8.00

Build your own masterpiece from a heaping platter of this sliced ham, turkey, roast beef and a selection
of cheeses. Choose from a selection of assorted breads and top your sandwich with tomatoes, pickles,
lettuce, onions and condiments. The buffet comes complete with your choice of two side items (chips,
mixed greens salad, pasta or broccoli salad, carrot or celery sticks, cottage cheese), a dessert (cookies

or bars) and your choice of beverage (lemonade, iced tea, flavored iced tea, punch).

Box Lunches

Regular Sack Lunch - $6.00
and

Croissant Sack Lunch - $7.00

Lighter Fare - $8.00

Your choice of meat sandwich (you choose the bread, cheese
veggies), chips, cookies and a beverage

Your choice of meat, cheese and veggies on a flaky croissant,
specialty salad, dessert and a beverage

Cheese and fresh fruit with crackers, relishes (carrots or celery
sticks with dip) and fruit juice

CcoLD

Wrap sandwiches
Chicken Caesar salad
Mixed greens salad
Croissant sandwiches
Shrimp Salad Primavera
Chicken salad

Chef Salad

Mai Thai sandwich
Turkey Havarti sandwich
Tuscany Chicken

Italian combo sandwich

Veggie Sandwich

bacon, turkey, or ham wrapped in a flavored tortilla

romaine topped with marinated grilled chicken strips

garnished with fresh fruit with a raspberry or orange vinaigrette
shaved meats and cheeses or salad filling or veggie

crisp salad with shrimp and fresh vegetables

served in melon ring or pineapple boat

with julienne sliced meats and cheeses

marinated beef with slaw on a hoagie bun

shaved, smoked turkey breast with apple butter on a hoagie bun
Charbroiled chicken breast with pesto mayonnaise, tomato, red
roast beef, turkey, ham salami and provolone cheese with

lettuce tomato, sprouts provolone cheese, cucumbers, red onion
with dill sauce on multi grain bread.



HOT

Chicken breast

Lasagna

Chicken Club Sandwich

French Connection

Gyro sandwich

French Dip
Quiche

Philly cheese steak

marinated luncheon size breast with vegetables, blackened,
lemon pepper, teriyaki, honey Dijon or plum

individual servings of lasagna with bread sticks and hot
vegetable

broiled breast of chicken with melted cheese and bacon
served on a bun

shaved roast beef, Brie cheese and herbed butter on a
hoagie roll.

thin slices of gyro meat with sautéd onions rolled in pita
bread with shredded lettuce, tomatoes and cucumber sauce

shaved roast beef on a hard French roll served with au jus.
Lorraine, cheese, spinach served with a fresh fruit garnish.

thinly sliced roast beef with mushrooms, peppers, onions
and melted provolone on a toasted hoagie roll.

This list is meant to give you suggestions. Feel free to ask if you are wanting an item not listed. All
lunches are served with a side item (some as noted), beverage and cookies or bars for dessert. Unless
otherwise noted, the above items are available with full service and china for $10.50 per person. We
would like to assist you with your catering needs. Contact our office at 399-8648. Thank you for

allowing us to be of service.
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Sodexho Dessert List

Mini Cheesecakes $1.75
Chocolate Dipped Strawberries  *Seasonal $ Market Price
Puff Pastries with Cream Cheese filling $1.50
Mini Brownie Cupcakes $1.50
Tea Cookies $1.50
Cream Puffs $2.00
Petit Four $1.50
Ice Cream Bar $2.00
Fruit Pizza $1.50
Cheesecake: plain $2.00 Flavored $3.00

New York Style, Raspberry Tuxedo, French Style, Gourmet Turtle,
Amaretto, Banana Split, Chocolate Pecan Carmel, Latte Café, Hot
Fudge Sundae

Tiramisu $2.60
Bars $1.00
Rice Crispy bar $1.00
Brownies $1.00
Cookies $1.50 Dozen $5.35

Small Tray $14.00 Large tray $23.50
Sugar, Peanut Butter, Chocolate Chip, Double Chocolate Chip,
M& M, Macadamia White Chocolate

Tea Cookies dozen $5.00

Donuts dozen $6.50

Sweet rolls dozen $7.00

Turnovers dozen $6.50

Cinnamon rolls dozen $7.00

Fruit Muffins dozen $6.50

Lemon Bars $1.75

Cupcakes $1.25

Angle Food Cake $1.45 full 9” round $11.00

Black Forest Cake $2.50

Carrot Cake $2.50

Sheet cake 1/2 sheet $25.00 serves 40
1/4 sheet $20.00 serves 20

9” round $15.00 serves 14



Chocolate, Vanilla, Marble.

Eclairs $2.00
German Chocolate Cake $2.00
Red Velvet Cake $3.00
Tortes $3.00
Pies $1.75 each full Fruit Pies $12.00

full Cream Pies$10.00
Apple, Pumpkin, Cherry, Cream, Strawberry Banana, Banana Whip,
Peace, Pecan, Boston Cream, Blueberry, Coconut or Lemon
Meringue, French Silk, Key Lime, Strawberry Rhubarb

Mousse $1.50
Flavors, Chocolate, Strawberry

Chocolate Cups/boxes/Ornaments $6.00
With Flavored Mouse and/or fruit with mint garnish and coulies
Banana Foster

With Chef Presentation station $4.00
With Out $3.00
Cheese (sweet Cream) IN a crepe Blintz $3.00
Fruit Filled Crepe w/ Cinnamon Cream Sauce $2.85
Strawberries and Cream Puff Triangles $2.50

Designer Chocolates, Seasonal variety of ornamental Chocolate Shapes
and Designs.
Plated only with Chefs choice of filling and Sauces-
Special Order

Iltems are priced one item per person unless otherwise noted. We would
like to assist you with your catering needs. Contact us at 399-8648.
Thanks you for allowing us to be of service.
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Equipment Rentals

Chocolate Fountain Rental
Chocolate (Dipping)

Cotton Candy Machine Rental
Cotton Candy

Popcorn Machine Rental
Popcorn bags (2#)
Popcorn kernels
Popcorn oil

Popcorn salt

Flavorcal

Soft Serve Machine Rental (Ice Cream)

mix 3.00 Oreo topping
Strawberry topping

Chocolate syrup

Sprinkles

Charcoal/gas grill rental
Propane gas

40# tank

10# tank

Tent rental-customer sets up
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125.00
40.00/can

125.00
.50/ea

25.00
.02/ea.
5.25
20.00
1.00
2.50

125.00 Soft-serv
3.00

7.00

6.00

6.00

25.00
$25.00
$10.00

$100



