
C O L D  A P P E T I Z E R S
Smoked Salmon & Dill Canapés $16.45 per Dozen

Bruschetta Bar  $3.95 per Person 
Basil Tomato Topping, Fresh Mozzarella, & Garlic Crostinis

Domestic Cheese & Cracker Display  $2.95 per Person 
Swiss, Cheddar & Pepper Jack Cheese

Imported Cheese & Lavosh Display  $5.15 per Person 
D’auvergne Bleu, Belletoile Brie, & Manchego Cheese

Brie and Raspberry Tarts  $15.95 per Dozen 
Sweetened Raspberries and Brie Cheese in a Phyllo cup

Fruit Display   $2.75 per Person 
Seasonal Fruits & Berries

Vegetable Display $2.49 per Person

Goat Cheese & Tomato Tartlet $13.35 per Dozen

Silver Dollar Sandwiches  $14.45 per Dozen 
Roast Beef or Turkey

Prosciutto Wrapped Melon Wedges $15.95 per Dozen



H O T  A P P E T I Z E R S
Spanish Croquettes 
Manchego Cheese & Chorizo Sausage
$15.45 per Dozen

Chicken Sate 
Spicy Peanut Sauce
$15.95 per Dozen

Buffalo Wings 
Bleu Cheese Dip
$15.45 per Dozen

Asian Marinated Meatballs 
Peppers, Pineapple in a Teriyaki Sauce
$12.95 per Dozen

Coconut Shrimp 
Sweet Chili Dipping Sauce
$18.45 per Dozen

Petite Crab Cakes 
Red Pepper Remoulade
$17.95 per Dozen

Spinach Stuffed Mushrooms 
$14.95 per Dozen

Cajun Sausage Tarts 
Chorizo Sausage in Phyllo Tarts
$15.95 per Dozen



“ R E A D Y,  S E T ,  A C T I O N ! ”  S T A T I O N S  30 Person  Min imum, 
Unless  Otherwise  Noted

Carved Sandwich Station  $6.95 per Person 
Roast Beef, Turkey, or Ham Carved in Front of Your Guests  
& Served with Silver Dollar Rolls & Assorted Condiments

Sonoran Pasta Toss  $5.95 per Person 
Penne Pasta Tossed with Black Beans, Roasted Corn, Fresh Cilantro,  
Garlic, & a Spicy Southwestern Cream Sauce 
Add Chicken:  $1.95 per Person 
(May Not Be Available In All Campus Locations)

Savory Crepes  $6.95 per Person 
Great for Cocktail Receptions; Warm Made-To-Order French Crepes with a Choice of 
Sautéed Mushrooms, Chicken, Ratatouille as well as Mornay Sauce & Fresh Tomato 
Sauce.

Omelet Station  $6.95 per Person 
Make any Breakfast or Brunch an Event to Remember; Farm Fresh Eggs, Sauteed 
Mushrooms, Bacon, Ham, Cheeses, Chives, Caramelized Onions, Fresh  
Bell Peppers, Tomatoes & Spinach



D O U B L E  T R E A T  S W E E T S 
House Baked Cookies  $6.95 per Dozen 
Chocolate Chip, Peanut Butter, White Chocolate Macadamia Nut, Sugar

Chocolate Dipped Macaroons $10.45 per Dozen

Old Fashioned Frosted Brownies $13.45 per Dozen

Gourmet Dessert Bars $14.95 per Dozen

Pecan Bites $15.45 per Dozen

Individual Fruit Tarts $17.95 per Dozen

Decorated Cakes 
White, Chocolate, Carrot, or Raspberry-Filled White
½ Sheet Cake (Cut into 48) $34.95 
Full Sheet Cake (Cut into 96) $54.95

Whole Fresh Fruit  $1.25 Each 
Red & Green Apples, Pears, Oranges, & Bananas



S W E E T  S E N S A T I O N  S T A T I O N S  30 Person  Min imum, 
Unless  Otherwise  Noted

Ice Cream Sundae Bar  $4.95 per Person 
Chocolate & Vanilla-Bean Ice Cream, Chopped Peanuts, Chocolate Chips, Rain-
bow Sprinkles, Maraschino Cherries, Whipped Cream, Chocolate Fudge & Caramel 
Sauce 

Banana Split Bar  $5.95 per Person 
Chocolate, Strawberry, & Vanilla-Bean Ice Cream, Bananas, Chopped Peanuts, 
Rainbow Sprinkles, Maraschino Cherries, Whipped Cream, & Chocolate Fudge

Crème & Custard  $6.95 per Person 
Crème Brulee, Panna Cotta, & Crème Caramel with Fresh Berries, Chocolate Fudge, 
Whipped Cream & Caramel Sauce

Dessert Crepes  $6.95 per Person 
Add a Bit Of The Old World to Your Event.  Warm Made-To-Order French Crepes 
with Nutella, Strawberries, Blueberries, Whipped Cream, Toasted Coconut, Banana 
Butter Rum Sauté, Toasted Almond Slices, Powdered Sugar.

Cheesecake Bar  $4.95 per Person (Minimum of 20 People) 
Vanilla Cheesecake with Roasted Nuts, Chocolate Chips, Fresh Berries, Whipped 
Cream, Chocolate Fudge & Caramel Sauce

Chocolate Fountain  $7.95 per Person (Minimum of 75 People.) 
Milk Chocolate with Pineapple, Strawberries, Bite Sized Cake Pieces, Brownie Bites, 
Jumbo Marshmallows, Pretzels, & Rice Krispie Bites 
Subject to Availability


