CONTACT US TODAY.

609.896.5274
acatering@rider.edu
www.rider.campusdish.com

EA007 ARAMARE Cospoeatian. AR ragnts ressncad
5CD06D8B737C

N A e

PRE

r'-'1 | E F‘

CATERIMNG




d

IS HES

FINISHES

ERT TATIH
WITH WANILLA BEAN ICE CREAM & BLACKBERRY-BALSAMIC REDUCTION
i P P

WITH FRESH BERRIES

e ! ] 1 L

WITH RASEFPEERRY COULIE

WRAPFED IN CIMNNAMON TORTILLA WITH SWEET HOMNEY SAUCE

THEEE SEO0NS OF CREME BRULEE—RASPAESARY, CHOOCOLATE
S0 AR ILLS B AR

TWO CHACALATE SHOT GLASSES FILLED WITH:

— WHITE CHOCOLATE MCOUSSE, FRESH RASFEBERRIES & MILKE CHOCOLATE

— GRAMD MARMNIER™ MOUSSE, CANDIED QRANGE PEEL, MEESH MINT &
WHIEPED CRIE &M

FIFTEEN



WELCOME TO THE RIDER UNIVERSITY CATERING PREMIER CATERING.
EXFERIENCE CUR OUTETAKNDINSG HCSSPITALITY WITH FULL EERWVICE CATERIMEG FROM BREAKFAST THROUGH
DIMNNKER. WE WCRHK TOSETHER WITH YouWu 70 CREATE SUFERIOR-EVEMNMTS UTILIZING THE HIGHEST SGUALITY
IHGRECIENTS aAlMD WIORLD-CLASS SERVICE IM THE MOIT ELEGAMT SETTIMGEES. PLEASE ERJISY THE MERU
DESCRIFTIONME AMDO SELECTIOME THAT WE FEATURE. THE FOLLOWING FAGEESE REFLECT CUR CAFAESILITIES AMD
EREADTH OF CUR SFFERIMNGS TO BEGIN A OYHAMIZ CONWVERSATION THAT CREATES AN EWVEMNT WITH YCOUR WISIORM
IH MIKD. WE EMNSURE THAT YOU LEAYE HAWVING PARTICIPATED IKM AN EXFPERIENCE RATHER THABM JUST &4 MEAL.



VEGETARILAR

ENMTREE

WEGETAB

E PAD THA

WITH SWEET CHILE SAUCE

N ENIDUAL ROASTED MUSHRD M LS M

WITH WHITE CHEDDAR BECHAMEL AND BABY SFPIMAZH

PLUMERIM RAW (DL

WITH BRGWHKN BUTTER. PARMESAN AND CRISEFPY SAGE

JRILLED VESETABLE MAFSLEGH

WITH CRUMBLED GOAT CTHEESE AND BALSAMIC STYRUF

MDIVIDUAL EGAPLANT CAPRESE

WITH FRESH MOZZASELLA, PLUM TOMATE, BASIL AMD TOMATO COUL
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Rider University Catering

B M

M E

5

WITH FRESH MOIZARELLA, BASIL AMD TOMATO

WITH CRIEFY BACCHN AMDO OMNION RAGOUT

WTH COUNTEY WHOLE GRAIN MUSTARD REOUCTION

Ak

WWITH RED CURRAMT INFUSED DE MI=3LACE

WRARPPED IN PROSCIUTTO WITH ROSE MARY OLIWE QI
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HORS D" OEUVRE SELECTION

11l GRILLED BEWCORDFISH
I BLUE CoOfRM CRUSTED SHRIMP WITH ROASTED CORM AMD CiLANTRSO COULIIS . -

WITH ITALIAMN SALSA VERDE
Il PANCETTA AND CARAMELIZED ONION CHEESE PROFITERGOLES

I MACADAMIA MUT CRUSTED CHICKEN SKEWERS WITH APRICOT QGLAZE 1l PAN SEARED CoBIA FILE

WITH EHALLOT AMD WHITE WINE REDUCTION AND BABY SRINACH

il CHORIZO STUFFED DATES WRADPED 1M BACOM AMD LEMOHN

IF SHRIMP ClGARS WiITH CILANTRO=-SOY IPPING SALCE
11l GRILLED SEA BASS
IF SPASGHETTI AMD MEATHBALL SKREWER
T HORS 0O SCEUYRES SEAFOOD ENTHEEE WITH SUN DRIED TOMATS PESTCS
Il MORGSCAN LAMEB LOiM WITH BLOOD ORANGE SYRLUP

m

i SHIPATLE TENDERLGIN SKEWERS WITH CILANTRG CRE &M I BLUE CCRM TORTILLA SRUSTED TILAPIA

-

ILET WITH ROASTED CSCRMNM AND CILARKTRO COULIS
1 PAM SEARED POTETICKERS WITH HAOT PEPPER SOY

il BRIE AND APRICST GUESADILLAS 1 JUMBS MARYLAMD CRAB CAKE
ITH IT CHILE 56,

1l TEMPURA SHREIMP LOSLLIPOPS WITH SWEET CHILE SAUCE WITH SWEET CHILE SauUcCE

1l DEMITASSE OF ROASTED CORM CHOWDER WITH JALAPEMND CREAM

il FRESH LUMP CRAEBE SPRING ROLL WITH avOdald AND MANGED SALSEA

1 MARYLAMD LUMP CRAB CAKES WITH SPICY THAISTYLE A14L0
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HORS D' OEUVRE SELECTION

i GRILLED COWBOY CUT RIBEYE STEAR I MIMI LOBSTER CLUB SAMDWI CH WITH TAHITIAN YARNILLA BEAM &iQLI1

WiTH SGRILLED OHIONE AND OCOUELE CREAM BRIE AND
MERLOT REDUCTION

| W' T POTATS CHIPS WiTH PEPPERED PINEAPPLE RELISH

1T STEAMED CLAMS WITH aSiaAN SUCUMBER YERMICELL ARD LEMOMN

il SRILLED BOME-IM FILET &F BEEF GRASS VINAIGRETTE

WITH WILD MUSHROOM SAUTE 4MD RCASTED EHALLCT DEMI-GLACE 1l EHILLER GRILLED YEGETABLE CRUDITE WITH 49AT SCHEESE CREAM
1 CARPFACTCIL OF BEL TEMDERLOIN O A STILTAOM BAGUETTE
Il STUFFED FILET &F BEEF
BUTCHER ' S SELECTIONS VHTE SUN DRIED TAMATOERS, BARY SPINACH, FETA CHECSE WITH COLD HORS :'. DEUYVERES I BLUE CHE E AND PECAN ENCRUSTED GRAPES

QREGANMD QLIVE 2L
1l HERBEL ATEREAD WITH BALSAMIC HUMMUS anlD RGASTED WEGETABLES

11l SRILLED WEAL CHOP 11l ASSORTED SUSHI & CALIFORKIA ROLLS
WRAPSED IM SERRAMD HAM WITH MANCHESD CHEESE 11 CHILLED CRAB CROSTINE WITH & JUN REMOUL ADE

I ROLESTED CHICHEN AND SLIVE SALAD OGN A SPO0GH WITH FETA SHEESE
1 HA&S KRLIT HORLUSTED RACEK OF L4MB

WITH ROQASTED GARLIL, MIMT AND TOMATL | HELUSED DEMI-GLACE I VAN-SEARED SESAME CRUSTED AHI TUMA WITH SOY CILAMTREG
DIPBING SALICE
I DOUBLE CUT IOWaA FORK CHOE

WITH SWEET POTATO HASH
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Rider University Catering

ARENITP BISGUE
WITH WHITE TRUFFLE ©IL AND LOBSTER MEDALLIONS

CHEPRESE MGHTIMN

FRED AHD YELLOW TOMATOES WITH FRESH MOZZARELLS, BASIL .,
CHIANTI OLIWE il

1AEY LOLA ROSA Sa L AL

WITH BALSAMIC STRAWSERRIES, TOASTED ALMONDS AMD CRUMBLED
EQOUREIM WITH BALSAMIC VINAIGRETTE

JESH DRANG SO WIS LA SINTDOMN SALAL

OWER BIEE LETTUCE WITH CABRALES THEESE aND WHITE
WINE YWINAIGRETTE

Fak SEARED AHI TUNA
WITH HEIRLOOM TOMATS AND ARTICHOKE WITH WASAE|I CREAM

IREAST O DR ARO MaRINATED VEGETABLE TIMEBALE
WITH MACSHE AND SPICY LEMON GRASS-SOY VINLIGRETTE

IEEF CARPATCLIO
WITH & NAPGLESHN OF CRISP PASTRY AND TRUFFLED SOW'S MILK
CHEESE WITH WaRM THREE-FPEPPERCORM WINAIGRETTE

COMBIMATIORN

EMTR

_ES

CEEMARY AMD GARLIC GRILLED FETITE FILET

WITH DRIED MUSHROOM CRUST AND RED WINE REDUCTION AND SRILLED
ESCOLAR WITH PENCIL ASPARASLIS, GRAPE TOMATOES AMD FRESH
HERB BUTTER

FETITE WVE&L RA&CHK

WITH OS530 BUCCO ROOT WEGETABLE REDUCTION AND FAaM SEARED SEA
EASE WITH FPLUM TOMATO ARND MEDITERRAMEAM OLIVE RAGGUT

FETETE EROERLOIN LE

WITH WHOLE GRAIN MUSTARD CEMI-GLACE AMD WILD ETRIFED BASS
WITH FPARNCETTA, PFEARL CHICH AND BALSAMIC REDUCTION

HAZELMUT ENCRUSTED RACTK OF LAMEB

WITH ROASTED TOMATD aMD PROVENMCAL HERB TOMNFIT AND FAM SEARED
DUCK BREAST WITH Ba4lE54aMIC-RED CURRANT FAaN REDUCTION

HMESOUITE SRILLED PETITE STRIP STEAR
WTH WASAR T CEEAM AMD SESAME ENCRUSTEDR TUuNA STEAK SERVED
RARE WITH BOASTED PINEASPLE CHUTHEY

SLURF AMD TURF

BOME M RIBEYE STEAK WITH TEMPLURA LOBSTER TaillL AMD SN DRIED
TOMATES AMND BASIL HOL LA MDA SE

HINE



