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Fine Dining Service
For formal or informal gatherings, 
Wesleyan Catering will create an 
event brimming with exceptional 
food and service. Our Catering 
Director will work with you 
to design a menu highlighting 
traditional favorites or the newest 
trends in fi ne dining.

Wesleyan Catering delivers only the best, 
matching your every menu, service, 
and decor need. Our culinary staff  is practiced 
in the arts of  classic and new cuisines. We 
will collaborate with you on every detail to 
make your event fl awless. Wesleyan Catering 
sets the table and the mood to ensure that your 
experience surpasses expectation. 

Use this brochure as a guide to start planning 
your event today. If  you do not see exactly what 
you have in mind, we will customize a menu 
specifi cally for you.

Phone 478 757 3924  Fax 478 757 3903  or e-mail: catering@wesleyancollege.educatering@wesleyancollege.educatering@wesleyancollege.edu
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Room Reservations 
If  your event is to be on the Wesleyan Campus, facility reservations should be made with the Events Coordinator for Wesleyan.  
Table and chair arrangements and any special needs such as audio-visual equipment requests should be made with the 
Coordinator.  You may contact the Special Events coordinator, Joyce Turner,  at 757-5272. We are happy to cater events off  
campus.

Billing Procedures 
Campus Billing - Invoice terms are 30 days net.  Interest charges of  1.5% per month may be computed on unpaid balances after 
30 days.
For charges paid with a non-Wesleyan check, there is a 10% surcharge.  If  your organization is tax exempt, we must be provided 
with a tax exempt certifi cate prior to the function; otherwise, Georgia sales tax of  6% will be added.  Payment is due at the time 
of  service.
Events scheduled in the Oval Hall will be assessed an additional $250.00  to provide   extra labor for delivery of  food and 
equipment.  
For catering an off  campus event for non-Wesleyan clients, there is a minimum charge of  $250.00.

Planning 
Please book your event at least ten working days in advance.  Prices quoted are based on a two-hour period.  Events lasting more 
than two hours or events which begin more than twenty (20) minutes late will be charged an additional labor fee.
Events scheduled on legal holidays, after 6:30 P. M. or before 9:00 A. M. on weekends will be billed at a higher rate.  
Cancellations will be accepted up to 72 hours prior to the event.  Cancellations with less than 72 hours notice will be charged 
according to costs already incurred.
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MISCELLANEOUS SERVICES

Linen Rental
We must have two weeks notice to reserve

Tablecloths     $ 6.00 each
 Tablecloths and Skirts    $16.00 each
 Napkins                       $ .50 each

Alcoholic Beverages
All alcoholic beverages must be purchased and delivered to the catering site by the client.  ARAMARK 
can provide ice, cups and set-ups for $3.00 per person.  Arrangements for a bartender are the 
responsibility of  the client.

Extra Food 
For groups of  30 or more, ARAMARK will provide 5% additional food above the guarantee guest count.  We adhere to this 
policy to  provide for any unexpected guests.   However, all leftover food, condiments, etc. are the property of  ARAMARK and 
may not be removed by anyone other than the Catering Staff.  The cost of  replacing any damaged, destroyed or missing equipment 
will be added to charges for food and labor.

Guaranteed Guests Counts 
ARAMARK must have guaranteed guest counts no later than two working days prior to your function and by 10:00 A. M. on 
Wednesday for events scheduled on the weekend.  You will be charged your guaranteed guest count if  fewer guests attend.  If  more 
than the guaranteed number attend, you will be billed for the higher number.
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Continental Breakfasts

Disposable service ware unless china is requested.  Please add $.50 
per person for china.  All breakfasts include regular coffee and juice.  
Add $.50 per person for hot tea.  Decaf  coffee available on request.

Create a Breakfast
Choose one of  the selections 
$3.25 per person

Choose two of  the selections 
3.75 per person

Choose three of  the selections 
4.25 per person

Coffee and juice only      
2.95 per person

selections:

Mini Bagels with plain or fl avored cream cheese, whipped
margarine, jelly

Mini Croissants with whipped margarine and jelly

Assorted Mini Muffi ns - Blueberry, Peaches and Cream, Bran, 
Chocolate Chip

Assorted Danish

Buttermilk Biscuits with whipped margarine and jelly (add $1.25 
per person for ham, bacon, or sausage)

Cinnamon Rolls

Fresh Fruit Tray             $l.95 per person

Healthy Breakfast
Minimum 10 people                  $4.50 per person

includes:  Assorted Cold Cereals

  Sliced Bananas and Strawberries

  Bran Muffi ns

  2% Milk

  Coffee

Phone 478 757 3924  Fax 478 757 3903  or e-mail: catering@wesleyancollege.edu
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Hot Breakfasts

Breakfast Croissant     $6.25 per person

Served  with scrambled or fried eggs, cheese and your
 choice of  ham, bacon or sausage patty.  Includes hash 
browns and fresh fruit

Southern Breakfast     $7.00 per person

Choice of  Bacon, Country Ham or Sausage Links
Buttered or Cheese Grits, Scrambled Eggs, Buttermilk Biscuit 
with whipped margarine and preserves

The Wesleyan      $7.00 per person

Your choice of  Belgian waffl es or pancakes, blueberry and 
strawberry syrups, whipped Margarine and Devon Cream, 
Hash browns or grits, Choice of  bacon or sausage

Rise and Shine      $7.95 per person

Breakfast steak, Home fries or hash brown potatoes,
srambled eggs, buttermilk biscuits and gravy, sliced cantaloupe

The Strata        $8.95 per person
(not available before 8:00 AM)  

Sausage, egg and cheese strata, French toast casserole, 
Hash browns or buttered grits, Bacon or ham, Blueberry muffi ns, 
whipped margarine, warm maple syrup, preserves

All breakfasts include coffee, and choice of  one juice.  Please 
add $l.00 per person for weekends and holidays. Minimum 
of  10 people.

Phone 478 757 3924  Fax 478 757 3903  or e-mail: catering@wesleyancollege.edu



Entree  Salads
All salad plates include warm yeast rolls (where 
appropriate,) tea and dessert.   Please add $.50 per 
person for coffee.  An attendant will be provided with a 
minimum of  18 guests.

TACO SALAD      $8.50 per person

Fried taco bowl fi lled with browned ground
chuck, shredded lettuce, diced tomatoes and 
cheddar cheese.  Salsa, chopped onions and
guacamole served on the side.  Complete this
great salad with a side of  tortilla chips (included.)

GRILLED CHICKEN CAESAR SALAD   $8.95 per person

Fresh, crisp Romaine lettuce topped with a
grilled, marinated chicken breast, covered with 
freshly grated Parmesan cheese and garlic 
croutons and chilled, creamy Caesar dressing

CHEF’S CHOICE      $8.95 per person
 
Mixed spring greens, diced ripe tomatoes, 
cucumber slices, boiled egg quarters, all topped
with generous portions or turkey, ham, and shredded
Swiss cheese.  Your choice of  dressings.

6.
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Entree  Salads

THE WESLEYENNE      $8.95 per person

Baby spinach, grape tomatoes (in season) or
cherry tomatoes, thinly sliced cucumbers, fresh
mushrooms, boiled egg quarters, croutons, topped 
with a grilled lemon peppered chicken breast and
fresh Parmesan cheese.  Offered with your choice 
of  dressing.

TROPICAL CHICKEN SALAD    $10.50 per person

All white, chunky chicken salad served in a 
fresh pineapple quarter with sliced seasonal
fruit and banana bread sandwiches.

SALAD LOVER’S SALAD     $11.95 per person
(Minimum 10 guests)   

Mixed  fi eld greens, croutons, julienne sweet 
red peppers, mushrooms, artichokes topped 
with marinated tenderloin of  beef.  Served with
a side of   pasta tossed with olive oil vinaigrette   

All salad plates include warm yeast rolls (where 
appropriate,) tea and dessert.   Please add $.50 per 
person for coffee.  An attendant will be provided with 
a minimum of  18 guests.

7.



   Vegetarian Entree Salads
The President (A Wesleyan Favorite)   $7.95 per person

A variety of  mixed greens topped with 
fresh pear “matchsticks,” feta cheese and mango vinaigrette
 
 
Penne Pasta Salad      $7.95 per person

With vegetables julienne, olives, cheese
and tomato-basil dressing.  Sliced melon garnish.

Summer Vegetable Salad     $8.25 per person

Sautéed fresh veggies with torn Romaine
and Italian dressing.  Topped with baked pita chips.
Served with a side of  angle hair pasta.           

Light and Healthy      $8.50 per person

A generous portion of  cottage cheese tossed
with chopped red and green peppers and scallion tops. 
Complimented with a serving of  fresh seasonal fruit 
with yogurt dip and  America Classic crackers .

Swisstina          $8. 50 per person

Grilled Portobello mushrooms with diced,
sundried tomatoes and Italian olive oil and
shredded cheddar served over torn green leaf  lettuce

8.
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   Vegetarian Entree Salads Sandwich Plates
Sliced Roast Beef       $8.95 per person

With creamy horseradish sauce and your choice of  bread

Chunky Chicken Salad     $8.95 per person

All white meat chicken, fat free mayo,
sweet pickle relish and a touch of  celery on croissant

Tuna Salad       $8.95 per person

Water-packed all white tuna, fat free
mayo, sweet relish and a hint of  minced
sweet onion on your choice of  bread

Chicken Caesar Salad Wrap     $8.95 per person

Tender chunks of  chicken breast, Romaine
lettuce, parmesan cheese, and creamy Caesar dressing 

9.
Phone 478 757 3924  Fax 478 757 3903  or e-mail: catering@wesleyancollege.edu

Club Wrap        $8.50 per person
 
Turkey, ham, lettuce, shredded Cheddar,
diced tomato in creamy bacon peppercorn sauce.

Shaved Smoked Turkey     $8.95 per person

With honey mustard and your choice of  bread

Shaved Ham       $8.95 per person

With fat free mayo, mustard and your choice of  bread

All sandwiches include lettuce, tomato, 2 sides and 
iced tea.  All sandwiches can be boxed; everything is 
disposable.  Add $.50 for assorted sodas or coffee.  
See bread choices at end of  the section.



Sliced Oven Roasted Pork Loin    $9.25 per person

Served warm on a fresh baguette with 
green peppercorn spread and caramelized onions    
                                               
Three Times Better      $9.25 per person

This triple decker is loaded with ham, crisp bacon 
and turkey.  Includes sliced fresh mushrooms, sweet 
green pepper strips, caramelized onions, sliced cheese 
and honey mustard spread.  Sliced white or wheat bread only.
 
The Best Sandwich - Ever     $9.50 per person

Served on a warm Italian roll, this sandwich is
overfl owing with ham, pepperoni slices, salami,
and bologna.  Lightly dusted with oregano and 
dried parsley, drizzled with olive oil and covered
with melted mozzarella. Garnished with ripe
Italian olives and sweet pickle chunks.

Montepensier       $9.50 per person

Oven roasted turkey breast with  grilled 
asparagus spears, Provolone cheese and 
spicy honey mustard

The Wellington       $9.50 per person

Tender sliced top round of  beef, sliced 
sharp cheddar cheese, marinated mushrooms
with spring onions and horseradish spread

Sandwich Plates

10.
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Sandwich Plates
All sandwiches include lettuce, tomato, 2 sides and 
iced tea.  All sandwiches can be boxed; everything is 
disposable.  Add $.50 for assorted sodas or coffee.  
See bread choices at end of  the section.

FOR THE VEGETABLE LOVER

Swisstina        $7.95 per person

Grilled Portobello mushroom, sundried tomato pesto spread, 
Italian salad olives, Swiss cheese, green leaf  lettuce 
on your choice of  bread

Tuscany        $7.95 per person

Grilled zucchini and eggplant, roasted  red peppers, 
fresh romaine and sundried tomato/basil dressing 
on your choice of  bread

11.
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Choose One Bread:   Choose Two Side Items:

White               Wheat    Fruit Salad                Potato Salad
Kaiser               Croissant                                        Pasta Salad                Cole Slaw
Baguette             Deli Roll                                          Broccoli Salad            Waldorf  Salad
Rye                   Italian Baguette               Potato Chips              Cucumber Mousse
      Tarot Chips      Carrot/Raisin Salad
       Marinated Veggies



Sandwich Buffets
Minimum 20 people.  Buffets include lettuce, 
tomato, pickle , choice of  2 sides, tea and 
cookies. Add $.50 per person for coffee

Sandwich Platter Buffet     $7.95 per person

Sandwiches are pre-made and presented on a platter.  Guests can “grab and run!”
Ham and cheese on white bread, turkey and cheese on wheat bread, whole pieces of  fruit, 
potato chips, pickles,  cookies and tea.  
(This selection does NOT come with side salads, only food items shown.)

Gourmet Deli Buffet      $8.95 per person

Deli style turkey, ham and roast beef  with Cheddar and Swiss cheeses, 
assorted breads, condiments and pickles.

Selected Salads Buffet      $9.50 per person

Choose three of  the following:  Chicken salad, tuna salad, egg salad, ham salad  
or pimento cheese.  Presented  with assorted sandwich breads and condiments

The Ultimate Deli Buffet     $10.50 per person

Turkey, ham, roast beef, salami, bologna, assorted cheeses and sandwich breads, 
vegetable chips, fresh cut fruit with yogurt dip, condiments and pickles

Choose TWO Side Items:

Fruit Salad            Potato Salad         Pasta Salad            Cole Slaw  
Broccoli Salad       Waldorf  Salad       Potato Chips           Cucumber Mousse  
Tarot Chips Carrot/Raisin Salad      Marinated Veggies 12.
Phone 478 757 3924  Fax 478 757 3903  or e-mail: catering@wesleyancollege.edu



To-Go Bag Lunches

13.

Bag Lunch       $6.95 per person

 Ham or turkey sandwich on a roll with 
 individual bag of  chips, piece of  whole
 fruit, canned soda                                 

Phone 478 757 3924  Fax 478 757 3903  or e-mail: catering@wesleyancollege.edu



Fine Dining
All selections include one starch and one vegetable, choice of  
salad, roll, dessert, tea, water and coffee.  To select starch, 
vegetable, salad and dessert, see offerings at the end of  “Soup 
and Salad” section.

POULTRY

11.14.

 Grilled Chicken Tenders      $ 9.95 per person
  in Tarragon Wine Sauce
 
 Grilled Chicken Breast     $ 9.95 per person
 Choose one   Teriyaki, Lemon-Pepper, Honey Lime,

 Grilled Chicken Breast Southwestern   $10.50 per person
 Topped with hot and sweet peppers, scallions, and red onions. 
 Marinated in red wine vinegar

 Chicken a la King      $10.50 per person
 Served in a white cream sauce with garden fresh vegetables,  
 Presented  in a puff  pastry

 Glazed Apple Dijon Chicken Breast   $10.95 per person

 Chicken Marcela with Mushroom  Buttons  $l1.95 per person
   
 Chicken Florentine      $12.95 per person
 Stuffed with spinach, feta cheese
 and a variety of  herbs

 Georgia Pecan Crusted Chicken    $12.95 per person
 Served with freshly made orange chutney
  
 Honey Truffl ed Fried Chicken    $18.00 per person
 with White Country Gravy

Fine Dining
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 Grilled Chicken Tenders      $ 9.95 per person
  in Tarragon Wine Sauce
 
 Grilled Chicken Breast     $ 9.95 per person
 Choose one   Teriyaki, Lemon-Pepper, Honey Lime,

 Grilled Chicken Breast Southwestern   $10.50 per person
 Topped with hot and sweet peppers, scallions, and red onions. 
 Marinated in red wine vinegar

 Chicken a la King      $10.50 per person
 Served in a white cream sauce with garden fresh vegetables,  
 Presented  in a puff  pastry

 Glazed Apple Dijon Chicken Breast   $10.95 per person

 Chicken Marcela with Mushroom  Buttons  $l1.95 per person
   
 Chicken Florentine      $12.95 per person
 Stuffed with spinach, feta cheese
 and a variety of  herbs

 Georgia Pecan Crusted Chicken    $12.95 per person
 Served with freshly made orange chutney
  
 Honey Truffl ed Fried Chicken    $18.00 per person
 with White Country Gravy

         Chopped and Grilled Sirloin Steak   $ 8.95 per person  
           in Mushroom Gravy 

         Braised Tips of Sirloin Beef   $ 9.95 per person
           Over your choice of  Starch 

         Marinated London Broil                                  $10.95 per person
            in Mushroom Red Wine Sauce

         Roasted Inside Round of Beef  au jus $10.95 per person
          

         Grilled New York Strip Loin   $16.95 per person
            in Portabella Sauce
           (minimum 20 guests)

          Prime Rib au jus     $16.95 per person
           (minimum 20 guests)

         Sliced Tenderloin of Beef   $16.95 per person
          A campus favorite, served with
            creamy horseradish sauce in a 
           carrot cup (minimum 10 guests)

          Twin Petite Filets Mignon   $19.95 per person
           with Béarnaise Sauce

Fine Dining
BEEF

15.
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 Shrimp Alfredo     $11.95 per person
 served over your choice of  Pasta

 Seared Tuna Steaks    Market Price
 in Lime-Caper Sauce

 Shrimp Scampi     $15.00 per person
 seasoned with Garlic Lemon sauce

 Grilled Salmon Filet    $16.50 per person
 with Dill Butter

Fine Dining

FISH & SEAFOOD

16.
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 Shrimp Alfredo     $11.95 per person
 served over your choice of  Pasta

 Seared Tuna Steaks    Market Price
 in Lime-Caper Sauce

 Shrimp Scampi     $15.00 per person
 seasoned with Garlic Lemon sauce

 Grilled Salmon Filet    $16.50 per person
 with Dill Butter

Pork Shoulder Oven Roasted    $ 9. 95 per person
and Sliced Fresh served with 
homemade dipping sauce

Pork Loin with Bourbon-Brown  $10.95 per person
Sugar Glaze

Pork Tenderloin Medallions with  $11.95 per person
Calvados and Caramelized Apples

Pork Loin Stuffed with Pecans,  $12.95 per person
Raisins and Apples

Cornbread- Stuffed 1" Thick Center  $13.50 per person
Cut Pork Chop with New England
Applesauce

Pan Seared Lamb Chops with Fresh  $13.95 per person
Mint in a Cream Sauce 

Roasted Leg of  Lamb with Mint  $15.00 per person
Jelly (minimum 20 guests)

Pork & Lamb

17.
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Vegetarian Favorites

Grilled Portobello Mushroom  $ 8.95 per person
Marinated in Balsamic Vinegar
and Grilled to Perfection

Summer Squash Boat    $8.95 per person
Steamed and stuffed , fi lled with Sautéed Fresh Veggies
and Seasoned Bread Crumbs then baked
with Parmesan Cheese Topping

Spinach Lasagna      $ 9. 50 per person
(minimum 10 guests)

Vegetable Supreme     $ 9.50 per person 
A Variety of  Fresh Sautéed Veggies 
with Lemon-Pepper Seasoning

18.
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 Buffets
All buffets served with a salad, two vegetables, one starch, 
dessert, choice of  bread, tea and water.  
Add a second dessert choice for an additional $1.00 per 
person.  
An additional vegetarian side may be substituted for one 
entrée.

Choice of Two Entrees     $13.00 per person

 Sliced Cured Ham  Sliced Fresh Ham
 Baked Chicken   Chicken and Dressing
 Eddie’s Fried Chicken   Baked Turkey/Giblet Gravy
 Meat Lasagna   Spinach Lasagna
 Homestyle Meatloaf   Beef  Stroganoff/Noodles

Choice of Two Entrees (One Carved)   $19.00 per person

 Carved Items:  Other Items:
 Roasted N.Y. Strip  Chicken Cordon Bleu
 Baked Turkey Breast  Chicken Florentine
 Seasoned Roast Beef   Parmesan Breaded Chicken Breast
 London Broil   Fried Catfi sh
 Glazed Pork Loin  Broiled Stuffed Flounder

Choice of Two Entrees (One Carved)   $22.95 per person

 Carved Items:  Other Items:
 Tenderloin of  Beef   Veal in White Wine Sauce
 Pork Tenderloin   Chicken Wellington
 Blackened Prime Rib  Shrimp & Scallop Newburg
     Grilled Salmon/Lemon-Dill Butter Osso Bucco

Pasta Buffet       $10.95 per person

 Caesar Salad   Two Pastas
 Marinara Sauce   Alfredo Sauce
 Diced Chicken   Ground Beef
 Sautéed Mushrooms  Green Peppers
 Grilled Onions   Garlic Bread 19.
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Add soup to any menu item for an additional $2.50 per person.  Add 
any regular salad to your sandwich plate for $l.50 per person. 

 Soup and salad as an entire meal priced at $6.95 per person.Soup & Salad
SOUPS

Spicy Chili     Vegetarian Chili
Hearty Vegetable      Vegetable Beef
Cream of  Asparagus     Cheesy Cream of  Potato
Cream of  Broccoli and Cheese    Tomato Basil
Corn Bisque     French Onion

SALADS

Mixed Green          Caesar   Fresh Cut Fruit
Pasta            Potato   Tomato Cucumber
Broccoli            Cole Slaw  Marinated Vegetable
Waldorf

PREMIUM SALADS    Add $2.50 per person

Baby Bibb and Boston Lettuces, Fresh Pear “Matchsticks,” Feta cheese and Mango Vinaigrette

Spring Mix with Mandarin Oranges, Toasted Almonds and Raspberry Vinaigrette

Hearts of  Iceberg Lettuce with fresh Tomato Wedges, Purple Onion Rounds, thinly sliced Cucumbers and creamy Italian Dressing

Baby Spinach Leaves with Mushrooms, Purple Onion Rings, Egg Slices and Warm Bacon DressingBaby Spinach Leaves with Mushrooms, Purple Onion Rings, Egg Slices and Warm Bacon DressingBaby Spinach Leaves with Mushrooms, Purple Onion Rings, Egg Slices and Warm Bacon Dressing

20.
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Vegetables

Starches

Sides
Sautéed Garden Vegetables   Sautéed Squash Medley
Steamed Broccoli/Lime Butter  Stuffed Tomatoes
Steamed Green Beans   Broccoli-Carrot-Caulifl ower Medley
Green Beans Amandine   Buttered Baby Carrots
Sautéed Mushrooms   Honey Mint Glazed Carrots
Carrot Souffl é    Broccoli Florets/Herbed Butter

Herb Vegetable Rice   Brown Rice Pilaf
Rice Pilaf     Wild  and White Rice with Pecans
Spanish Rice    Parslied New Potatos
Oven Roasted New Potatoes   Au Gratin Potatoes
Rosemary New Potatoes   Green Baby Limas
Cornbread Stuffi ng   Pasta (any variety)
Roasted Sweet Potatoes   Stuart’s Shredded Sweet Potatoes
Green Peas

Premium Vegetables & Starches

Asparagus (green or white)             Brandied Mushrooms
Roasted Red Peppers             Haricot Vert
Fingerling Potatoes              Pommes Duchesse

Add $l.50 per guest

21.
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Desserts
Carrot Cake     Dutch Apple Pie

Chocolate Pecan Pie    Southern Pecan Pie

Lemon Icebox Pie     Lemon Meringue Pie

Key Lime Pie     Cherry Pie

Fresh Strawberry Shortcake    Chocolate Mousse

Premium Desserts

Grand Marnier Cheesecake    Kahlua Cheesecake

Cherries Jubilee     Tiramisu

Crème Brulee     Tropical Fruit/Yogurt Dip

Fresh Strawberries/Almond Crème   Apple Strudel/Vanilla Sauce

Add $l.75 per guest

22.
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Picnics
Minimum 25 people, includes water 
AND lemonade OR tea.  Please 
provide a rain location if  event is 
planned for outdoors.  All picnics are 
on disposables.

Burgers and Franks     $8.00 per person

 1/4 pound Hamburgers, all Beef  Franks,
 Baked Beans, Potato Salad, Cole Slaw,
 Lettuce, Tomatoes, Cheese, Onions, Relish, 
 Pickles, Buns, Mustard, Mayonnaise, Catsup,
 Brownies

Country Barbecue     $10.50 per person

 Choice of  2 meats
 BBQ Chicken   Sliced BBQ Brisket
 Pulled BBQ Pork w/Buns  Grilled Smoked Sausage 

     Corn on the Cob, Baked Beans, Potato Salad, Cole Slaw, Assorted Breads
     and Peach OR Apple Cobbler

Southern Reunion     $12.00 per person

 Southern Fried Chicken  Sliced Cured Ham
 Southern Style Green Beans  Potato Salad
 Tomato, Onion, Hot Pepper Tray Corn on the Cob
 Cheese and Macaroni  Banana Pudding
 Cornbread

Low Country Boil     $12.95 per person

 26-31 count Boiled Shrimp in Shell, Whole New Baby Potatoes, 
             Corn on the Cob, Italian Sausage served with Baked Beans, Cole Slaw, 
 Crusty Bread, Peach OR Apple Cobbler 23.
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Break Time All breaks are presented on 
disposable service ware

 Cookies and Punch     $2.25 per person

 Cookies and Sodas     $2.75 per person
 
 Cookies, Coffee and Sodas     $3.25 per person

 Fruit Tray, Cookies, and Punch    $3.95 per person

 Whole Fruit Basket     $l.50 per person
 
 Coffee (regular or decaf)     $l.00 per person

 Bottled Waters      $l.00 each

 Assorted Sodas      $1.00 each

 Fresh Fruit Tray      $l.95 per person

 Sweet Sampler   Mini brownies, lemon bars,   $1.75 per person
            cookies

 Pizza Party   Asst. Pizza, Salad, Sodas   $6.75 per person

 Fruit & Cheese Tray, Crackers,     $4.75 per person
 Asst Pastries, Punch

SALTY DAYS       $2.75 per person
 Asst. bags of  chips, mixed nuts 
 and asst. sodas 

ASSORTED ICE CREAM NOVELTIES   $2.25 per person

24.
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Receptions
Chilled Shrimp with Cocktail Sauce   Market Price

Chicken or Tuna Bouchees     $ l.95 per person
Phyllo shells fi lled with chicken or tuna salad
 
Pork or Chicken Mooshu                $ 2.75 per person
Strips of  crepe wrapped around your choice of  meat, 
spring onion and pieces of  fresh mango served with sesame dipping sauce

Pinwheels        $ 1.75 per person
Flour tortilla wrapped around turkey and Provolone cheese 
and herbed mayo or ham and baby Swiss and honey mustard

Canapés   Choice of  three      $ 2.25 per person

Choose two:
Banana Bread and Cream Cheese Sandwiches  Roast Beef  Roll-Up with Herbed Cream Cheese Center
Whipped Brie w Seasoned Applesauce   Ham Spread  
Proscuitto with Sundried Tomatoes   Plum Tomato and Basil

Choose one:        

Shrimp Spread                                                           Crab Canapé 
Salmon Mousse with fresh dill           Grilled Mushroom with green onion 

Cheese Straws        $ 1.00 per person

Baguette Display (Served with Pesto, Sundried Tomato and Roasted Garlic Spreads) $1.50 per person

Cold Hors D’Oeuvres
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Mexican 7-Layer Dip      $ 1.00 per person
  With Tortilla Chips

 Cheese Ring with Pecans and Apricot Jam  $ 1.50 per person

     Imported and Domestic Cheeses    $ 3.25 per person
 With  assorted premium crackers

 Fresh Fruit Tray       $ 1.95 per person
 With Yogurt Dip        $ 2.25 per person

 Proscuitto Wrapped Melon Slices    $2.25 per person

 Carved Watermelon Basket     Market Price
 Filled with Seasonal Fruit

 Crisp and Tender Fresh Vegetables   $ 1.95 per person
 With Ranch or Bleu Cheese Dressing

 Cheese/Fruit/Vegetable Creation    $ 6.95 per person
 This is a reception within itself!  Contains at least four imported cheeses, 
 seasonal, tropical fruits and only the freshest and most unusual vegetables.  
 Served with a variety of  dipping sauces, dressings, and premium crackers..   
 Is the focal point of  any food table.

Whole Smoked Salmon     $ 6.00 per person  
Served with cream cheese mousse, capers, red  onions,
and water crackers

Receptions
Cold Hors D’oeuvres
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Mexican 7-Layer Dip      $ 1.00 per person
  With Tortilla Chips

 Cheese Ring with Pecans and Apricot Jam  $ 1.50 per person

     Imported and Domestic Cheeses    $ 3.25 per person
 With  assorted premium crackers

 Fresh Fruit Tray       $ 1.95 per person
 With Yogurt Dip        $ 2.25 per person

 Proscuitto Wrapped Melon Slices    $2.25 per person

 Carved Watermelon Basket     Market Price
 Filled with Seasonal Fruit

 Crisp and Tender Fresh Vegetables   $ 1.95 per person
 With Ranch or Bleu Cheese Dressing

 Cheese/Fruit/Vegetable Creation    $ 6.95 per person
 This is a reception within itself!  Contains at least four imported cheeses, 
 seasonal, tropical fruits and only the freshest and most unusual vegetables.  
 Served with a variety of  dipping sauces, dressings, and premium crackers..   
 Is the focal point of  any food table.

Whole Smoked Salmon     $ 6.00 per person  
Served with cream cheese mousse, capers, red  onions,
and water crackers

 Scallops Wrapped in Bacon    $2.50 per person

 Bacon Wrapped Water Chestnuts   $1.95 per person 

 Stuffed Mushroom Caps
    with Crab Meat    $2,25 per person
    with Sausage    $1.95 per person
    with Vegetables               $1.75 per person

 Smoked Salmon and Cream Cheese   $2.95 per person
 Quesadillas    
                  

 Pork Potstickers with Szechwan Dip   $3.95 per person

 Mini Quiche      $1. 95 per person

 Mini Pizza       $1. 95 per person

 Chicken Fingers (choice of  2 sauces)    $3.00 per person
 BBQ, Sweet & Sour, Plum Sauce, or Honey Mustard

Receptions
Hot Hors D’Oeuvres
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Buffalo Hot Wings with Bleu Cheese,  $2.75 per person
crispy carrot and celery sticks
 
Spanakopita      $2.25 per person

Deep Fried Artichoke Hearts    $2.75 per person
with Garlic Butter

Ham Wrapped Green Asparagus   $2.50 per person
with Lemon Butter

Spinach Dip       $1.50 per person
Served in a bread bowl

Crab Dip       $1.75 per person

Spinach/Artichoke Dip     $1.75 per person

Pizza Dip       $1.50 per person
Served with warm garlic butter breadsticks

Receptions
hot Hors D’Oeuvres
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Buffalo Hot Wings with Bleu Cheese,  $2.75 per person
crispy carrot and celery sticks
 
Spanakopita      $2.25 per person

Deep Fried Artichoke Hearts    $2.75 per person
with Garlic Butter

Ham Wrapped Green Asparagus   $2.50 per person
with Lemon Butter

Spinach Dip       $1.50 per person
Served in a bread bowl

Crab Dip       $1.75 per person

Spinach/Artichoke Dip     $1.75 per person

Pizza Dip       $1.50 per person
Served with warm garlic butter breadsticks

 Beef  Tenderloin with Creamy    $7.00 per person
 Horseradish, Green Peppercorn
 Spread and mini rolls
 
 Top Round of  Beef  with Dijon Mustard,   $3.00 per person
 Herbed Mayonnaise, Cream Cheese
 with Horseradish and mini rolls

 Bone-In Smoked Ham with Honey Mustard,   $2.50 per person
 Orange Chutney and mini rolls

Smoked Turkey Breast with Cranberry   $3.00 per person
 Chutney, Honey Mustard and mini rolls

 Roasted Pork Loin with Apple Chutney,    $2.00 per person
 Spicy Mustard and mini rolls

PASTA STATION       $7.00 per person

Choice of  2 Pastas, Red Sauce, Alfredo Sauce, Ground Beef, 
Grilled Diced Chicken, sautéed peppers, onions and mushrooms, 
Parmesan cheese, red pepper fl akes, oregano, breadsticks

STIR FRY STATION       $7.00 per person

Fried Rice, Chow Mien Noodles, Sweet and Sour Sauce, 
Chili Lime Sauce  and Teriyaki Sauce with sliced chicken, fl ank steak,
 julienned fresh vegetables and fortune cookies  

CARVERY 
(includes carver for 2 hours)

DISPLAY COOKING 
(minimum 50 people)

29.
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Assorted Pastries       $2.25 per person
Choice of  3; brownies, lemon squares, mini pecan pies,
assorted fruit tarts, cheesecake squares, Mary Moody bars

Petit fors        $2.95 per person

Crème Puffs       $1.75 per person

Cannoli        $2.00 per person

Almond Biscotti       $2.00 per person
 
Chocolate Dipped Strawberries    Market Price

27.30.

Sweet Delights
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 Assorted Canned Sodas     $1.00 each

 Bottled Water       $1.00 each

 Coffee        $1.00 per person
 
 Hot Tea        $1.00 per person
 
 Hot Cider        $1.25 per person
  
 Iced Tea        $ 1.00 per person

 Lemonade        $1.00 per person

 Fruit Punch       $l.00 per person 

 Pineapple Deluxe Punch     $1.25 per person
 
 Sparkling White Grape Punch    $1.50 per person

 WATER SERVICE       $10.00 per event

Beverages
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