
Campus Dining Catering 
 
 Thank you for choosing Campbell University’s Campus Dining Catering 
program. This catering guide is designed to assist you in planning your special 
events. Included in this guide are catering policies, menu suggestions, and price 
per person. 
 Our catering staff is ready to make your event a memorable occasion by 
offering catering services designed to make your event planning a little bit 
easier. Our services include buffet and plated meals, as well as break services 
and ala carte items to accommodate elegant sit-down dinners, receptions, 
picnic, meetings and so much more. 
 If you prefer something other than the menus included in this guide, we 
will work with you to customize a menu that suits your needs. Please contact 
the catering director at (910) 893-1535 to discuss the details of your upcoming 
event.  An online catering requisition form can be found by visiting 
www.campbell.edu/dining. 
 
 

Catering Policies 
 
Booking: 
 

• Events should be booked at least 3 business days before scheduled event. 
• Persons requesting special menus or expecting over 100 guests at their 

event should book at least 5 business days before the event. 
• When scheduling an event, please provide the following information: 

o Date and time the event will start and end 
o Location of the event 
o Name of the organization 
o Contact person 
o Phone Number and address 
o Estimated number of guests attending 
o Type of service desired 

Changes: 
 

• Any changes in guaranteed guest counts or menu must be received no 
later than 2 business days before the event. 

• Cancellations should be received 2 business days before the event. 
 
 
 
 

 



Attendance Guarantees: 
 

• Guaranteed guest counts are due 3 business days before the event. 
• If no guaranteed count is given, our staff will prepare according to the 

number initially requested on the catering requisition form. 
• The Dining Services catering staff is not responsible for guests that are 

not included in your guaranteed number. 
• The staff will try their best to accommodate extra guests that arrive at 

your event and you will be billed accordingly. 
 
 

Room Set up/Breakdown: 
 

• It is the customer’s responsibility to ensure the facility for the event is 
unlocked and available 2 hours prior to meal service and 1 hour prior to 
break service. 

• If the facility does not have tables or chairs, it is the customer’s 
responsibility to call the Physical Plant office @ 893-1610 to reserved 
tables and chairs. 

 
 

 
Other Information: 

 
• When planning your meal and program, please remember that when your 

program begins, the servers will leave the dining area in order to avoid noise and 
distractions that may disturb your guests. 

• To ensure the quality of food at your event, it is very important that your event 
starts on time. Please encourage your guests to be prompt so that we can provide 
you with the best service and food possible. 

• A $25.00 travel charge will be added to events held off campus. 
• Specialty cakes, pizzas and other parties not listed can be arranged.  Please call 

the catering office to develop a menu of your choice. 
• Due to Health Department regulations, no food may be taken from a catered 

event. It is the goal of our catering that every event is presented in an attractive 
way for the last guest as well as the first. Due to this attention to presentation, 
there may be food, extra plates, cups etc… remaining at the end of your event. 
This food or service ware will not be billed to the customer and will not be 
available for take out. Any missing service ware will be added to the final 
invoice. 

 
 
 



 
 
 
 
 

 
 

Continental Breakfast 
Choose any of the following breakfast menus to  

enhance your morning meeting or gathering.   
(Items served on plastic ware.   

Price includes delivery, set-up and clean-up of your event) 
 
Continental Breakfast #1: 
 
Choose ONE of the following: 

Assorted Danish, Assorted Mini Muffins, Cinnamon Rolls, Cinnamon 
Twists, Assorted Breakfast Breads, Assorted Bagels or Donuts 

 
This breakfast also includes: 

Fresh Fruit 
Juice 
Coffee        $ 3.50 per person 

 
Continental Breakfast #2: 
 
Choose TWO of the following: 

Assorted Danish, Assorted Mini Muffin, Cinnamon Rolls, Cinnamon 
Twists, Assorted Breakfast Breads, Apple Streusel Coffee Cake, Assorted 
Bagels or Donuts 
 

This breakfast also includes: 
Coffee and Juice       $ 2.75 per person 

 
Continental Breakfast #3: 

 
Quiche (Spinach or Bacon & Cheddar) 
Fresh Fruit 
Coffee Cake 
Coffee and Juice       $ 5.50 per person 
 
 
 

 



Plated or Buffet Breakfast 
(Price includes china service with wait staff, delivery,  

set-up and clean-up of your event) 
 
Plated Eye Opener: 

 
Scrambled Eggs 
Bacon or Sausage 
Hash Brown Potatoes 
Biscuits 
Fresh Fruit Plate 
Coffee & Juice       $ 6.00 per person 

 
Sunrise Buffet: 

 
Scrambled Eggs 
Buttered or Cheese Grits 
Hash Brown Potatoes 
Sausage & Bacon 
Fresh Fruit 
Biscuits w/butter & jelly      $ 6.75 per person 

 
Good Morning Buffet: 
 

Scrambled Eggs 
French Toast w/Syrup 
Buttered or Cheese Grits 
Home Fried Potatoes 
Sausage, Bacon, or Ham 
Fresh Fruit 
Biscuits w/Butter & Jelly 
Assorted Muffins or Coffee Cake    $ 7.50 per person 
 
 
 
 
 
 
 
 
 

 
 

 
  



Break Services 
(Break services are served with plastic ware.  

Price includes delivery, set-up and clean-up of your event) 
 
Casual Break Service: 
 

Assorted Cookies or Brownies 
Goldfish Crackers or Snack Mix 
Assorted Sodas 
Water         $ 2.50 per person 
 

Executive Break Service: 
 

Assorted Cookies or Brownies 
Gourmet Mixed Nuts 
Fresh Fruit Tray 
Assorted Sodas 
Coffee        $ 3.95 per person 

 
Ala Carte Items: 
  
 Assorted Cookies       $ 5.00 per dozen 
 Cupcakes        $ 6.50 per dozen 
 Brownies        $ 6.00 per dozen 
 Pepperidge Farm Cookies     $ 3.10 per dozen 
 Goldfish Crackers       $ 3.50 per pound 
 Snack Mix        $ 4.00 per pound 
 Tropical Snack Mix      $ 4.50 per pound 
 Potato Chips w/Dip      $ 4.00 per pound 
 Tortilla Chips w/Dip      $ 4.00 per pound 
 Dessert Bars       $ 7.00 per pound 
 Butter Mints        $ 2.25 per pound 
 Gourmet Mixed Nuts      $10.00 per pound 
 Coffee        $ 4.00 per gallon 
 Canned Soda       $    .75 each 
 2 liter Soda        $ 1.99 each 
 Bottled Water       $    .95 each 
 Iced Tea        $ 3.50 per gallon 
 Lemonade        $ 3.50 per gallon 
 Assorted Danish       $ 8.00 per dozen 
 Assorted Bagels       $ 6.50 per dozen 
 Assorted Donuts       $ 7.00 per dozen 
 Cinnamon Rolls       $ 7.00 per dozen 
 Cinnamon Twist       $ 7.50 per dozen 
 Assorted Mini Muffins      $ 5.00 per dozen 



 Assorted Muffins       $ 7.00 per dozen 
 Assorted Breakfast Breads     $ 8.00 per dozen 
 10” Round Coffee Cake      $12.00 per cake 
 Biscuits w/Butter & Jelly      $  4.80 per dozen 
 Sausage Biscuits       $ 7.80 per dozen 
 Hot Chocolate       $ 5.00 per gallon 
 Hot Apple Cider       $ 5.00 per gallon 
 Fruit Juices        $ 7.50 per gallon 
 Individual Fruit Juices      $    .90 each 

 
 

 
Specialty Trays 

 
Fresh Seasonal Fruit Trays 
 
  Small (feeds up to 25 people)     $30.00 per tray 

Medium (feeds up to 50 people)    $40.00 per tray 
  Large (feeds up to 75 people)     $50.00 per tray 
 
Fresh Vegetable Trays w/Dip 
 

Small (feeds up to 25 people)     $23.00 per tray 
Medium (feeds up to 50 people)    $34.00 per tray 
Large (feeds up to 75 people)     $59.00 per tray 

 
Assorted Cheese Trays w/Crackers 
 

Small (feeds up to 25 people)     $32.00 per tray 
Medium (feeds up to 50 people)    $43.00 per tray 
Large (feeds up to 75 people)     $55.00 per tray 

 
 
 

Punch:   $ 8.25 per gallon 
 ** Have your punch attended and served for $8.00 per hour ** 

 
Strawberry Daiquiri Punch: Strawberry Daiquiri Mix, ginger ale and garnished 
with Orange slices. 
Fuzzy Naval Punch: Peach Juice, Orange Juice, ginger ale and garnished with 
Orange slices 
Citrus Punch: Pineapple juice, Orange juice, lemonade and garnished with 
lemons 



Pink Lady Punch: Lemonade, cranberry Juice, club soda and garnished with 
lemon slices 
 

 
 
 
 
 
 
 
 
 

 
  

Casual Buffets 
(Buffet is served on plastic ware.  Price includes delivery,  

set-up and clean-up of your event.) 
 
 

Brunch Buffet: 
 
 Breakfast Casserole with Sausage and Cheese 
 Baked Apples with cinnamon 
 Sliced Buffet Ham with Mustard 
 Macaroni and Cheese 
 Green Beans 
 Fresh Fruit Salad 
 Assorted Pastries 
 House Dessert 
 Orange Juice, Coffee, Sweet Tea and Water  $ 9.95 Per person 
 
  
 
Deli Buffet: 
    

Turkey, Ham and Roast Beef 
American & Swiss Cheese 
Deli Breads 
Lettuce, Tomato, Onion & Pickles 
Condiments 
Assorted Cookies or Brownies 

 
Your choice of TWO: 
Potato Salad   Tuna Salad 
Pasta Salad   Chicken Salad 



Fruit Salad   Egg Salad 
Black Bean Salad  Coleslaw   $7.00 per person 
 

Served with Tea, water and Lemonade                             
  (* Canned Sodas can be added for an additional 
$.50per person **)              

 
Pasta Bar:     
Choice of TWO of the following pastas:    
 Fettuccine   Penne 
 Ziti    Rotini 
 Bowtie   Spaghetti 
 
Choice of TWO Sauces: 
 Marinara   Meat 
 Alfredo   Pesto 
 Lemon Basil   Vegetable Marinara 
 
This buffet also includes: 

Tossed Salad with Ranch & Italian Dressings 
Garlic Bread Sticks 
Tea, water & Lemonade      $ 6.75 per person 

 
Make-your-Own Fajitas:   
 

Flour Tortillas    
Choice of Chicken or Beef 
Shredded Lettuce 
Diced Tomatoes 
Shredded Cheddar Cheese 
Sauteed Peppers & Onions 
Jalapenos 
Sour Cream & Salsa 
Spanish Rice 
Refried Beans 
Tea, Water & Lemonade      $7.25 per person  

 
Baked Potato Bar: 
 

Large Baked Potato   
Tossed Salad w/Ranch & Italian Dressing 
Rolls & Butter 
House Dessert 

 
Choice of FIVE toppings: 
 Sour Cream   Bacon Bits 



 Chives   Dice Ham or Chicken 
 Diced Tomatoes  Sauteed Onions & Peppers 
 Chili    Broccoli & Cheese 
 Shredded Cheese  Sauteed Mushrooms  $ 7.00 per person 
 
Picnic Buffet:    
 

Grilled Hamburgers & Hotdogs (one each person)   
Baked Beans 
Coleslaw 
Potato Chips 
Lettuce, Tomato, Onion, Pickles 
Condiments 
Cookies or Brownies      $ 6.75 per person 
Tea, Water & Lemonade 
 
 
 

 
Southern Picnic: 
 

Fried or BBQ Chicken   
Chopped Pork BBQ 
Coleslaw 
Baked Beans 
Corn on the Cob 
Rolls & Butter 
Cookies or Brownies      $ 7.50 per person 

 Tea, Water & Lemonade 
 

Boxed Lunches 
   (All boxed lunches are served with lettuce, tomato and a pickle spear) 
 
Smoked Turkey Breast with Swiss Cheese on Croissant   

Fruit Salad, Pasta Salad or Potato Salad 
Potato Chips 
Cookies or Brownie 
Canned Soda or Bottled water     $ 6.50 per person 

 
Roast Beef and Cheddar Cheese on Kaiser Roll    

Fruit Salad, Pasta Salad or Potato Salad 
Potato Chips 
Cookies or Brownie 
Canned Soda or Bottled Water     $ 6.50 per person 

 



Chunky Chicken Salad on Croissant     
Fruit Salad, Pasta Salad or Potato Salad 
Potato Chips 
Cookies or Brownie 
Canned Soda or Bottled Water     $ 6.50 per person 

 
Grilled Chicken Breast with Bacon & Monterey Jack Cheese on Kaiser Roll 

Fruit Salad, Pasta Salad or Potato Salad 
Potato Chips 
Cookies or Brownie 
Canned Soda or Bottled Water     $ 7.00 per person 

 
 

Casual Boxed Lunches 
 
Choice of Italian, Roast Beef or Turkey Sub 

Potato Chips 
Brownie 
Canned Soda or Bottled Water     $ 5.00 per person 

 
Turkey or Ham & Cheese on Croissant 

Potato Chips 
Cookie 
Canned Soda or Bottled Water     $ 5.00 per person 

 
 

Plated Meals 
All meals include TWO side choices, choice of salad, House dessert,  

Iced Tea, Water and Coffee 
(Price includes china service with wait staff, delivery,  

set-up and clean-up of your event.) 
 

Baked Stuffed Flounder              $12.95 per person 
Grilled London Broil              $12.95 per person 
Fruited Pork Tenderloin              $12.95 per person 
Chicken Dijonnaise              $11.95 per person 
Stuffed Pork Chops              $11.95 per person 
Chicken Marsala               $12.95 per person 
Chicken Charleston              $15.95 per person 
Rock Cornish Game Hen              $11.95 per person 
Rotisserie Chicken               $10.95 per person 
Roasted Salmon with Lemon Dill Cream Sauce          $12.95 per person 
Crab Cakes with Remoulade Sauce            $16.95 per person 
Baked Grouper with Tomato Leek Sauce           $16.95 per person 
Sliced Breast of Duck with Cherry Balsamic Glaze          $15.95 per person 



Filet Mignon with Shitake Demi Glaze           $16.95 per person 
Prime Rib with Au Jus              $14.95 per person 
Filet Mignon & Lobster Tail             $24.95 per person 

 
Choose TWO of the following side dishes: 

Roasted Seasonal Vegetables  Baked Potato w/condiments 
Steamed Garden Vegetables  Baked Sweet Potato 
Green beans with Garlic   Country Mashed Potatoes 
Green Beans Almondine   Au Gratin Potatoes 
Green Bean Cassarole   Escalloped Potatoes 
Zucchini, Squash & Carrots  Roasted Red Bliss Potatoes 
Steamed Broccoli    Rice Pilaf  
Honey Glazed Carrots   Confetti Rice 
Roasted Marinated Asparagus  Wild Rice with Garden Vegetables 

 
Choose from the following salads: 

Caesar Salad w/ Romaine, Parmesan Cheese, & Croutons 
Spinach Salad w/Mozzarella cheese and Tomatoes 
Mesclun Mix w/Mandarin Oranges & Walnuts 
Mesclun Mix w/Roma Tomatoes & Goat Cheese 
Tossed Salad 

 
Choose from the following House desserts: 

Baked Apple Pie    Baked Cherry Pie 
Boston Cream Pie    Pecan Pie 
Coconut Cream Pie   Chocolate Cream Pie 
Chocolate Layer Cake   Carrot Cake 
German Chocolate Cake   Cheesecake with one topping ** 
Turtle Cheesecake **   Italian Tiramisu ** 
Snickers Pie **    Reese’s Peanutbutter Pie ** 

 
** Can be added for an additional $ 1.00 per person ** 

 
 

Buffet Meals 
 
One Entrée Buffet: 
   
(Price includes china service, wait staff, delivery, set-up and clean-up.  
Choice of one entrée, one salad, two side choices, House dessert, Iced Tea,  
Water and Coffee) 
 

Sliced Turkey & Dressing 
Southern Fried Chicken 
Chicken Breast Divan 
Chicken Cor Don Bleu 



Vegetarian Lasagna 
Chicken Parmesan 
Chicken Marsala 
Chicken Charleston 
Stuffed Pork Chops              $10.50 per person 

 
 
Two Entrée Buffet: 
 
(Price includes china service, wait staff, delivery, set-up and clean-up. Choice of 
two entrées, one salad, two side choices, House dessert, rolls, butter, Iced Tea, 
Water and Coffee) 
 

Prime Rib with AuJus 
Carved Roast Beef with AuJus 
London Broil with Madeira Sauce 
Grilled Chicken Breast with Supreme Sauce 
Grilled Chicken Breast with Black Bean Salsa 
Chicken CorDon Bleu 
Chicken Marsala 
Rotisserie Chicken 
Chicken Parmesan 
Vegetarian Lasagna 
Baked Ziti 
Stuffed Pork Chops 
Pork Tenderloin              $ 11.95 per person 

 
Choose from the following side dishes: 

Garlic Mashed Potatoes   Broccoli, Cauliflower & Carrots 
Sweet Potato Cassarole   Sauteed Squash Medley 
Red Bliss Potatoes    Green Bean Almondine 
Baked Potato    Honey Glazed Carrots 
Au Gratin Potatoes   Steamed Broccoli 
Rice Pilaf     Roasted Marinated Aspargus 
Macaroni & Cheese   Green Bean Cassarole 

 
Choose from the following salads: 

Tossed Salad    Broccoli Salad 
Spinach & Romaine Salad  Tomatoes, Cucumbers & Onions 
Fresh Fruit Salad    Ambrosia Salad 
Tossed Caesar Salad   Potato Salad 

 
Choose from the following House desserts: 

Apple Pie     Cherry Pie 
Pecan Pie     Cheese Cake with one topping ** 
Coconut Cream Pie   Italian Tiramisu ** 
Chocolate Cream Pie   Turtle Cheesecake ** 



Boston Cream Pie    Snickers Pie ** 
Chocolate Layer Cake   Reese’s Peanut Butter Pie ** 
Carrot Cake     Coconut Layer Cake 
German Chocolate Cake 

 
** Can be added for an additional $ 1.00 per person ** 

 

Receptions 

 
    Hors d’oeuvres: 
 Create a beautiful reception by combining a variety of items from the 
selections available. All items are priced per dozen and include the appropriate 
condiments. 
   Served on disposable service ware. 
China and glassware are available for an additional $ 1.00 per person. 
 
Displays: 
 
Fresh fruit Display with Dip    $ 1.25 per person 
Fresh Vegetable Display with Dip   $ 1.25 per person 
Cut Cheese Display with Crackers   $ 1.50 per person 
Shrimp Display with Cocktail Sauce   $ 9.95 per person 
Smoked Salmon served with French Bread  $ 8.45 per person 
 
Dips and Spreads: 
 * Quart will serve 10 – 15 people * 
Hot Artichoke Dip served with Pita Chips   $ 10.95 per quart 
Hot Crab Dip served with French Bread   $ 13.95 per quart 
Tomato Hummus Served with Pita Chips   $   9.95per quart 
Spinach and Parmesan Dip served with Pita chips  $ 11.95 per quart 
 
Carving: 
 Price includes fresh baked rolls and assorted condiments. Chef’s fee is also 
included. 
Beef Tenderloin   $ 7.95 per person 
Pork Tenderloin   $ 5.95 per person 
Smoked Turkey Breast  $ 6.25 per person 
Buffet Ham    $ 5.25 per person 
  
 
Pasta Station: 
 



Includes Chef’s Fee, 2 Types of Pasta, 4 types of Sauce (Marinara, Meat, Alfredo 
and Pesto Sauce), Tossed Italian Salad, and Garlic Bread. 
    $ 5.95 per person 
 
 
 
 
 
 
Hot items: 
 
Bacon-wrapped Water Chestnuts   $ 6.50 per dozen 
BBQ or Swedish Meatballs    $ 8.50 per dozen 
Beef Wellington      $ 11.99 per dozen 
Buffalo Wings with Celery & Bleu Cheese  $ 7.50 per dozen 
Chicken Tenders with Sauces    $ 9.25 per dozen 
Mini Franks in Puff Pastry     $ 8.00 per dozen 
Beef Teriyaki Skewers     $ 10.29 per dozen 
Mini Quiche       $ 8.95 per dozen 
Chicken Wellington     $ 10.99 per dozen 
Mini Egg Rolls with Sauces    $ 11.50 per dozen 
Spanikopitas      $ 7.25 per dozen 
Stuffed mushrooms with Sausage or spinach $ 7.25 per dozen 
Mini Crab cakes      $ 14.29 per dozen 
Grilled Shrimp with Dill     $ 13.49 per dozen 
Fried Mozzarella Sticks with Marinara Sauce  $ 6.50 per dozen 
Country Ham Biscuits with Mustard Sauce  $ 8.50 per dozen 
 
Cold Items: 
 
Assorted Canapes      $ 7.95 per dozen 
Marinated Asparagus     $ 1.99 per person 
Cheese Straws      $ 6.50 per person 
Cucumber Rounds with Dill Cream Cheese  $ 5.25 per dozen 
Assorted Finger Sandwiches    $ 5.59 per dozen 
 To include: Chicken, tuna, ham salad,  
 Pimento Cheese or Cucumber 
Deviled Eggs      $ 6.29 per dozen 
Stuffed Bliss Potatoes     $ 6.95 per dozen 
Turkey Pinwheels      $ 7.19 per dozen 
 
 
Sweet items: 



 
Mini cheesecakes     $ 9.99 per dozen 
Chocolate Dipped Strawberries  $ 12.19 per dozen 
Petit Fours      $ 8.00 per dozen 
Gourmet mini Chocolate Desserts  $ 15.99 per dozen 
Dessert Bars      $ 8.25 per dozen 
 
 
 
 
 


