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Welcome!

Campus Catering is pleased to present our catering guide. Weoffer an
outstanding array of food and beverage selections designedto meet the varied
needs of the university community. We can provide you with complete service
for events that range from simple coffee breaks to elegantlyserved receptions
and dinners.

This guide is meant to give you an idea of available services.The full range of
service is not limited to the selections here. Our catering team may be consulted
for any special needs that you may have.

We invite you to use our catering service for your next banquet, meeting, party
or social gathering.

Our team looks forward to serving you!

Contact our Catering Department today
at 773-244-4939 email “Gil” atlara-gilberto@aramark.com

or Gil’s cell ph 773-590-8181
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Catering Guidelines
The Ordering Process
The first steps in arranging a successful event is to:

1) Arrange for a meeting space.
2) Make room reservations with Linda Nyquist 773-244-5525.
3) Order tables.
4) Meet with the Catering Coordinator either in person or by p hone.
5) Email order to lara-gilberto@aramark.com and it will be confirmed with a reply.

We require a three (3) business day advance notice on all orde rs. Please contact us as early as possible in your planning
process. Events with more than 100 guests should be placed at least three weeks in advance to ensure adequate time to
order food products and arrange staffing.

Orders that are placed for the current or following day will b e assessed an additional $25.00 rush fee and will be
accommodated to the best of our abilities.

Billing Arrangements
The following payment options are available.

1) University Account Numbers. These must be received at the time of booking
2) Cash or Checks made payable to ARAMARK.

Guarantee
Event preparations are based on the number of guests you spec ify. A guaranteed guest count must be provided no later
than three (3) business days prior to the event. If a count is n ot provided, we will set quantities for the highest count
given at the time of the reservation, you will also be billed o n this guest count. In the event that extra guests attend we
will do everything possible to accommodate those extra gues ts. Extra guests above guaranteed count will be billed at
110% of the quoted price.

Cancellations
In the event that your event is cancelled, charges will be bas ed on the following: 0-1 business day notice – full charge, 2
business days notice – 80% charge, 3 business days notice – 70 % charge, 4 business days notice – 60%. Please contact
us as early as possible so that we may have a chance to reduce or eliminate your charges.

Equipment Fees
As part of our service, equipment (coffee pots, chafers, ute nsils etc…) is provided with your order at no additional char ge.
If items are not left in the area serviced you will be billed th e cost of the replacement.

Delivery
The Campus Catering staff attempts to provide all requested services within an acceptable time frame considering the
physical capabilities of our personnel and facilities avai lable. Please take this into consideration when anticipati ng your
orders. We recommend a delivery time of 15 to 30 minutes prior to start time. Any order that needs to be relocated after
having been set up will carry a $50.00 transfer fee.
All food deliveries not made at Magnuson Campus Center will i ncur a delivery fee of 10%. To avoid a delivery fee, orders
are available for pick up at the Magnuson Campus Center kitch en at a pre-arranged time.
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Catering Guidelines
(Continued)

Standard Service & Labor Fee
Our business office hours are:

8:00 A.M. to 4:30 P.M. Monday – Friday
Our Catering Service hours are:

7:00 A.M. to 8:00 P.M. Sunday – Saturday
Catering is available outside of these hours; however, addi tional labor charges will be assessed.
The prices quoted in this guide give you the option of upscale disposable or the house china. Each price includes our
standard service which provides: set up and break down of eve nt, 90 minute service period, in-house skirting and white
linen for buffet tables, and white linen for dining tables.

In adherence with local Health Department regulations, it i s our strict policy to not give credit for and/or
allow carry out of perishable food not consumed at your event . Any food removed from the location of the
event without the permission of the Catering Department bec omes the responsibility of the event holder.
Once items are removed from the event, Catering possesses no responsibility or liability for the quality or
safety of these items.

Certain events do require specialized service that will inc ur additional fees and are based on the following:
Additional Buffet Lines - $150.00 per line (When counts do no t justify)
Receptions: One Attendant per 50 guests
Buffets: One attendant per 30 guests
Platted Service: Averages one attendant per 13 guests.

Attendants will be charged at $25.00 per hour per attendant w ith a four hour minimum.
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Catering Guidelines
(Continued)

Special Menu Requests
We are a full-service caterer. Should you require a customiz ed menu, please let us know. Our Chef and the Catering Staff
will assist you with the arrangements. Please allow a minimu m of two weeks to ensure the availability of any special
requests. All special requests will be charged accordingly .

Dietary Considerations
Adjustments to menus can be made to accommodate special diet ary needs. Please let the Catering Manager know if this
will be necessary when you are booking your party.

Specialty Decorations
We take pride in ensuring all of our events are professional. We will be happy to provide decorations for food service
tables. Any additional decorations or special requests, su ch as themes and related items, requested specialty linens, fresh
flowers, ice carvings, etc., will be charged accordingly.

Ready to Place Your Order?
Please call our Catering Office at 773.244.4939, and we will be happy to serve you!
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Breakfast Buffets
(10 person minimum)

Classic Continental
Assorted muffins, Danish and bagels served with Pura Vida re gular and decaf
coffees, Hot water for tea and assortment of bottled fruit ju ice & water.

$5.95/ 7.20 per person
Fresh Fruit Tray…………………………….add $2.50

Bagel Bar
A variety of fresh bagels, served with assorted cream cheese , peanut butter
& jellies. Accompanied with fresh fruit tray, assorted bott le juices. Served
with Pura Vida coffee and an assortment of hot teas.

$7.25 / 8.75 per person

All Day at NPU
This break offers refreshments throughout the day. The morn ing will begin at
8:00 a.m. with a variety of pastries, granola bars, whole fru it and beverages
including Pura Vida coffee both regular and decaf, hot tea, b ottled juice,
soda and water. At 10:00 a.m. we will refresh the beverages an d tidy up. At
a pre-arranged time the afternoon break will be set up with wh ole fruit,
candy, bags of snacks, cookies and Pura Vida coffee both regu lar & decaf,
hot tea, bottled juice, sodas and water. The break concludes at 4:00 p.m..
Service times can be adjusted to fit your schedule.

$19.95 / 21.95 per person

English Tea Time
An elegant offering of flavored teas. Sliced fresh strawber ries with
sweetened whipped cream. Fruit tart, biscuits, and assorte d scones served
with gourmet preserves and butter

$8.75 / 10.00 per person
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Breakfast Buffets
(Continued)

(10 person minimum)

Hot Breakfast Buffet
Hot breakfast include assorted breakfast pastries, fresh f ruit tray, your
choice of one entrée and two accompaniments, Pura Vida coffe e, bottled
juice and hot tea.

$9.75 / 12.75 per person

Entrée Selection Accompaniment Selection
Choice of One Choice of Two

Scrambled Eggs with Cheese – Quiche
Lorraine – Quiche Florentine - *Buttermilk

Pancakes - *Belgian Waffles - *Texas French
Toast

Eggs Benedict add $2.50
each additional selection $3.00

Sausage – Bacon – Ham Steak – Turkey
Sausage – Home Fries – Hash Browned

Potatoes
Herbed Roasted Potatoes add $0.75

Each additional selection $1.95

*Complete with hot fruit topping, maple syrup, whipped crea m, powdered sugar and whipped butter

Omelet Station(minimum of 30 guests required)
Add something special to your event – a Presentation Station with omelets
prepared to order by a chef. Stations include choice of sever al fillings:
Cheddar and Swiss cheese, ham, mushrooms, onions, tomatoes , and
green peppers. You may add entrée and accompaniment selecti ons from
hot breakfast buffet above at the same additional cost.

$12.50 / 15.50 per person

Hot Breakfast Croissants
Choose from Egg, Canadian Bacon and Swiss, Egg, Provolone and Asparagus

or Egg, Sausage and American.
$3.49 per person

Fresh-brewed Pura Vida Regular and Decaf Coffees
$1.50 / 1.75 per person

Selection of Hot Teas
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Lunches To Go
All Lunches To Go are treated as a “drop off” and DO NOT include t able
cloths, skirting or pick up. Flatware, napkins and appropri ate condiments

are provided. Minimum order of 5 per selection.

The Chicago Classic
Choose from three sandwiches: ham and Swiss on a Kaiser roll. turkey and
Monterrey Jack on wheat roll or roast beef and cheddar on Kais er roll. Each
sandwich is made with lettuce and tomato. Lunch includes bev erage, potato
chips, piece of whole fruit, cookie and starlight mint.

$7.75 per person

Grilled Chicken
Marinated grilled chicken breast with provolone cheese, le ttuce, and tomato
on focaccia bread. Comes complete with beverage, potato chi ps, whole fruit,
cookie and starlight mint.

$9.75 per person

Cafe Club
Thinly sliced ham and turkey with smoky bacon, Swiss cheese, lettuce and
tomato on a flaky croissant. Accompanied with beverage, pot ato chips, whole
fruit, cookie and starlight mint.

$9.50 per person

Almond Chicken Salad
Our incredibly luscious chicken salad with almonds and grap es on a flaky
croissant. Lunch includes beverage, potato chips, whole fr uit, cookie and
starlight mint.

$9.75 per person

Vegetarian Focaccia
Fresh focaccia stuffed with fresh vegetables and herb cream cheese. Includes
beverage, potato chips, whole fruit, cookie and starlight m int.

$8.25 per person
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Lunches To Go
(Continued)

All Lunches To Go are treated as a “drop off” and DO NOT include t able
cloths, skirting or pick up. Flatware, napkins and appropri ate condiments

are provided. Minimum order of 5 per selection.

Smoked Turkey Wrap
Shaved smoked turkey breast, herb cream cheese, lettuce and tomato
wrapped in a flour tortilla. Comes complete with beverage, p otato chips,

whole fruit , cookie and starlight mint.
$8.50 per person

Submarine
Sliced ham, salami, provolone cheese, Swiss Cheese, lettuc e, tomato, and
black olives on fresh baked sub roll. Lunch includes beverag e, potato chips,
whole fruit, cookie and starlight mint.

$8.00 per person

Classic Salad
Choose from two classics: Grilled Chicken Caesar or Chef Sal ad. Lunch
includes beverage, potato chips, whole fruit, cookie and st arlight mint.

$8.50 per person

Vegetable Salad
Choose from: Classic Caesar or Garden Market Salad. Lunch in cludes
beverage, potato chips, whole fruit, cookie and starlight m int.

$8.00 per person
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Cold Buffets
(Minimum order of 10 per selection)

The All American
Sliced turkey, ham, and roast beef with Swiss and Cheddar che ese, lettuce,
sliced tomatoes, and pickle spears. Served with iced tea, as sorted breads,
deli buns, choice of two sides and one sweet.
May substitute tuna, egg or chicken salad for any deli meat.

$11.50 /14.25 per person

Wrap It Up
A beautifully displayed platter of assorted pre-made wrap s andwiches stuffed
with various deli meats and salads, lettuce, tomato, cheese and dijonnaise.
Served with iced tea, your choice of two sides and one sweet.

$10.75 /13.50 per person

Yellow Submarine (available in multiples of 10 guests)
Our GIANT submarine is filled with the works! Ham, salami, tu rkey,
American cheese, lettuce, tomatoes, banana peppers, black olives, seasoned
vinaigrette and pickles. Served with iced tea and your choic e of two
sides and one sweet.

$9.75 /12.50 per person

Continental Sandwich Platter
Mini silver dollar bun sandwiches of ham and Swiss, turkey an d Monterey
Jack, and roast beef and Cheddar. Served with iced tea and you r choice of
two sides and one sweet.

$9.75/12.50 per person

High Roller Platter
Assorted sandwiches filled with popular deli meats, cheese s and spreads
rolled up in a tortilla and sliced into smaller portions so yo ur guests will be
able to sample a few selections. Served with iced tea and your choice of two
sides and one sweet.

$9.75/12.50 per person
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Cold Buffets
(Continued)

(Minimum order of 10 per selection) e

Side Selections Sweet Selections
Choose Two: Choose One:

Vegetable Pasta Salad
Smokin’ Red Skin Potato Salad

Greek Salad
Curried Rice Salad
Fresh Fruit Salad

Cole Slaw
Potato Chips

Whole Fresh Fruit
Homemade Soup add $3.00/3.50

each additional selection $1.50

Jumbo Cookie
Rice Krispie Bar

Gourmet Brownie
Blueberry Muffin

Berry Scone
Candy Bar

Biscotti
Lemon Square

each additional selection $1.95
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Premium Lunches (10 person minimum)

Euro-Baguette Box Lunch
Artisan bread creations! For Euro-Baguette we have partner ed with Gonnella
Bakery, to bring to you artisan breads of uncompromising qua lity and
authenticity.
Each lunch comes complete with a side Caesar salad, kettle ch ips, iced tea,
starlight mint and gourmet dessert bar.

Choose from six unique creations:

ProvencalMustard soaked flank steak, horseradish goat cheese spread ,
tomatoes and watercress.

NormandyGrilled chicken, Boursin spread, Dijon mustard, sliced avo cado,
arugula and shaved red onion.

Montepensier Smoked turkey breast, grilled asparagus spears, creamy Bri e
cheese & spicy honey mustard.

Milano Sweet honeyed Gorgonzola spread, Anjou pear slices, baby sp inach,
pesto shallots & onions.

AmalphiFresh buffalo mozzarella slices, plum tomatoes, fresh basi l and baby
greens.

GenoaDried cotto salami, spicy parsley spread, Parmigiano, plum tomatoes &
grilled portobello mushroom.

$11.95 per person
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Premium Lunches (10 person minimum)

(Continued)
Executive Sandwich Tray(also available as a boxed lunch--$13.95)
Platter of gourmet sandwiches on assorted artisan breads an d focaccias. Served
with iced tea and your choice of homemade soup or salad and ass orted gourmet
dessert bars.

Choose from four classics:

Chicken Breast -grilled with lemon caper mayonnaise, lettuce and tomato.

Filet of Tenderloin -with sauteed mushrooms, horseradish cream, and provolone
cheese.

Ahi Tuna -with wasabi mayonnaise, sprouts and marinated tomato.

Grilled Portobello Mushroom -with roasted red pepper and smoked aioli.
$15.50/18.50 per person

Grand Deli Luncheon
Guests will be amazed at these choices. This buffet features : smoked Virginia
ham, Creole shrimp salad, pesto chicken breast, smoked turk ey, provolone and
Cheddar cheese, artisan breads and rolls, gourmet mustards and spreads, lettuce
and tomato. Served with wedges of Brie cheese and grapes, veg etable
crudites with garden dip, snack mix, gourmet dessert bars an d iced tea.

$13.50/16.50 per person

Gold Coast Salad Platter
A Fabulous assortment of fresh made salads served on large pl atters where
guests can pick and choose what they like. Served with iced te a and crusty
French bread and butter.
Grilled Chicken Caesar - Southwestern Chicken Caesar - Gree k Orzo
Egyptian Lentil - Oriental Sesame Pasta - Sunburst Rice - Mor occan Pesto
Couscous - Vietnamese Beef with Noodles - Cobb Salad - Thai Pe anut Noodles –

Choose Three....$13.95/16.45...Choose Four........$17.95/20.45
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Pizza n’ Pasta (10 person minimum)

Pizza Party (available in multiples of four)
Make an easy decision - pizza for everyone! Your choice of tra ditional pizzas (two
slices per person) served with tossed salad, garlic bread, c ookies and bottled
soda. Includes standard service as outlined on page two (2) i n guidelines.

$9.75/12.75 per person

Traditional
Cheese Lovers Mozzarella and Cheddar................... ........$11.75/pie
Vegetarian Delight Loads of fresh veggies............... .........$13.50/pie
Singular Sensation One topping........................ ..............$14.75/pie
Each Additional Topping.............................. ...............$1.95/pie
Pepperoni - Sausage- Hamburger - Ham - Chicken - Mushrooms - O lives
Fresh Tomatoes - Broccoli - Pineapple - Green Peppers - Onion s - Shrimp (add
$3.75)
Cheeseburger Marinara sauce with hamburger and Cheddar che ese$14.75/pie
BBQ Chicken Smoky BBQ sauce and grilled chicken........... $15.25/pie
The Works Pepperoni, sausage, peppers, onions, mushrooms a nd black
olives..$15.95/pie

Gourmet
Spinach & Ricotta A vegetarians dream................... ...............$15.75/pie
Little Italy Lasagna pizza with Italian sausage, meatballs , mozzarella and
ricotta................$15.95/pie
Pesto Chicken Alfredo white sauce, with pesto coated grille d chicken and
mozzarella cheese...$15.75/pie

Pastabilities
Each tantalizing dish comes complete with iced tea, garlic b read, tossed salad and
gourmet cookies. There is a minimum order of 10 for each selec tion. Includes
standard service as outlined on page two (2) in guidelines.

Tortellini Alfredo - Fettuccini Chicken Pesto- Penne Chick en with Vegetable
Alfredo Southwestern Pasta with Chipotle Sauce and Chicken
Cheese Ravioli with Mushroom Red Sauce

One Choice...$11.50/1450..Two Choices...$13.50/6.50..Three Choices…$15.50/18.50
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Around the World
(Minimum of 10 per order)

Mississippi Riverfront
Your choice of :

Cajun Seafood Jambalaya, St Louis Style BBQ Ribs or Fried Cat fish with

Cajun Tarter Sauce. Buffet Includes Dirty Rice, Pickled Veg etables, Tossed

Garden Salad, Finished with Mississippi Mud Pie

$18.50/21.50 one choice - $25.50/28.50 two choices - $29.95/32.95 three choices

Caribbean Carnival
Your choice of :

Quartered Chicken Rubbed with Dry Jerk Spices or Grilled Fre sh Atlantic

Tuna Topped with Sunrise Salsa. Buffet Includes Tropical Ho use Salad,

Red Beans and Rice, Fresh Steamed Vegetables. Key Lime Pie Ma kes Dinner

Complete

$22.95/25.95 one choice - $29.95/32.95 two choices

French Market
Your Choice of:
Chicken Cordon Bleu or Aged New York Strip Steak in a Garlic Ma deira
Wine Sauce with Sauteed Mushrooms Spinach Salad with Basil D ijon
Vinaigrette Haricot Vert, White Potato Gratin, Chocolate M ousse

$22.95/25.95 one choice - $29.95/32.95 two choices

China Town Feast
Your Choice of:
Chicken, Beef, Veggie or Seafood Stir Fry Buffet Includes Ja smine
Scented Rice, Fried Rice, Asian Noodle Salad, Pot Stickers, Mini Egg Rolls
Fortune Cookies

$16.50/19.50 one choice - $21.50/24.50 two choices - $25.95/28.95 three choices
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Around the World
(Continued) (Minimum of 10 per order)

Italian Trattorria
Summer Vegetables Tortellini, Chicken Parmesan, Antipast o en Salade,
Cheesy Garlic Bread, Roasted Eggplant with Hot House Tomato es and
Mushrooms, Tiramisu and Mini Cannoli

$15.95/18.95

Mexican Cantina
Make your own fajitas!
Soft Shell Tortillas to fill with your choice of Seasoned Bee f or Chicken
Strips.
Buffet Includes:
Sautéed Peppers and Onions, Lettuce, Cheddar Cheese, Diced

Tomatoes, Black Olives, Sour Cream, Guacamole and Salsa.
Refried Beans, Spanish Rice and Tortilla Chips.
Top it off with Sweet Churros

$13.75/16.75 one choice - $15.75/18.75 two choices
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Barbeque (Minimum of 10 per order)

Design your own BBQ! Each menu comes complete with lemonade and your choice of
four accompaniment selections. Choose between our Traditional BBQ and our
Premium BBQ menus. Pricing Indicates Disposable/House China.

Traditional BBQ
¼# Hamburgers
Veggie Burgers
Bratwurst
Polish Sausage
Jumbo Hot Dog
5 oz. Marinated Chicken Breast
Chicken Quarters
Pulled BBQ Pork
BBQ Beef Ribs

One Choice: $8.25 / $11.25
Two Choices: $10.25 / $13.25
Three Choices: $12.25 / $15.25

Savory Side Accompaniment Selections
Choose FourEach additional selection $2.50

Substitute any savory side accompaniment for the following and add $2.00
per person:

Strawberry Shortcake Bar – Root Beer Floats – Do It Yourself S undae Bar
- Decorated Sheet Cake – Cheesecake with Fresh Strawberries -

– Bread Pudding w-Hard Rum Sauce and Frangelica Cream
– Do it Yourself Strawberr y Shortcake -

Premium BBQ
New York Strip Steak
Rib-eye Steak
1/3# Burgers
Baby Back Ribs
Thick Cut Pork Chop
Halibut or Salmon
Citrus Marinated Shrimp Skewers
8 oz. Marinated Chicken Breast
Half Chicken
Chicken Veggie or Beef Veggie Kabobs

One Choice: $15.00 / $18.00
Two Choices: $19.95 / $22.95
Three Choices: $24.95 / $27.95

-Garlic Redskin Potatoes -
-Mashed Potatoes-
-Baked Potatoes-

-Baked Sweet Potato-
-Macaroni & Cheese-
-Red Beans & Rice-

-Smokin’ Redskin potato Salad-
-Dill Potato Salad-

-Mustard Potato Salad-
-Marinated Veggie Salad-

-Veggie Pasta Salad-

-Macaroni Salad -
-Three Bean Salad-

-Tossed Salad-
-Jalapeño Cornbread Muffins-

-Homestyle Baked Beans-
Buttered Corn-

-Corn on the Cob-
-Fresh Steamed Green Beans-

-Cole Slaw-
-Cornbread Muffins-

-Southern Style Greens-

-Green Bean Casserole -
-Veggies and Dip-

-Potato Chips-
-Watermelon-

-Brownies-
-Rice Krispie Bars-

-Fruit Pie-
-Fruit Cobbler-

-Tortilla Chips & Salsa-
-Cookies-
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This n’ That
All pricing is by the piece unless

noted. Pricing Indicates Disposable / House China

Jumbo Muffin $1.95 / $2.45
Scone $1.95 / $2.45
Danish $1.75 / $2.25
Bagel with Cream Cheese $1.75 / $2.25
Quick Bread $1.95 / $2.45
Turnovers $2.50 / $3.00
Croissant $2.50 / $3.00
Filled Croissant $3.45 / $3.95
Cinnamon Roll $2.75 / $3.25
Donut $0.95 / $1.20
Donut Holes $0.60 / $0.75
Pecan Rolls $2.50 / $3.00
Coffee Cake $2.75 / $3.25
Biscotti $2.50 / $2.75
Whole Fruit $1.00 / N/A
Fruited Yogurt $1.35 / $1.60
Petite Cookies (per person) $0.95 / $1.20
Gourmet Cookies $0.95 / $1.20
Jumbo Cookie $1.75 / $2.00
Gourmet Dessert Bar $1.95 / $2.45
Rice Krispie Treat $1.50 / $2.00
Brownie $1.50 / $2.00
Cheese Cake with Topping $2.95 / $3.45
Fruit Pie $2.50 / $3.00
Double Layer Cake $2.75 / $3.25
Big Grab Chips $0.95 / N/A
Pretzels $0.95 / N/A
Kettle Chips $1.35 / N/A
Candy Bar $0.95 / N/A
Soft Pretzel $2.50 / $2.75
Mixed Nuts (per person) $2.75 / $3.00
Trail Mix (per person) $2.75 / $3.00
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Refreshments
All pricing is per serving unless

noted. Pricing Indicates Disposable / House China

Individual Beverages
Bottled Soda $1.70 / $1.95
Bottled Juice $2.00 / $2.25
Bottled Tea $1.65 / $1.90
Bottled Water $1.70 / $1.95
Milk $0.95 / $1.20

Bulk Beverages(Minimum order 10 per any selection)
Pura Vida Coffee (regular or decaf) $1.50 / $1.75
Orange Juice $2.00 / $2.25
Strawberry Ice Cream Punch $1.75 / $2.00
Pineapple & Orange Punch $1.25 / $1.50
Pink Lemonade $0.95 / $1.20
Iced Tea $0.95 / $1.20
Tazo Hot Tea Bags $0.95 / $1.20
Hot Chocolate $0.95 / $1.20
Apple Cider (seasonal) $0.95 / $1.20
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Hors d’oeuvres
All items are priced by the piece unless

noted.
Minimum order of 50 per selection unless noted.

Pricing Indicates Disposable / House China

Sweet:
Mini Cream Puffs $1.25 / $1.50
Petit Fours $1.50 / $1.75
Chocolate Covered Strawberries $1.50 / $1.75
Mini Cheesecake $1.50 / $1.75
Gourmet Sweet Treat Bars $1.75 / $2.00
Mini Pastries $2.00 / $2.25
Fresh Fruit Kabobs with Kahlua Orange Sauce $2.00 / $2.25
Chocolate Fondue w/Fresh Fruit –per person 10 person minimum- $2.00 / $2.25
Fruit Tarlet $2.50 / $2.75
Chocolate Truffle $2.50 / $2.75

Chilled:
High Rollers $1.50 / $1.75
Mini Tea Roll Sandwiches $1.50 / $1.75
Bruschetta $1.50 / $1.75
Focaccia with Sundried Tomato Compote $1.50 / $1.75
Melon Wrapped Prosciutto $1.50 / $1.75
Prosciutto Wrapped Asparagus $2.00 / $2.25
Salmon Spread Pinwheels $2.00 / $2.25
Goat Cheese with Herb Crostini $2.00 / $2.25
Antipasto Kabob $3.00 / $3.25
Salmon Canapes $2.25 / $2.50
Beef Tenderloin Croissant w/Horseradish Cream $2.75 / $3.0 0
Assorted Gormet Olives per pound-minimum 3 $12.00
Sushi Price Varies with Choices

-The Following are priced per person with a 10 person minimum order-
Cruidites & Dip $1.95 / $2.45
Sliced Fresh Fruit $2.75 / $3.25
Cheese / Crackers $2.75 / $3.25
Marinated Roasted Veggies $2.50 / $3.00
Hummus with Pita Chips $1.95 / $2.45
Cheese Ball with Crackers $2.95 / $3.45
Spinach & Artichoke Dip w/Assorted Bread $3.00 / $3.50
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Hors d’oeuvres
(Continued)

All items are priced by the piece unless
noted.

Minimum order of 50 per selection unless noted.
Pricing Indicates Disposable / House China

Hot:
Cheese Sticks with Marinara Sauce $0.75 / $1.00
Franks in a Blanket $1.00 / $1.25
Wings of Fire $1.25 / $1.50
Cocktail Meatballs $1.25 / $1.50
Mini Egg Rolls with Sweet & Sour Sauce $1.25 / $1.50
Pot Stickers $1.25 / $1.50
Mini Quiche $1.25 / $1.50
Chicken Tenders with Dipping Sauces $1.75 / $2.00
Sausage Stuffed Mushrooms $1.75 / $2.00
Spinach & Feta – Spanikopita $1.75 / $2.00
Chicken Quesadillas with Salsa $1.75 / $2.00
Mini Deep Dish Sausage Pizza $1.75 / $2.00
Mini Deep Dish Cheese Pizza $1.50 / $1.75
Crab Quesadillas $2.00 / $2.25
Chicken Satay with Peanut Sauvce $2.00 / $2.25
Phyllo Brie & Pear $2.00 / $2.25
Chicken, Pineapple Skewers $2.25 / $2.50
Crab Cakes $2.25 / $2.50
Hoisin Glazed Pork Ribs $2.50 / $2.75
Chicken Duxelle en Croute $2.50 / $2.75
Beef Duxelle en Croute $2.75 / $3.00
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Traditional

Hot Buffets
Minimum order of 10 per selection..

Pricing Indicates Disposable / House China

All Traditional Hot Buffets are served with a field green salad,ranch and Italian
dressings, fresh baked dinner rolls with butter, iced tea and coffee.
All Traditional Hot Buffets can be plated and served for an additional fee. See page two for
serving guidelines.

Entrees
Vegetarian Lasagna
Tri-Colored Tortellini with Tomato & Exotic Mushrooms
Traditional Lasagna
Stuffed, Baked Portobello Mushroom
Chicken Milanese
Sautéed Chicken Breast with Cilantro, Tomato & Cumin
Carved Top Round of Beef with AU Jus and Horseradish Cream
Lemon, Dill Baked Salmon
Jerk Rubbed Pork Loin with Cider Gravy

One Entrée $11.50 / $14.50
Two Entrees $15.50 / $18.50
Three Entrees $19.95 / $22.95

Choose three accompaniments from the following selections.
Each Additional Choice $2.50

Vegetables:
- Bistro Corn with Tomato – Steamed Broccoli –

- Baby Carrots – Green Beans with Toasted Pinenuts -

Pasta, Potatoes & Rice:
- Creamy Mashed Potatoes w/Gravy – Rice Pilaf -

- Cheddar Mashed Potatoes – Baked Potato –
- Roasted Red Baby Potatoes – Macaroni & Cheese -

Desserts:
- Chocolate Layer Cake – Carrot Cake – Cheese Cake –

- Fruit Pie – Pecan Pie – Key Lime Pie – Tiramisu -
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Gourmet

Hot Buffets
Minimum order of 10 per selection..

Pricing Indicates Disposable / House China

All Gourmet Hot Buffets are served with a spring mix salad, ranch and Italian dressings,
fresh baked artisan breads with butter, iced tea and coffee.
All Gourmet Hot Buffets can be plated and served for an additional fee. See page two for
serving guidelines.

Entrees
Vegetable Ragout with Jasmine Rice, Crispy Leeks and Truffl e Lace

Asparagus and Shiitake Mushroom Risotto w/ Parmesan, Basil and Extra Virgin Olive Oil

Lobster Ravioli with Seared Diver Sea Scallops, and Tarrago n Essence

Shallow Poached Talapia w/ Wilted Spinach, Peppers and Spik ed Seafood Broth

Carving Station of Whole Roasted Tom Turkey w/ Giblet Gravy and Cranberry Chutney

Provencal Chicken Breast w/Artichoke Hearts, Capes and Mushrooms in White Wine Tomat o Reduction

Honey Statler Chicken Studded with Sweet Sausage, Sage and H erb Mozzarella

Coriander Glazed Pork Loin w/Shallot and Lemon Grass Reduct ion

Caramelized Ginger Garlic Seared Beef Tenderloin w/ Mushroom Duxelle and Ponzu Drizzle

Carved New Zealand Lamb Chops w/ Sesame Crust and Dijon Horseradish Cream

One Entrée $20.50 / $23.50
Two Entrees $27.50 / $30.50
Three Entrees $33.50 / $36.50

Choose three accompaniments from the following selections.
Each Additional Choice $3.00

Vegetables:
- Sonoma Herb Roasted Vegetables

– Grilled Rataouille –
- Honey Cinnamon Glazed Baby Carrots –

- Oven Baked Squash w/ Molasses, Nutmeg and Honey –
- Asparagus w/Roasted Peppers and Pinenuts -

– Chef’s Seasonal Vegetable Selection -
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Gourmet

Hot Buffets
(Continued)

Minimum order of 10 per selection..
Pricing Indicates Disposable / House China

All Gourmet Hot Buffets are served with a spring mix salad, ranch and Italian dressings,
fresh baked artisan breads with butter, iced tea and coffee.
All Gourmet Hot Buffets can be plated and served for an additional fee. See page two for
serving guidelines.

Pasta, Potatoes & Rice:
- Garlic Whipped Potatoes - Confetti Rice -

- Baked Potato – Goat Cheese Mashed Potatoes with Chives –
- Roasted Baby Red Potatoes with Pungent Herbs –

- Fusilli Pasta w/ Arugula, Tomato, Basil, Parmesan and Extr a Virgin Olive Oil -

Desserts:
- Chocolate Confusion – Chocolate Hazelnut Torte -

- Coconut Rum Cake – Reeses Peanut Butter Pie – Caramel Apple P ie –
- Assorted Euro Style Desserts -
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North Park University Catering
5000 N. Spaulding Ave
Chicago, IL 60625
P: 773.244.4939 F: 773.244.4999
lara-gilberto@aramark.com

Thank you for considering us for your event.
We look forward to serving you!


