Welcome to Sodexo Campus Dining Service

At Centenary College

Sodexo offer’s service from a basic coffee service to major events staged indoor and out, our goal is to provide you with a full range of quality and innovative catering services. 


As a catering service, our main function is Food! Our trained, professional staff is dedicated to provide you with the highest level of catering service and standards. The quality of your food, however, does not rest upon the chef alone. Every member of the catering staff receives training on food and beverage services, as well as day-to-day experience serving you on the job.

This brochure includes fresh, contemporary menus, but represents only a starting point: our commitment is to customize, create and deliver an unforgettable experience for you and your guests.

For more information about catering possibilities from Sodexo at Centenary College, please contact the catering office at (318) 869-5716 or our Catering Director Ms. Terri Oliver on her cell at (318) 208-4552.

My staff and I look forward to serving you!

Director of Catering at Centenary College

Ms. Terri Oliver E. P.C. 

318-869-5716 office

318-208-4552 cell

We can make it happen

Sodexo
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Please contact Facilities Managers Francine Campbell or Terri Watson at 318-869-5286. Facilities will assist you with the details. Upon your request facilities will provide you with the equipment need to make your meeting or event a success. Secure your date as early as possible with facilities. 

Now, we can start planning your menu for that special occasion. 



STARTING YOUR DAY

SUNRISE BREAKFAST

The menus below are all presented buffet style, with a service minimum of 15 guests. However, if a served breakfast is desired, an appropriate menu can be customized to fit your needs. All set ups include freshly brewed coffee.

Hamilton Hall Early Riser

Assorted pastry basket of Mini Danish, Donuts, Mini Muffins or Banana Nut Bread, Zucchini Bread with bottled juice & water (assortment of orange, apple, cranberry). 

Meadows Classic Eye Opener

An assorted pastry basket of Mini Danish, Donuts, and Mini Muffins, and Mini Bagels, bottled juice orange, apple, grapefruit and cranberry and fresh sliced fruit.

Southern Sunrise

An assortment of bagels and scones with accompaniments of fruit yogurt with granola, a bottled juice assortment of orange, apple and cranberry and an assortment of fresh seasonal sliced fruit.

A La Carte/Buffet-minimum of 4 items

Morning Strata

(Baked Breakfast Casserole)

Bacon, Ham or Turkey Sausage layered with Eggs, Cheddar cheese and Texas toast. 

Lo-Carb Breakfast (select two of each items to complete your low carb buffet)

(White American Cheeses, hard boiled eggs, w Crispy Bacon or Turkey Sausage & 

Seasonal fresh fruit bowl)

* Additional Scrambled Eggs

* Additional Sausage Links

* Additional Lox & Cream Cheese

* Additional French toast

* Additional Waffles with Maple or Blue Berry Syrup

* Additional Pancakes with Maple Syrup

* Additional Oven Roasted Home Fried Potatoes

* Additional Smother Hash Browns

Grits Plain or with Cheese

Cereal & Milk

(Granola, Raisin Brand, Cheerios) 

Seasonal Fruit Salad

Seasonal Whole Fruit

Seasonal Fresh Cut Fruit




  
     BAKERY A LA CARTE





       SOLD PER DOZEN

Mini Croissants

Mini Pastry Danishes 

Mini Cinnamon Rolls 

Mini Turnovers

Assorted Baked Scones

Biscuits

Biscotti

Assorted mini Muffins

Lo-Carb Basket 

Assorted Donuts

Assorted Mini Bagels with Condiments






BEVERAGES

Assorted Bottled soft drinks & Water (20 oz bottles or can)

Assorted juice- by the gallon or bottles

Assorted Carafe Juice (Cranberry, Orange & Apple)

Fresh Brewed Settle best Coffee (includes decaffeinated) 

     (Assorted flavoring available upon request)

Assorted Tazo Tea

Hot Chocolate






LUNCH TIME



 


   EXPRESS LUNCHES: 

Our signature specialty sandwiches can be prepared to suit your event. We package these to go with you. Limited time for a lunch? They can be preset along with beverages and dessert to keep your program on time. They can be present with condiments, potato chips, cookies or brownies and a canned beverage or bottled water. Please feel free to upgrade to a 20 oz. bottled drink for an additional fee.

Hargrove’s Turkey Breast Sandwich

Shaved turkey on a Ciabatta Roll with a blue cheese dressing 3 slices of avocado, 3 stripes of bacon, with lettuce and 2 cherry tomato.  

Carlile’s Grilled Chicken Sandwich

Herbed grilled chicken breast, with melted mozzarella and pesto with rosemary on focaccia bread with a side salad or fresh fruit.

Mediterranean Pita Sandwich

Greek Pita Steak, seasoned with Dill Sauce, low fat yogurt, fresh dill, minced garlic, crumbled feta cheese, romaine lettuce leaves topped with a broil or grilled flank steak served on a half pita bread.

Grilled Portobello on Focaccia

Grilled Portobello mushroom sandwich with provolone cheese served with side salad.
Flank Steak on Baguette 

Balsamic grilled flank steak on a baguette with watercress, plum tomato and tarragon-tomato olive oil with side salad of the day.

Turkey Cheddar Wrap

Smoke turkey on a assorted tortilla wrap or Kaiser roll with infused red pepper mayo, shredded lettuces, cheddar cheese, tomatoes, 

Deli Picnic Lunch

Assorted and meats (roast beef, turkey, ham pastrami), Assorted Breads (Kaiser roll French bread, muffin Etta, sourdough, pumpernickel, 

LUNCHEON SALADS

LUNCHEON SALADS: 

Our signature specialty salads can be prepared to suit your event. We can package these to go with you. Limited time for a luncheon? They can be pre-set along with beverages and dessert to keep your program on time. If you’re planning a more formal luncheon, let us serve you in style. All luncheon salads include a dinner roll and butter, cookies or a brownie and a canned drink or 20 oz. bottled water.

Chef Salad

 Mixed greens with julienne ham, turkey, chicken, two types of cheese, hard boiled egg, with Honey Mustard dressing or Low Fat Ranch dressing with a dinner roll and butter.

Cobb Salad

A bed of mixed greens with smoked turkey, avocado, egg, bacon and crumbled blue cheese served with blue cheese dressing.

Caesar Salad

Fresh cut romaine lettuce with shredded parmesan cheese, focaccia croutons and Caesar dressing.

*Add grilled balsamic chicken breast

*Add beef strips

*Add Shrimp

Bynum Tri-Salad Combo

A special mixture of greens topped with a choice of three salads; chicken salad, egg salad, tuna salad and ham salad.

Shirley’s Mandarin Chicken Salad 

Chicken Salad mixed with mandarin oranges on a leaf of lettuces served with crackers or fresh croissant or cibiatta roll with a bag of pita chips or chips assorted bottled drinks.

Antipasto Salad

Cubed salami, ham, sliced olives, diced tomatoes, stripes of provolone cheese, tossed fresh greens, with herb spices and red wine vinaigrette dressing.

Sizzling Noodle Salad

Lime marinated beef tossed with Lo Mein noodles, Chinese cabbage, fresh spinach, basil, pesto served over a bed or baby greens and with a Peanut Thai dressing. 

Centenarian Greek Salad

Juicy tomatoes, crisp cucumbers, sliced red onions, green peppers, feta cheese and plump kalamata olives. Extra Virgin olive oil with lemon juice, garlic minced, dried oregano.

Greek Pasta Salad with rotini pasta, lemon juice, lite mayo, chopped tomatoes

Red onion, ripe olives, chopped parsley  (meat may be added).

BOUNTIFUL BUFFETS

SPECIALTY BUFFETS: 

The following buffets have been created with distinctive themes for your event planning convenience. All are available at lunch or in the evening as a lite dinner.

Great American Deli

Sliced roast beef, ham, turkey, American, Swiss and provolone accompanied by assorted bread and rolls, relish tray with lettuce, tomato pickles, onion, condiments, potato chips, potato salad, pasta salad, cookies or brownies and pitchers of iced tea and water.

 Southern Winds Salad Buffet

Seafood salad, chicken salad, tuna salad, egg salad and tossed garden salad with lettuce mix, tomatoes, cucumbers, red onion and croutons with a choice of two salad dressings all accompanied by assorted bread and rolls, relish tray with lettuce, tomato, pickles and onion, condiments, potato chips, cookies or brownies and a bottled beverage.

Caesar Salad Buffet

Romaine lettuce tossed with parmesan cheese, croutons, and Caesar dressing served with rolls and butter, dessert bars and a bottled beverage.

Options:

Add grilled chicken, grilled steak, grilled shrimp or grilled salmon. 

Chris quest of Pasta

Choice of three pastas: penne, tri-color or bow tie pasta with Mariner Sauce or Broccoli Cream Sauce. Served with garlic breadsticks, shredded parmesan cheese, with assorted cream pie, and pitchers of lemonade, iced tea and water.

Options:

Add grilled chicken, grilled steak, grilled shrimp or grilled salmon.

Take me to the park Buffet

Hamburgers and Hot Dogs with , a relish tray of lettuce, tomatoes, red onions, pickles, sauerkraut, sports peppers, cucumbers, celery salt, condiments, chips, cookies and brownies, and bottled soda. 





   Additional cost apply to salad

MOVEABLE FEASTS

The following feasts have been created with distinctive themes for your

 event planning convenience. All are available at lunch or in the evening.

Classic BBQ

Hamburgers, hot dogs, veggie burgers, sliced cheese, choice of potato salad, macaroni salad, or coleslaw, relish tray with lettuce, tomato, pickles and onions, condiments, potato chips, cookies, brownies, lemonade, iced tea and water.

Southern Style BBQ

Pulled BBQ pork, BBQ Chicken quarters, with corn on the cob, baked beans, choice of potato salad, Cole slaw or macaroni salad, condiments, cookies, brownies and lemonade, iced tea, and water.

Fajita Bar

Choice of chicken, beef, shrimp or vegetable fajitas warm flour tortillas accompanied with Spanish rise and traditional toppings with lemonade, iced tea, 20 oz bottled beverages and NY Style cheesecake.

Wing Fest

Wings based in Teriyaki, BBQ, and Buffalo Sauce with blue cheese dressing, or ranch dressing, celery sticks, or carrot sticks; this also include a Caesar salad with bottled water.

Family Dinner

Tossed garden salad with lettuce mix, tomatoes, cucumbers, red onion and croutons with your choice of two dressings (Poppy seed, Catalina, Creamy Italian, Ranch, Thousand also Vinegar & Oil) 

Roast, turkey, and Honey Glazed Ham with whipped potatoes and giblet gravy, country stuffing, corn, collard green, black eye peas, sweet potatoes, cranberry sauce, rolls and butter, pumpkin pie, chocolate cake or cobbler. Served with coffee, decaffeinated coffee, hot tea or iced tea.

Louisiana Feast

Meat Pies, with Chicken or Shrimp Etouffee, Gumbo, Dirty Rice, Cole slaw, hushpuppies, cornbread, bread pudding with a rum sauce, pecan pie, sweet tea with lemon wedges.

Select two meats, starches, vegetables, desserts. 

CULINARY CLASSICS

For an event that requires a more formal atmosphere, we suggest a served meal. Each menu item includes a choice of salad with dressing, choice of two accompaniments, baked rolls and butter, fresh brewed coffee, decaffeinated coffee, hot tea and choice of dessert.

BEEF              Filet Mignon




Beef Tenderloin filet with your choice of sauce




Roast Top Round of Beef




Sliced roast top sirloin of beef carved and served with au jus




Beef Wellington

 


Tenderloin of beef wrapped in puff pastry with fois gras and cooked until 


golden brown.


PORK

Southwestern Glazed Pork Loin




Carved and served with a zesty chipotle pepper sauce




Pork Tenderloin




Sliced tenderloins of pork dressed with a savory Dijon sauce.


POULTRY   Chicken Piccata




Boneless breast of chicken lightly sautéed and served in a light lemon sauce 

with capers




Chicken Cordon Bleu




Boneless breast of chicken rolled with imported ham and swiss cheese lemon 

pepper 
chicken breast




Rosemary Chicken




Chicken breast with rosemary and garlic


VEAL

Veal Piccata




A classic! Scaloppini of veal sautéed and flavored with lemons and capers




Veal Oscar




Veal cutlets topped with asparagus, lump crab and drizzled with hollandaise 

sauce


Lamb

Oven Roasted Lamb




Marinated with rosemary, thyme and mustard, cooked slowly served with a mint 

sauce.




Seared Lamb Chops




Cooked in a beef broth with a dash of sherry reduces to a Napa  sauce with a 

mint chutney. 


SEAFOOD
Shrimp Scampi




Shrimp sautéed with fresh herbs and garlic served over basil orzo




Chilean Sea Bass with Salsa




Tender, sweet sea bass grilled and topped with fresh tomato salsa.




Broiled Salmon with Dill Butter




Salmon fillet broiled to perfection served with dill butter




Mai Mai   




Mai fish grilled and served with a caponata (mango, tomatoes, lime juice, 


capers) relish




Tilapia




Fried or Baked with a lemon butter sauce, tartar sauce, and cilantro salsa  




Maryland Crab Cakes




Mouthwatering Maryland lump crab cakes

VE
VEGETARIAN 




Vegetarian Napoleon




 Vegan Napoleon with Portobello mushroom, eggplant, red peppers, green 

 peppers, zucchini, water chestnut, and yellow squash lightly sautéed in canola 

 oil




 Vegetarian Lasagna




Lasagna noodles layered with fresh ricotta, mozzarella, and parmigiana cheese 

topped with a marinara sauce



Chevre, Orzo and Basil Stuffed Portobello



Portobello mushroom caps stuffed with chevre cheese, tri-colored orzo and 

fresh basil



Spaghetti Squash



Spaghetti squash with sofrito vegan pinto beans

MENU ACCOMPANIMENTS

Menu accompaniments for lunch and dinner. All meals include one salad, one vegetable, one starch and one dessert. Below is a list of the accompaniments to the entrée.

ON THE SIDE -SELECT TWO

Baked potato bar
Country mashed potatoes

Baked sweet potatoes

Potatoes Anna

Oven Roasted Garlic Potatoes
Rice Pilaf

Fiesta Rice 


Basmati Rice


Long Grain and Wild Rice

Whipped Sweet Potatoes
Basil Orzo


Olive couscous & cauliflower

Risotto w/ Mushrooms
Fresh Broccoli Spears

Vegetable Medley

Asparagus spears (seasonal)
Fresh Zucchini w/garlic and basil      Baby Squash

Green Beans w/ almonds
Carrots Vichy


Baby Carrots

Sugar Snap Peas

Oriental Blend

New Red Mash Potatoes


DESSERTS

  Pies & Cobblers

Dutch Apple pie       Blueberry crisp    Apple or Peach cobbler  

 Boston cream pie

Sweet Potatoes pie   Pumpkin pie   Key lime pie    Lemon meringue pie

                                                 Cakes

Triple Chocolate cake 
 Black Forest cake    Odessa’s Peanut Butter Pound cake 


White Cloud Strawberry Shortcake   German Chocolate cake   
Carmel Apple Pie


Angel food cake w/ seasonal berries   Carrot cake w/ cream cheese frosting 

Brownie Mud Pie w Cherry Jubilee Cream Brule Seasonal Berry optional 




Cheesecake w/ strawberries or blueberry   











Puddings

Bread pudding

Banana Pudding 
Rice Pudding

Tapioca Pudding 

Specialty

Sorbet  

Parfaits                  Tiramisu                 Ice Cream Sundae Bar

Dessert Bars

Have your dessert bars cut into triangles, logs and squares to create an attractive platter

Chocolate Swirl 

Marble Pound Cake         Lemon bars

Marshmallow Krispies   
Square petit fours  
    Chocolate fondue

Carrot Cake Bars

Turtle brownie bar          Assorted Cakes (per slice)

COOKIES








Chocolate Chip   


Oatmeal Raisin    
Peanut Butter Drop

Double Chocolate Chip

Graffiti Cookies   
  Assorted Specialty Cookies

SNACKS

Ocean Cran Raisins    Granola bars
Pita chips w/ hummus

Potato chips w dip
Pretzels
Mixed nuts    Carrots w sour cream dip

Chips & salsa

Candy bars
Power bars
Mini Cheesecake

GOURMET DIPS/TRAYS AND DISPLAYS/CARVING STATIONS

PER PERSON COST

ASSORTED DIPS,

Served with assorted crackers or baguettes 

Spinach and artichoke dip

French onion dip

Garden vegetable dip

Ranch dip

Crab dip

Shrimp dip

Seven layer dip w/ tortilla chips

TRAYS AND DISPLAYS,

Per person

Small (25-45), Medium (50-75), Large (75-100)

Crudités and dip

Cheese and crackers

Imported/specialty cheese and gourmet crackers

Fresh seasonal fruit and cheese

Smoked salmon with condiments

Mini rollers

Southwestern tortilla roll-ups

Fresh seasonal fruit

CARVING STATION,

Per Person

Carved selections are accompanied by an assortment of miniature rolls, condiments and sauces. There is an additional charge per station chef.

Carving station comes with your choice of:

Roast turkey with giblet gravy

Mustard and apricot glazed ham

Roast pork loin

Roast top round of beef with au jus

Roast tenderloin of bee

HORS D’OEUVRES

PRICED PER DOZEN

The following hors d’oeuvres and can be served passed on trays or set up as stationary buffets depending on the style of your event.

HOT

Spanakopita

Fried chicken tenders

Coconut shrimp

Original, honey BBQ and hot wings

Mini chicken Wellington

Sausage bites with champagne mustard and white wine

Egg rolls with sweet and sour sauce

Vegetable spring rolls

Stuffed mushrooms

Scallops wrapped in bacon

Pot stickers

Oysters Rockefeller

Crab Rangoon

Roasted red pepper and Gouda quesadillas

Honey ginger Chicken Satay

Crab Cakes

Mini Quiche

BBQ Cocktail Smokes

COLD

Shrimp cocktail

Crab claw cocktail

Skewered fruit with yogurt dressing

Tomato, mozzarella and basil crostini

Salmon pinwheel

Belgium endive and herbed goat cheese

Tuscan brushchetta

BEVERAGES

HOT, SOLD BY THE GALLON:

16 SERVINGS PER GALLON

Brewed regular and decaf coffee

Hot Lipton tea

Herb celestial tea

Hot cocoa (seasonal)

COLD

Canned soda, bottled soda (20 ounce)
Bottled waters

Bottled juices

Milk (pint)

Sports drinks

Bottled teas

PUNCHES, SOLD BY THE GALLON:

16 SERVINGS PER GALLON

Lemonade

Lemon Limeade

Iced Tea

White cranberry punch

Specialty (sparkling grape ginger ale) punch

Peach punch

Planning Your Special Event

We pride ourselves in our ability to meet your catering needs. The following will help you to organize your special function.

Arranging and Reserving a Date

Please contact us at your earliest convenience, so that we can get you on our calendar. You may contact the catering office Monday through Friday from 8am-5pm at (318) 860-5716. Some arrangements can be made by phone or email; others may require an appointment with our catering director.

 It is recommended to plan your event early, giving time for a thorough discussion of all specifics and details. Final event order confirmations must be signed and fax to our office at least 3 business days prior to your event. Please note:

 Events requiring special products, rentals or specialized materials, require a minimum of 15 days notice. If we do not receive a final confirmation, your event will NOT be processed. 
Reserving a Location

All event locations on campus should be reserved by contacting facilities to make reservation. Any tables, chairs, or other equipment reservations must be specified when making your reservation, or the events management office must be notified to make proper arrangements.  If you have any further questions or concerns, you may contact events management Francine at 318-869. 

To ensure proper setup and delivery by the catering department, the booking contact must arrange building and room access.

Event Confirmation and Guarantees

Events not scheduled at least 3 days prior to the date of service are subject to menu/services limitations and additional fees. A signed confirmation is required 3 business days before your catered event to include the exact times, location, attendance, menu choices and room setup. 

You are responsible for contacting the catering department and canceling the event. You will be subject to a cancellation fee for any event that is not cancelled in writing within 3 business days of the date of service. If Centenary College is closed due to inclement weather, all catering events will be automatically cancelled. You are also responsible for any cancellation of facility reservations.

Payments

Check, purchase order account number and credit cards are all valid payment methods. For all catered functions, arrangements for payment must be finalized prior to the date of service. Non-college related groups are required to make a deposit of 75% upon final confirmation with the balance due 3 business days prior to the event. Tax exempt organizations are required to submit a copy of their exemption certificate prior to their date.

Labor Fees

Labor will be charge at the market rate of pay for service.

Catering Equipment

As the host of the catered event, you are responsible for the equipment we have provided for the service. Any missing or damaged catering equipment or supplies may require charges to your account, at replacement costs. For large events, specialty equipment may need to be rented. We can provide this at an additional charge.

China Charges

Our catering department provides high-quality plastic products as our standard, unless otherwise requested. China is provided upon your request for events at an additional charge. Please contact us for details.

Floral Charges

We will be happy to order, receive and handle specific floral arrangements for you. An additional fee will be determined in accordance with your selections.

Linens and Skirting

Linen needs are calculated by the amount of guests at the event. Tablecloths and table drapes are priced at $3.50 each, and table skirts are priced at $5.00 each. Please notify us when setting up your event if you will have additional tables to be clothed. Specialty linens are available upon request at least 15 days prior to your event, for an additional charge.

Food Removal Policy

Public health department prohibits us from allowing the removal of foods from self service bars. Sodexo will not be responsible, or assist is any food items removed from a catering event.

A GREAT START       PER PERSON

Early Riser


$4.95

Eye Opener


$6.25

Sunrise Start


$7.25

ENTREES
                       PER PERSON

Mushroom cheese strata
$1.89

Ham and potato frittata
$1.89

Lo-carb breakfast, assorted cheeses
$1.89
Scrambled Eggs

$1.89

Bacon



$1.89

Ham Steak


$1.89

Sausage Links


$1.89

Turkey Sausage

$1.89

Lox and condiments

$1.89

French Toast


$1.89

Waffles


$1.89

Pancakes


$1.89

Home fried potatoes

$1.89

Hash Browns


$1.89

Grits



$1.89

MORNING BREAKS
A LA CARTE                 PER PERSON

Granola bars

              $1.09

Seasonal fresh fruit salad          $2.50

Yogurt


              $1.50

Seasonal fresh cut fruit             $2.65

BAKERY

A LA CARTE                    PER DOZEN

Assorted bagels with condiments      $12.00
Assorted donuts
               $9.09

Mini croissants
             $12.79

Mini pastry

             $12.79

Mini sticky rolls
             $12.00

Assorted scones                       $12.00

Assorted muffins/regular           $9.00

Croissant Sandwiches (per person)  $2.50

LUNCH TIME- EXPRESS LUNCHES       PER DOZEN

        Louisiana  Chicken Breast Sandwich
               $8.50

Bistro Grill



                    $8.75

Grilled Vegetable Baguette


        $8.50

Flank Steak on Baguette w/ Watercress                 $8.75

Italian Panini




        $8.99

Chicken Caesar Wrap                                             $8.75

LUNCHEON SALADS


PER PERSON

Chef Salad




         $9.75

Cobb Salad                                                               $9.75

Caesar Salad




         $8.25

W/Chicken
                                            $10.25

W/Sizzling Beef                                           $10.25

        Greek Salad                                                              $8.99

Tri-Salad Combo                                                      $9.75
Chicken Fajita Salad
                                              $9.75

Taco Salad                                                               $10.00

Antipasto Salad                                                         $9.75

                   Sizzling Noodle Salad
                                        $11.95

BOUNTIFUL BUFFETS                                 PER PERSON

 Deli Buffet                                                                 $11.50

Salad Buffet                                                               $11.75

Caesar Bar                                                                    $8.25

*Grilled chicken Caesar bar                            Add $2.00

*Grilled steak Caesar bar                                Add $2.00

*Grilled shrimp                                               Add $3.00

*Grilled salmon                                               Add $3.00

*Action station w/chef                                            $8.00

Roma Italian                                                               $10.75

MOVABLE FEASTS                                        PER PERSON

Classic BBQ                                                                $9.50

Southern Style BBQ                                                  $12.75

Southern Family Dinner                                            $14.75

Louisiana Feast



           $14.95

Fajita Bar                                                                   $14.00

Wing Fest                                                                   $12.00

CULINARY CLASSICS                        PER PERSON

Filet Mignon                                                  Market

Roast Top Round of Beef                               $19.50

Beef Wellington                                            Market

Chicken Piccata                                              $12.75

Chicken Cordon Bleu                                     $12.75

Rosemary Chicken                                          $12.75

Southwestern Glazed Pork Loin                     $14.50

Pork Tenderloin                                              $15.75

Veal Piccata                                                    $19.99

Veal Oscar                                                     Market

Shrimp Scampi                                               Market

Tilapia with Salsa                                            Market

Broiled Salmon with Dill Butter                    Market  

 Mai Mai                                                         Market

Maryland Crab Cakes                                    Market

Vegetable Napoleon                                        $16.50

Vegetarian Lasagna                                         $10.99

Chevre, Orzo and Basil Stuffed Portobello     $12.25

Spaghetti Squash                                             $12.25

ASSORTED DIPS                                    PER PERSON

Spinach and artichoke dip                                 $2.00

French Onion dip                                                $1.00

Garden Vegetable dip                                         $1.25

Ranch dip                                                           $1.00

Crab dip                                                              $2.25

Shrimp dip                                                          $2.25

Seven layer dip w/tortilla chips                          $1.50

TRAYS AND DISPLAYS                        PER PERSON

Small (25-45) Medium (50-75) Large (75-100)

Crudités and dip                                                  $2.35

Cheese and crackers                                            $2.25

Imported/specialty cheese                 

& gourmet crackers                                              $4.50

Fresh seasonal fruit and cheese                            $3.50

Smoked salmon with condiments                      Market

Mini Rollers                                                         $2.50

Southwestern tortilla roll-ups                               $2.75

Fresh seasonal fruit                                               $2.65

PER PERSON

Popcorn


$1.00

Potato chips


$1.25

Pretzels


$1.25

Chips and salsa


$1.50

Mixed nuts                                                      $0.75

Granola bars                                                    $1.09

Power bars                                                       $1.99

Candy bars


 $1.50

FINISHING TOUCHES
          PER DOZEN

Chocolate brownies                                          $9.50

Lemon bars                                                       $9.50

Marshmallow Krispies                                      $8.99

Ice cream sundae bar (per person)                    $4.75

New York Style Cheesecake (per person)        $3.25

Chocolate Fondue (per person)                       $3.50

Assorted Cake Bar                                            $12.00

Turtle brownie Bar                                            $12.00

 Assorted mini cakes (per dozen)                      $12.00

Chocolate chip (per dozen)                               $6.50

Oatmeal raisin Cookies                                     $6.50

Peanut butter drop Cookies                                 $6.50

Chocolate Chocolate Chip Cookie                      $6.50

Assorted cakes (per slice)                                 $12.00

CARVING STATION
         PER PERSON

Roast turkey w/giblet gravy


  $6.00

Sprite and Pineapple glazed ham


  $6.00

Roast pork loin                                                  $6.00

Roast top round of beef with au jus                   $6.00

Roast tenderloin of beef                                     $8.00

HORS D’OEUVRES

       PER Dozen

HOT

Spanakopita


$12.50

Original, honey BBQ and hot wings               $12.50

Fried chicken tenders


$12.50

Coconut shrimp


$14.25

Mini chicken Wellington


$24.00

BBQ Cocktail Smokes


$10.50

Sweet & Sour Meatballs


$10.50

Egg Rolls


$16.00

Vegetable Spring Rolls


$16.00

Stuffed Mushrooms


$16.00

Scallops wrapped in bacon


$16.00

Pot stickers


$16.00

Crab Rangoon


$18.99

Quesadillas 


$20.00

Crab Cakes


$12.90

Vegetables in phyllo


$12.50

Mini Quiche


$16.00

COLD

Shrimp cocktail


$36.00

Crab claw cocktail


Market

Smoked Deli Roll-up


$10.50

Skewered fruit w/yogurt dressing


$19.00

Salmon pinwheel


$25.00

Tomato, mozzarella and basil crostini
$20.00

Belgium endive and herbed goat cheese
$24.00

Tuscan brushchetta


$20.00

BEVERAGES
   BY THE GALLON

HOT

Brewed regular and decaf coffee


$9.99

    Herb Tea


    $1.59 ea

Hot cocoa (seasonal)


$9.59

COLD

Bottled Soda (20 ounce)


$1.59 ea

Bottled juices


$1.49 ea        

Bulk juice (gallon)

       $9.99

Sports drinks


$1.99 ea

Bottled teas


$1.99 ea

Bottled waters


$1.39 ea

PUNCHES

Lemonade


$9.99

Iced tea


$9.99

White Cranberry punch


$11.99

Catahoula punch


$11.99

Specialty punch


$13.29

CATERING
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