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-51 1 per person=
Premiumapple,oti_. . _ .. = _ . _ ., s
trade coffee, & a variety of teas.

Select Two
Assorted Muffins
EfSiUsh . Scanes

-!ﬁ-‘; (a0 I"\IE__ B P
Croissants

Premium apple, orange and cranbes,'

Select Two
Bagels with cream cheese
Assorted Muffins

English Sgae® ‘o5
Tea Bread
Croissants

Servedgaith butter and fruit preserves, seasonal=#fuits"o .. C., . .
yogurt




greerdash
-$22 per person-

Scrambled Eggs
Bagels
annlaasd Soaked Bacao,.,
Country Bram=akrast >ausgae
Home Fried Potatoes
Seasonal Fruits affll Rerries
Premium Juices
Organically Locally Roasted Fair Tradc=CUrriumss
Variety of Teas

i Selt. &5, QAne
Cinnamon French Toast
Buttermilk Pancakes

CArrm ::;v- i.:l 7] Er-:li -“ -

e DLESENV/AS

Breakfast Enhancements

Croissant Bréakfast:e =sah i T irah 1 o e —
Oatmeal and YogurtBrrandth-Bssndten, Tpprigas . SR.eppepssan -
Smoothie Bar - S5 per person
Qetnelets Made to Order - S8 per person




Select One
T s = L e L

Applewood Smoked Bacon
Country Breakfast Sausasy

Includes:
Home Fried Potatoes
Basket of Breakfast Breads
Jrganic Locally Roasted Cofree and a variety of |eas

For Any Bre=is

Croissant Breakfas%f’"::an‘umtn SSqo @ T

e i i
o o
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Seasonal Vegetable Frittata
Applewood Smoked Bacon
Chicken Saltimbocca with Prosciutto, Sage, Fontizas{hracn iz 2 1 ink+
LemcHEELSaure
Oven Roasted Potatoes
Yequrt Parfait Bar

Premium J&ices
Organically Loca

Brure!= J-Am000 e -
Smoke Salrzessmithdnsleizro—
I_

&
@ all prices are subject to state and local taxes and 187 g Fatigteey
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Crusader Lunch Buffet
-$18 perperson-

Gril ol

California Turkey Club
Smibred Bacon, cEttorsdemns -7 - o0 - Db o o H
Vegetable Wrap

—

_ A B e ) e 1 e e et e e et 7 e ey

Red Pepper; Hummus, in a Tomato Wrag

INGH 358 (R _
roasted fair trade coffee, and a variety of teas

Create Your Ows Ton1hdon Desietmme
-$S20 per person-
Minimum o i ———————————

Roast Beef
Oven Roast2ddMdrruRerest .
Classic Tuna Salad
Garlic Humsssc aseumssnanie Samt Gnobranoias 5.7 0 o CTu Dovgy 1oL
Greek Pasta Salademeeeee—
TOUOE=aTE N Saldu

Inncludes assorted breaas. condimelzzsaranarace:
potato chipgmliazr1c)obrdreslioz ~v bueas

2 iHivices are subiect to state _az?d‘_ségchl tazxes and 187 sk
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Lunch Buffeé
Senede! G "Swrr Sardier i fét

-520ver person=
Minire1ie 9 28 Guaste 5

Grilled Chicken Breast

Mixed Greens
Grape Tomatoes
Sliced Cucumbers
Red Onion
Croutons
SunflowesT cccd<
Bell Peppers
Cherry Pey s @fke
Dried Cranberries
Broccoli

S hickheas %ﬂ,ﬁ,
Edamame Salad

Si llt‘bum
Black G

Rt

Shreaaea LCarrots
S
BalsamigDinressiguy
Buttermilk Ranch Dressing

Includes artisan rolls, orgamc locally resmesey. &', 7~ ., .1, L
teas, & your : :




riovETrCurech Buffedm——
-$22 per person- '

Minimum of 25 Guests

Select Two

Chicken Piccata with Lemon Caper Sauce

Eggp(ee

VegetarianSruffan Shalle Gacaiatere,

Vegan Mexican Stufféd »pper ~-
Signmt . 5= acarof!
Tuscan Tomatn Qailice & Hnilice Made Meathalle and RraiceddPar'is =

Yankee Pot Roast

Parmesan Crumb Crusted New England Baked Haddock

Includes artisan rolls, chef’s selection of salad and sides, organic locallyms

roasted fail'u e T e E O e U OO ST DR

CHE o s o
Colmicd v s
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Eg T ST Drices.are subtect 1o state and [ocal taxes and. 18 %5 AN iUty
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rdinous ‘Sdalr tdnagrb&rEt

-$24 per person-
MinirZERs e 2388 Gupcte

Seasonal Fruit angg@ e

Oven Roasted Vegetables
Local When Ava&Bian

Torlaatn RBasiL& Mozzarella with Raleamic Dreccing

Spring Greens with a Medley of Dried Fruits, Pecansm® = mh!naRl orec
~ Cheese & Y1 hite Balsamic Vinaigrette a

Marinated Tortellini and Vegetbbw-5alad g
Grilled Balsamic Chickegs 2 teat.
Szechuan Steals="" _ - ' ~ ' =" -~

Cilantro and Lime Mdi. .. &8« A¥RPRIMANRRYG30R, Sa15A

fh{.iuu_

teas, & your choice nf*= 2fechl

Add-Bas I spuof O 120 Av Th Al gn Cllehom—
S4 perderson
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Crisps=k.c.namneawEsi siiuce rosseq wirn_alr sianafitre_Caesar dressina. narmes
cheese & teaasr€utrutnons |
Choice of:

Grilled M4arinated Chicker breast = ,
Honey Cajun Shrimp - 18 per person
Grilled Salmon Filet - 20 per person

Marinated Steak - Market Price per person

1

Turkey Clulen T
Oven-roasted turke: ;. RE@oacoll, Db TG REERRET 10N SWISS Creese 1o
made roasted garlic dresSiFRg SV EH

Mediterranean - 16 per person
GRS (L e
CUCUMsmarSur e o :

grilled garlic naar
Add Grilled Marinate&s i

Dijon Steak - Market Price per persu:. .
Dijon Horser.Ziciish &urloin vith criimhled aoraoozola cheese. manhaten wila

mushrooms, tomatoes, red onizangdllaes aspar greuSsbatrilSeimucn
servedGHIm., . o, rrenss

[N

A&ﬁi”'ﬂ“* v Caldadda el
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__all prices are c_
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SnackS™

-Prices are per person-
Mini Pastry - $4
Brownies - $2
Assorted Dessert Bites -
Cookigie <81
Gourmet Potato Chips - &
Kind Bars - $3
“Rold Gold Prgt7als =SV
Smart Food Popcorn - $2
Planters Trail Mix -S3
Ucean Spray Craisins -5
Ice Crammssiianiadiiae ~ les - >z
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Beverages %ﬁf

-Prices are pea-;zerson-

Assorted Soda - S3
Bubly Sparkling Water - S3

Tea Refi Il -

dinfseo Wiatre 82
Mocktails - $3°
Water Service - $1
Arpla Cidar - Sl
Hot Mulled Cider - $3

Hot &iclcalata RBar
-Sdlgprsny - pers J -
-Minimum of 25 Guests- /

s
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-$150 per 50 pieces- a
-$75 per.25 p#
Scallops Wrapped in Bacon é
Sweet Chili Chiel'a= .,
Wild Mushroom rartlet E
Beef Wellingtse .
Buffalo Chitre v s Sl genizeses
Mini Stuffed Potatc S .
Braised Beef Empanad

Roasted Vegetable Phyllo Star

Mibaelalle sa poclaumelug
Frasig-——-- 1z s aers %
it =1 )
Buffalo Cauliflower Bites f_
i

Displaei/s_apH1atters

-Small (Se%
T e —————————————tre e S ana LAEEEBS TSI D 152/ 8

Local Cheese DispLa@_\:{‘ :Fncacciﬂ.mrkprq Fia Snread and Ninnina Ol - €140 1 €900

Mediterranean ﬁm 3 E

Cucumbers. Grape Leaves, and Red Pepizs. BRI, AfVAA WITh PITA (hing =S

S, JL L . }s.'. r'-‘i.'-:_ 3 , -
all prices are subject to state and local taxes and =& -




VioZZareua *

Entrée
Select One
Chicken Piccaizas Lemon_Caper Sauce Roasted Sweet ¥CGolden Potatozsi
Rosemary, Honey, & Garlic, Green Bo» ngi- el

- Sage Brined Chickessidmemreast, koadstéa Garuc Cfeam sddce, vwhidped rolka
Roasted Cargots.- $29

Clhintee T mhnort o™ erost i r'-........__o.__r__....._;.:..... lneecdrd itht! cernoifsaate

Rice Pilaf, Asparagus with R&
Chicken Florentine, Tomato_iittietitisiititbtttmetis ~ “ '~ - momx
Parmesan Risisbitplseasnnal Veoetahles S30
iy % o QhOft Fﬁ\ g =4 u\—ll.l‘ﬁ rYQ.iT.&E'_ie,?@v l\ﬁ{j‘g%}ﬁf?ﬁ-"‘j Ei.ﬁ&.tpusa.?&y%:;‘l ';\_/,“'.:J\_.uuuu._.,_:ll “H g et I

Grilled Strip Loin Steak, Merlot Compound Butter, Roasted Swgs* ° “<'~-p
Potatoes with Rosemary, Hone};.&_ﬁnrlir (Green Reanc - S2A

Bone in Double Thick Pork Chop' with Peach Salsa and Pancetta & #in~ €20

New”ﬁ@'"'"‘ S T T Y DU ._

Seasonal Vegetables - sqr_

Grilled Salmon. k

Eggplant, Spinach and Ricotta Cheese Roulade with Marinara Sauce - $27

General TSO’s Canlifl: f\ier with lacmine Rire and Steamed@RFaceali oS77

L ite and




Salted Caramel Vanilla Crumb Cake

Flou noninhataababanberte 1 vl
Seasonal Sorbet

oar

T e




Garlic Knots
o P e [ |

CM\-I = e IV I W T A WA

210U SAs

Chef’s Choice of Sgff saslE=ISdr
Clam Chowder
C i

Baked Haddoek

Penne Pasta with Sauce
Chef’s Choice of Local and Seasonal Vegetables commms
Artisan Rolls

g% v AR
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Greek Salad
~ Spanakopita
Chicken Souvlaki Marinatedfin_Latenr JarslisrSNegancunad Mict
House Made Rice Pilaf
Fasalia

BarbetUe UnmrmassR:  “Eatuer o "

B0 L T ———————————
Baly
Bone-in Barbecue Chicken
Signatifeimdprarrmi snd Chanas e
Collard Greens
Corn Bread
Watermelon

g R e —
@] all drices are subect to state and local tazes an:
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-$30 per person- g@;&
M,‘“.__‘.____....__ Corm W =Y oo O] s ﬁ{:’

’nClUde Organic lc’\{s‘%&}: r{j‘:ri‘cr\' fair '!'r‘:\(ﬁ';\ - -~ ~

on Dinpe B

Vegetable Spring=P~" 1.
B let.aaReoccali
Chicken Paéa™ 1 nai

Vegetable Fried Rice

Szechuan Sugar Snege & e

Add Desse

Plates' Nclre < 347petson
Assorted Shortbread Cookie Platter - $2/person

A
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% Beverage and liquor services are availa&iems ]
E’%’; are sas - TeCL o the taws orthe commonweatt or 114

VVUILTOLTT vidinialive aliu \.-UU...-.CHC I VLILITO. WIIT al Lolidcl vILL T goolylicu el

100 guests.

A $150 set-up fee appligh v uw casit wars misus uic vgan canpus werner.

A $250 scinmpd Tee aptives ra Sl casn.bars oursioe 6t tneé Hoaan Lamous 'q
Center BUilGinyg. A s10u.-
guests.

There is a minimum sales requirement.* gipaeiispgacias gl 6le cla o to ot o\ .
per bartender. If the o e s e N S
bartender. -

House Wine - Eo
Domestic Beer - SR
Locakf® . = 77
Mixeéd Drink - $8
Two Liquor Mixed Drink - $9
Cordials & Cog i

We do not accept cash payments, however wggdp arcent all mainr cradit carde
- - b

Hosted Bar
per G,
One Hour - $16
Onee &

Two Hour<SZ0
Three =524

Four Hour - S40

Wine Ser 2 - itk waat 'meat 2 s3zuet'nowue




SR w,f,; ,,:m;' 1

" Right of First Refusal

The College has thae'_ .. = - ST e S T Al T OO G e e S R e I
on campias: i vud"have*any“qaet.qg-ﬁ ““““““““ TN R P Al fhoioe combagt

Hospitality S . #Aceinns sUG NV 723525

CamichllATinn

All cancellations miist he made four (4) hiicifaesdavaRriartathasvant:

Carpr 2 -.;*“"Udnm bos o't - Sl réo T b U ssaness tavs malb tesutcim s g -

GNoES inaeigd cu. &

In"the case of impendssgire e W HO&n
verbatCanc e uon DY LZUU .11, OF U g2 s o

charges as statec?. »Litreo L L

evep‘f FMa rancalad af

Food All&ryises anuwn St PrE T eTices S
J =T 7

contact us prior to your event. If you find that yoispned infrrmatinn duvina an
ongoing function, please do not hesitate to ack s~ I

Vegetarian, gluten-free, and spécial aiclaryiconcernsscanshemadsmam

The College of the Holy ~ -~~~ uil _ _
(ST, LU0 G6, S AMSOF LU TO ML 1 tic it er o tiier iae e e e
after the guarantee is submitted you may incur an additional 20% cnarge on
all meals over your guaranteed count.

For events requé 2%ed with less than fonr (4l husines< davs notice Alate &
fee Cﬁﬂb
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= T ungORT:}J \_Pﬁuu‘ﬂ})@,}:‘.‘?‘@ﬁf\@““dc and additinnal I:uhnr A Aalive
will be added to all food and beverages. The charge will be.:=. minimum o1
$25.00 and will noty

Facit
For internal (on campus) clients, pnor to arranglng your catering needs, please
- {-SE U - | e e e JLoudh the Fveat Mag:,
| Qﬂystem (EMST:
For external (off cai¥

(08) 7937504 . Hosp #aufv Services Will subplv'all tood and Deyeracmq
ﬁ Meal Service to groups less than 255 Whitntar$ 580 serincdee:

2 M‘_’Glﬂ"n-;Q‘ "@O‘U-i o

—— Z
Due to Calj—s:__ ,: OE?OH& |u|F r-nn"-rn' VAL FVYTILS
substitutiong.in.meetin.iy rooms, When oo} ubs
c.r-.}:rzi‘;__.__l-l sl ARy Jh: TR

i

Removal of FO oG i —

N i S S U~ e .
In accordaneze v rcatenadgsigt— -~~~ =~~~ * S .

g o
f

Prices
All prices are sukjicg ‘A lnea . et s =

are syt T ClzangEssmmdmmre i ué 1O arket cnauéna€satia todd supsttutons.

All eé9etiis are*Tiours of service. ARy ev )
frame will be Charged ap additinnal Q2N €7 nar haiir far aach Adinina ctaff

member required.
. o=
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Decorations & Bisjays i
All displays, decoratiaons ~orsignagesndiibe suvjelt w apprvvat vy
Hospitality Services.

Specialty Events
Mea sl iuncuanstbat; srae ronsidered, ‘wee,mﬂ.bvep’r’

Menusrnd exectitve cnér Wit work ey YO ‘_, £ I =

* nal lalhaAr %J al I\J .;L{\J"p’"n& L IC&b ITiC!y be dpphlmd

RHE

g o e

LR

certain casoc 2%;

U= D

le‘nl - i

A 20% catering discount will be given to the College’s administrative
departments, acadmemic’ departments, -and student oragnizations. | his AISCOUNTt
do&S ot appiy (Wspecric '.;'*‘enus Inoideitosreceivesthis, discount, you must g
placevqur nedecin FMS st least teo, [10) husind&s .dzyndnr iny vau TGUREEE M

Bar Policies
Beverage and quuor ser\-*’ﬁ, & are aual.a.bLe_as_leher_a,gaqh nr_bos_’t‘h;w and arg

Vo weoter wianar.d= _ " Mna harks
TR e TR PN 5 ““_} FRtr -2yl e B | i Js o
Campus Center. A $250 set-up fee apptlor‘bw‘oped‘ocr:; vtnstaebi'tne loggan
C _ i

than 50 gu# .c5ts.

There is a minimum sales requirement fag brth ~~ch ~nd cnan hoee £ 6900

per bartender If the Sales r‘-kqur‘!@alll‘-ll& o PR % 0 e L; T % | N ;-u-l A= V*VU \.':Iul u\' V\-—l
bartender




