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Sunrise [Jowl

Lobo UP~and~a’c~‘Em

Fresh Scramblcd Country Eggs, CrisPJ:ried Bacon & Sausagc Links, Go[c{cn [Hash Brownccl Fotatocs,
Assortment of Breauast Breads ir\cludir\g Wholc Wheat T oast, i:lour Torti”as and Muffins, Jc”ies and Buttcr
$1i §.§O/Person

Stadium Breakfast Burrito

Scramblcd Eggs with Chorizo, Lorxghom Chcddar Cheese Onions, Fotatocs, Ro”cc[ ina Soxct Flour Torti”a,
Toppeci with Grreen Chile Salsa

$9.7§/Person

| obo Qpick Bite
Assortmcnt of Mugins & Danish, brcauast Breads, Jc”ics & Buttcr, Starbucks chular & Dcca]c Co)cmccc
$9.Z§/Person

Fast Tacue
Assortment of Mugins & Danisl’l, Brea!ocast Breads, Je”ies & Butter, 5tarbuc‘<s Regular & Deca]c Cogee,

With Orangc, APPIC, Cranbcrry Juiccs
$11 .Zﬁ/Pcrson

Hea]thy 5tart
Assortment of [Tresh Seasonal [Fruit, Assorted (Cereals served with Whole Milk and 2% Milk, Assorted Yogurts,
Crunchg (Granola, Assorted | ow-["at Muffins, Bagels, Sliced [Fruit Preads, Cream (Cheese, [Fruit Preserves and

Buttcr, Chi”cc{ Orangc Juicc, Starbucks chu|ar & Decaf Coffee
$1i Z.§O/Person

1l obo
[uevos Rancheros, Crisp Bacon & Sausage inks, Warm Flour T ortillas, Fapas Fritas with Onions and Feppers‘,
Chi”cd Orangc and Tomato Juiccs, Starbucks chu|ar & 1><ica1C Cogec

$1i 6.9§/Person



( old APPetizers & Dips

(Cream Cheese Shrimp DiP
Seasoned Shrimp blended with Sour Cream, Cream (Cheese and Old Bay SCasoning. Served with T oasted
PBread Rounds
Smau [serves 15] $40
Medium [serves 30] $80

Seven Layer Fiesta DIP
A [Home-Made Lagerecl DIP with Refriecl Beans, Guacamole, Sour Cream, Checlclar Cheese, Salsa, Black
Olives, (Green Onions and | _ettuce, Served with [ome-Made Corn T ortilla Chips
Sma” [servcs 15] $35
Medium [serves 30] $70

Koas’ced Onion Dip
A Crcamy Blenc{ of Caramelized Red Onions and Herbs, B]cnc{ed and Whippcd Togcthcr with Fresh Cream
(heese and Sour (ream, Accompanicc{ by a Scrving of Gourmet Potato Chips
Smau [serves 15] $35
Medium [serves 30] $65
Large [serves 4-5] $90

| obos’ [Tavorite ~ Chips and Salsa
Roasted T omatillos and (Green (Chile Plended with Roasted Red T omatoes, Onions, | _ime Juice, and Cilantro,
Servcc{ with Comn Torti”a Chips
Smau [serves 15] $3%0
Medium [serves 30] $60
Large [serves 60] $120

[iesta Guacamole and Chips
Fresh Avocados, Diced Onions, | omatoes, (ilantro, (Green Chile and a Plend of Mexican Seasonings, Served
with Corn T ortilla Chips
Smau [serves 15] $52
Medium [serves 30] $ 100
Large [serve 60] $200

Hot Queso DIP
A Rich and Creamg Blend of Warm Cheeses, (Green (Chile, Onions and T omatoes, Served with (Corn | ortilla
Chips
Sma” [servcs 15] $4-8
Medium [serves 30] $95
Largc [serves 60) $185



Artictnoke & Spinactn DlP
Avrtichoke [Hearts combined with [Tresh Spinach and
FParmesan Cheese, Slowlg Baked and Served with T ortilla thips
Small [serves 15] $65
Medium [serves 30] $120
Largc [serves 60) $240

Iors d’oeuvres Displags

Ttne Rio (Grande lnternationa! Ctyeese DisPlay
An Arrag of Domestic and ]mPortecl Cl’leeses, 56T'V€C1 with an Assortment of Gourmet Cracl(ers and I:restl 5|icec1
[French Pread
Smau [serves 15] $45
Mcc{ium [scrvcs 60] $90
Largc [serves 60) $180

Antipasto Flatter

A \/arietg of Gourmet QOlives, (Genoa Salami, [Ham, FePPeroncini, Provolone (Cheese, Onions, | omatoes, and
chct, Roasted Red Chcrry Fcppcrs, T ossedin Balsamic \/inaigrcttc
Smau [serves 15] $50
Medium [serves 30] $ 100
Largc [serves 60) $200

Souttn Valleg f:armcr’s Harvest
A Cascade of (Garden \/egetables Accompaniecl bg an [Herb DiP
Smau [serves 15] $3%5
Medium [serves 30] $ 70
Large [serves 60] $ 140

uPtown Crudite
Babg /ucchini, Red and (Green Juliennecl Feppers, babg Squastr, Snow FeaFPods,
Crunchy \Nhole Gireen Bcans, B|anchcc{ Asparagus Spcars, Jicama Accompanied bg
An Onion Cheese and Pacon Ranch DiPs
Sma” [servcs 15] $45
Medium [serves 30] $90
Largc [serves 60] $180

Ctnet’s [ ruit Flatter
Chefs Sclcction of ]rresistiblc Seasonal Fresh [Fruits SCFVCC{
Smau [serves 15] $45
Mcc{ium [scrvcs 60] $90
Large [serves 60] $180



E_9<3~Qpening I ruit F!attcr
Canta!oupe and Honegdew Melon Slices, [Fresh FineaPPIe, GraPes, Strawberries, Fapaga, Mango, (Carambola, and
K iwi

$+.§O/Person

Fee] ~N-[at 5hrimp Displag
FilchHigh ona Bcd of Chippc& Jce, Dc|icious Fcc| ~N-[at Shrimp, Scrvcd with Qur FHome-Made Clﬁipoﬂc
Red Cocktail
$8.95/Pcrson



Hot Appetizers or Light | unch

So]c{ Fer Ferson or Fer Fiece

César Cha’vez Boulevar& Taco Bar
Spicy Giround Bcc?with Onions, f:reshlg Diced T omatoes, Shavcc{ | ettuce, (Grated Longhom (heddar Chccsc,

and Qur [Home-Made New Mexican (Green (Chile Salsa. AccomPanied bg Warm Corn T ortillas

$1i 0.00/Person

Corrales Chicken Wings
Flump and Juicg Chickcn Wings, Tossedina Chipotlc Barbcquc Saucc, Scrvcd with 51iccd (arrots, Cclcrg,
Ranch and Blue Cheese Dressings
$§.OO/Person

A]godones (Chicken T enders
Golden CrisP Chickcn Breast Tcnc{crloins, Scrvcd Lightlg Brcac{cc{ and (Cooked to Fchcction, Accompanicc{ by

Your (Choice of T wo Sauces: [Jerbed Ranch, Smokeg barbeque, Honeg Mustard or Cl—mipotle Barbeque Sauces
$7_469/Piccc

(Carne Yy Pollo Tacluitos
Smol«id Chicken and Shredded Beef Wrappcd in Corn T ortillas and DCCP Fried until Golden Brown, Served
with Grreen Chile Salsa, Sour Cream and (Guacamole
$5.50/Pcrson

(/Htimo Lobo Nachos (srande Bar
QOur Home-made [Fresh Torti”a Chips, Accompanicc{ by [Home Made Bcans and Meat, (Green Chi!c, Longhom
(Cheddar Cheese Sauce, Sour Cream, Fresh (Green (Chile Salsa, [Fresh Diced T omatoes, and Toppecl with
Ja!apcﬁo 51iccs
$8.00/Person

| os| unas Chicken desac{i”as

SPiCQ (Chicken SPreacl on Wheat T ortillas, TOPPec{ with Green (Chile, T omatoes, (Grated Longlﬂom (heddar
Cheese, Accompanied bg 50ur (Cream and CJuacamolc, Scrvcd Sliccc{ into Yummy chges
$6.00/Person

PBaked Brie [T n Crotte with Berrﬁ Sauce
Warm Prie Wrappecl in F!’lgﬂo Surrounded !33 Fresh Perries and Sauce,
Servcc{ with Crustg Breac{ Ficccs
$4’.§O/Person



HOFS d)OCUVFCS Loeos,

Priced per Piece

Hot
\/ege’cable Qpesadi”a Wedges with Picante Sauce and Sour Cream
Barbeque/ﬁwedish/\gweet and Sour Meatballs
Mini Qpiclﬁe | orraine
T oasted (Cheese Raviolis with Marinara Sauce
Beef [ mpanadas

$75/50 Ficccs (Minimum Ordcr of 50 Ficccs per ]tcm)

Cold

Salmon Canapés

E_Picure Canapés
[1am and Cheese F’inwhecls

APPIC Rumaki
Tuscan Brusche’cta
(Coronets of (Genoa Salami
Roquelcort - Fi”ec{ C}werry ] omatoes
Assorted f:inger Sandwiches

$75/ 50 FPieces (Minimum Orclcr of 50 Fieces per [tem)

Hot
Fan-Friecl Fot Stickers
Mini Cl’licken We”ingtons
New Mexican Fotato Skins
[ried Fork Wonton with DiPPing Sauce
Shrimp (rostini
Sealcoocl Stugecl Mushroom CaP
Chicken Qpesadi”a Weclges
Chicken Drummies

$100/50 Ficccs (Minimum Order of 50 Ficccs per Jtem)



Cold
ruit and CI‘ICCSC Kabobs
Farmesan Bruschetta with Ked and Golc{en ] omatoes Basil Kelislﬁ
Blanched Asparagus Spears WraPPed in Sliced Prosciutto
$100/50 Fieces (Minimum Orclcr of 50 Fieces per [tem)

Hot
Mini Beef We”ingtons
Gorgonzola Stugecl Mushroom Caps
(oconut Shrimp
Shrimp Empanadas
(Chicken Empanadas
Bacom\/\/rappec{ Sca”ops
Mini Cream Fug Stugec{ with Chicken Salac{
Mini \/egetable Samosas
Chicken Sate
Forkﬂci”ecl [ ried Kaviolis
$125.00/50 Fieces (Minimum Ordcr 50 Pieces per [tem)

Cold
Artichoke and Cream Cheese Tar’c]et
Strawberrg [Halves with Poursin (Cheese
Smoked Salmon Finwheels
Fruit Skewers

$125.00/50 Ficccs (Minimum Orclcr 50 Ficccs per ltcm)

Hot

Black and White 5ca“ops

[Jorseradish BCC)C Mini Koulade

[erbed Finger;ing Fotatoes with Sour Cream and Caviar
Bag S]’lrimp (Cucumber Rondells
Risotto (_rab Palls
Mini Brie en Croite with Raspberrg Sauce
Sausage Bites Brochette
[Hot Artichoke (Green (Chile (Gratin served with | oasted Pread Rounds

$150/50 Ficccs (Minimum Order 50 Ficccs per [tem)



Cold
Avrtichoke [Hearts Stuffed with Parmesan (Cheese
|ced Jumbo Shrimp with Cocktail Sauce and | emon Weclges
Avrtichoke Pottoms filled with Salmon Mousse
Assortment of Sushi with \Wasabi and Ginger Sauces

Assor’cec{ Deluxe Canapés
f:rui’c and Cheese Skewers

$150/50 Ficccs (Minimum Ordcr 50 Ficccs per ltcm)

[Hot
Mini Crab Cakes
(Crab Rangoon
$250/50 Ficccs (Minimum Order 50 Ficccs per [tem)

Cold
5teai< Tar’car Canapé
Sca”op Mousse Bouchée
Crabmeat Mousse Wrapped ina Belgian " ndive LeaF Boat
lced Snow Crab Claws served with | emons and Red (Cocktail Sauce
SPanikoPi’ca
$250/50 Ficccs (Minimum Order 50 Ficccs per [tem)

Hot
Girilled Shrimp Brochette
Beef T enderoin Sate
[erb Crus’cec{ Babﬂ Lamb Chops with Warm Mint Sauce
Lobs’cer Medallions in a Wl’lite Wine Sauce

$300,/50 Fieces (Minimum Ordcr 50 Pieces)



Box | unches
Designed to be Grab~n~60 or D"OP Ogs

Fopcorn Shrimp WraP
Dclicious Fopcom 5]’1rimp Salad WraP ina W!’xole Wheat Torti”a, Se!ected
Ficcc of Whole I ruit, Chips, [Jome-made Macadamia Nut Cookie,
$ HﬂOO/Person

\/egetable Wrap
Slices of Zucchini, Fcppers, AsParagus, | _ettuce, SProuts, Smokec{
Frovolone Cheese and Avocaclo WraPPecl ina Whole Wheat Torti”a, Accompaniecl bg

A selected Piccc of Whole I ruit, Chips and a Granola Bar,
$i 2‘50/Person

Southern [Tried Chicken
Two Pieces of FHome-made 5ou’chem Fried Chicken, Fotato chips, Fiece of Whole [ruit,
[Home-made Choco]ate CHP Cookie,
$i 5.75/Person

am Croissant
5havc& Black Fores’c and Cheese Croissan’c

Chips, Fiece of Whole [ ruit
Chocolate Fuclge browm’e with Nuts,
$1 5‘50/Person



T uscan Tur‘«tg Sandwich
Smoked Roasted Turkeg with Sun-Dried T omato and (Garlic Aioli,
Frovolone Cheese, Kecl Onion, and Lettuce, Fresentec{ ona ]:resh French Ko“, Chips, Wl‘:o]e ]:ruit

$1i 5.25/Persorx

Mesquite Girilled Breast of Chicken Sandwich
Selected FlumP Breas’c of Chicken Slow~Cooked overa Mesquite Gri”, Served
On an Onion Roll with | _ettuce and Sliced T omato, (Carrot Sticks,
Fotato Chips, [Home-made White Choco!ate CHIP Cookie,
$1 5‘50/Person

Sandwich Duo
Half Roast Beef and [Half [Ham and Swiss (Cheese Sandwiches with | ettuce
Whole ]:resl'l I ruit Sclection, Fotato Cl’liPS,
Home~macle Butter Sugar Cookie
$11 .OO/Person

Avocado and Spinach WraP
Fresh Mashed Avocado and Spinac!‘x wraPPe& in a whole wheat T ortilla,
Chips, Fiece of whole Fruit, Granola Bar
$9‘75/Person

r]ummus and Feppers WraP
Hummus and Ked and Green FCPPers wraPPed ina Whole Wheat Tor’ci”a,

Fiece of Whole Fruit, Chips, Choco[ate Brownie
$ ]4.50/Persorx

Barbeque Chicken WraP
Barbeque Chicken, Jicama Slaw, Black Peans, | ettuce and Cheese wrappcd
]n a ]:lour Tor‘ci”a, Fiece of Who]e I ruit, Chips,
[Home-made (Cookie
$1 6.OO/Persorx

Tuna Salad Wrap
Fresh made T una Salad, American (Cheese, and | ettuce wrappcd ina [ lour ] ortilla,
Fiece of Whole Fruit, Chips, B!oncle Brownie
$9‘75/Person



Greek \/cgetab]es WraP
[eta Cheese, Black Olives, Shrccldec{ Romaine | _ettuce, f:resh Hum ] omatoes, drizzled in
Balsamic \/inegar, WraPPe& ina FlourTor’ci”a,
Fiece of W!‘xole [ ruit, Cl‘lips, [Home-made Cookic
$11.25/person



Mid Day Fceding

Bugets

Sandia ]:ajita Bar

Marinated Grilled Flank Steak OR [ime Spicecl Chicken, TOPPec{ with Sautéed Bell FePPers, Sweet Red FePPers and
Ohrnions, Freshlg (irated Longhom Chedc]ar (Cheese, accompanicc{ by Sour Cream and [Flome-Made (Guacamole, all
wraPPeci ina Warm Flour T ortilla. Served with Mexican Rice, Refritos and Cinnamon~5ugar Dusted Sweet T ortilla Chips
$1i §.§O/Person

Ckerrg and Silver Barbeque Yum-Down

5Iow Roasted Fu”ed Fork, & Barbequccl Chickcn anrters, A” Smothcrcd in Our Spicg Chipotle Barbequc Sauce,
Ser\/eci with Bakeci Beans, Fotato Sa!ad, Coleslaw, Corn~on~tlﬁe~Cob, Jalapeﬁo Combreacl and Butter, and [:resl’l Bakec{
FPecan Fie

$1 9.5O/Pcrson

TOUCH-DOWN:!
Girilled T‘[amburgers and [ot Dogs, All the condiments you need, (Cole Slaw, Potato C!’liPS, (Chocolate Cl’np (ookies

$i 2.5O/Pcrson

New Mexican Buget

Chccsc and Chickcn Gireen Chilc Enchilac{as, Roasted (Green Chi]c and Cheese chsadi”as, Ensalata with Assorted
Dressings, (Chicken and Beef I:a_jitas with Girilled Sweet Red and (Green Pell FePPers, Ohnions, Accompaniecl 233 Sour
Cream, Fico de Ga”o and Guacamolc, Warmed f:]our Torti“as, Refritos, Mexican Rice, | ettuce, (Grated (Cheese, Diced

T omatoes and Onions, Jalapeﬁo Corn Bread, Churros with DiPPing Sauce
$i 8.5O/Pcrson

| obo Girill Buffet

T ossed Green Salac{ with Two Drcssings, Colc Slaw and Fasta Salad, Six Qunce Gri”cc{ Angus Bccmc Hamburgcrs, Hot
Dogs, Girilled Chicken Preasts, with Sliced T omatoes, Onions, |_ettuce and Pickles, Accompaniecl by Assorted Puns and
Ro”s, (ondiments, Boston Bakcd Bcans, (German Fotato Salac{, Finish with a Yumm3 Blondc Browm’e.

$1 7.OO/Pcrson

Taco Bar

SPiCQ Chicken Preast Slices and (Ground Meat, Served with [Hard Corn T ortillas, AccomPaniecl }33 Shredded

| _ettuce, Diced T omatoes, (Grated Longhom Chcdc{ar Chccse, and Salsa. Frﬂolcs Borrachos and New Mexican Jalapcﬁo
Rice, Finished with Cinnamon Sugar Dusted Crispas.

$1 §.OO/Person



Flated Cold Luncheons
Can A]so be Scrvec{ Buget Stﬂle

Lucg’s Cobb 5a]ad
Mixed (Green Sa]ad with Diced Chickcnj T omato, Bacon, CHOPPC& Boilecl E_gg, Slﬁredded
(Cheddar Cheese and Avocado
Servecl with a Cream3 Bleu Cheese Dressing, Ko”s and Butter
Home~s’c3|e (Carrot (Cake with Walnuts and Cream Cheese I:rosting
$1 O.OO/Person

| ouie’s Grilled Chicken Caesar Salad
Balsamic Marinated ChanGri”ec{ Chicken Breast SCFVCC{ ona Bed of CrisP Romaine | _ettuce,
(aesar Dressing, (rated Parmesan (Cheese and (Garlic Créutons
Ko”s and Butter
Kentucky Bourbon Fecan & Choco!ate Chlp Fie
$1 6‘50/Person

Luigi Lobo’s ]talian Submarine 5andwich
Fepperoni, (senoa Salami, CaPicola Ham, Frovolone Checse,
Servcd with Lettuce and Slicec} T omato on an ]taiian Hoagie Ro”,
Oil and \/inegar SCFVCCI on the Sic{e,

Zest9 Fasta Salacl,

(Chocolate Prownie
$1 6‘50/Person

Deli F]atter
Slices of Koast Bemc, Turkeg Breast, Ham,
Swiss and (Cheddar Cheeses
Assorted Sliced Preads and Rolls
Concliments, | _ettuce, Fo’ca’co Salacl, Cole Slaw, Chips
Home-made (Chocolate Chip (Cookies
$1 2.5O/Persorx



Southwestern Garilled Chicken Sandwich

Marinated (Grilled Chicken Preast with Sweet Red Feppers, Gireen Chile,
Montereg Jack Cheese Ser\/ed on a K aiser Ko”, Chips,
Blonde Brownie
$ H".OO/Person

E] Fuerco
Roas’ced Fu”e& Barbeque Forkj Babg Swiss Cl‘vecsc, and Ye“ow Mus’carcl
Ancl Sliced Ficue, Ser\/ecl on Cru5t9 ]talian Breac{,
Jicama Slaw
Dulce de | eche Cheesecake
$ 14‘50/Person



Flatecl Hot Lunchcons
Can A]so be served Buget Stgle

Sliced Roast Peef with Pordelaise Sauce
Tender| caves of Baby Bibb with Prosciutto and Mandarin Sections with a
Cream3 Gar]ic Dressing
Garlic Mashe& Fotatoes and Seasonal \/egetables
Ro”s and Butter
Chocolate Mousse Cake
$ZO.5O/Person

Gri”ecl Chicken Breast 5ervecl Over Rotini Fasta
With a Roas’cec{ Garlic and Festo Sauce, Fecorino Komano Cl‘xeese and a

T riumvirate of Yellow, Red and (Green Feppers,
Mediterranean \/egetab]es, CaPers and Olives Tossecl ina Recl Wine and Garlic \/inaigrette
Farmcsan Focaccia
(Garden (Greens served with Dressing
Tira Misu
$i 9.5O/Person

Roast Fork | oin Chimago Stgle
BCC{:S’CCa]{ T omato and Fresh Mozzare”a, Basil \/irgin O]ive Oll
Blended Wild and Brown Rice, (Chefs Choice of Seasonal \/egetables
Ro”s and Butter

Strawberry La Bomba
$ZO.50/Persorx

SPanish Grilled Salmon
Mixed Sa]ad (Green with Honey Balsamic Dressing
(reen Peans Almondine

Fa rmesan Risotto

Ko”s and Bu’cter

Tres| eches Cake
$21 ‘75/Person



FPecan Crusted Chicken
Mixed (Greens Sa]aé with Dressing
Gar]ic Mashed Fotatoes
\/egetables du CHCF
Ko”s and Bu’cter
5trawberr9 Moussc

$1 9‘75/Person

Fetit ]:ilet Mignon au Jus
Mesclun (5reens with Dressing
Sca”opeé Fotatoes
Julienne \/egetables
Ro”s and Butter
Dcssert Samplc
$25.5O/Person

Fenne Pasta with (irilled \/egetables ina Pesto Sauce
T raditional Caesar Salad
Farisian Bread
APP]C Stru&el
$ H".OO/Person

Fasta Bar
Chicken Alfredo served over Penne Pasta
Meat Marinara Sauce served over Dowtie Pasta

(Garden (Green Salacl with Dressing
Garlic Stick
Cookie
$1 ZjO/PCrson

S]icec} Flank Steak ina Mushroom Demi Giace Sauce
(Garlic Mashed Fotatoes
(Garden (Green Salad with Dressing
\/ege’cables du CHCF
Ro”s and Butter
Chocola’ce and Blonde Brownies
$ZO.5O/Person



Dinner Puffets

Sunset Over the Sandias
T omato Bisque
Mixed (Green Salad
Wi’ch Balsamic \/inaigret’ce and Kanch Dressings
Girilled [Herbed Chicken Preast
Mec”eg of \/ege’cables, Recl Bliss Roastecl Fotatoes
Dinner Ko”s and Butter
Fccan Fie

$21 .OO/Persorx

Thc Kio (Grande Fisherman’s Dream
New England Clam Chowder
T ossed (Green Salacl with Créu’cons with Ked Onions Served with a Creamy Garlic Dressing
chct Fo’cato Sa]ad and a \/egetab]e Medlcg
Steamed Mussels with Roasted (Garlic Putter Sauce
Shrimp Scampi
Dinner Rolls and Butter
lce Cream Sundae Station

$Z7‘OO/Person

New Mexico Vaqucro
Mixed Green Salad Bar with (Choice of Dressings and Toppings
Eight Ounce New Yori( StriP Steak
Girilled Chicken Breast Cilantro
Girilled Cornonthe Cob
Frﬂoles Borrachos
Baked Potato Par with all the “[Fixin’s”
Jalapeﬁo (Cornbread and [Flour T ortillas
Tres| eches Cake

$31 ‘OO/Person



Mediterranean Cruise Across Elcphant Butte
Marinated Gri”e& \/egetables with Fresh Basil and Ba]samic \/inaigrette
Raclicchio and Romaine | ettuce SCWCC{ with Fiﬁon Nuts and Dﬂon Dressing
AntiPas’co Salac{ with Marinate Salami, Fepperoni, Frovolone Cheese, Fepperoncini, Olives,
Swect Kec! Feppcrs and Tomatoes
Greei@Style Fotato Sa]ad with Festo Sauce

T uscan Style Gri”ed T una Steak with | emon, Olive Oll and Kosemar9
T ri-color T ortellini with Alfredo and Marinara Sauce

\/ege’cable Ratatoui”e, Creamg [Herb Risotto
Display of Garlic Breacl, [Tocaccia and Breaclsticks
(annolis

$ ZG.OO/Persorx



Flated Dinners

Herb Stu#ccl Roasted Pork | oin Scrvcd with a Port, Mushroom &
Shallot Reduction Sauce
Fresh Green Salad with Choice of Two Dressings
Fotatoes Anna, Koasted Balsamic \/egetable Mec”eﬂ
Ro”s & Butter
Wild Berry (Charlotte

$21 jO/Person

Petite [ilet Mignon [ ncrusted with Gorgonzola Chccsc
Girilled Five Qunce Fetite [Filet Mignon encrusted with Gorgonzola (Cheese drizzled
Wi’ch a Cabernet Sauce
Babg But’cer | ettuce toPPed with Fine Nuts, [Jearts of Fa]m with Foppg See& \/inaigrette,
OvemKoas’ced Baby \/egetabies, fﬂerb Roastecl Yukon Golcl Fotatoes
Ro”s and Butter,
Bailey’s Coffee Cheesecake
$§Z.OO/Person

chuila Shrimp
Tequila~Lime Marinated Shrimp 5’cir~f:riecl with Chipot]e, Served ona Bec{ of [ettuccini
Mixed (Garden (Green Sa]ad with Chipot]e Kanch Dressing,
Roasted /ucchini
Ro”s & Butter
Bizcochitos & Churros
$i 9.OO/Person

Stugccl Cornish GGame Hen
Roaste& Cornish (Game [Hen with Wlld Kice and Hazclnut Stuﬁcing

(alifornia Mesclun (Greens Salad with Dressing
Co”arcl (Greens Simmered in [lam Broth with Onion, [Hot Fepper Sauce, Sugar and \/inegar
Ro”s & Butter
Fecan Fie
$Z?_‘75/Person



T zatziki Beef Brochette
Girilled Peef and T omato Skewers Prushed with Red ot Marinade and Served with a Tangg
Greek Tzatziki Yogur’c Sauce
Antipasto Salad
Spinach & Rice Filaf
Breacl Basket & Butter
Fruit T art

$1 8.5O/Pcrson

Chicken Prosciutto with Fontina (Cheese and Roasted (Garlic Sauce
Mixed (Garden (Green Salad with B]eu Cheese Dressing
Gri”e& 5easonal \/egetables, Orzo Fas’ca with Basil and T omatoes
Ro”s & Butter
Seasonal Berrg Sl'xortcake
$ZZ.OO/Person

Shrimp Fettuccine
[Fettuccine | ossed with Garlic SErimP, Mushrooms, (sarden Feas, and a Creamy Sauce
]talian ] omatoes with Fresh Mozzare”a, Cracked B!ack Fepper with \/irgin Olive Oll
Ko”s & Bu’cter
F]oric{a Key | ime Fie

$ Z‘i"OO/Per son

Stcalc Au Foivre
Eig!‘x’c Qunce Rib Eﬁe Steak Served Drenchedina FCPPercom Sauce
T ossed (Garden Salad with (Choice of T wo Dressings
Oveﬂ~Roas’cec| Fotato Wec{ges Seasonec{ with Garlic and Herbs
Napa \/a”eg Medley of 5autée& \/egetables
Ko”s & Butter
APPIC Fie

$Z7‘OO/Person



Chicken Osso Bucco
Chicken anrters Braised in a White Wine Sauce with ] omato, Onion and [erbs

(alifornia (Garden (Green Salad
Basmati Kice with T oasted A(monc{s
Roastec{ Root \/cgetab[es
Ro”s & Bu’cter
Chocolate & Raspberr3 Tor‘ce
$25‘25/Person

Shn'mP ScamPi
Baby Shrimp Sautéed in Olive Qil with Garlic, Oregano and [Tresh (Grated | emon /est,
Scrvcd over a bed of Angel [Hair Fasta
Mixed (Garden (Greens with balsamic \/inegar Dressing
Cavatelli & Broccoli Pasta Salad
[Herb Seasoned Preadsticks
Stuffed Sweet Cannolis

$i 9.5O/Person




Special AcchOns...j'ust for fun!

Mashed Fotato Bar

Freng mashed potatoes with the Fo”owing toPPirxgs:

Cheese Sauce, Marinara Sauce, Enchilada Sauce, ot Cagenﬂe FCPPer Sauce, Chicken
Nuggets, Seasonec{ Grouncl Bee}c, Barbequec{ Fori(, [Hoisin Sauced Fori( | oin, Bacon, BCC]C
Meatba”s, Broccoli Crowns, Sautécd Onion, (areen Fcppersj Juliennecl Balsamic E_gg Flant,
/ ucchini, Red FCPPers, Steame& Com Kemels, Frizzled Ye”ow Onions, Black Beansj (irated
(Cheddar Jack Cheese, Bleu Cheese (rumbles, (Grated FParmesan (Cheese, Basil, Cilantro,
Farsleg, Sca”ions, Granulated Garlic and Cl‘ticken Gravg

$6‘OO/Person

Bakec‘ Fotato Bar

Baked |daho Fotatoes & Bake& Sweet F’otatocs, served with the Fo”owing toPPingS: Brocco]i

Crowns, WHPPCC{ Buttcr, 50ur Cream, Chives, Bacon Bits, Salsa, Sca”ions, Gratecl
(Cheddar Cheese, and Salsa.

$+‘OO/Person

lce Cream Sundae Bar
Chocolate, \/ani”a, Strawberrg ]ce Cream and Kainbow Sorbe’c, service with the Fo”owing

toPPings: [Hot I:udge Sauce, Butterscotclﬁ Sauce, Whippccl Cream Topping, 5trawberrg
Topping, Mars}ﬁma”ow TOPPing, Crushcd Sweet Fineapplel C!‘xocolate Jimmies, Maraschino
Cherries, Shrecldec{ Coconut, Nuts and SCmi~5weet Choco!ate Chips‘

$6.00/Person



Beve rages

Cogee, Deca}c~ $28.0o/ga”on (serves ZO)
Hot Chocolate ~ $28‘OO/ga”on (serves ZO)
[Hot Tea- $28<OO/ga”on (serves 20)
Assorted ot | eas - $28‘Oo/ga”on (serves 20)
|ced Tea- $Z8.0o/ga”on
| emonade - $ ZB.OO/ga”on
| emonata -~ $§Z.Oo/ga”on
Non-Alcoholic Sangria ~ $7_8.00/ga”on
Assor’ce& Juices ~-% 5.5O/eacf1
Assorted Juices - Orange, APPIC, Cranbcrrg ~ $Z8.00/ga”on
Assorted Soft Drinks - $3.50/cach
Bo’ctled Water-$3.50/each



Sweet Tooth

Assorted (Giant [ Jomemade (Cookie Selection
$ 1+50/<:lozen

(Chocolate Prownies
$14.50/dozen

Blonde Brownies
$14.50/dozen

Assorted Petit [Tours Tra3
$i 5.00/&ozen

APPIe Fie

$4~.5O/Person

(Chocolate Seduction (Cake
$4~.75/Person

thole I ruit Basket
$ §.OO/Piece

Ctnocotate Coverecl Strawberries
$1 .50/Piece

Assorted Dessert Bars
$§.75/Person

Assortec{ Ctnet’s Selection Desserts
$6.25/Person

CuPcake Assortment
$4~.OO/cuPcal<e

Builcl Your Own CuPcake Bar

$§.OO/Person



\/egctarian Options

Three Cheese Fizza
$8.95/Person

Stuged For’cabe”a Mushroom
$1 2.95/Persorx

(Cheese Stuffed Ravioli with Marinara Sauce
$11 .95/Persorx

T ossed (Green Sa]ad with (Garbanzo PBeans, (routons and a (Choice of Dressing
$5.95/Person

Cheese Qpesacli”a
$8.95/Person

Poca Burger (509 Pased)
$8.95/Person

Fruit and Cheese Sampler
$7.95/Person

Sun Dried | omatoes with Keggiano Cheese on Crustini
$7.95/Person

Gluten-[ree Options are Also Available



Catering [nformation

Guest Counts

At the time of the original ]Dooio'ng of an event, you will be asked for an estimated count of attendees. A
final guest count is required seventy-two hours in advance of service. AFter that time, you may increase
5our1cinal guarantee but you may not decrease it. Qur kitchen will prepare 5% overgourpinal guest count
in orderto be Prepared Forgour uncxpected guests. T he final bill will be cl'xarged based upon 5our1cinal
guarantee, your original estimated count of guests (hcyou have failed to give us a final guarantee count), or

the actual number oFgucsts servecl, whicheveris higher‘

Menu Selections

You will also be asked to finalize your menu selections with us five business dags in advance oFgour event.
At that time, our kitchen will order from our suPPliers to fulfill yourrequests. After that time, we are
clelightecl to add to your menu selections and will try to accommodate changes in your menu se!ections, but
a cancellation ofﬂour service will result in bi“ing for the entire or Par‘cia! cost of the event. F]ease let us
know about any special menu requests you may have for your attendees. We can accommodate special
dietarg needs and do it much better when we have advanced notice. Also, we offer our services to design a

SPCCial menu FOF HOUF event.

Tax & SHervice Charges

A” food and beverage is su}aject to sales tax (7.0%) with the exception of those with T ax Exempt
(ertificates on file with our office. T he sales tax includes state and local taxes of the venue. An 18%
Service Charge will be added to all invoices.

Gratuity for Your Servers

[f you feel your servers have Providcd excellent service to you and your guests, you may add a gratuity
to your Banquet [ vent Order/]nvoice at the end oFyour event. Yourgratuitg will go clirectly to your

servers with their sincere thank you for recognizing their efforts on your behalf.

Fagment

Sodexo -~ (JNM SPor‘ts and | eisure regrets that we can not direct bill, but accepts the Fo”owing

forms of pre-payment: Credit Cards, Pusiness (Uhecks, with at least a five business clag prepayment to
allow check to clear your bank, and Cash. Your Credit Card on file will be cl‘targed for add-ons and
attendee increases. [urchase order payments are for on-campus groups onlg. For payments made with a

Purchase order, a FO Number must be received before service can be Provide&.



Linen Service/(]wina Service/Silverware Service

Buffet and Beverage tables will be covered with linen at no additional cost to you. Additional linen
for your c{ining tables and other c]othing requirements will be available for $ 1 jOO/taHeclotH

Tab]e slcirting is available for $ 1 ﬁ.OO/skir‘c. China, silverware and g!ass stemware ngracle service is

available on all menus for an additional charge of $Z.5O/Person.

CenterPieces/Canc”es/Decorations/FroPs

Special arrangements can be made for Centerpieces, Canc”es, [Decorations, [Tountains, Flowcrs,
Frops and otheritems which will enhance your event. We want your event to be the best it can be
and we are de]ighteé to make suggestions and to secure items which will add to the atmosphere and
theme oFgour event. All additional costs will be discussed with you and agree& to bg you in advance

oFyour event.

Due to health concerns, we can not allow food left over from your event to be taken away bg guests.
When food leaves ourimmediate control we can not guarantee that it is being Propcrlg handled and

storec{ ancl therefore our insurance company a“ows no Food to }DC carriecl out }33 ourguests.



