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HORS D’OEUVRES

Items are priced per person
Based on two pieces per person

Frilled Melon and Strawberry $1.75
Shrimp Cocktail Market Price
Mini Canapes — Assorted Selection $2.25
Assorted Sushi Tray — 25 person minimum  MarketePric
Mushroom Vol-au-Vent $1.00
Hibachi Beef Skewers $2.25
Lobster Quesadillas $3.25
Thai Chicken with Cashews $1.75
Chicken Saté $2.00
Mini Raspberry & Brie in Phyllo $1.00
Crispy Asparagus with Asiago $1.75
Mini Crabcakes $3.50
Spanikopita $1.25
Herb Stuffed Mushroom Caps $1.00

Maple Glazed Scallops Wrapped in Bacon  Market Price

Domestic and Imported Cheese Platter with
grapes, strawberries and crackers
Local Specialty Cheese

$1.75(me
add $.50/person
Wheel of Brie with Raspberry, wrapped

in puff pastry and garnished with grapes
and strawberries

$1.95/person

Warm Spinach Artichoke Dip served with
carrots, celery and pita chips

$2.25/person

Tortilla Chips and Salsa $1.50/person

Vegetable Chips and Dip $1.75/person

DINNER SUGGESTIONS

Priced per person

Selections can be served as a Plated Dinner orféeBu
Buffets with two Entrées are priced at the higharée
price. A third Entrée will add $4.00 per person.
Prices are based on day of printing and are subject
change due to market price increases.

Dinners include Rolls and Butter, Choice of Starter
Vegetable, Starch, Dessert and Coffee Service.
Beverages are sold separately.

Starters

Baby Spinach Salad with Egg, Bacon, Crumbled Blue
Cheese and Vinaigrette Dressing

Bibb Lettuce, Fennel and Grapefruit with Shavedisan

Radicchio, Grilled Pear & Toasted Pecan with Ardsange
Dressing

Caesar Salad

Salad of Arugula, Fennel, Crimini Mushrooms andnfzgan
Cheese

Mesclun Greens with Julienne Carrots, Tomato ardl Re
Onion with a Lemon Vinaigrette

Vegetables
Zucchini, Yellow Squash and Red Pepper Strips
Sugar Snap Peas, Baby Corn and Carrots

Buttered Green Beans and Carrots with Balsamicl&hal
Butter

Starches

Roasted Red Potatoes in Garlic and Rosemary
Tomato Florentine Rice

Duchess Sweet Potatoes

Whipped Yukon Potatoes enriched with Butter anca@re

Israeli Cous Cous with Broccoli, Lentils, Carrdtemon
and Orange Zest

Jasmine and Wild Rice with Fresh Herbs

Cauliflower au Gratin

Vegetarian Entrees

Saffron Risotto Cake on Spinach Bean Compote $1/2:0€on

Smoked Mozzarella and Roasted Red .......... 13.0P/person
Pepper Lasagna

Spinach Mushroom Strudel ....................ce....$312.00/person
Whole Wheat Penne with Broccoli Rabe............. BQderson

Toasted Pignoli Nuts Artichoke Hearts, Fresh
and Sundried Tomatoes

Spinach and Blue Cheese Ravioli with ........ $12.00/person
Browned Butter and Sage

Portobello Mushroom Tower with Eggplant,...... $2person
Tomato, Chevre and Roasted Red Pepper Coulis

Entrees
Chicken Piccata with Sundried Tomatoes........ 4.@0/person

Roasted Statler Chicken with Garlic, ........... $14.00/person
Thyme and Lemon

Traditional Chicken Cordon Bleu .................514.00/person
Chicken Breast Stuffed with Proscuitto

and Gruyere Cheese with a Beurre Blanc Sauce

Chicken Mole .........cccceeveeiiiiiiiiiee e $14.00/person

Hoisin-Honey Glazed Pork Loin with ........... $14.00/person
Grilled Pineapple

Peppercorn encrusted Flank Steak ............. $15.00/person
with Red Wine Demi Glaze

Tenderloin of Beef, Carved or Served

Filet Mignon $18.00/person
New England Lobster Casserole.....................Market Price
Oyster Cracker Crumbs, Sherry and Cheese
Salmon Wellington: .........ccccooecvvivieeesveeeenene $15.00/person
Filet of Salmon and Wild Mushroom Duxelle
Baked in Puff Pastry
Stuffed Turbon of Sole with .............c.vvvieeeees $15.00/person
Crab, Spinach, Feta and a Supreme Sauce
Blackened Tuna SteaK ............ccccveeeiiieeennens $15.00/person
with Wasabi Daikon Radish Slaw
Poached Salmon with Lemon Dill Sauce ........... @04person

Mediterranean Scrod ................cvvves .. $15.00/person

Scallops a la Bretonne.....................e cummnn... $15.00/person

Jumbo Baked Stuffed Shrimp ....................$15.00/person

Seasonal Menu Specials - Fall
Starters
Wild Greens with Dried Cherries, Almonds, Blue Céee
Wedges, Herb Croutons and an Orange Balsamic

Vinaigrette

Baby Spinach with Dried Cranberries, Pumpkin Seeds
and a Maple Shallot Vinaigrette

Vegetables

Maple Glazed Acorn Squash Rounds

Roasted Root Vegetables — Parsnips, Carrots, Beets
Starches

Wild Rice with Roasted Butternut Squash and Apple

Twice Baked New Potatoes with Pureed Sweet Potatoges
and a Maple Syrup Reduction

Vegetarian Entree

Spinach Fettuccine with Pumpkin,
Shitakes and Mascarpone

$13.00/person

Entrees

Center Cut Pork Loin with Apple
Cranberry Stuffing and an Apple
Cider Glaze

$14.00/person

Statler Chicken with Port Wine Pear
Glaze and a Poached Pear

$14.00/person




PICNICS & BAKES

Serviceware at an additional cost

Classic Barbegue..........ccccoceeeviieeeecinnnennn. $11.00/perso
Grilled Hamburgers, Hot Dogs, Vegetable Burgers

and Chicken grilled to perfection. Served with a

Garden Salad, Seasonal Vegetable, Baked Potato,
Watermelon, Cookies and Brownies.

All-American Barbeque ............ccocccuuveeee. $18.00/person
Grilled Steak, Kielbasa, Vegetable Burgers

and Chicken grilled to perfection. Served with a

Garden Salad, Seasonal Vegetable, Baked Potato,

and Ice Cream Novelties.

Traditional New England Clam Bake........ Market Price
1 -1.5Ib Steamed Lobster, Steamed Clams,

Clam Chowder, Garden Salad, Corn on the

Cob and Andouille Sausage. Complete with
Strawberry Shortcake.

Equipment

Chafers and Sterno ..........ccoccevevviiiieerenenens $2.00 each
LODStEr SEt-UPS.....ccoivieeeiiiiiee et ccmeeerie e $2.00 each
Grill, Fluid and Charcoal .........ccccceevvveeeen... $12.00 each

Delivery of items is available for $15.00 each way.

Audio visual equipment must be arranged through the
IT department, ext 3693.

BAKERY SELECTIONS

Assorted Platters

Cookies baked fresh to order...................... $2.95 a dozen
Selections may include:

Biscotti, Brown Sugar, Chocolate Crinkles, Peanut

Butter Drizzles, Pumpkin Chocolate Chip, Chocolate
Chunk Walnut, Almond Cranberry Chocolate Chunk,
Chocolate Mint

BarS .oooooiiiceeee e $3.25 a dozen
Oreo Bars, Ginger Bars, Plain Brownies, Caramellé&pp
Bars, Chocolate Chunk Walnut, Raspberry

Filled Shortbread Bars, Ganache Frosted Brownies

Mini Pastries: Choice of 3..........ccccvvvvvvvnnnnnn. $6.95 a dozen
Fruit Tarts, Macaroons, Mini Mousse Cups, Chocolate
Dipped Shortbread, Thumb Print Cookies, Profitexphini
Cheesecake, Chocolate Eclairs

Chocolate Dipped Strawberries................... Market Price

Desserts:

The following are $7.00 each

Orange Cake

Boston Cream Pie

French Apple Tart

Layered White Cake with Lemon and Raspberry

Angel Cake with Raspberry Sauce and Whipped Cream

[ [ 0] (< R $11 each
Cindy's Carrot Cake ...........cceeeveeeeiiieeeeeiiieeeee $10 each
Chocolate Decadence Cake.........cccccevvvvuenennnnnn.. $16 each
Flourless Chocolate Cake.........cccceeeiiiierererererennnnns $8 each

Strawberry Whipped Cream Cake (Seasonal)....$9.each

Cheesecake — Plain, Marble, Chocolate, Pumpkii$9. each
Peanut Butter

Individual filled Chocolate Ganache Cake............ $2 each

Prices are based on day of printing and are subjedb
change due to market price increases.

Booking
We request 48 hours notice for small breaks, beeesarvice or

simple sandwich lunches and 10 business days @ikocas or
served and buffet dinners. Orders placed withtless the specified
notice are subject to availability of product. Dwgrithe month of
May and early June, the precedence for cateringatipe falls on
AA&D events and student events related to classi@&ton.
Booking of events falling between May 1st and ehglchool year
will be at the discretion of Dining Services.

Confirmation

We request a final participant count 72 hours paoyour event
and will base our meal preparation on that numidaough we'll
always be prepared to serve extra guests should joiaryour
event. You will be billed on the pre-event partasip count or
actual guest count, whichever is greater.

Cancellations

If you must cancel an event please try to do $east 36 hours in
advance. Cancellations received after that timebailsubject to a
fee for any event costs incurred to that point.

Setup/Service
Disposable ware is used for setups
Service and cooking staff needed for an event are
determined by the Catering Manager and Executive
Chef.
Off campus deliveries are subject to a deliverydiegl5 each way.
Rental Policy: Our catering staff will make all thecessary
arrangements in placing rental equipment needanbehalf.
You will receive a copy of the order prior to theest. All charges
are billed and paid directly by you to the Rentah@pany. These
costs areot includedn our catering charges.

Labor Charges
Labor will be estimated on your event sheet antitakle into

account all required labor including dish staffyvees, culinary staff
and if needed, temporary staff.

China Service

For all events held in Grainger, Powell and ovep86ple
anywhere on campus there will be a cost for cHiatware and
glassware. For all events held in Wetherell or Blmeet Dining
Halls the dining hall china will be used at no aiddial charge.

Leftover Foods

We rigidly adhere to food safety standards, ineigdiroper
removal and disposal of perishable foods. Forrémson, leftover
foods may not be removed from an event.

Large Groups
Groups of 50 or more people wishing to eat in timngd hall rather

than at a private catered event should call thericat manager.
Additional labor charges may be added to ensurquade service
for your group.

Non-Academy Events
All non-academy events will be charged an 8% NH Isleéa and a
20% service fee.
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A team of professionals
dedicated to providing quality
foodservice with a
personal touch.

Feel free to call or email
to begin arranging
your catered event

Cindy Jerge, ext. 3468
cjerge@exeter.edu



