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Coffee Service

$2.00/person

Brewed to order New England Coffee Blends, Lipton

and assorted Bigelow Teas served with Hot Water.
Service includes sugars, milk and cream

Phillips Exeter

Continental Breakfast

$3.50/person

Coffee Service, Assorted Bottled Juices and Water,

Selection of our Assorted Scones and Croissants.
Served with butter and jams

Phillips Exeter

Continental Breakfast Plus

$6.00/person

Coffee Service, Assorted Bottled Juices and Water,

Selection of our Assorted Scones and Croissantse€u

Fruit Salad and Individual Organic Stonyfield Yotpur
Served with butter and jams

Add East End Bagels with Cream Cheese $3.50 a dozen

From Our Bake Shop

Assorted Muffins: Choice of 3................ $580dozen
................................................... Mini $2.25 a dozen
Lemon Blueberry Poppyseed, Maple Walnut, Cranberry
Orange, Pumpkin Spice, Double Chocolate, Banana
Walnut

Assorted Breakfast Pastry Platter ........... $a@vzen
Minimum of 25 people

Cinnamon Twists, Mini Muffins, Mini Danish,

Bear Claws, Pecan Swirls

Specialty Tea Breads:

Served by the Loaf (14 slices) ................
Selection may include:

Pumpkin, Raspberry Chocolate Chip, Lemon Poppy
Seed, Blueberry Crumb, Cherry Almond

e $5.95

Fruit Upside Down Coffee Cake ................... $5.95
Blueberry, Apple, Peach or Raspberry

East End Bagels with Cream Cheese ..... $3ddran

A La Carte

Yogurt Bar: Bowl of Fresh Mixed Berries, Organic
Vanilla Yogurt and Granola .................. $2&Pperson
Single Organic Stonyfield Yogurts.............. $lénch
Sliced or Cubed Fruit Salad................... $latEerson
Seasonal Hand Fruit..................cceee oo $.30 €ACH
Chilled Beverages

Pellegrino Sparkling Water ..................e. 3$.75/each
Bottled DaSani Water ........................ (10850/each
Very Fine Juices:

Apple, Orange, Cranberry .........cccccceveveene $.75/each
Assorted Canned Sodas: ........ccccocvvevemen $.50/each
Arizona ICe Tea.....ccvvvvveecieie e e $1.25/each
Oranging ........cooveeeviiieeeciie e e meenmm e $.95/each

MIDDAY/AFTERNOON

A minimum of 10 people required. All prices are person.

Luncheon Choices

$5.25 per Person

Beverages sold separately

Choice of 3 Selections

Sandwiches prepared on an assortment of breads,antl
wraps with lettuce and tomato.

Turkey Breast with Cranberry Relish

Roast Beef with Bistro Sauce and Sliced Red Onions
Egg Salad with Chopped Pickles in a Pita pocket
Chicken Caesar Salad Wrap

California Vegetable Pita Pocket with Tomato, Guacke,
Sprouts, Onions and Carrots

Baked Ham and Swiss Cheese

Mandarin Chicken Salad Wrap with Sprouts and Water
Chestnuts

Portabello Mushroom, Roasted Red Pepper Pita Pocket
Chicken Salad Wrap

Turkey or Ham BLT sandwich

Hummus and Roasted Vegetables

Asian Chicken Salad with a Toasted Sesame Citresdirg
Grilled Shrimp, Corn and Black Bean Tostada Salad
Wheat Berry and Barley Salad with Smoked Mozzarella
Dill 'n Salmon Pasta Salad

Choice of 1 Salad

Garden, Greek Penne Pasta, Caesar, Traditional Sgibpch
Salad or Cole Slaw

Served with Kettle Cooked Chips
and Our Bakery Fresh Cookies



AFTERNOON 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 ..ooocieeieee e $3.25 a dozen
Oreo Bars, Ginger Bars, Plain Brownies, Caramel
Apple Bars, Chocolate Chunk Walnut, Raspberry
Filled Shortbread Bars, Ganache Frosted Brownies

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

Chocolate Dipped Strawberries ............ Markétdr

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

[ 11 o) £ (=T $11 each
Cindy's Carrot Cake.........ccccccovvveeiiivenennnnn, $10 each
Chocolate Decadence Cake. ...................... $16 each
Flourless Chocolate Cake.........ccccceeevvvuennnns $8 each

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

Cheesecake — Plain, Marble, Chocolate, Pumpkin $9 ea
Peanut Butter

Individual filled Chocolate Ganache Cake....... eB2h

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, bgeesarvice or
simple sandwich lunches and 10 business days &koers or served
and buffet dinners. Orders placed with less tharsgiecified notice
are subject to availability of product. During timenth of May and
early June, the precedence for catering operatitsidn AA&D
events and student events related to class Gradustboking of
events falling between May 1st and end of schoat yéll be at the
discretion of Dining Services.

Confirmation

We request a final participant count 72 hours pigoyour event and
will base our meal preparation on that number dghowe'll always
be prepared to serve extra guests should morgguinevent. You
will be billed on the pre-event participant coungatual guest count,
whichever is greater.

Cancellations

If you must cancel an event please try to do deast 36 hours in
advance. Cancellations received after that timebgilsubject 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 Executivef.Ch

Off campus deliveries are subject to a deliveryde®15 each way.
Rental Policy: Our catering staff will make all thecessary
arrangements in placing rental equipment ordengoom behalf. You
will receive a copy of the order prior to the evelt charges are
billed and paid directly by you to the Rental Comparhese costs
arenot includedn our catering charges.

Labor Charges

Labor will be estimated on your event sheet antitalle into account
all required labor including dish staff, servendlirary 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 china, flatwad glassware. For
all events held in Wetherell or EIm Street Dininglls, the dining
hall china will be used at no additional charge.

Leftover Foods

We rigidly adhere to food safety standards, ineiggiroper removal
and disposal of perishable foods. For this realsftover foods may
not be removed from an event.

Large Groups

Groups of 50 or more people wishing to eat in tinénd hall rather
than at a private catered event should call ther®at Manager.
Additional labor charges may be added to ensurguade service for
the group.

Non-Academy Events
All non-academy events will be charged an 8% NH [Sl&x and a
20% service fee.
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Phillips Exeter Academy
Catering Brochure

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



