catering menu

aguinas college . 1607 robinson road se . grand rapids . mi. 49506
wwww.aguinas.edu/conference. 616-632-2965



Brealefost

[ /4
WOW ﬂo/faa

regular coffee and decaffeinated coffee
hot tea selections $2

Coffoe and ot Hotes

regular coffee and decaffeinated coffee
assorted donuts holes $4

CorTinesrdal B@%W

freshly baked muffins

breakfast pastries

seasonal fresh fruit platter

orange juice and ice water

regular coffee and decaffeinated coffee
hot tea selections $6

Fresh Frunit Panforit

low-fat vanilla yogurt

fresh berries

granola

regular coffee and decaffeinated coffee
hot tea selections

orange or apple juice $6

S Up Brcobfost

pancakes or waffles

fresh scrambled eggs

shredded hash browns

bacon or sausage

seasonal fresh fruit platter

regular coffee and decaffeinated coffee
hot tea selections

orange or apple juice $8
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apple cinnamon bread $1

assorted bottled juices $2

assorted muffins $1

bagels and spreads $2

bagels with lox and cream cheese $3
breakfast fruit platter $3

breakfast pastries $1

banana bread $1

coffee $2

deviled eggs $1

granola $1

low-fat vanilla yogurt $2

orange juice $2

fresh berries (seasonal) Market Price
fresh donut holes $1

fresh fruit cup $3

Price per person
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Gondon Faosh Sabods

salads include freshly baked rolls with butter

AQ Chopped

romaine and iceberg lettuce with grilled chicken, gorgonzola,
tortilla strips, tomato, onion, corn, bacon, and avocado
tossed with a chipotle citrus vinaigrette $10

Pichigan Waldor) Ohichor, Sutost 0

romaine and iceberg lettuce with an all white meat chicken breast,
walnuts, crisp apples, grapes, celery, and onion tossed in a creamy dressing $10

Clossic Caesonn

tossed romaine hearts, Romano and parmesan cheeses,
topped with croutons. Tossed with classic Caesar dressing $8

Teaditional Coll

Crisp, mixed salad greens tossed with fresh tomato, bacon,
crumbled bleu cheese, avocado, and chopped egg
served with your choice of dressing $9

Taco Sulad

crispy tortilla bowl with shredded lettuce
seasoned ground beef, cheddar cheese, tomato
sour cream and salsa topped with chipotle ranch dressing $9

Coshew Chichen, Sotodd

crisp mixed salad greens, topped with roasted chicken, grapes
apples, celery, red onion, toasted cashews and dijonnaise chicken salad
served with your choice of dressing $8

The Howse

chopped romaine and iceberg lettuce with cucumbers, fomatoes,
carrotfs, and croutons served with your choice of dressing $6

Additions
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cup of chef’s choice soup $2
grilled chicken $2
grilled steak or shrimp $4
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sandwiches include house potato chips and pickle

Qvocado Twitey Clnd

honey roasted turkey breast with bacon
white vermont cheddar cheese, lettuce, fomato
and avocado aioli on a pretzel roll $9

Al Habion

ham, pepperoni, and genoa salami stacked on rosemary ciabatta bread
with sliced banana peppers, kalamata olives, feta, shredded lettuce,
tomatoes, and an Italian vinaigrette $9

Chvicher, Bomschetts

grilled chicken breast on ciabatta bread
with balsamic marinated tomatoes
and fresh mozzarella $9

grilled chicken breast with romaine lettuce, Romano cheese
and classic Caesar dressing on a lawash wrap $9

Paslloarmi

shaved pastrami with provolone )
with mustard slaw and caramelized onions on rye $9

B”f ond Horseradish

roast beef with caramelized onions, provolone, horseradish cream,
Lettuce, and tomato on a pretzel roll $9

house made chicken salad with apples, grapes, toasted cashews
celery, onion, and dijonaisse on a flaky croissant $9

Vegﬁ'éa . bl
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Additions

boxed Lunch $2

whole fruit, chips,

chef's choice side, cookie
coleslaw $2

fruit salad $2

potato salad $2

marinated artichokes, oven roasted tomatoes, grilled zucchini and summer squash

with provolone cheese, lettuce, and an olive tapenade $8

i, Poctolotl il

teriyaki marinated Portobello with Asian slaw, | F
roasted red peppers, lettuce, tomato, and Asian aioli $8

@ Gluten-free bread available upon request for all sandwiches.



entreés include freshly baked rolls and butter

Chicten Pavosatbo

mushroom risofto
fresh green beans
marsala sauce $12

Chorred Mloriftic Sabmon

pan seared atlantic salmon
roasted yukon potatoes
seasonal vegetable

dill vinaigrette $12
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ot Pron Heak

flat iron steak

twice baked potato
roasted mushroom caps
beef jus $13

WMO Porle Tenderloin

citrus marinated pork tenderloin
Caribbeanrice

apple and fennel slaw

mango chutney $12

ricotta and herbs
pomodoro sauce
mozzarella $11

Cood Coier

Asian slaw
wilted spinach
red pepper aioli $11

Additions

cup of chef's choice soup $2
a garden fresh salad $2
beverage $1.5
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Brwschdla

tfoasted baguette rounds with a frio of toppings,
wild mushroom duxelle, marinated tomatoes, and olive tapenade
iced tea and lemonade $4.50

Vee Cream Tread

assorted ice cream novelties
lemonade orice tea and ice water $2.95

Thot's o %oooé @17@
hummus, Swiss almond cheese, and spinach dip

with pita chips and fortilla chips
ice water and Pepsi products $4.50

Sully, Smach

Chex mix, or snack mix
potato chips and dip, or tortilla chips and salsa
Pepsi products $3.95

Snacts and Ewma?w Al Coifte

assorted bottled juice $2
AQ chips $1.5

bottled water $2
canned soda $1.5
coffee service $2

hot chocolate $1

iced tea $1.5

lemonade $1.5

orange juice $2
sparkling punch $2
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assorted cookies $1
assorted dessert bars $1
brownies $1

granola bars $1.5

ice cream novelties $1.5
mixed nuts $2.5
popcorn $1

pretzels $1

rice krispie treats $1
snack mix $2

trail mix $1.5
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Cold Selections

vegetable crudité with dip $2.5

roasted corn and black bean salsa with tortilla chips $1.5
fresh fruit platter $3

hummus with veggies and pita chips $2

trio bruschetta (tomato, wild mushroom, kalamata olive) $2
fresh fruit salsa with cinnamon chips $1.5

gourmet cheese display with crackers $2.5

Mediterranean board $3

antipasto skewers $2.5

sushi tray* $3.5

Aot Selections

chicken and beef satay with trio dipping sauces $2
spanakopita $1.5

crab cakes with dipping sauce $3

parmesan potato puffs $2

crab cigars $2.5

meatballs (choose sweet and sour, Swedish, or barbeque) $1.5
spinach and artichoke dip $2

stuffed mushrooms (choose spinach, crab, or sausage) $1.5
wild mushroom croquettes $2

gorgonzola fritters $1.5

*minimum 20 guests



black mission fig bordelaise $28

Wm Chicken ©

ricotta and herb stuffing $21

Pshroom Hffod Wtlaritic Salrmon 2

béarnaise sauce $21

Hork Coustod Pork Loin © I

Traverse City cherry port reduction $20

capers and tarter sauce $21
Chicken Vesuvio © [
lemon roasted garlic ju $21

Saf anet Tong [

grilled filet and lobster tail $35
Grilled Lomb Chops” [

apple cider demi glaze $24

Gewinoa Q'W ?twcﬂww ﬂ

lemon olive oil vinaigrette $16

Bowsin and Pushroom Wellingon il

béarnaise sauce $16

All prices per person include Gluten Free Items
your choice of two side items

garden salad with choice of two dressings

freshly baked rolls

coffee and tea
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Presidevitial Chile

traditional red chili, white chicken chili, and toppers, corn bread, lemonade or iced tea $13.50

Souith of the Bosder

grilled julienne steak, chicken fajita, sautéed green peppers and onions, Spanish rice, refried beans
warm flour tortillas, cheddar cheese, lettfuce, fomato, onions, jalapeno peppers
tortilla chips with sour cream, salsa, guacamole, lemonade oriced tea $15.50

The BB Buffet

grilled chicken breast, barbecued ribs, baked beans, corn-on-the-cob, redskin potato salad,
cornbread muffins and butter, fresh sliced watermelon, potato chips, lemonade oriced teq, ice
cream novelties $17.50

A Whole LAla PaAea

lasagna or chicken parmesan, fettuccini with alfredo or pesto sauce, penne with marinara or meat
sauce, parmesan cheese, tossed Caesar salad, garlic breadsticks, lemonade oriced tea $15.50

Pigyan
16" pizza baked in our kitchen (serves 3-4 people)
choose up to three toppings:

pepperoni, ham, chicken, sausage, green olives, black olives, green peppers, onion, mushrooms,
tomatoes, or extra cheese $8.25

add beverages $1.50
add breadsticks and warm marinara $1.25
add garden fresh salad and two dressings $1.75



Desseils

Gpple Pic
freshly baked, per person $4.25
Coe Pops [
acf;:r’redofg:rs, cake lollipops $2.25
go ‘ .
freshly baked, per dozen $7.25
rich, baked custard $5.25

Dessert Shodlers ﬂ

Chef’'s choice flavors, such as chocolate,
strawberry, and key lime $2.25

Koy, Lame Taits

topped with whipped cream $4.25

pound cake, strawberries, whipped cream $4.25

Tiramisn

classic Italian dessert, made with lady fingers and mascarpone $4.25

Taiple Chooolsts Gk

decadent, flavorful cake $5.25



