
Classic Entrées:  choice of one entrée, one salad & two sides $14.79

Premium Entrées:  choice of one entrée, one salad & two sides $16.29

Two Entrées:  two classic or one classid & one premium entrée, salad & 3 sides $17.59

Prime Rib or Tenderloin:  $5 per guest if chosen as second buffet entrée $22.59

Full Sheet Cake $52.99

Half Sheet Cake $36.99

Cake Service (per guest)

China plates & silverware $0.30

Served to tables $0.30

(Serving 50 guests)

Mini Cheesecakes $115.99

Petit Fours $115.99

Mini Gourmet Bars $  77.19

Meatballs $37.79 Cheese Tray $64.99

Stuffed Mushrooms $106.99 Meat & Cheese $62.99

Chicken Wings $73.59 Sandwiches $59.29

Mini Egg Rolls $72.29 Chips & Salsa $41.99

Shrimp Cocktail $125.29 Trail Mix $41.99

Vegetable Crudites $53.79 Snack Mix $32.29

Fresh Fruit $61.39 Pretzels $19.99

Bruschetta $37.99 Mixed Nuts $34.29

Spinach Dip $44.09

Wine/Champagne Corking: includes glasses, chilling, uncorking & placing on each table $3.99

Wine/Champagne Service: includes glasses, chilling, uncorking & serving each guest $5.39

Wine Glass Rental $0.45 Champagne Flute Rental $0.85

Bar Set Up $50.00 Remote Bar Set Up $65.00

Keg Dispenser $30.00 Punch Fountain $31.99

Buffets & Served Meals

Desserts

Chocolate Dipped 

Strawberries

Campus Catering will also provide cake services for 

wedding cakes purchased elsewhere for an additional 

$0.30 per guest

All buffets include an assortment of dinner rolls and coffee.

Add an extra salad or side items for an additional $1 per guest.

Buffets are offered as served meals for an additional $2 per guest.

market

$14.79
Gourmet Coffees    

w/flavored syrups

Available in white, chocolate or marble with white icing, 

cut and plated on black foam plates served buffet-style 

with plastic forks.

Hors D'oeuvres

Complements


