Breakfast

Simple Continental 5.75
Coffee & Pastries
*Add  Fruit 2.00
Ham & Cheese Croissant 1.75
Bacon & Egg Quesadilla w/homemade salsa 1.75
Yogurt & Granola 1.75
Health Choice 6.75
Oatmeal, nuts, raisins, fruit, fruit breads & cottage cheese
French Toast with Fresh Fruit, Flavored Syrups, 6.75
& Whipped cream
*Add Scrambled Eggs 1.75
Breakfast Meats 1.75
Southern Breakfast Bar 8.75

Grilled Ham Steak, Scrambled Eggs,
Andouille Sausage, Potatoes, Buttermilk Biscuits
W/ Country Gravy

Broccoli and Potato Frittata 8.75
Fresh Fruit & Pasties

Build your own Taco Bar or Burrito Bar 8.75
Potatoes & Eggs, Diced Ham or Bacon
Cheese, salsa, avocado & tortillas

Beverages
Starbucks Coffee & Decaf 2.00
Tazo Teas 2.00
W/ Honey and Lemon
Assorted Juices 2.00
Mimosa ~OJ & Sparkling Juice 2.50
Virgin Mary’s ~V8, Tobasco, Lemon & Lime 2.50
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Lunches

Selection of Salads
Choice of Caesar, Cobb, BBQ Chicken,
Oriental Chicken, Italian Antipasta,
Very, Very Veggie & Thai Beef, Stuffed tomatow/Tuna

Pasta w/two sauces~ Alfredo, marinara, meat, pesto, sundried tomato

Includes; Caesar Salad & garlic bread
Add*; Grilled Chicken, Meatballs or Grilled Sausage

Chicken Fajitas
w/ Beans, Rice & Salsas

Beef or Combo
*Add Flan or Arroz con leche

Chicken Tortilla Soup
Healthy helping of soup w/ all the toppings
Chips, sour cream, green onions, rice, diced tomato

Asian Noodles w/veggies, steamed rice, mandarin chicken, egg rolls
Sweet chili sauce

Crustano’s Sandwiches
Build your own, pre-made or trays
Selection of Freshly Sliced Deli Meats,
Baskets of Homemade Breads, Tapenade,
Roquefort Mayo, Tomato & Basil Salad or Pasta Salad

Boxed Crustanos Sandwich w/chips, fruit & cookie

Freshly Roasted Turkey Breast
W/Stuffing, Cranberries, Yams & Roasted vegetables

Homemade “Soup of the Day” & Half a Sandwich
Choice of Santa Fe turkey, Chicken Cobb
Turkey Club or Tuna Panini

Selection of Beverages
Peach or Raspberry Iced Tea, Pepsi, Bottled Water
Lemonade or Agua Fresca

*Add Cookies 1.25pp
* Add Bread 1.25pp
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Afternoon Teas

Served from 2:00 — 6:00 PM

Reminiscent of the English Tradition, Relax and Enjoy
Tasty Treats Prepared By
Wendy of Manchester

Scones, Preserves and Whipped Cream 7.25
Berries, Freshly Baked Cookies

Hot Tea W/Lemon & Honey

Fresh Lemonade

Slection of Finger Sandwiches 9.50
Salmon and Cucumber,

Egg and Olive

Lemon Tea Cake

Scones, Whipped Cream, Preserves

Hot Tea W/Lemon and Honey

Assorted Sandwiches, Sausage Rolls, 12.00
Deviled Eggs, Scones W/ Cream,

Preserves & Creamery Butter

Fresh Fruit

Assorted Desserts — Cream Puffs

Brownies and Lemon Squares

Hot Tea W/ Lemon & Honey

Iced Berry Tea
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Cocktail Hour

Hors D'oeuvres ~ 25 Pieces Per Tray

Bruschetta

Wonton Cups Filled With Oriental Chicken
And Sesame Salad or Vegetable Sesame Salad

Selection of Antipasto

Chicken Wings
BBQ, Honey Dijon Or Sweet N Sour

Chicken & Pineapple Skewers

Quiche Wedges

Sweet N Sour Meatballs

Mini Quesadillas W/Salsa

Chicken Flautas W/ Guacamole

Seafood Stuffed Mushrooms

Steak & Mushroom Skewers

Cream Cheese, Spinach & Walnut Crostini

Capicolla & Provolone Panini Mini Sandwiches
Cucumber Circles W/ Seafood & Avocado Salad
Shrimp Shooters

Grilled veggie Platter w/lemon aioli

Corn Tortilla Cups
Filled w/Black Bean &Roasted Corn Salad

Cucumber Cups Filled w/Gazpacho Salad

Mocktails

$45.00 per Tray

$45.00

$55.00

$45.00

$45.00
$45.00
$40.00
$45.00
$40.00
$55.00
$65.00
$40.00
$45.00
$45.00

$2.25 ea

$45.00

$45.00

$40.00

$2.75
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Dinners

Carved Top Round w/Garlic Roasted Potatoes $20.00

W/Mushroom Merlot

Carved Prime Rib of Beef $24.00

W/Twice baked baby red potatoes, veggies & horseradish

Charbroiled New York Steak $22.00

w/alumette potatoes and crispy onions

Roasted Pork Loin $18.00

w/caramelized apples and mashed potatoes

Roasted Turkey $18.00

W/cranberry-orange relish & Duchess potaotes

Chicken Breast in Puff pastry $16.00

Stuffed w/Artichoke & Spinach

Stuffed chicken Breast $16.00

w/celery & walnuts, apple brandy sauce, lemon thyme risotto

Puff Pastry Stuffed W/Grilled seasonal veggies $14.00

Theme Dinners

French $25.00
French Onion Crouton w/brie and cranberries
Filet Mignon Wellington
Lyonaise potatoes, roasted seasonal veggies,
Baby greens w/ walnuts and roquefort
Southern $22.00

Island

Thai

Crab cakes w/ remoulade, andouille sausage & pepper skewers
Seafood Jambalaya, sweet potato and red potato salad
Southern Comfort Cake, w/caramelized bananas & rum

$18.00
Teriyaki Chicken & Pork Skewers w/ fresh pineapple
Saffron Rice and corn, grilled plantains, Hawaiian sweet rolls,
Fresh Fruit

$18.00
Shredded iceberg lettuce, carrot & cucumber salad w/peanut dressing
Pad thai noodles, green chicken curry w/snow peas, Jasmine rice
Beef satay skewers, mango ice cream
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Soups and Salads

Add To Any Entrée 2.25
Soups

Homemade lentil
French Onion w/gruyere crouton
Chicken Tortilla
Chilled gazpacho
Seafood Bisgque
Salads
Baby greens w/pears, pecans, bleu cheese & champagne vinaigrette
Romaine, strawberry & papaya wi/citrus vinaigrette

Mixed greens w/pine nuts, cherry tomatoes, fresh basil, Feta cheese
& Greek yogurt dressing

Shredded | ceberg w/carrots, mandarin oranges, divered peppers,
Broccoli and sesame ginger dressing

Chopped romaine, tomato, cucumber, dried apricots and almonds
W honey Dijon dressing

Breads Add to any entrée $1.50
Foccacia Bread w/ olive oil & balsamic dipping sauce
Asiago Cheese Bread w/ tapenade

French Bread w/ pesto & parmesan

Pita bread w/ hummus

Cornbread muffinsw/ honey butter
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To Finish

Add To Any Menu

Freshly Baked Cookies 1.25
Chocolate Chunk, Macadamia, Peanut Bultter,
Lemon, White Chocolate Etc.

Lemon Sguares 1.25

Brownies 1.25

Créme Brulee 2.75
Fresh Berry

Cheesecake 3.25

Chocolate Raspberry, Strawberry,
Cherry, Mango

Chocolate & Raspberry fudge cake 3.25

Cookie Pizzaz 3.25
Hot Cookie W/Ice Cream and hot fudge

|ce cream or Sherbet 2.50

Sarbucks Coffee Regular or Decaf 2.00
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Ordering Basics

Phone Wendy Rey (5212) or Becky Carr (5213)
Or
Email Wendy or Becky

Wrey@mtsac.edu
Bcarr@mtsac.edu

Or Phone the Production Kitchen (4105)

Please give us at least one week advanced notice. Large groups require a two week notice.
Orders placed with less than one week notice cannot be guaranteed.

April, May and June are our busiest months we want to accommodate everyone please be
considerate and order in advance. Your cooperation is greatly appreciated.

Information we will need
Date and time of event
Number of Expected Guests
Contact Name & Number
Set up/Clean up time
Location Building # and Room
Method of Payment
Grant Funds, Hospitality, Club or Trust Account, District Funds, Major Credit Card or
Check

We appreciate and expect at least two- week notice on large events. We allow up to seven days to
add or reduce the numbers without charge.

*Less than a week notice does not guarantee your menu.

Events that cancel on the day will be charged a fee.

Adding Servers to an Event that does not meet the minimum will be charged at $50.00 each.
A $50.00 minimum for delivery to office or conference room.

Friday evening or weekend deliveries require a minimum. Call for details.
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