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G r a b  a n d  G o 
B o x  L u n c h e s



G R A B  A N D  G O  B O X  L U N C H E S
All Box Lunches Include your choice of Seasonal Fresh Fruit Salad, Potato Salad, Cole Slaw or 
Pasta Salad, choice of Freshly Home-Baked Cookies or Brownie and a Sof t Drink.  Our catering 
department provides high quality plastic as standard for all events and menus or compostable 
products for an addit ional cost. Three guest minimum per menu selection.

THE DELI
Deli Sandwich with Choice of Whole Wheat, Pumpernickel or Rye Bread, Choice of Provolone or Swiss 
Cheese, Leaf Lettuce, Sliced Tomato. The Deli is Stacked High with Choice of Breast of Turkey, Roast Beef 
or Buffet Ham and Appropriate Condiments of Mustard and Mayonnaise

TURKEY CHEDDAR WRAP
Turkey and Cheddar with Horseradish Cream Cheese, Lettuce and Tomato Wrapped in a Flour Tor ti l la

GOURMET BOX LUNCHES

ALBUQUERQUE CHICKEN 
Cilantro Gril led Chicken Breast on a Multi -Grain Bun with Salsa, Olives, Lettuce and Tomato

SWEET BEEF CROISSANT
Roast Beef, Caramelized Onions, Leaf Lettuce and Fresh Tomato Slices, Finished with a 
Dijon Mayonnaise and Stuf fed into a Jumbo Croissant

BLT SANDWICH WITH PESTO  
Crisp Bacon, Lettuce, Tomato and Pesto Chicken Breast on Ciabatta

BARBECUED CHICKEN WRAP
Ginger Barbecued Fried Chicken Tenders with Caramelized Onions, Smoked Gouda and Leaf Lettuce, 
Wrapped in a Sof t Tomato Tor ti l la

FLANK STEAK ON BAGUETTE WITH WATERCRESS
Balsamic Gril led Flank Steak on a Baguette with Watercress, Plum Tomato and Tarragon-Tomato Aioli

VEGETARIAN BOX LUNCHES

GRILLED PORTOBELLO WITH PROVOLONE
Gril led Marinated Por tobello Mushrooms on Focaccia with Provolone, Lettuce, Tomato and Pesto

ROASTED VEGGIE WRAP
Roasted Eggplant, Zucchini and Red Peppers with Provolone and Hummus Spread 
Wrapped in a Flour Tor ti l la
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S e r v e d  L u n c h e o n s 
A n d  D i n n e r s
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2 0 0 8  E n t e r t a i n i n g  w i t h  S o d e x o  E n t r é e s 
C o o k b o o k  W i n n e r ,  Z i a ’ s  N u t t y  C h i c k e n



S E R V E D  L U N C H E O N S  A N D  D I N N E R S
All Served Luncheons and Dinners Include a Choice of One Starch and One Vegetable, House Salad with 
House Dressing, Fresh Baked Dinner Rolls and Butter, Choice of Desser t, Freshly Brewed Aspretto Cof fee, 
Decaf feinated Cof fee, Numi Herbal and Non-Herbal Teas to include Decaf feinated Tea with Hot Water and 
Iced Tea. China service is also available for an addit ional $2.50 per guest for outside the Campus Center. 
There is no china charge for events held within the Campus Center.

P O U L T R Y
CHICKEN LISHA
Breast of Chicken with Italian Bread Crumbs Stuffed with Sun-Dried Tomatoes and Gouda Cheese Drizzled 
with a Creamy Saffron Sauce

APRICOT AND GOAT CHEESE CHICKEN BREAST
Lightly Breaded Breast of Chicken Rolled with Dried Apricots and Goat Cheese Served with a Brown Sauce

CHICKEN SORRENTO
Golden Brown Chicken Breast Topped with Prosciutto Ham, Fresh Mozzarella Cheese, Tomato, Parmesan and Oregano

CHICKEN A LA PROVENCAL
Rosemary Chicken Breast in a Creamy Cognac Sauce, Served over Olive Cous Cous

ZIA'S NUTTY CHICKEN
Boneless Breast of Chicken Coated and Baked with Panko Bread Crumbs and Pistachios Topped with Apple Compote

B E E F  A N D  P O R K
BEEF WELLINGTON
Tenderloin of Beef Wrapped in Puff Pastry with Fois Gras and cooked until Golden Brown

FLANK STEAK ROULADE
Rolled Flank Steak Stuffed with Fresh Spinach and Red Bell Peppers Served with a Beef Sauce

GORGONZOLA ENCRUSTED FILET WITH CABERNET DRIZZLE 
Gorgonzola Encrusted Filet with Cabernet Drizzle

SLOW ROASTED FRENCHED PORK PRIME RIB 
Sliced Tenderloins of Pork Dressed with a Savory Dijon Sauce

HONEY BALSAMIC PORK CHOP
Pan-Seared Pork Chop Glazed with Honey and Vinegar

PAN-SEARED PORK TENDERLOIN WITH APPLES AND ONIONS
Pan-Seared Pork Tenderloin with Granny Smith Apples and Diced Red Onions
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S e r v e d  L u n c h e o n s 
A n d  D i n n e r s

2 0 0 8  E n t e r t a i n i n g  w i t h  S o d e x o  E n t r é e s 
C o o k b o o k  W i n n e r ,  S m o k e d  G o u d a  F a r f a l l e



S E R V E D  L U N C H E O N S  A N D  D I N N E R S

S E A F O O D
SEAFOOD AND SPINACH LASAGNA WITH ROASTED RED PEPPER COULIS
Layered Lasagna Noodle with Ricotta Cheese, Shrimp, Lobster, Crabmeat and Spinach Topped 
with a Red Pepper Coulis Sauce

SALMON WITH LEEKS AND CAPER SAUCE
Grilled Salmon Fillet Topped with Fried Leeks and Caper Sauce

HALIBUT SALTIMBOCCA
Halibut Topped with shaved Pecorino Romano Cheese, and Wrapped with Prosciutto and Lightly 
Sautéed until Golden Brown

SHRIMP SCAMPI
Shrimp Sautéed with Fresh Herbs and Garlic Served over Basil Orzo

V E G E T A R I A N
CHÈVRE, ORZO AND BASIL STUFFED PORTOBELLO
Portobello Mushroom Cap Stuffed with Chèvre Cheese, Tri-colored Orzo and Fresh Basil

SPAGHETTI SQUASH
Spaghetti Squash with Sofrito and Vegan Pinto Beans

PORTOBELLO MUSHROOM NAPOLEON
Portobello Mushroom Layered with Zucchini, Spinach, Roasted Red and Yellow Peppers, Polenta 
and Mozzarella on Roasted Tomato Coulis

SMOKED GOUDA FARFALLE
Bow Tie Pasta Baked with Smoked Gouda Cheese and Spinach

H E A L T H Y
RIBEYE STEAK ASADA WITH CHILI RUB 

MOJO MARINATED SHRIMP WITH BLACK BEAN SALSA AND CILANTRO AIOLI
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E n t r é e  A c c o m p a n i m e n t s

2 0 0 7  E n t e r t a i n i n g  w i t h  S o d e x o  S a l a d s  &  S o u p s  C o o k b o o k 
W i n n e r ,  F r e s h  M o z z a r e l l a  a n d  T o m a t o  S t a c k

18



E N T R É E  A C C O M P A N I M E N T S

STARCH
Choice of One Included with Entrée

Wild Rice with Pecans and Cranberries 

Risotto with Mushrooms

Rice Pilaf

Country Mashed New Potatoes 

Oven Roasted Potatoes

SALAD
House Salad Included with Entrée

Iceberg Wedge with Maytag Blue Cheese

Caesar Salad

Pear and Spinach Salad with Warm 
Cranberry Dressing

Roasted Beets with Sof t Goat Cheese 
and Balsamic Glaze

Fresh Mozzarella and Tomato Stack

DESSERT
Key Lime Pie

Seasonal Fruit

Pecan Pie

Chocolate Layer Cake

Carrot Cake

*Apple Dumplings

*Cheesecake with Strawberries

*Desser ts are of fered at addit ional charge

VEGETABLE
Choice of One Included with Entrée

Ar tichoke, Zucchini, Bell Peppers and Tomato Tian 

Marmalade Carrots

Marinated Green Beans and Roasted Red Peppers

Green Beans with Almonds

Vegetable Medley
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S p e c i a l t y 
B u f f e t s
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2 0 0 8  E n t e r t a i n i n g  w i t h  S o d e x o  E n t r é e s C o o k b o o k 
W i n n e r ,  P l u m  L o c o  S i z z l i n g  S t e a k  F a j i t a s



S P E C I A L T Y  B U F F E T S
All buf fets are served on high quality plastic as standard for all events and menus or compostable products for an 
addit ional cost. Specialty buf fets may be served on china for an addit ional $2.50 per guest outside the Campus 
Center. There is no china charge for events held within the Campus Center. Minimum group size of 15 guests.

DELUXE SANDWICH BOARD
Seasonal Fresh Fruit ,  Pasta Salad and Cole Slaw
Potato Chips
Assor ted Sliced Breads and Rolls
Leaf Lettuce, Sliced Tomatoes, Onions and Pickles
Swiss, American and Provolone Cheeses
Sliced Breast of Turkey, Roast Beef and Buf fet Ham
Mustard and Mayonnaise
Assor ted Cookies and Brownies
Freshly Brewed Iced Tea or Canned Soda Products
* Add soup for an addit ional cost

OLD-FASHIONED BARBECUE
Seasonal Fresh Fruit Salad, Pasta Primavera Salad  
   and Old Fashioned Potato Salad
Homemade Cornbread and Country Biscuits with 
Butter, Orange Marmalade and Strawberry Jell ies
Corn Cobbette’s
Ranch Style Baked Beans
Quar tered Barbecued Chicken
Sliced Barbecued Top Round of Beef
Hot Apple Crisp
Freshly Brewed Iced Tea and Lemonade
*Add a chef for BBQs held outside, weather permitt ing

FAJITA AND TACO FIESTA
Fiesta Fruit Salad
Crisp Tor ti l la Chips
Taco Beef and Gril led Faji ta Beef or Chicken Strips 
   Served with Sof t Flour Tor t i l las and Crisp Corn 
   Taco Shells
Refried Beans
Shredded Cheddar, Lettuce, Diced Tomatoes, 
  Onions, Sliced Jalapenos and Black Olives 
Sour Cream, Guacamole and Salsa
Freshly Brewed Iced Tea

BACKYARD BUFFET
Tossed Green Salad with choice of 2 Dressings: 
   Ranch, I talian, Balsamic Vinegar and Fat Free 
   Ranch Dressing
Cole Slaw
Potato Chips
Ranch Style Baked Beans
Gril led Hamburgers
Gril led All Beef Hotdogs
Veggie Burgers
Hamburger and Hot Dog Buns
Shredded Lettuce, Sliced Tomatoes, Pickles,
   Relish and Onions
Ketchup, Mustard and Mayonnaise
Freshly Baked Cookies and Brownies
Freshly Brewed Iced Tea and Lemonade
*Add a chef for BBQs held outside, weather permitt ing

LITTLE ITALY
Antipasto Platter
Tradit ional Caesar Salad
Sliced Italian Bread with Butter
Baked Lasagna or Baked Vegetable Lasagna 
Quar tered Chicken Cacciatore or Chicken Parmesan
Freshly Grated Parmesan Cheese
Tiramisu
Freshly Brewed Aspretto Cof fee, Decaf feinated 
   Cof fee, Numi Herbal and Non-Herbal Teas to 
   include Decaf feinated Tea with Hot Water 
Freshly Brewed Iced Tea
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B u i l d  Y o u r  O w n  B u f f e t
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B U I L D  Y O U R  O W N  B U F F E T
The Following Menu Items are A la Carte, So You Can Create Your Own Buf fet.  Please Choose Two Entrées, 
and One item from the Salad, Starch, Vegetable and Desser t Sections. All Buf fets include; Fresh Baked Dinner 
Rolls or Crown Rolls with Butter, and Freshly Brewed Aspretto Cof fee, Decaf feinated Cof fee, Herbal and Numi 
Non-Herbal Teas to Include Decaf feinated Tea, Water and Iced Tea. Our catering department provides high quality 
plastic as standard for all events and menus or compostable products for an addit ional cost. China service is also 
available for an addit ional $2.50 per guest for outside the Campus Center. There is no china charge for events 
held within the Campus Center.  Minimum group size of 15 guests.   

E N T R É E S
POULTRY
Chicken Breast with a Creamy White Sauce
Chicken Piccata
Italian Chicken
Rosemary Chicken
Lemon Parmesan Chicken with White Wine 
   Chive Sauce

BEEF
Beef Stroganof f
London Broil with Mushroom Sauce
Caramelized Onion Meatloaf

SEAFOOD
Shrimp Creole
Seafood Au Gratin
Seafood Newburg

OTHER MEAT SELECTIONS
Gril led Italian Sausage with Peppers and Onions
Roasted Pork Loin with Dijon Sauce
Pan-Seared Pork Chops
Ham Steak

VEGETARIAN
Eggplant Parmesan
Pasta Primavera
Vegetarian Lasagna

S T A R C H
Choose One Starch From the Following:
Cornbread Dressing      
Herb Rice Pilaf      
Wild Rice Blend      
Oven Roasted Potatoes     
Garlic Mashed New Potatoes   
Horseradish Mashed New Potatoes   
Tradit ional Mashed Potatoes

V E G E T A B L E
Choose One Vegetable From the Following
Southern Style Green Beans
Sugar Snap Peas
Vegetable Medley
Steamed Broccoli
Steamed Squash
Honey Glazed Baby Carrots
Asparagus - Seasonal

S A L A D
Salad selections: Mixed Green Salad with (2) 
Assor ted Dressings: Ranch, Italian, Balsamic 
Vinaigrette and Fat Free Ranch Dressing. 
Caesar Salad, I talian Pasta Salad, Seasonal 
Fresh Fruit Salad or Potato Salad

D E S S E R T S
Choose Three Desser ts From the Following:
Carrot Cake
Chocolate Cake
Pecan Pie
Cream Pie
Apple Pie
Cherry Pie
Chocolate Mousse
Lemon Meringue Pie
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2 0 0 6  E n t e r t a i n i n g  w i t h  S o d e x o  A p p e t i z e r  &
H o r s  D ’ o e u v r e s  C o o k b o o k  W i n n e r ,  M a p l e  G l a z e d  A p p l e  R u m a k i



H O T  H O R S  D ' O E U V R E S

CHICKEN
Honey Drizzled Chicken Drummettes

Buf falo Style Chicken Wings, Bleu Cheese Dip

Spicy Cajun Chicken Bites

Mini Chicken Wellington 

Sesame Chicken Bites, Apricot Marmalade

Coconut Chicken

Fried Chicken Tenders, Honey Mustard Sauce

Chicken Pot Stickers, Garlic Soy Sauce

BEEF
Mini Cocktail Meatballs
Choice of Swedish, Barbecue or Sweet and Sour

Mini Beef Wellington 

Beef Saté with Sweet and Spicy Sauce

Ancho Flank Steak Empanadas

Beef Sate with Sweet and Spicy Sauce

PORK
Pork Pot Stickers, Garlic Soy Sauce

Mini Ham Biscuits, Mustard Sauce

Sausage Bites with White Wine, Dijon Mustard

Maple-Glazed Apple Rumaki

Bacon Wrapped Water Chestnuts

Ham and Cheese Puf fs

VEGETARIAN
Spanakopita

Vegetable Spring Rolls, Plum Sauce

Mini Spinach Quiche

Cream Cheese Jalapeno Poppers, Salsa

Mozzarella Sticks, Marinara Sauce

Cheddar Cheese Straws

Vegetable Quesadil las, Guacamole

SEAFOOD
Corn Blini with Smoked Salmon and Chive Butter

Roasted Garlic Hummus and Smoked Salmon 
   Bruschetta

Jumbo Bacon Wrapped Scallops

Crab Rangoon Oriental Dipping Sauce

Cool Salmon Canapés

SAUSAGE
Kielbasa En Croute

Sausage Stuf fed Mushroom Caps

Mini Sausage and Pepperoni Calzone, 
   Marinara Sauce

Our catering department provides high quality plastic as standard for all events and menus or 
compostable products for an addit ional cost. China service is also available for an addit ional 
$1.75 per guest for outside the Campus Center. There is no china charge for events held within the 
Campus Center. Butler service available for an addit ional charge. Minimum 50 pieces of each selection.
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2 0 0 6  E n t e r t a i n i n g  w i t h  S o d e x o  A p p e t i z e r  &
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C O L D  H O R S  D ' O E U V R E S
Our catering department provides high quality plastic as standard for all events and menus or 
compostable products for an addit ional cost. China service is also available for an addit ional 
$1.75 per guest for outside the Campus Center. There is no china charge for events held within the 
Campus Center. Butler service available for an addit ional charge.  Minimum 50 pieces of each selection.

PROSCIUTTO WRAPPED MELON

ARTICHOKE CROWNS STUFFED WITH FETA CHEESE

ARTICHOKE CROWNS STUFFED WITH CRAB DIP

COOL SALMON CANAPÈS

CHILLED JUMBO SHRIMP WITH COCKTAIL SAUCE

CUCUMBER ROUNDS WITH BOURSIN CHEESE AND MANGO GARNISH

BELGIAN ENDIVE, GOAT CHEESE, MANDARIN ORANGE AND CHIVES

CHERRY TOMATOES STUFFED WITH HERBED CREAM CHEESE

STUFFED NEW POTATOES
Fil led with Sour Cream and Topped with Choice of Walnuts, Bacon or Cheddar Cheese
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G o u r m e t  D i p s ,
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G O U R M E T  D I P S ,  D I S P L A Y S
A N D  C A R V I N G  S T A T I O N S

H O T  D I P S  A N D  C H E E S E S  Per Person

Warm Parmesan Ar tichoke Dip with Bagel or Pita Chips

Hot Creamy Spinach Dip Served in a Bread Bowl

Chil i  Con Queso with Tor ti l la Chips

C O L D  D I P S  Per Person

Hummus with Pita Chips

Cucumber Yogur t Dip with Pita Chips

Tor ti l la Chips with Salsa

Seven Layer Dip with Tor ti l la Chips

Savory Pesto and Sun Dried Tomato Cheese Cake with Crackers

C O L D  D I S P L A Y S  -  SMALL  (15 -25) ,  MEDIUM (25  -  50)  AND L ARGE (50 -7 5 )

Fresh Vegetables with Ranch Dip

Seasonal Cubed Fresh Fruit Display

Domestic Cheeses with Crackers

Impor ted Cheeses with Crackers

C A R V I N G  S T A T I O N S  Minimum 20 Guests

All meats are carved by a uniformed chef at an addit ional charge

Roast Breast of Turkey

Roasted Beef Tenderloin

Honey Glazed Ham

Roast Pork Loin

Roast Top Round of Beef

All selections served with miniature rolls and appropriate condiments

Our catering department provides high quality plastic as standard for all events 
and menus or compostable products for an addit ional cost. China service is also 
available for an addit ional $1.75 per guest for outside the Campus Center. 
There is no china charge for events held within the Campus Center.
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S w e e t  a n d  S a l t y
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S W E E T  A N D  S A L T Y

ASSORTED HOME STYLE COOKIES
Peanut Butter, Chocolate Chip, Sugar, Oatmeal Raisin, White Chocolate Macadamia Nut

FRESH BAKED BROWNIES
Fudge, Blonde, Oreo Cookie, M&M’s

BROWNIES
Cream Cheese, Plain, Iced, Iced with Nuts, Nuts

GOURMET DESSERT BARS
Luscious Lemon Bars, Lemon Tof fee, Cream Cheese, Rocky Road, Cranberry Orange, 
Peanut Butter Chocolate Chip, Raspberry Oatmeal and Apricot Oatmeal

ASSORTED MINI PETIT FOURS

DECORATED SHEET CAKES
Full, Half or Quar tered

MULTI-GRAIN BARS AND GRANOLA BARS

INDIVIDUAL BAGS OF PRETZELS AND POTATO CHIPS

MIXED NUTS

MINI PRETZELS

POTATO CHIPS WITH RANCH DIP

TORTILLA CHIPS WITH SALSA

ICE CREAM NOVELTIES

ICE CREAM SUNDAE BAR
15 guest minimum
Choice of Ice Cream Flavours: Chocolate, Vanil la and Strawberry
Choice of Two Sauces: Chocolate, Strawberry or Caramel 
Choice of Two Toppings: Sprinkles, Cookie Crumbs, Crushed Peanuts, Chocolate Chips, M&M’s 

Maraschino Cherries and Whipped Cream.

Our catering department provides high quality plastic as standard for all events and menus  
or compostable products for an addit ional cost. China service is also available for an addit ional 
$1.75 per guest for outside the Campus Center. There is no china charge for events held within the 
Campus Center.  Please order by the dozen. 
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