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BREAKFAST
CLASSIC CONTINENTAL BOXES

Columbia Continental..................8
New York Bagel
with Cream Cheese & Butter

Blueberry Muffin
Banana
Orange Juice

Petit Dejeuner...............................9
Croissant
with Whipped Butter, Honey, Jam

Seasonal Mixed Berries
Orange Juice

The Alma Mater............................9
Individual Yogurt
Homemade Granola
with Toasted Almonds and Protein Seeds

Seasonal Mixed Berries
Orange Juice

Protein Plus..................................10
Two Hard Boiled Eggs
Avocado Toast
Individual Yogurt and Berries
Orange Juice

New Yorker...................................10
New York Bagel
Smoked Salmon
with Capers, Lemon and Whipped Vegetable Cream Cheese

Fresh Fruit Salad
Orange Juice

ADD-ON BREAKFAST ITEMS

Breakfast Burrito........................................................... 8 
Egg & Cheese, Vegetarian or Egg, Cheese & Chicken Sausage
Frittata........................................................... ................8
Egg, Cheese & Broccoli or Egg, Cheese & Chicken Sausage                                                           
Breakfast Sandwich on Bagel...................................... 8  
Egg & Cheese or Egg, Cheese and Bacon  
Side of Bacon, Sausage or Ham.................................. 4



BREAKFAST
EXECUTIVE CONTINENTAL BOXES

Executive......................................12
Smoked Salmon Sandwich
with Tzatziki, Red Onion, Whole Grain

Individual Yogurt
Mixed Berries

Tuscany Toast..............................12
Honey and Figs
with Whipped Ricotta, Sliced Ciabatta

Prosciutto and Cantalope
Pistachios
Mini Chocolate Chips

Early Bird......................................12
Two Soft Boiled Eggs
Individual Cottage Cheese
Sliced of Banana Bread
Mixed Melon Salad

Brunch..........................................13
French Toast Sticks
Individual Yogurt
Smoked Salmon Salad 
with Toast Points, Lemon Wedge

Seasonal Fruit Salad

Le Monde................................12
Ham & Cheese Croissant
Seasonal Mixed Berries
Fresh Cucumber and Mint Salad

ADD-ON BEVERAGES

Hot Coffee & Tea Service (Attendant Required).............. 4  
Grapefruit, Cranberry or Apple Juice........................... 2
Bottled Water................................................................ 2  
Assorted Soda............................................................... 2  
Iced Tea......................................................................... 2
Sparkling Flavored Pellegrino...................................... 3
Lemonade...................................................................... 3



BREAKFAST
PREMIUM BOXES

Morning Frittata...........................12
Choice of One (1): Egg, Cheese & Broccoli                     
or Egg, Chicken Sausage & Pepperjack Cheese
Cauliflower Hash
Grapefruit

Diner..............................................12
Holland Stuffed Pepper
with Poached Egg and Spicy Tomatoes

Hash Brown Potatoes

Breakfast Quesadilla....................12
Choice of One (1): Egg, Cheese & Chicken Sausage
or Egg, Cheese, Peppers 
with Avocado Spread, Sour Cream, Salsa

Seasonal Mixed Berries

Ivy Toast.......................................12
3 Pieces of Brioche Toast
with Avocado Spread, Red Onion, Tomato, Nut Butter, 

Nutella, Sliced Bananas

Rise & Shine.................................12
Chickpea, Peppers and Sweet Potato Hash
with Avocado Spread

Whole Apple

See Page 2 for Add-on Beverage Options

Campus Quiche............................12
Choice of One (1): Broccoli & Cheddar,
Lorraine or Spinach & Artichoke
Mixed Melon Salad

Early Morning...............................12
Egg & Cheese Frittata Bites
with Bacon Crumbles

Banana
with Peanut Butter

Healthy Choice.............................12
Chocolate Peanut Butter Overnight Oats
with Coconut Flakes, Nut Butter

Mini Kind Bar
Whole Apple

Community...................................12
3 Hard Boiled Eggs
Cottage Cheese
Mixed Nuts
Seasonal Mixed Berries



Sandwich Box...............................15
Choice of Three (3) Sandwiches
Choice of Orzo Pasta Side Salad or Garden Side Salad
Chocolate Chip Cookie
Whole Apple
Individual Bag of Chips
Bottle of Water

Grilled Halal Chicken, Gruyere, Avocado, Tomato, Lettuce, Garlic Aioli on Ciabatta 
Buffalo Chicken, Ranch, Diced Tomatoes, Romaine in a Whole Wheat Wrap
Chicken Salad, Tomato, Romaine in a Whole Wheat Wrap
Chicken Caesar Salad, in a Spinach Wrap
Grilled Halal Chicken, Roasted Red Peppers, Spinach & Pesto Mayo on Ciabatta
Turkey, Monterrey Jack Cheese, Cranberry Spread, Whole Grain Bread
Roasted Turkey, Cheese, Bacon, Romaine, Tomato, Mayo on a Mulitgrain Pocket
Smoked Ham, Swiss, Dijion Mustard, Rye Bread
Black Forest Ham, Cheese, Spinach, Roasted Red Peppers, Honey Mustard in a Wrap
Roast Beef, Cheddar, Arugula, Tomato, Horseradish Mayo, Baguette
Breaded Eggplant, Fresh Mozzarella, Roasted Red Peppers, Pesto on Brioche Roll
Grilled Portobello Mushroom, Roasted Peppers and Onions, Arugula in a Wrap
Creamy Brie, Mango Chutney, Arugula on a Baguette
Black Beans, Corn, Quinoa, Romaine Lettuce, Sour Cream, Avocado Dressing in a Wrap
Curried Tofu, Hummus Spread, Carmelized Onions in a Multigrain Pocket

SANDWICHES SELECTIONS

BENTO BOXES



Columbia Combo.........................18
Choice of One (1) Salad and Selection of Three (3) Sandwiches
Chocolate Chip Cookie
Whole Apple
Individual Bag of Chips
Bottle of Water

Arcadian Mix, Cucumbers, Cherry Tomatoes, Olives, Carrots, Balsamic Vinaigrette
Zucchini and Carrot Noodle, Tahini Dressing
Quinoa, Onions, Bell Peppers, Mushrooms, Champagne Vinaigrette
Roast Vegetable, Lemon Herb Oil

FRESH SALADS

Roasted Turkey, Gruyere, Leaf Lettuce, Beefsteak Tomatoes, Garlic Mayo, Ciabatta
Roast Beef, Arugula, Swiss Cheese, Dijon Mustard, Focaccia
Grilled Chicken, Leaf Lettuce, Tomatoes, Mozzarella Cheese, Balsamic Glaze, Hoagie Roll
Roasted Portobello Mushroom and Bell Pepper, Baby Spinach, Honey Mustard in a Wrap 

GOURMET SANDWICHES

Chicken Shawarma, Scallions, Mint, Basil, Sour Cream, Naan
Corned Beef Rueben, Sauerkraut, Swiss Cheese, Thousand Island Dressing, Rye
Herbed Falafel, Tahini, Tomatoes, Pita Pocket

OVEN ROASTED SANDWICHES

SANDWICH TOTE

French Lentil 
Creamy Corn Chowder
Vegetable Minestrone
Butternut Squash 

HOMEMADE SOUPS
Attendant Required

BENTO BOXES



BENTO BOXES
Salad Bowls..................................18
Bread and Butter 
Fresh Fruit
Brownie
Bottle of Water

Greek Salad, Grilled Chicken, Feta Cheese, Kalamata Olives, Cucumbers, Tomatoes, Greek Dressing
Buffalo Chicken Salad, Celery, Shaved Carrots, Cucumber, Blue Cheese Dressing 
Chopped Chicken Salad, Lettuce, Apples, Pecans, Cranberries, Feta Cheese, Champagne Vinaigrette 
Teriyaki Chicken Salad, Bibb Lettuce, Mandarin Orange Slices, Purple Cabbage, Red Peppers, Carrots, Mushrooms, Cashews
Chimichurri Salmon Salad, Mixed Greens, Tomatoes, Marinated Red Onions, and Crispy Plantain Chips, Chipotle Vinaigrette
Baby Spinach Salad, Cucumbers, Garbanzo Beans, Quinoa, Cherry Tomatoes, Lemon Vinaigrette
Southwest Salad, Lettuce, Black Beans, Pico de Gallo, Pickled Jalapenos, Corn, Guacamole, Crispy Tortilla Strips, Chipotle Vinaigrette 
Seasonal Roasted Vegetable Salad, Arugula, Couscous, House Vinaigrette 

GOURMET SALADS

ADD-ON PROTEINS

Grilled Chicken...................... 2  
Tofu........................................ 2  
Warm Quinoa......................... 2
Marinated Steak.................... 4



Bento Box Lunches............................18
Fresh Fruit Salad
Brownie
Bottle of Water

Chicken Shawarma, Tabbouleh Salad, Yellow Rice, Tahini
Herb Roasted Chicken Breast, Romesco Sauce, Grilled Onions, Blistered Peppers, Yellow Rice
Panko Crusted Chicken, Sautéed Broccoli, Pesto Pasta Primavera
BBQ Chicken Breast, Creamy Mac and Cheese, Cole Slaw

CHICKEN

Ahi Tuna, Cabbage and Carrot Salad, Soba Noodles
Seared Salmon, Red Pepper Couscous, Cucumber and Tomato Salad 
Southwest Blackened Salmon, Avocado, Tomato Salsa, Corn and Black Bean Salad
Lemon Chili Shrimp, Arugula, Avocado, Diced Tomatoes, Red Onion, Quinoa

SEAFOOD

Beef Gyro, Crumbled Feta, Romaine Lettuce, Tomato, Tahini, Cucumber and Tomato Salad
BBQ Pulled Pork, Creamy Cheddar Mac and Cheese, Cole Slaw
Beef and Mozzarella Hoagie, Roasted Red Peppers and Spinach, Cucumber Side Salad

BEEF/PORK

Poblano Stuffed Pepper, Seasonal Roasted Vegetables, Tomato Sauce, Yellow Rice 
Vegetable Noodles Stir Fry, Carrots, Sweet Potatoes, Zucchini, Sesame Tofu
Curried Chickpeas, Eggplant, Onions, Carrots, Spinach, Basmati Rice 
Falafel, Quinoa, Cherry Tomatoes and Cucumber Salad, Pita Bread, Hummus, Tahini 

VEGAN/VEGETARIAN

BENTO BOXES



SNACKS
SNACK BOXES

Afternoon Break.....................7
Granola Bar
Banana, Apple or Orange
Bag of Chips
Mixed Nuts

Sweet & Savory......................9
Seasonal Fruit Salad
Chocolate Covered Almonds
Individual Hummus and Pretzels

Healthy....................................9
Mixed Berries
Individual Hummus and Pretzels
Individual Yogurt

Al Fresco.................................10
Mini Antipasti
Marinated Tomato and Mozzarella 
Mini Dark Chocolate

Picnic......................................10
Cheese and Crackers
Bundle of Grapes
Marinated Olives
Chocolate Pretzels

Savory.....................................9
Cheese and Crackers
Spicy Mixed Nuts
Individual Hummus and Pretzels

The Sweet Side......................9
Two Chocolate Covered Strawberries
Caramel Popcorn
David’s Chocolate Chip Cookie



INFORMATION
MENU INFORMATION
All prices are Per Person unless otherwise noted..
Event Management Menus can be customized to meet the dietary restrictions of your event. 

LABOR

Waitstaff.........................................44
PER HOUR | MINIMUM OF SIX (6) HOURS

Premium Hours........................................66
WEEKENDS & OVER 8 HOURS | PER HOUR | MINIMUM OF SIX (6) HOURS

Holiday......................................................88
HOLIDAYS | PER HOUR | MINIMUM OF SIX (6) HOURS

Bartender........................................44
PER HOUR | MINIMUM OF SIX (6) HOURS

Premium Hours........................................66
WEEKENDS & OVER 8 HOURS | PER HOUR | MINIMUM OF SIX (6) HOURS

Holiday......................................................88
HOLIDAYS | PER HOUR | MINIMUM OF SIX (6) HOURS

DIETARY ICONS

GLUTEN-FREE VEGETARIAN VEGAN

EVENT REQUIREMENTS
DISPOSABLE OR CHINA SERVICE
Disposable orders require a Green Fee of $1.25 per person.
China Service ranges from $6.50 - $14.00 per person based on event details.

ADDITIONAL INFORMATION
Linen is available at an additional charge.
Flowers can be ordered for any event.  Centerpieces start at $50 per arrangement.  Bud Vases start at $25 per arrangement.
Additional Rentals are available upon request.


