
 

 

 

 

 

 

 

Catering Service is available through the Food and Nutrition Service department. Menus are customized to meet the budget and special requirements of each group. 

Catering Services available but not limited to: 

 Breakfast – Coffee, Tea, pastries, muffins, cookies, bagels, and fresh fruits 

 Luncheon – Deli Buffets, sandwich, salad, pizza, hot lunch or box lunch selection 

 Afternoon Refreshments – Soda, assorted beverages, cookies, brownies, cheese platter, fruit platter, crudite’ platter and assorted canapes. 

 Dinner – Hot and Cold buffet entrée selection 

 

Sample Box Lunch Menu: Comes with a side of pasta salad, bag of chips and a cookie  
 

$10- Oven Roasted Turkey with Manchester cheese, lettuce and tomato on Croissant  

$10- Pastrami with Swiss cheese, lettuce, tomato and onion on Rye bread  

$12- Roast beef, provolone cheese and arugula with caramelized onion and roasted tomato on Sourdough bread  

$10- Black Forest ham with pepper jack cheese, lettuce and tomato on Croissant  

$10- Tuna salad with lettuce, tomato and onion on Flatbread  

$8 - Veggie Lover- Assortment of roasted veggies on rosemary bread  

$10- Chicken Caesar Salad on Spinach Wrap  
 
 Sample Breakfast Menu: 
  
  $1 – Coffee per person   $12 – Assorted Fresh Baked Cookies per dozen 
  $.75 - Soda per can   $28 – Assorted Muffins per dozen 
  $.50 - Water per bottle 8 oz.  $15 – Assorted Bagels with cream cheese per dozen 
  $.75 – Water per bottle 16.9 oz.  $12 – Assorted Fresh Baked Mini Pastries per dozen 

$1.25 – Tea per person   $30 – Fresh Seasonal Fruit Platter (serves 12-15 people)  
    
 
 
 For more information and pricing please call Joana Flor at 949-234-9512 

 
  
 


