
 

Culinary Arts/Baking Catering Menu 

Breakfast Selections 

Student Chef’s Choice:  
Price based on menu  

Allow our professionally trained Culinary Arts students to prepare a delicious menu showcasing fresh 

and local ingredients. Tailored to any occasion.  

 

Conference Continental:  
$5.75 per person 

Food: Freshly baked assortment of bagels, muffins and pastries. Served with whipped butter, cream 

cheese and an optional flavored cream cheese.  

Beverages: Coffee, Hot Tea with Citrus and Honey, Decaffeinated Coffee, Juice and Water  

 

Deluxe Conference Continental:  
$9.75 per person  

Food: Freshly baked assortment of bagels, muffins and pastries. Served with whipped butter, cream 

cheese and an optional flavored cream cheese. Yogurt, granola and a seasonal mixed fruit salad.  

Beverages: Coffee, Hot Tea with Citrus and Honey, Decaffeinated Coffee, Juice and Water  

 

Yogurt Bar:  

$5.99 per person 

Food: Seasonal fresh fruit, Low fat Yogurt, Granola, dried fruit. 

Beverage: Bottled water 

 

Assorted Breakfast Sandwiches:  

$6.99 per person  

Food: Assortment of Breakfast sandwiches and wraps, Home Fried Potatoes. 

Beverages: Coffee, Hot Tea with Citrus and Honey, Decaffeinated Coffee, Juice and Water  

 

Hot Country Breakfast:  

$10.99 per person 

Food: Choice of French Toast or Gourmet Pancakes (your choice of plain, fruit flavor or chocolate chip). 

Served with Syrup, whipped butter and whipped cream. Scrambled Eggs (with or without cheese), 

Breakfast Sausage or Bacon (a variety of other breakfast meats available upon request), Home Fried 

Potatoes, Fresh seasonal mixed fruit salad.  

Beverages: Coffee, Hot Tea with Citrus and Honey, Decaffeinated Coffee, Juice and Water  

 

 

 



 

Lunch Selections 
 

 

Student Chef’s Choice:  
Price based on menu.  

Allow our professionally trained Culinary Arts students to prepare a delicious menu showcasing fresh 

and local ingredients. Tailored to any occasion.  

 

Sandwich Central:  
$9.99 per person  

Food: Selection of Assorted Gourmet Half-Sandwiches with a Fresh Garden or Caesar Salad. 

Accompaniment of Chips, Pasta Salad or Roasted Potato Salad and assorted Dessert Tray.  

Beverages: Selection of Coffee and Hot Tea with Citrus and Honey. Pitchers of: Flavored lemonade, our 

student’s Signature drink, Iced Tea, Flavored Water or Iced Water. *Bottled beverages available.  

 

Salad Buffet:  
$7.99 per person  

Food: Build your own salad. Your choice of Romaine, Mixed Greens, Spring Mix, Arugula, or Spinach. 

Choice of Assorted Salad Toppings, Cheese, Vegetables, Fruit, and Nuts, with croutons and salad 

dressing. Choice of Grilled Chicken, Flank Steak, Salmon, or Grilled Shrimp. Accompaniment of Freshly 

Baked Rolls and Assorted Dessert tray.  

Beverages: Selection of Coffee, Hot Tea with Citrus and Honey, Pitchers of flavored lemonade, our 

student’s Signature drink, Iced Tea, Flavored Water or Iced Water. *Bottled beverages available.  

 

 

Dinner Selection 
 

Student Chef’s Choice:  
Price based on menu.  

Allow our professionally trained Culinary Arts students to prepare a delicious menu showcasing fresh 

and local ingredients. Tailored to any occasion.  

 

 

Appetizers / Snacks 
Student Chef’s Choice:  
Price based on menu  

Allow our professionally trained Culinary Arts students to prepare a delicious menu showcasing fresh 

and local ingredients. Tailored to any occasion.  

 

Vegetable, Fruit and Cheese Display: 
$5.99 per person  

Fresh Garden Vegetables, Seasonal Fruit, Pepper Jack, Swiss and Cheddar Cubes  

 

Assortment of Hot and Cold hors d’oeuvres  
Price based on menu  



 

 

 

Desserts 
 

These are just a few available options for you to choose from. Allow our professionally trained Culinary 

Students provide you with a delicious finish that showcases your event. 

Dessert Pricing based on menu selection 

 

 

Cookies and Bars  

Assorted Petit Fours  

Mini Fruit Tarts  

Mini Turtle Tarts: Chocolate Ganache, salted cashews, liquid caramel  

Linzer Tarts: Fresh Raspberry preserves, cinnamon hazelnut crust  

Cupcakes: Mini or Large  

Specialty cakes: Made to suit any occasion  

Assorted ¼ pound Specialty Pastry Box  

Assorted ½ pound Specialty Pastry Box 
 

 

Beverages 
 

Coffee Bar: Coffee and Hot Tea Assortment served with cream, sweetener, citrus and honey.  

Pitchers: Orange Juice, Cranberry, Flavored Lemonade, Sweetened or Unsweetened Ices Tea, Our 

Student’s Signature Drinks, Iced Tea  

Flavored Iced Water  

Iced Water  

Assorted Bottled Beverages $2.00 per person 


