Catering Menu
Brea kfa st (In Ca fé 222 or pick up )
Continental - $6/person
- Assorted Danish, Bagels, & Croissants (Complemented w/ Butter or Cream Cheese)
- Freshly Brewed Coffee & Orange Juice
Fresh from the Kitchen - $7/person
- Add $3 for Continental addition
Choice of…
- Scrambled Eggs or Egg Casserole
- Golden Hash Browns
- Sausage or Bacon
- Toast w/ Butter
- Brewed Coffee & Orange Juice
Breakfast Sandwich - $8/person
-

Combination of Egg, Cheese & Sausage or Bacon
On Bagels or Croissants
Brewed Coffee & Orange Juice
Fresh Fruit Bowl (seasonal availability)

Fresh Fruit Tray
-

A seasonal medley of fresh fruit artfully arranged & accompanied by yogurt dipping sauce
(seasonal availability). Market price donation per person TBD

Lunch & Party Trays (Available for Pick Up)
Meat & Cheese Tray - $43
-

Deli cut slices of ham, turkey & roast beef arranged with American cheese, lettuce &
tomatoes with mustard and mayo condiments.
o Served with a basket of sub rolls
o serves about 20

Traditional Party Tray - $50
-

Prepared Deli style sandwiches (choice of two) ham, turkey or roast beef on sub rolls topped
with lettuce, cheese, and tomatoes, with condiments on the side (vegetarian options
available)
o Serves about 10
Fresh Veggie Crudité - $40
-

An assortment of garden-fresh veggies… broccoli, cherry tomatoes, green peppers, baby
carrots and celery surrounding our ranch dip (seasonal availability)
o Serves about 25

Catering Menu
Lunch on the Run - $8 each
Choose one on a 6-in sub roll …
-

Turkey & Swiss
Ham & American cheese
Chicken salad
Tuna salad
*All subs come with lettuce, tomatoes, plain chips, and cookies

Hors D'oeuvre & Ala Carte (Available for pick up)
Chicken tenders/BBQ wings - $55
-

All white meat chicken tender baked golden brown and served with dipping sauce or BBQ
chicken wings with hot sauce
o Serves 30

Assorted Hors d’oeuvre - $55
-

Chicken salad, ham biscuits

-

Chicken salad Phyllo cups

-

A trio of assorted Hors D’oeuvre served with appropriate accommodations

-

Serves 45

Meatball Appetizers- $35
-

Mini meatball served with your choice of either sweet & sour or BBQ
o Serves 25

Cheese & Crackers- $45
-

Assorted cubed Cheddar and Swiss cheeses artfully arranged with assorted crackers
o serves 25

Cookie Tray- $4 per dozen
-

Fresh baked assorted cookies

Catering Menu
Hot Buffets (In Café 222 or Pick Up)
(Minimum of 10 guests)
(Price includes iced tea, coffee, and dessert)
Traditional BBQ- $14/person
- BBQ chicken or shredded pork BBQ
- Sides include Old fashioned potato salad, cole slaw, and baked beans
Italian (just like mama used to make) -$12/person
Spaghetti served with marinara sauce, meatballs, sautéed green beans and garlic bread.
- With chicken- $14/person
- Served with fresh garden salad and choice of buttermilk ranch or golden Italian dressing.
Old Fashioned- $15/person
Sliced roast beef served with roasted red potatoes, steamed broccoli/w cheese, and rolls
- Served with fresh garden salad and choice of buttermilk ranch or golden Italian dressing.

Note from Chef!
As always, please don’t forget about our Bistro 222 restaurant
Wednesdays from 11:35am-1:15pm
Three course lunch prepared and served by the students in our culinary programs
Thanks for your continued support for our programs,
Chef DeMatteo

