
Catering Guide

The following guide is to assist you in planning your catered event using the Dining Service Department here at 

University of Rio Grande.  

We are pleased to have the opportunity to plan and serve your special event. The selections in this guide are samples of the most requested items.  If you have a special menu in mind or a budget limitation, just let us know and we’ll attempt to design a menu to meet your needs.  We are here to help you in making your event a success, so please do not hesitate to contact the

Catering Department at

245-5660.
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Thank you.

Catering Services

By
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Planning Information

Reserve the Room

Contact Debbie Herald at 245- 7200 or email at dherald@rio.edu . Please remember to block enough time for proper set-up of the room by the maintenance and catering departments.

Special Set-up of the Rooms
Please put a work order in for tables, chairs and any other special requests via

 the rio.edu web page or if you are a guest on campus, please call 245-7348.

If you are in need of TV’s, VCR’s, PowerPoint equipment, please call 245-7365 with your request.

Menu Planning

Contact the Catering Service at taoliver@rio.edu at least 10 days in advance of your event or by  

calling 245-5660.  Please be prepared to provide the following information:  date, time, location of event, group organization, type of service, and estimated count. You may add guests at anytime; however, we may only be able to accommodate up to 10% additional within 72 hours of the event. Events planned with less than 72 hours notice will be subject to additional charges and menus will be based on availability. To avoid any charges, cancellations must be made at least 72 hours prior to the event.  

Decorations

If floral centerpieces or other decorations are requested, additional charges will be confirmed prior to the event.  If you would like to decorate your own tables just let catering staff know when ordering.

Linen

White and ivory tablecloths as well as a limited selection of colored napkins are available. Guest table Linens are priced at $ 3.00 per table. If your event requires special linen colors or sizes please inform us when placing your order 10 days in advance and any additional charges will be added to your final invoice total. 

Beverage Service & Meeting Breaks

Beverage services include: 

Paper service and Condiments

Coffee (regular or decaf and hot water)


$ 1.29 per person

                                                                                            $ 6.50 per pot

 Non alcoholic champagne punch         

    
 $   .99 per person

           Fruit punch 






           $   .79 per person

           Lemonade






          $   .79 per person

           Fruit juices (Apple or Orange)



          $   .99 per person

           Individual bottled juice (16 oz.)


          $ 1.79 per person

           Soft drinks (12 oz Canned Coke Products)

          $   .79 per person

           Hot chocolate      





         $   .89 per person

           Bottled water (12 oz)                     


         $ 1.29 per person

The following may also be added to your meeting break

Whole fresh fruit






$   .79 each

Jumbo muffins





          $ 1.19 each

Large bagels and cream cheese




$  1.19 each

              Assorted cookies                                           

     $  4.99 doz.

                Donuts






               $  .99 each

                Danish






               $  1.09 each

Breakfast Menu

Minimum 20 people served buffet style

Served on china


Continental Breakfast




$5.25/person
Coffee, decaf, hot tea, orange juice, Danish, bagels and cream cheese 

        The Redmen Breakfast




$725/person

Your choice of:

Pancakes or French Toast and Bacon or Sausage Links

Served with Bagels, Orange Juice, and Coffee, Decaf and Hot Tea

     The Rhodes  Breakfast




$799/person
Your choice of:

Plain or Western Style Scrambled Eggs and Bacon or Sausage Links

Served with Bagels, Fried Potatoes, Orange Juice, Coffee, Decaf, and Hot Tea

The Alumni Buffet





$8.79/person

Your choice of:

Pancakes or French Toast, Plain or Western Style Scrambled Eggs 

Bacon or Sausage Links

Served with Bagels, Fried Potatoes, Orange Juice, Coffee, Decaf, and Hot Tea

Premier Brunch





$ 11.49/person

Scrambled Eggs, Crispy Bacon, Sausage Links, Oven Brown Potatoes

Baked Ziti with Marinara Sauce, Fresh Vegetables

Seasonal Fresh Fruit Salad, Assorted Rolls and Muffins

Orange Juice, Coffee, Decaf, and Hot Tea

Luncheons

All luncheons are served on china, accompanied by dessert and beverage service; coffee, ice tea and ice water.  
Soup of the Day may be added for an additional $1.89

Grilled Chicken Salad

Strips of boneless chicken breast served on a bed of mixed greens.

 Garnished with cucumber slices, red onion, tomato wedges,

shredded cheddar and mozzarella cheese. 

 Accompanied with Bread sticks.

$8.99/ person

Deluxe Chef’s Salad

Julienne strips of ham, turkey, and Swiss cheese on a bed of crisp garden greens.

Garnished with sliced cucumbers, tomatoes and eggs. 

Served with Bread sticks.
$7.99 / person

Club Sandwich
Two layers of turkey breast, crisp bacon, american cheese,

baked ham, lettuce and tomato on thick texas toast.

Served with potato chips.

$8.99/person

Chicken Tortilla Salad

Grilled Chicken on mixed greens, roma tomato, red onion, roasted corn,

Served in a Tortilla Bowl with charred salsa dressing,

Garnished with tortilla strips and chopped scallions.

$ 8.99/person

Specialty Trays

An Array of Fresh Fruits of the Season

$2.29 per person

Crudités of Vegetables and Relishes with Buttermilk Ranch Dip

$2.29 per person

Assortment of cubed Cheese and Crackers

$2.69 per person

Sliced Ham, Turkey Breast, Salami, American and Swiss Cheese,

Rolls and Condiments

$3.49 per person

Linen

Tablecloths








$3.00 each

Linen napkins







$ .50 each

Hors D’oeuvres

Chicken wings







$ 6.29 per dozen

 Minimum order of 10 dozen please

Meatballs served in your choice of




$ 6.29 per dozen

Italian tomato, sweet & sour, BBQ or Swedish style sauce

Mini quiche








$ 6.29 per dozen

Cheese sticks







$ 6.29 per dozen

Mini egg rolls







$ 6.29 per dozen

Finger sandwiches







$ 6.29 per dozen

          Stuffed mushroom caps 





          $ 9.99 per dozen

Breaded chicken strips





         $ 13.99 per dozen

Shrimp Cocktail






          $ 12.99 for six

    Prosciutto Wrapped Asparagus                                                   $9.99 per dozen

         Mini Lump Crab Cakes                                                                   $13.99 per dozen

         Stuffed Mushroom Caps                                                                 $ 10.69 per dozen

Brushetta
$ 7.49 per dozen

    Spanakopit
                                                                                    $ 7.49 per dozen

Formal Luncheons & Dinners
All include beverage service and rolls with butter

One Salad Choice:

Garden greens * Caesar salad * Fresh fruit cup *Spring salad

One Dessert Choice:

Layered cake * New York style cheese cake *Mousse Parfaits * Fruit Pie *

Vegetarian Lasagna





          $12.99/ person

Layers of pasta, cheese and fresh vegetables in a rich cream sauce served with fresh vegetables

Chicken & Vegetable Stir Fry


           

     $13.99/person

Served with white rice and veggie spring roll   

Lemon Dijon Chicken Breast




       
     $17.99/person

Served with oven roasted red skin potatoes and fresh vegetables

Pork Tenderloin 







     $19.99/person

Served with apple brandy cream sauce, delmonico potatoes and fresh vegetables 


Grilled Salmon







     $19.99/person

Served with lemon chive ber blanc, mushroom and scallion risotto, and fresh vegetables

Prime Rib Au Jus


 




     $21.99/person

Served with twice baked potato and fresh vegetables

Beef Tenderloin



        

   
     $25.99/person


Served with demi sauce, whipped potatoes, and fresh vegetables   

Create Your Own Buffet

Minimum of 20 guests.

All buffet selections include: beverage service, dessert, rolls and butter, china service 

                One Entrée, Salad, and Two accompaniments                                            $ 14.95

              Two Entrées, one salad and two accompaniments
    
                        $ 15.95

    Three Entrees, two salads and three accompaniments


    $ 17.95

Entrée Selections

 Roast Beef Au Jus


      Roasted Sliced Turkey Breast

                            Glazed Baked Ham

        Grilled Chicken Breast

         

    Roasted Pork Loin

      Fettuccini Chicken Alfredo

   Beef Stroganoff

                  Lasagna or Vegetable Lasagna

    Sweet & Sour Pork


       Stuffed Shells

    Herb Baked Cod


       Cheese Tortellini

   Meatloaf



      Fried Chicken

   Baked Steak



      Chicken & Veggie Stir Fry

        Accompaniments

Smashed Red Skin Potatoes

            Fresh Vegetable Medley

Herb Roasted Red Skins


Glazed Baby Carrots

Homestyle Mashed Potatoes


Green Beans Almondine

Country Style Bread Stuffing

Steamed Broccoli Spears

Rissotto




Buttered Whole Kernel Corn

Wild Rice

                                   Salad Selections

Tossed Salad with Choice of Dressings

Caesar Salad

Seasonal Fresh Fruit Salad

Vegetable Pasta Salad

Desserts

Assorted Layered Cakes

Fruit Pies

Mousse Parfaits

New York Style Cheese Cake

Picnic & Box Lunches

Picnic Pick-up


 $7.99 per person  (You do the cooking)

Hamburger & Hot Dogs

Choice of Potato or Pasta Salad

Assorted Buns

Fresh Fruit (in season)

Potato Chips

Cookies and Brownies

Soda & Bottled Water

Full Service Picnic $ 11.49/person

Paper Service

Box Lunches
$7.50 per person

Fresh Roll or Croissant

Your choice of Ham and Cheese, Turkey and Swiss,

Chicken Salad or Tuna Salad

Fresh Fruit (in season) or Pasta Salad

Potato Chips

Cookies 

Soda or Bottled Water

Napkins and condiments included in each lunch
PAGE  

