ABUNDANZA PACKAGE

(25 person minimum) $8.15 pp
Pasta (Choice of one)

rigatoni ziti

penne shells

Sauces (Choice of two)

Marinara meat
alfredo pesto
primavera fresh tomato and basil

Tossed Salad (Choice of two dressings)

Meat (Choice of one)
Meatballs sausage & peppers
sausage chicken parm strips

Vegetable (Choice of one)
Green beans broccoli aglia olio
grilled vegetables

e Garlic Bread or bread sticks

e Choice of Cookies or Brownies

e Assorted Beverages (canned soda, bottled
fruit juice, iced tea and water)

e All paper ware and accompaniments are
included

PUEBLO GRANDE PACKAGE

(25 person minimum) $8.15 pp
Create your own tacos and fajitas with your
choice of grilled taco meat or chicken fajitas

Accompaniments include:

shredded lettuce diced tomatoes
salsa grilled peppers
sour cream olives

cheddar & Jack cheese

* Taco shells and soft taco shells

e Lettuce to make your own taco salads

¢ Dirty Rice

e Nacho Chips

e Choice of Cookies or Brownies

e Assorted Beverages (canned soda, bottled
fruit juice, iced tea and water)

e All paper ware and accompaniments are
included

THE BAKERY TO GO

The addition of any of these special occasion
items to your catering menu will provide the
perfect finish to your experience.

Full sheet Cake (Serves 48-60 people) $20.00
Half Sheet Cake (Serves 24-36 people) $12.00
10” Round Cake (Serves 10-12 people) $6.00

Double sheet cakes and filled cakes available.

Baked Fruit Pie $6.00
All items below are priced by the dozen:

Brownies $8.40
Cookies $8.40
Rice Krispie Treats $8.40
Bottled Water $1.00
Canned Soda $1.00

The bakery can provide all different types of
special occasion desserts tailored to your event.
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JAVA JUMPSTART $4.50

This package is great for the morning
when everyone is running off to
class.

Assorted Bagels (Choice of two)
plain sesame
cinnamon raisin ~ whole wheat
everything

Oversized Muffins

(Choice of two)
apple cinnamon blueberry
banana nut chocolate chip

Fruit Juices by the Bottle
(Choice of two each)

orange apple
cranberry pink grapefruit
Fresh Fruit

Green Mountain Coffee and Tea Bar

All accompaniments are included as
well as grab-and-go bags so you can
take breakfast with you!

We accept multiple types of payment.
Please contact Conference Services
with any questions or to schedule your
next event!

PLEASE NOTE: The enclosed prices
include Ecowear products. There is
no additional charge for napkins or
flatware.




POTATO SKINS $3.95 pp
Skins baked with an herbed olive oil, Monterey
Jack and melted over the top, bacon crisps,
cilantro lime sour cream, spicy guacamole,
pico de gallo and chiffonade of scallions
complete the set.

GAZPACHO NACHOS $4.25 pp
Try a nacho twist! This healthy alternative
to the original has pita wedges toasted with
roasted garlic and herbs, then topped with
a fresh hummus spiked with a roasted chili
lemon oil and garnished with a gazpacho
salsa and sour cream.

NACHO TOQUERO $4.25 pp
We would never forget about the original!
Tri-Color Nachos prepared fresh, topped with
Monterey Jack cheese, diced tomatoes, sliced
olives, roasted garlic pepper chili, loads of
sour cream and guacamole.

BUFFALO CHICKEN WINGS

Available in a bunch of 20, a bucket of 30 and
a barrel of 50. All Buffalo chicken wings come
with bleu cheese and celery. Sauces available
are Faint Heart, Wild and Ridiculous.

Bunch of 20 $11.50
Bucket of 30 $17.85
Barrel of 50 $31.50

Extra bleu cheese & celery

MOZZARELLA FINGERS $3.95 pp
These battered mozzarella sticks are fried

in zero trans fat oil and accompanied by a
classic marinara sauce.

YOU MAKE THE CHOICE SUBS $5.50
All subs include sliced onions, hot or sweet
peppers and oil & vinegar on the side.

Italian

Cappicola, ham, pepperoni, genoa salami,
shredded lettuce, pepperocini peppers,
tomato, provolone and mozzarella cheese
finished with an herbed oil vinaigrette.

Classic Turkey

Everyone’s favorite! Fresh roasted breast
of turkey sliced thin and accompanied
by shredded lettuce, tomato and either
mayonnaise or our take on the original herbed
dressing.

Montreal

This roast beef sandwich is what it is all about.
Montreal-steak-seasoning-rubbed top round
of beef roasted slowly, then sliced paper thin
and piled on your choice of bread. We put
Swiss cheese, tomato, shredded lettuce and
horsey sauce.

Wild Boar
Smoked ham, American cheese, pickle slices,
shredded lettuce and a spicy mustard.

Grilled Veggie
This is for the group that wants a meat
alternative.

All subs served with pickles, bulk potato chips
or pretzels.

TASTE OF TUSCANY

All of our pizza is made fresh in our LVC
bakeshop like they would in a New York
pizzeria!

16” Hand-Stretched Pizza $8.40
Additional toppings $0.55 ea

Create your ultimate pizza with the following
toppings:

pepperoni sausage

broccoli mushroom peppers
chicken wing green peppers
spinach extra cheese

black olives bacon

meatballs fresh tomato

CREATE YOUR OWN SALAD
(8 person minimum)

Salads are great for groups of ten or more!
Served with fresh herbed breadsticks.

$5.25 pp

Greens (Choice of One)
Iceberg Mix Romaine

Protein Choices (Choice of One)

grilled chicken strips grilled beef strips
seafood salad julienne ham
julienne turkey

Accompaniments (Choice of Three)

tomatoes cucumbers

carrots Monterey Jack cheese
croutons bacon bits

broccoli buds black olives

pickles mushrooms

grilled marinated vegetables

red onions

Dressings (Choice of Two)

Caesar parmesan peppercorn
cool ranch French

bleu cheese Italian

vinaigrette fat free French

fat free Italian



