








LUNCHEON SALADS

All items include warm Rolls and Butter. Iced Tea or Lemonade.
Choice of Desserts: New York Cheese Cake, Carrot Cake, Fancy Cookie

Bars, or Chefs Dessert Du Jour.

Caesar Salad $9.95

Fresh Triple Washed Romaine Lettuce

served with Croutons, and Parmesan Cheese
accompanied Fresh Fruit Garnish.

Add Grilled Chicken $12.95, Salmon,
Grilled Flank Steak or Grilled Shrimp $15.95

Jumbo Shrimp &
Grilled Chicken s17.95

Served on a bed of Mixed Greens in a Crisp

Tortilla Shell with Bleu Cheese Crumbles, Julienne
Red Pepper, Black Beans, Shredded Cheddar Cheese,
Guacamole Vinaigrette.

Blackened
Salmon Salad  s15.95

Thai Beef and Noodle
Jazz Salad s$15.95

Served on a bed of Mixed Greens, with
Tomatoes, Cucumbers, Red Onions, and
Home Made Croutons, Tossed with a Honey
Mustard Dressing.

Lime Marinated London Broil, Asian Noodles,
Cabbage, Basil, Cilantro, Peanuts and Thai Dressing.

When time is short or you have a working meeting, consider
a pre set luncheon. Call the catering office for details.
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BOX LUNCH MENUS

Gourmet Bag Lunch $14.95

Choice of Smoked Breast of Turkey, Corned Beef, Pastrami, Black Forest Ham, or Gourmet
Chicken Salad served on Choice Of Assorted Breads, Wraps, or Baguette; Appropriate
Condiments; Assorted Potato Chips & Pretzels; Fresh Baked Cookies; Fresh Cut Fruit Salad;
Candy; Nuts & Bottled Beverage (Fried Chicken Available at an Extra $1.75).

GRAB AND GO BOX LUNCHES

All Boxed Lunches Include Your Choice of: Seasonal Fresh Fruit Salad, Individual Snack Bag, Choice
of Freshly Baked Cookies or Brownies and Soft Drink or Bottle Water. Three Person Minimum.

The Bison $10.95

Deli Sandwich with Choice of Whole Wheat Bread, Rye Bread or Croissant, Choice of
Provolone or Swiss cheese, Leaf Lettuce and Sliced Tomato, Stacked High with Choice
of Breast of Turkey, Roast Beef or Buffet Ham.

Turkey Cheddar Wrap $10.95
Turkey and Cheddar with Horseradish Cream Cheese, Lettuce and Tomato Wrapped
in a Flour Tortilla

Roasted Veggie Club Sandwich $9.95
Roasted Eggplant, Zucchini and Red Peppers with Fresh Mozzarella and Artichoke
Tapenade on Ciabatta

Grilled Chicken Caesar $10.95
Julienne of Grilled Breast of Chicken on a Bed of Romaine Lettuce Topped with
Croutons, Grated Parmesan Cheese and Traditional Caesar Dressing.
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EXECUTIVE BOXED LUNCHES

Per Person. All boxed entrees are attractively packaged, complete with utensils, salt, pepper and a napkin.
All entrees are cold and include a side salad, a freshly baked roll with butter and your choice of dessert bar.

Thai Chicken $10.95

Grilled Thai Marinated Chicken Breast served
with a spicy Peanut Dipping Sauce, Lo-Mein
Salad and fresh Thai Cucumber Salad.

Grilled Lemon

Ginger Chicken $10.95

Lemon ginger Chicken Breast served with a
fresh Mango Salsa, Honey Dijon Potato Salad
and Marinated Green Beans with Tomatoes and
Shallots.

Sesame Chicken $10.95
Sesame Marinated Chicken Breast served with

Pineapple Salsa, Lo-Mein Salad and fresh Thai
Cucumber Salad.

Grilled Basil

Lemon Chicken $10.95

Basil and Lemon Marinated Grilled Chicken
Breast served with a Tomato Pepper Relish,
ltalian Basil Orzo and Marinated Green Beans
with Tomatoes and Shallots.

Salmon Nicoise Salad $11.95
Herbed Marinated Seared Salmon served with an
Olive Tapenade, ltalian Basil Orzo Salad and
Marinated Lemon Asparagus.

Grilled Shrimp $11.95

Grilled Gulf Shrimp infused with Garlic, Cilantro
and Lime Juice Served with a spicy Remoulade,
Rotini Pesto Salad and Marinated Green Beans
with Tomatoes and Shallots.

Szechuan Flank Steak $12.25
Grilled Szechuan Flank Steak served with Chipotle
Sour Cream, Honey Dijon Potato Salad and

Marinated Green Beans with Tomatoes and
Shallots.

Vegetarian Antipasto $9.95
Grilled Eggplant, Zucchini, Red Peppers,
Marinated Long-Stem Artichokes, Marinated
Mushrooms and fresh Mozzarella served with a
Rotini Pesto Pasta Salad and Marinated Lemon
Asparagus.
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LUNCHEON & DINNER CONTINUED

Dessert Selections (Choose One)
All desserts served buffet style

Banana Cream Pudding

Carrot Cake

New York Style Cheesecake

Sweet Potato Pie (Seasonal)

Bread Pudding with Bourbon Sauce

Raspberry and White Chocolate Cheesecake $2.00 Additional
Lemon Raspberry Torte $2.00 Additional

Passion Fruit Strawberry Torte $2.00 Additional

Pecan Pie

White Chocolate Mousse Cake $2.00 Additional

Chocolate Grand Marnier Cake $2.00 Additional

Triple Chocolate Charlotte $2.00 Additional

White Chocolate Mousse Cup $2.00 Additional

Seasonal Fruit Cobblers

Wild Berry and Champagne Torte Chocolate $2.00 Additional

*Individual Desserts are available at an additional charge.

Black Forest Cake $2.00 Additional
Devil’s Food Cake

Strawberry Romanoff Cake $2.00 Additional
Fresh Fruit Napoleon $2.00 Additional
Coconut Cream Pie

Strawberry Shortcake

Fresh Fruit Tarts $2.00 Additional
Tiramisu $2.00 Additional

German Chocolate Cake

Caramelized Pear Torte $2.00 Additional
Fruit Cheesecake $2.00 Additional

*All Buffets are served with Assorted Dinner Rolls, Butter, Iced Tea, Iced Water,

Coffee, & Decaffeinated Coffee.

*Labor, Linen Set-Up, and Delivery charges are quoted sepreatly

*All Served Meals are Accompanied by Assorted Dinner Rolls, Butter, & Iced Tea or Iced Water

*Regular and Decaffeinated Coffee and Hot Tea are available upon request.

**Sodexo Dining Services will make every effort possible to accommodate any special dietary needs.
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LUNCHEON & DINNER ENTREE SELECTIONS

Salad Selections (Choose One)

Beef & Lamb

Tossed Garden Salad with Two Dressings

Spinach and Mushroom Salad with Warm
Bacon Dressing

Mixed Baby Field Greens with Balsamic
or Raspberry Vinaigrette, Toasted Walnuts

Caesar Salad with Traditional Dressing
Tomato, Basil, Red Onion, and Cucumber Salad

Fresh Sliced Fruit with Honey Yogurt Dressing

Entrée Selections (Choose One)

Lasagna made with your choice of Meat
Turkey or Vegetarian

Poultry

® Chicken Parmesan

Grilled Marinated Airline Breast of Chicken
Dry Rub Smoked Chicken Breast
Roasted Cornish Hen with Dijon Glaze $19.25

® Southern Fried Chicken

Chicken Asiago with Roasted Pepper Sauce $19.25
Grilled Cajun Breast of Chicken $18.25

Turkey Pot Pie with a biscuit crust top $17.25
$18.25

Roasted Prime Rib with Au Jus
Grilled Tornadoes of Beef Tenderloin
Grilled Marinated Flank Steak of Beef
Veal Chops (Market Price)

Grilled Lamb Chops (Market Price)

$21.95
$29.95
$19.95

Seafood

Lemon Pepper Filet of Tilapia $17.00
Blackened Redfish $18.95
Seared Marinated Salmon $20.25

Pan Seared Jumbo Shrimp in Scampi Sauce over
Seasoned Fettuccini $24.95

® Jambalaya $21.95
Shrimp, Tasso Ham, and Okra baked with Rice

Peppers, and Tomatoes

’

Pork

Bourbon Marinated Pork Chop $16.95
® BBQ Baby Back Ribs 1/2 Rack $18.95

Vegetarian Entree Options

Vegetable Strudel with Marinara Sauce $16.95
Wild Mushroom Purse $17.25

Sesame Crusted Asian Tofu $16.95

® Denotes a Howard University Favorite
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LUNCHEON & DINNER ENTREE SELECTIONS

Combination Entrée
Grilled Chicken / Seared Marinated Salmon
Grilled Chicken / Tornadoes of Beef Tenderloin

Seared Marinated Salmon / Tornadoes of Beef Tenderloin

*Entree Selections MAY NOT be divided to equal total

guest count. However, additional entree may be purchased

Starch (Choose One)

Vegetables (Choose One)
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Pasta in Herb Butter

Mashed Potatoes, Parmesean or Asiago
Rice Pilaf

Country Mashed Potatoes

Baked Beans (vegetarian option available)
Wild Rice

Saffron Rice

Cheesy Baked Grits

Crusty Baked Mac and Cheese

Oven Roasted Potatoes

Hoppin John Blacked Eye Peas

Garlic & Basil Mashed Potatoes

Red Beans and Rice (vegetarian option available)
Baked Macaroni and Cheese

Coconut Rice

Basmati Rice or Mushroom Risotto

Herb Roasted Red Potatoes

Twice Baked Potatoes

Caribbean Rice and Peas

*Chef’s Choice Vegetarian Entrée will be Available with all Buffets upon request unless otherwise stated.

Green Beans

Green Beans with Red Peppers
Green Beans with Baby Carrots
Homestyle Steamed Cabbage
Fresh Sauteed Spinach

Corn O’'Brien

Seasoned Collard Greens
Yellow and Green Squash

Pacific Vegetable Blend

Honey Glazed or Ginger Carrots
Steamed Baby Asparagus
Melange of Seasonal Vegetables
Steamed Baby Vegetables
Marintaed Grilled Vegetables
Confit Cabbage

Soup
Chicken Gumbo
Chef’s Featured Soup






ACTION STATIONS

Enhance your buffet by adding one of the following!
Please Note: All Display Stations require a Chef Attendant.

Pasta Station $10.95

Caribbean Station $13.25

Choice of two Tri Colored Penne, Rotini,
Spaghetti, Bow Tie, or Fettuccini served with
Choice of two Sauces (Marinara, Pesto, or

Alfredo) accompanied with Parmesan Cheese
& Garlic Bread Sticks.

Add ltalian Sausage, Meatballs, or Ground
Turkey Meat Sauce $1.95 Extra

Jerked Chicken, Curry Beef, Fried Plantains,
Peas & Rice, Jamaican Patties.

Add Warm Cocoa Bread $1.95

Carving Stations $12.95

Stir Fry Station $12.95

Petite Egg Rolls, Fresh Stir Fry Vegetables with
Choice of Two: Chicken, Beef, or Shrimp
accompanied by Steamed White Rice or Brown
Rice, and Petite Egg Rolls.

Roasted Breast of Turkey, Grilled Marinated
London Broil of Beef, or Honey Pineapple
Ham accompanied by Horseradish, Grain
Mustard, & Mayonnaise.

Chicken Wing Bar si11.95

Fajita Station $12.25

Grilled Chicken or Beef accompanied by
Grilled Onions and Peppers Served on Soft
Tortillas, Presented with all of the Trimmings.

Taco Station s$11.95

Shredded Chicken and Ground Beef Served on
Soft or Hard Shell, Presented with Salsa, Sour
Cream, Guacamole, Diced Tomatoes, Shredded

Lettuce and Cheese

Baked or fried with a BBQ, Buffalo, or Honey Sauces

* All Station Attendants are scheduled on four hours of Service (one

hour set-up, two hours for service, and one hour for breakdown).

** All Stations require a 25 person minimum
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LET’S BARBECUE

#1 All Beef Hot Dogs, Hamburgers, Veggie Burgers, Sliced Cheese, Mayonnaise, Mustard and

#2

#3

Ketchup, Potato Salad or Cole Slaw and Honey Baked Beans, Assorted Cookies, &
Iced Cold Lemonade or Iced Tea §$12.25

Grilled Jumbo All Beef Hot Dogs, Quarter Pound All Beef Hamburgers, Veggie Burgers,
Marinated Boneless Breast of Chicken, Baby Back Ribs, Potato Salad or Cole Slaw,
Chips, Honey Baked Beans, Blondies, Brownies, & Assorted Beverages $18.95

*Add Buttered Corn on the Cob

Grilled Jumbo All Beef Hot Dogs, Hamburgers and Veggie Burgers,
Chips, Cookies/Brownies

*Add Marinated Rib Eye Steaks

*Add Mustard Pulled Pork Shredded Pork Simmered in Mustard Sauce
* Add Baked Spare Ribs Tangy Molasses or Traditional BBQ Sauce

* Turkey Burgers are available at an additional charge

**Add for Chef Grilling on site fo an additional fee.
***Please feel free to contact the Catering Manager
or Catering Director to create your own Menu.
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HORS D'"OEUVRES AND PLATTERS

COLD

Vegetarian and
Assortments

Grilled Marinated Vegetables with
French Bread Rounds $2.95

Tomato and Basil Bruschetta $1.95
Cocktail Sandwiches $2.50

Assorted Tea Sandwiches $13.50 per doz.
Boursin Cheese on Belgian Endive $15.50
Assorted Pinwheel Sandwiches $1.95

Seafood
Shrimp Cocktail Market Price
Smoked Salmon Bruschetta $3.95

HOT

Poultry
Mini Curry Chicken Tartlets $21.95

Tortilla Wraps with Turkey
or Vegetables (Sliced) $9.95

Honey Stung Chicken Drummettes
or Wings of Fire $13.25

Southwest Chicken Quesadillas $18.95
Tandoori Chicken Skewers $21.95
Chicken Brochette $21.95

Thai Chicken Skewers with
Peanut Dipping Sauce $24.95

Chicken & Duxelle En Croute $21.95

Seafood

Petite Lump Crab Cakes with
Spicy Remoulade Sauce $21.95

Cozy Shrimp $24.95
Coconut Shrimp $30.00
Scallops Wrapped in Bacon $28.95

Beef

Barbecued, Sweet & Sour
or Swedish Meatballs $8.95

Beef Brochette $22.95
Beef & Duxelle En Croute $16.95

Vegetarian
Mini Egg Rolls $16.95
Assorted Mini Quiche $16.95
Vegetable Quesadillas $17.95

Spanikopita (Spinach and Feta Cheese
in Phyllo Dough) $19.95

RECEPTION PLATTERS

Vegetable Crudite with Dip $2.25

Poached Salmon with Eggs, Capers, Red Onions
and french Bread Medallions $3.95

Sliced Fresh Fruit and Seasonal Berries $13.95

Domestic and Imported
Cheeses and Crackers $4.95

Hummus with Pita Chips $2.95
Antipasto with Fresh Bread Rounds $5.25
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