




L u n c h e o n
S a l a d s
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L U N C H E O N  S A L A D S

Caesar  Sa lad  $9.95

Fresh Triple Washed Romaine Lettuce 
served with Croutons, and Parmesan Cheese
accompanied Fresh Fruit Garnish.
Add Gril led Chicken $12.95, Salmon, 
Gril led Flank Steak or Gril led Shrimp $15.95

Blac kened 
Sa lmon Sa lad  $15.95

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

Jumbo Shr im p & 
Gr i l led  Ch ic ken  $17.95

Served on a bed of Mixed Greens in a Crisp
Tor ti l la Shell with Bleu Cheese Crumbles, Julienne
Red Pepper, Black Beans, Shredded Cheddar Cheese,
Guacamole Vinaigrette.

Thai Beef and Noodle 
Jazz  Sa lad  $15.95

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

All i tems include warm Rolls and Butter.  Iced Tea or Lemonade. 
Choice of Desser ts: New York Cheese Cake, Carrot Cake, Fancy Cookie 
Bars, or Chefs Desser t Du Jour.

When time is shor t or you have a working meeting, consider 
a pre set luncheon.  Call the catering of fice for details.
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B o x  L u n c h  M e n u



B O X  L U N C H  M E N U S

The  B ison    $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 Buf fet Ham.

Tur key  Cheddar  Wr ap    $10.95

Turkey and Cheddar with Horseradish Cream Cheese, Lettuce and Tomato Wrapped 
in a Flour Tor t i l la

Roas t e d  Veggie  C lub  Sandwic h  $9.95

Roasted Eggplant, Zucchini and Red Peppers with Fresh Mozzarella and Ar tichoke 
Tapenade on Ciabatta

Gri l le d  Ch ic ken  Caesar    $10.95

Julienne of Gril led Breast of Chicken on a Bed of Romaine Lettuce Topped with 
Croutons, Grated Parmesan Cheese and Tradit ional Caesar Dressing.

G R A B  A N D  G O  B O X  L U N C H E S
All Boxed Lunches Include Your Choice of: Seasonal Fresh Fruit Salad, Individual Snack Bag, Choice 
of Freshly Baked Cookies or Brownies and Sof t Drink or Bott le Water.  Three Person Minimum.

Gourme t  Bag Lunc h    $14.95

Choice of Smoked Breast of Turkey, Corned Beef, Pastrami, Black Forest Ham, or Gourmet
Chicken Salad served on Choice Of Assor ted Breads, Wraps, or Baguette; Appropriate
Condiments; Assor ted Potato Chips & Pretzels; Fresh Baked Cookies; Fresh Cut Fruit Salad; 
Candy; Nuts & Bott led Beverage (Fried Chicken Available at an Extra $1.75).
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E x e c u t i v e 
B o x  L u n c h e s



Tha i  C h i c ken    $10.95
Gril led Thai Marinated Chicken Breast ser ved 
with a spicy Peanut Dipping Sauce, Lo-Mein 
Salad and fresh Thai Cucumber Salad.

Gri l led  L emon 
Ging er  C h ic ken    $10.95
Lemon ginger Chicken Breast ser ved with a 
fresh Mango Salsa, Honey Dijon Potato Salad 
and Marinated Green Beans with Tomatoes and 
Shallots.

Sesa m e Ch ic ken    $10.95
Sesame Marinated Chicken Breast ser ved with 
Pineapple Salsa, Lo-Mein Salad and fresh Thai 
Cucumber Salad.

Gri l led  Bas i l  
L em on C h ic ken    $10.95
Basil and Lemon Marinated Gril led Chicken 
Breast ser ved with a Tomato Pepper Relish, 
I talian Basil Orzo and Marinated Green Beans 
with Tomatoes and Shallots.

Salmon Nico ise  Sa lad    $11.95
Herbed Marinated Seared Salmon served with an 
Olive Tapenade, I talian Basil Orzo Salad and 
Marinated Lemon Asparagus.

Gri l led  Shr im p   $11.95
Gril led 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.

Szec h u a n  F l a n k  S t e a k    $12.25
Gril led Szechuan Flank Steak ser ved with Chipotle 
Sour Cream, Honey Dijon Potato Salad and 
Marinated Green Beans with Tomatoes and 
Shallots.

Veg e t ar ian  Ant ipas t o    $9.95
Gril led Eggplant, Zucchini, Red Peppers, 
Marinated Long-Stem Ar tichokes, Marinated 
Mushrooms and fresh Mozzarella served with a 
Rotini Pesto Pasta Salad and Marinated Lemon 
Asparagus.

E X E C U T I V E  B O X E D  L U N C H E S
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.
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L U N C H E O N  &  D I N N E R  C O N T I N U E D

D e s s e r t  S e l e c t i o n s  (Choose One)

All desser ts served buf fet style 

Banana Cream Pudding       Black Forest Cake  $2.00 Additional 

Carrot Cake          Devil’s Food Cake

New York Style Cheesecake      Strawberry Romanof f Cake  $2.00 Additional 

Sweet Potato Pie (Seasonal)      Fresh Fruit Napoleon  $2.00 Additional 

Bread Pudding with Bourbon Sauce     Coconut Cream Pie

Raspberry and White Chocolate Cheesecake  $2.00 Additiona l  Strawberry Shor tcake

Lemon Raspberry Tor te  $2.00 Additional     Fresh Fruit Tar ts  $2.00 Additional 

Passion Fruit  Strawberry Tor te  $2.00 Additional    T iramisu  $2.00 Additional 

Pecan Pie        German Chocolate Cake

White Chocolate Mousse Cake  $2.00 Additional    Caramelized Pear Tor te  $2.00 Additional 

Chocolate Grand Marnier Cake  $2.00 Additional    Fruit Cheesecake  $2.00 Additional 

Tr iple Chocolate Charlotte  $2.00 Additional    

White Chocolate Mousse Cup   $2.00 Additional      

Seasonal Fruit Cobblers

Wild Berry and Champagne Tor te Chocolate  $2.00 Additional       

*Individual Desser ts are available at an addit ional charge.

*All Buf fets are served with Assor ted Dinner Rolls, Butter, Iced Tea, Iced Water, 

  Cof fee, & Decaf feinated Cof fee.

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

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

*Regular and Decaf feinated Cof fee and Hot Tea are available upon request.

**Sodexo Dining Services wil l  make every ef for t possible to accommodate any special dietary needs.
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L u n c h e o n  &  D i n n e r  E n t r e e  S e l e c t i o n s



L U N C H E O N  &  D I N N E R  E N T R É E  S E L E C T I O N S

S a l a d  S e l e c t i o n s  (Choose One)

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 Tradit ional Dressing

Tomato, Basil ,  Red Onion, and Cucumber Salad

Fresh Sliced Fruit with Honey Yogur t Dressing

E n t r é e  S e l e c t i o n s  (Choose One)

Lasagna made with your choice of Meat 
Turkey or Vegetarian 

P o u l t r y
Gril led Marinated Airl ine 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  

Gril led Cajun Breast of Chicken    $18.25  

Turkey Pot Pie with a biscuit crust top    $17.25 

Chicken Parmesan    $18.25

B e e f  &  L a m b
Roasted Prime Rib with Au Jus    $21.95   

Gril led Tornadoes of Beef Tenderloin   $29.95   

Gril led Marinated Flank Steak of Beef   $19.95   

Veal Chops (Market Price)

Gril led Lamb Chops (Market Price)

S e a f o o d
Lemon Pepper Fi let of T i lapia    $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

P o r k
Bourbon Marinated Pork Chop    $16.95

BBQ Baby Back Ribs 1/2 Rack    $18.95

V e g e t a r i a n  E n t r e e  O p t i o n s
Vegetable Strudel with Marinara Sauce    $16.95

Wild Mushroom Purse    $17.25

Sesame Crusted Asian Tofu    $16.95

Denotes a Howard Universi ty Favori te
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L U N C H E O N  &  D I N N E R  E N T R É E  S E L E C T I O N S

C o m b i n a t i o n  E n t r é e
Gril led Chicken / Seared Marinated Salmon    

Gril led Chicken / Tornadoes of Beef Tenderloin    

Seared Marinated Salmon / Tornadoes of Beef Tenderloin  

*Entree Selections MAY NOT be divided to equal total 
  guest count. However, addit ional entree may be purchased

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

S t a r c h  (Choose One) 

Pasta in Herb Butter

Mashed Potatoes, Parmesean or Asiago

Rice Pilaf

Country Mashed Potatoes

Baked Beans (vegetarian option available)

Wild Rice

Saf fron 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

V e g e t a b l e s  (Choose One) 

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

Pacif ic Vegetable Blend

Honey Glazed or Ginger Carrots

Steamed Baby Asparagus

Melange of Seasonal Vegetables

Steamed Baby Vegetables

Marintaed Gril led Vegetables

Confi t  Cabbage

S o u p
Chicken Gumbo

Chef ’s Featured Soup
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B R E A K F A S T  S E L E C T I O N S
All breakfast menus include cof fee, decaf, hot tea and assor ted juices.

The  Cont inenta l   $9.95

Assor ted Muf f ins, Danish and Breakfast Breads,
Sliced Fresh Fruit .

B i s o n  G o o d  S t ar t  $10.50

Assor ted Muf f ins, Scones, Rum Buns,
Fruit Yogur ts Par faits, Sliced Fresh Fruit Display, 

Class i c  Breakfas t  $12.50

Fluf fy Scrambled Eggs, Crisp Strips of Lean
Bacon or Savory Turkey Sausage, Home-Style
Hash Brown Potatoes, Assor ted Muf f ins & 
Danish, Orange Juice.

Bag el  Bar    $9.95

Assor ted Fresh Baked Bagels

Plain and Flavored Cream Cheeses

Butter and Assor ted Preserves

Seasonal Fresh Fruit Tray

Grand Countr y  Breakfas t    $14.95

Fluf fy Scrambled Eggs, Crisp Strips of Bacon, 
Savory Turkey or Pork Sausage Links,Home Fried 
Potatoes, or Hot Buttered Grits, Fluf fy Hot Cakes, 
French Toast or Mini Belgian Waf f les with Maple 
Syrup, Assor tment of Danish and Muf f ins, Display 
of Fresh Fruit and Berries, Assor ted Juices.

Le t ’s  Do  Brunc h        $22.50

Fluf fy Scrambled Eggs, Crisp Strips of Lean
Bacon, Savory Turkey or Pork Sausage Links,
Home Fried Potatoes, Assor ted Mini Quiche, 
Gril led Marinated Breast of Chicken, Steamed 
Vegetable Medley, Assor tment of Muf f ins, Danish 
and Breakfast Breads, Sliced Fresh Fruit Display 
Waf f le or Omelet Station, Champagne, Sparkling Cider.

A c t i o n  S t a t i o n s



A C T I O N  S T A T I O N S

Pas t a  S t a t i o n    $10.95

Choice of two Tri Colored Penne, Rotini,
Spaghett i ,  Bow Tie, or Fettuccini served with
Choice of two Sauces (Marinara, Pesto, or
Alfredo) accompanied with Parmesan Cheese
& Garlic Bread Sticks .

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

S t i r  F r y  S t a t i o n    $12.95

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

Fa j i t a  S t a t i o n    $12.25

Gril led Chicken or Beef accompanied by
Gril led Onions and Peppers Served on Sof t
Tor t i l las, Presented with all of the Trimmings.
    

Ta c o  S t a t i o n    $11.95

Shredded Chicken and Ground Beef Served on 

Sof t or Hard Shell ,  Presented with Salsa, Sour 

Cream, Guacamole, Diced Tomatoes, Shredded 

Lettuce and Cheese

C a r i b b e a n  S t a t i o n    $13.25

Jerked Chicken, Curry Beef, Fr ied Plantains,
Peas & Rice, Jamaican Patt ies.
     
  Add Warm Cocoa Bread $1.95

Car v i n g  S t a t i o n s    $12.95

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

Chic ken  W ing  Bar    $11.95

Baked or fr ied with a BBQ, Buf falo, or Honey Sauces
     

E n ha n c e  you r  bu f f e t  by  add ing  one  o f  t he  fo l l ow ing !
Please Note: All Display Stations require a Chef Attendant.

* 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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L e t ’ s  B a r b e c u e

P L A N N I N G  Y O U R  E V E N T
ROOM RESERVATIONS AND SET UP
All reservations for event locations and set ups should be 
made by contacting the Office of Operations and 
Scheduling in the Blackburn Center at 202.806.5978. 

Upon securing the event location, Sodexo Campus Dining 
can then assist you in drafting a floor plan to best suit your 
specific event. 

HOURS OF OPERATION
Sodexo Campus Dining office hours of operation are 
Monday thru Friday, 8:30am – 5:00pm in accordance 
with the University calendar. Events scheduled on University 
closure periods or holidays may incur additional charges. 
To make changes to your event please call us at 
202.865.0217.

GUARANTEES, PAYMENT, 
AND CANCELLATION
All campus groups or organizations should provide a signed 
and approved service request to our of fices 72 hours prior 
to event date. 

All outside groups or organizations are required to submit 
payment in full 72 hours prior to the event date in the form 
of Cashier’s Check, Money Order, or Credit Card (AMEX, 
VISA, MC or DISCOVER). Events cancelled on the day of 
the event will incur expenses 

STAFF, DELIVERY, AND 
RENTAL CHARGES
Wait Staff and Bartenders are scheduled in accordance with 
function duration at $25.95 per hour at a six-hour minimum. 
Culinary Staff for On Site or Display Cooking are available 
at $30.00 per hour. Staff and Bartenders are scheduled 
minimally 90 minutes prior to function star t and minimally 
60 minutes beyond function end according to the complexity 
of each event.

DELIVERIES
Deliveries are scheduled one half hour prior to the start of 
events. Due to the volume of events on given days, you may 
be scheduled for delivery as early as one hour prior to star t of 
event with complexity of event taken into consideration. There 
is a $25.00 delivery charge for all main campus events.

CHINA, DISPOSABLE LINENS, 
and FLOWERS
Quality plastic and paper products are included with every 
event. China is available upon request at an additional 
charge.

In-house linens for buffet tables are included in the price of 
event. All other tables requiring linen only will incur an 
additional charge, for example, guest tables, registration 
tables, and gif t tables.

Please contact the catering of fice to discuss floral 
arrangements and pricing.  Specialty linen tablecloths and 
napkins in an array of colors, floral prints, and seasonal 
designs are also available. Please feel free to make an 
appointment with the catering sales of fice to discuss 
specialty linens and /or other specialty items you may 
be considering to add ambiance to your event. 

EVENT DURATION
Please be sure to take into consideration the beginning and 
concluding times for your events as we will schedule Staff, 
Deliveries, and Pickups accordingly. So that an extra cost is 
not incurred please note: You must submit the beginning and 
ending time for your event.

UNCONSUMED FOOD
All food and beverage are for immediate consumption, and 
Sodexo dining services and/or Howard University assume 
no responsibility for any improper handling.



L E T ’ S  B A R B E C U E

All Beef Hot Dogs, Hamburgers, Veggie Burgers, Sliced Cheese, Mayonnaise, Mustard and
Ketchup, Potato Salad or Cole Slaw and Honey Baked Beans, Assor ted Cookies, &
Iced Cold Lemonade or Iced Tea    $12.25 

Gril led Jumbo All Beef Hot Dogs, Quar ter 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, & Assor ted Beverages    $18.95
*Add Buttered Corn on the Cob 

Gril led 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 Tradit ional BBQ Sauce
• Turkey Burgers are available at an addit ional charge

**Add for Chef Gril l ing on si te fo an addit ional fee.
***Please feel free to contact the Catering Manager 
      or Catering Director to create your own Menu.

#1

#2

#3
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H o r s  D ’ O e u v r e s  &  P l a t t e r s



H O R S  D ’ O E U V R E S  A N D  P L A T T E R S

C O L D

V e g e t a r i a n  a n d  
A s s o r t m e n t s
Gril led Marinated Vegetables with 
   French Bread Rounds    $2.95   

Tomato and Basil Bruschetta    $1.95 

Cocktail Sandwiches    $2.50 

Assor ted Tea Sandwiches    $13.50 per doz.   

Boursin Cheese on Belgian Endive    $15.50   

Assor ted Pinwheel Sandwiches    $1.95

S e a f o o d
Shrimp Cocktail    Market Price

Smoked Salmon Bruschetta    $3.95

H O T

P o u l t r y
Mini Curry Chicken Tar tlets    $21.95

Tor ti l la Wraps with Turkey 
   or Vegetables (Sliced)    $9.95  

Honey Stung Chicken Drummettes 
   or Wings of Fire    $13.25  

Southwest Chicken Quesadil las    $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   

 

S e a f o o d
Peti te Lump Crab Cakes with 
    Spicy Remoulade Sauce    $21.95

Cozy Shrimp    $24.95

Coconut Shrimp    $30.00

Scallops Wrapped in Bacon    $28.95   

     

B e e f
Barbecued, Sweet & Sour 
   or Swedish Meatballs    $8.95

Beef Brochette    $22.95

Beef & Duxelle En Croute    $16.95

V e g e t a r i a n
Mini Egg Rolls    $16.95

Assor ted Mini Quiche    $16.95

Vegetable Quesadil las    $17.95

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

R E C E P T I O N  P L A T T E R S
Vegetable Crudite with Dip    $2.25

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

Sliced Fresh Fruit and Seasonal Berries    $13.95

Domestic and Impor ted 
Cheeses and Crackers    $4.95  

Hummus with Pita Chips    $2.95

Antipasto with Fresh Bread Rounds    $5.25
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Howard University Catering
Phone: 202-865-0217

Fax: 202-232-2173
howarddining.com/catering






