Breakfast Service per person prices

Continental Breakfast

$9.50

Danish, muffins, scones with coffee and tea, fruit juices and a fresh fruit platter.

Create Your Own Breakfast

Scrambled Eggs
Ham, Sausage or Bacon

Hash browns, fresh fruit platter
Add On'’s

add additional meat

$11.50

$3.25

$2.75

add biscuits and gravy, pancakes, or french toast

Cascade Brunch (20 guest minimum)

Scrambled eggs, choice of meat, biscuits and gravy
Deli sandwich board, assorted breads and muffins

Coffee, tea, fruit juices, fresh fruit platter and bottled water

$14.00




Lunch Service per person prices

Southwestern Buffet
Chicken fajitas, black beans, Spanish rice

tortilla chips, grated cheddar, lettuce, tomatos, onions
guacamole, fresh salsa, and sour cream

assorted soft drinks and bottled water.

Italian Buffet

Antipasto platter, marinated vegetables, Caesar salad,
Italian sausage, meatballs, pasta with tomato sauce, and garlic bread

mini desserts, and assorted soft drinks.

Premium Boxed Lunch

Choice of sandwich, bag of chips, pasta or potato salad, cookie, fruit salad, and assorted soft drinks.

Selection of ham, turkey and roast beef, tossed green salad, potato or pasta salad
assorted cheeses, onions, pickles, tomatoes, lettuce with sandwich condiments and a bread basket

brownies, and a selection of soft drinks

Soup and Salad Buffet
Tossed green salad, choice of seasonal vegetables or fresh fruit platter
choice of soup; minestrone, tomato basil, New England style clam chowder, or chili

bread basket and assorted soft drinks

Specialty Salads

Cobb, Southwestern, Chipotle Chicken Caesar, and Chopped Salad
Selection of dressings

Selection of soft drinks

Sandwich and Salad Buffet

$13.50

$15.00

$11.00

$11.00

$12.50

$12.00

Selection of turkey breast, ham, and roast beef, garden salad, potato or pasta salad, assorted cheeses, onions, pickles, tomatoes, lettuce, bread basket

and condiments, served with brownies and assorted soft drinks.




Beverage and Appetizer Service priced per person

Tully's Coffee/Tea Service

Tully's Coffee/Tea and Pastries

Coffee and Tea with assorted danish and donuts

Soft Drinks

Assorted soda, bottled water

Fresh Fruit Platter

Fresh Vegetable and Cheese Platter
Chicken Tenders and Dip

Available on campus only

Mini Panini

Calamari Fritti

Available on campus only

Mini Quiche

Quiche Lorraine, or Smoked Salmon

Cocktail Meatballs

Quesadilla

Served with guacamole, sour cream and salsa

Mini Cream Puffs

Choice of Chicken Salad or Bay Shrimp Stuffed

$3.00

$6.00

$3.00

$5.50
$6.00

$5.00

$6.00

$7.00

$5.50

$5.00

$7.00

$6.00




Dinner Service per person prices

All entrées are served with a choice of rice pilaf, pasta or potato with seasonal vegetables or a fresh green salad.

Herbed Chicken Florentine $13.00
Pan Seared Salmon $14.95
Veal Scallopine $15.50
Prime Rib $16.95
Panko Encrusted Chicken Breast $11.00
Vegetarian Delight $14.00

Eggplant Parmesan, olive oil roasted organic yams, beets, baby red potatoes and artisan baguettes with a fresh tapenade.

Pasta Dishes per person prices

All pasta entrées are served with garden salad and garlic bread.

Penne Pomodoro $11.00
Beef Lasagne $13.00
Vegetarian Lasagne $12.00

Tortellini Gorgonzola $13.00




Guarantee Policy

In order that we may serve you with the best food, beverage and service we ask that you determine in advance how many guests will be in attendance
at your function.

) Ten days in advance of your eventwe must have an approximate count of the guests attending
2) Forty eight hours prior to the event we must have a final guarantee of the guest count.

3) Client is responsible for payment of either the minimum guaranteed numberof the guest count, the final guaranteed number or the actual number
of guests attending whichever is larger.

4) Assorted beverages will be coffee/tea, soft drinks, or bottled water

Tax

I All catering charges will be taxed at the current tax rate of 9.5%

Service Staff

Our catering department can provide professional service staff for your event for serving, bussing and setup, the number of guests, menu and site
requirements all dictate the appropriate number of staff. Staffing is charged at $20.00 per hour (weekday rate, weekend and holiday rates also
in effect as required) with a minimum of two hours per caterer. Weekend rate is $25.00 per hour, Holiday is $40.00 per hour.

Please call or email Cindy.Chalmers to arrange your event. Thank you for considering LWTC for your catering needs.

Cindy Chalmers
Catering Coordinator
4215-739-8258
cindy.chalmers@ Iwtc.edu




