PROVIDER CATERING

SPECIALTY
STATIONS

SPECIALTY STATIONS

FALL 2025
FACULTY/STAFF MENU

PER PERSON PRICING

ROOTBEER FLOAT STATION 5.95

ICE COLD ROOTBEER & PRE-SCOOPED VANILLA ICE CREAM

PERFECT FOR A HOT DAY!

HOT CHOCOLATE BAR 4.75

RICH HOT CHOCOLATE, PEPPERMINT SYRUP, HAZELNUT SYRUP,

CINNAMON, MARSHMALLOWS & WHIPPED CREAM

SPECIALTY COFFEE BAR 3.95

FRESHLY BREWED COFFEE, FLAVORED SYRUPS, WHIPPED
CREAM, CINNAMON, FLAVORED CREAMERS & SWEETENERS

LEMONADE STAND 3.95
STRAWBERRY, TRADITIONAL & BERRY CHILLED LEMONADE
ITALIAN SODA STATION 3.95

CLUB SODA, HALF & HALF, FLAVORED SYRUPS

& WHIPPED CREAM

Disposable plates/cups/bowls, napkins, and
serving utensils are included in price.

Delivery charges and location
fees may apply.

Catering Attendants are available for an
additional $22.50/hour per attendant
to assist with serving food.

MILK & COOKIES 3.75

CHOCOLATE CHIP, OATMEAL RAISIN & SNICKERDOODLES

SERVED WITH A CARTON OF ICED COLD MILK

NACHO BAR 7.95

BUILD YOUR OWN NACHOS WITH TORTILLA CHIPS, NACHO CHEESE,
CHILI, SHREDDED CHEESE, JALAPENOS, SALSA ROJAS, SLICED

OLIVES & SOUR CREAM

POPCORN STATION 3.50
FRESHLY POPPED POPCORN SERVED WITH SEASONING SALTS
DUNKING BAR 4.95

MINI CHURROS OR DONUT HOLES SERVED WITH CHOICE OF
(3) DIPPING SAUCES: CHOCOLATE PEANUT BUTTER, VANILLA,
CHOCOLATE, STRAWBERRY, CARAMEL, MARSHMALLOW

CARVED TRI-TIP SLIDER* 11.50

CHEF CARVED TRI-TIP ON BRIOCHE SLIDER ROLLS. SERVED WITH

HORSERADISH CREAM & CARMELIZED ONIONS

*ADDITIONAL $25/HR FOR CHEF-MANNED STATIONS

CALIFORNIA ARTISAN CHEESE DISPLAY 9.25
HANDCRAFTED CHEESES, RUSTIC FLATBREADS, GARLIC HERB CREAM

CHEESE, SAVORY CRISPS, GRAPES, DRIED FRUIT & NUTS

DONUT STAND 250
9 DOZEN ASSORTED DONUTS ON DECORATIVE STANDS
ICE CREAM SUNDAE BAR** 75

VANILLA & CHOCOLATE ICE CREAM SERVED WITH CHOPPED NUTS,
SPRINKLES, CHERRIES, WHIPPED CREAM, CHOCOLATE, CARAMEL &

BERRY SAUCES

** SERVES A GROUP OF 10
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