Catering Menu
At Your Service
University Residences Dining Services is pleased to present our specialevent catering menu. We offer a delicious selection of foods and beverages
designed to meet your needs. Whether you’re planning a summer conference
or University event, we can help. We offer complete service from summer
picnics to elegant receptions.
This menu is meant to provide you with a guide of our available offerings.
Please do not hesitate to consult our professionals with any special needs you
might have.

Alternative Options
If our catering menu doesn’t fit your needs, have your group dine in one of our
all-you-care-to-eat dining courts. We’ll work with you to find meeting space
elsewhere in University Residences.

Pre-Event Planning
Our event coordinators are available to assist you with all of the details of
your special event. To better serve your needs, we request that you make your
catering arrangements as early as possible. We would like to receive your
menu selections and method of payment at least two weeks prior to your event
date. We will do our best to accommodate your last-minute needs, but please
note that additional charges may apply.

Guarantees and Cancellations
Event preparations are based on the specified number of guests. A guaranteed
guest count is to be provided by five business days prior to your conference
check-in date or event date for non conferences. If no final count is provided,
the count given at the time of contracting will be used as the guarantee. Final
billing will be based on the guaranteed guest count (or actual guest count,
whichever is greater), along with any additional services received at the time
of your event. In the case of event cancellation, charges will be based on the
following:
24 hours or less notice: 85 percent charge
Five days or less: 50 percent charge
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Catering Menu
Payment Arrangements
Acceptable forms of payment include cash, check, credit card (Visa,
MasterCard, or Discover), or Purdue University account number.

Perishable Foods Policy
For the safety and wellbeing of our clients and guests, perishable food and
beverages served on University property are NOT permitted to leave the
premises of the catered event. Health regulations require that we return all
perishable unused food and beverages to our facility at the conclusion of the
event. Consult your event coordinator for clarification of the perishable food
policy.
No outside food or beverages are permitted at the catering site.

Delivery Charge
A $15 delivery charge will be assessed on all orders outside University
Residences and its grounds. An additional fee will be incurred for deliveries
outside Lafayette city limits.

Please note that 6 percent sales tax will be added to all catering orders.
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Buffet Options
Simply Delicious Buffet

$10.50 per person

Marinated Grilled Chicken Breast
Baked Cheese Tortellini

Served in a spaghetti sauce topped with Parmesan cheese

Red Potatoes

Steamed and garnished with fresh parsley

Steamed Broccoli Spears
Tossed Salad

Served with your choice of dressings

Dinner Rolls
Fruit-Topped Cheesecake

Flavors include peach, strawberry, lemon, and wild berry

Iced Tea and Lemonade

Backyard BBQ Buffet

$10.50 per person

Austin Blues Pulled Pork and Marinated Grilled Chicken Breast
with BBQ sauce on the side

Vegetarian BBQ

Soy protein with BBQ sauce

Buns
Baked Beans
California Vegetables

A mix of steamed broccoli, cauliflower, and carrots

Potato Salad

or Coleslaw

Cheese Garlic Biscuits
Dutch Apple and Cherry Pie
Iced Tea and Lemonade
Vegetarian Items
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Mexican Fiesta Buffet
Chicken, Beef, and Vegetable

$12.50 per person

Fajitas

Marinated strips grilled with peppers and onions

Mexican Fiesta Rice

Rice with green peppers, tomatoes, and Mexican spices

Refried Beans
Flour and Wheat Tortillas
Guacamole Layer Salad with Tostitos

Layers of refried beans, guacamole, sour cream, ripe olives, fresh tomatoes, Cheddar
cheese, and green onions

Black Bean and Corn Salad

Black beans, corn, green peppers, green onions, tomatoes, cilantro, fresh parsley,
and fresh garlic

Seasonal Fruit
Churros

Cinnamon-dusted and delicious

Iced Tea and Lemonade

A Formal Affair Buffet

$14.50 per person

Marinated London Broil

Top sirloin seasoned with Canadian steak seasoning

Marinated Grilled Chicken Breast
Vegan Spicy Basil Tofu

Tofu seasoned with red peppers, garlic, and fresh basil

Rice Pilaf

Rice mixed with celery, carrots, green onions, parsley, and almonds

Red Potatoes

Steamed and garnished with fresh parsley

Baby Carrots
Green Beans
Tossed Salad

or Caesar Salad

Dinner Rolls
Gourmet Cheesecake
Iced Tea and Lemonade
Vegetarian Items
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Picnics
Pick a Picnic

$8.40 per person

Main Course

Please select one of our three choices. Each is served with at least one meat and one
vegetarian item.
Grilled Chicken Breast and Vegetarian BBQ
Hamburgers and Boca Burgers
Bratwurst, Beef Hot Dog, and Vegetarian Hot Dog

Side Items
Buns
Baked Beans

or Potato Salad

Relishes and Dip
Individual Packages of Potato Chips
Individually Wrapped Assorted Cookie Packages
16.9 oz. Bottle Water and Flavored Water

Vegetarian Items

5

Build-Your-Own

Sack Breakfast
$1.25 per item
Please select as many items as you wish, but you must select the same breakfast items for
everyone in your group.

Beverages
15.9 oz. Minute Maid Apple Juice
15.9 oz. Minute Maid Cran-Apple Raspberry Juice
15.9 oz. Minute Maid Orange Juice
2 Percent Milk Chug
Chocolate Milk Chug
Skim Milk Chug

Breakfast Items
Otis Spunkmeyer Plain Bagel and Philadelphia Cream Cheese
Otis Spunkmeyer Cinnamon Raisin Bagel and Philadelphia Cream Cheese
8 oz. Prairie Farms Yogurt
Apple
Banana
Kellogg’s Nutri-Grain Bar
Nature Valley Fruit and Nut Trail Mix Bar
Cereal Bowls
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Build-Your-Own

Sack Lunch
$8.02 per lunch
With the exception of substituting vegetarian items, you must select the same lunch items
for everyone in your group.

Pick Your Entrée
To accommodate all members of your group, you may select a vegetarian option as a
substitution for those members of your group.

Fiery Finger and Celery Platter

Fiery chicken fingers, plus celery and ranch dip, served cold

Ham and Cheese Sandwich

Deli ham and Swiss cheese or ham and American cheese

Italian Club Sandwich

Smoked turkey breast, deli ham, pepperoni, Provolone

Roast Beef and Cheese Sandwich
Roast beef and Cheddar

Turkey and Cheese Sandwich

Turkey breast and Co-Jack cheese on multi-grain bun

Smoky Sweet Turkey Ham Sandwich
Smoked turkey, honey ham, and Provolone

Mustard and Miracle Whip are included with all meat-based sandwiches.

Vegetarian Options
Roasted Red Pepper Hummus and Pita Wedges

Roasted red pepper hummus, pita bread, cucumbers, baby carrots, and grape tomatoes

Veggie Sandwich

American and Swiss cheese, green peppers, cucumbers, tomatoes, and ranch cream
cheese spread on a multi-grain bun

Vegetable Focaccia Sandwich

Provolone cheese, sun-dried tomato spread, carrots, green peppers, red onions,
cucumbers on a focaccia bun

Peanut Butter and Jelly Uncrustable
Vegetarian Items
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Build-Your-Own Sack Lunch
Continued

Pick Three Sides
Frito-Lay Chips or Pretzels (1 oz. package)
Baby Carrots (1.6 oz. package)
Scooby Doo Fruit Shapes
Zoo Animal Crackers
Dole Fruit Cup

Choice of apples and caramel creme, peaches, pears, pineapples, mandarin orange
gelatin, or tropical fruit

Chocolate Pudding
Vanilla Pudding
Nature Valley Fruit and Nut Trail Mix Bar
Package Cookies

Pick Your Beverage
12 oz. Dasani Water
12 oz. Minute Maid Lemonade
12 oz. Minute Maid Pink Lemonade
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Receptions
Unless otherwise noted, all reception platters serve 30.

Meat and Cheese Sandwich Platter

$67

Deli ham, turkey breast, roast beef, Co-Jack and Swiss cheese, leaf lettuce, sliced tomatoes,
Kaiser buns, multi-grain buns, mustard, and Miracle Whip

Vegetable Platter

$20

Baby carrots, celery sticks, cauliflower, broccoli, grape tomatoes, cucumbers, and ranch dip

Fruit Platter with Dip

$40

Pineapple, kiwi, strawberries, cantaloupe, red grapes, and marshmallow cream cheese dip

Cheeseball and Crackers

$28

Cheddar and cream cheese, green onions and parsley, served with two varieties of crackers

Cheese Cubes, Salami Rolls, and Crackers

$20

Swiss, Cheddar, and Co-Jack cheese cubes and salami rolls with cream cheese and green
onions, served with two varieties of crackers

Cheese Cubes and Crackers

$20

Swiss, Cheddar, and Co-Jack cheese cubes, served with two varieties of crackers

Fresh Fruit Basket

$8

In-season whole fruit. Includes four apples, four bananas, and one pound of grapes. Serves 10.
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From the Bakery
Cupcakes

$7.50

Six home-made frosted cupcakes

Quarter-Sheet Cake

$14

Decorated frosted white cake, serves 24

Half-Sheet Cake

$24

Decorated frosted white cake, serves 48

Celebration Cookie

$14

Twelve-inch monster cookie decorated with your special message, serves 12-16

Donuts

$7.50

Twelve freshly decorated donuts

Donut Holes

$1.75

Twelve feshly decorated donut holes

Scones

$10

Twelve freshly baked scones

Otis Spunkmeyer Muffins

$8

Twelve apple cinnamon and blueberry muffins

Cookie Tray

$6.50

Twelve freshly baked cookies or brownies
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A La Carte Menu
All prices quoted are per person.

Ruffles Potato Chips and Dip
Tostitos Chips and Salsa

$.65

$.60

Tostitos Chips with Nacho Cheese
Ice Cream Bars

$1

$.55

Ice Cream Cookie Sandwiches
Ice Cream Social

$2

Papa John’s Pizza

$2.50

Papa John’s Pizza

$3.75

$1.30

Two flavors, 3 toppings

One topping pizza, 2 slices per person

One topping pizza, 3 slices per person

Snack Bag

$1.50

Includes one package of zoo animal crackers, a fun-size candy bar, one package
of Goldfish pretzels, and an apple

Goldfish

$.40

Cheddar cheese Goldfish, 32 oz. bag, 20 servings per carton

Chex Mix

$.40

20 servings per carton
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Beverages
Coffee

$13 per gallon

Iced Tea, Lemonade, or Punch
Orange Juice
Fountain Drinks

$8 per gallon

$14 per gallon
$1 per person

Bottled Juices or Milk Chugs

$1.25 each

12 oz. Coke Products or Bottled Water

$.65 each

20 oz. Coke Products or Bottled Water

$1.10 each
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