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General Information 
Event Attendance & Guaranteed Guest Count 

Event Cancellations

Catering Delivery Minimum Order

Service Fees / Other Charges

Customized Menus
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Breakfast Buffets
Sunrise Stroll

Western Continental

Maple Island Breakfast

O’Malley Starter

All American Breakfast

Wall Street Breakfast*

Prices are Per Guest

25 Guest Minimum

2

$8.95

$9.95

$11.95

$11.95

$11.95

$14.95



Continental Breakfast
Priced per Dozen

Bakery Fresh Bagels 

Jumbo Cinnamon Rolls
Served warm with Vanilla Icing

Donuts

Blueberry or Cranberry Scones

Mini Croissants
Includes Butter and Preserves

Mini Cinnamon Rolls

Yogurt and Granola

3

$16.95

$16.95

$16.95

$12.95

$12.95

$8.95

$8.95

$8.95

$2.50



Classic Deli Display

Sliced Swiss and Cheddar Cheese 

Salad Sensation

Oils and Butters

Gourmet Sandwich Display

Mayonnaise on Wheat Bread

Prices are Per Guest

25 Guest Minimum

•

•
•
•

•

•
•

•
•
•

•
•

Cold Luncheon Buffets
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$11.25

$12.95

$12.95



Warm Luncheon Buffets
Country Style Meatloaf

Rotisserie Style Baked Chicken

Rosemary Pork Loin

Simply Italian

Jump Asian Cuisine

Butter Basted Roast Turkey Breast

Baked Potato Bar

Prices are Per Guest

25 Guest Minimum
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$12.95

$13.95

$13.95

$13.50

$13.95

$13.95

$11.95



Chicken Salad Plate

Southwest Chicken Salad     

Pecan Encrusted Chicken Salad    

Fresh Baked Quiche       

Caribbean Grilled Chicken     

Chicken and Broccoli En Phyllo    

Yankee Pot Roast       

All Entrees are served with Soup or Salad and Rolls and Butter

Prices are Per Guest

25 Guest Minimum

Served Luncheon Entrees
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$10.95

$11.95

$11.95

$10.95

$13.95

$14.95

$12.95



Outdoor Picnics & BBQ
Ballpark Fare*       

Stadium Style Tailgater*      

The Alumni Selection      

Ultimate Grill Out*      

Laker Back Yard BBQ       

The Great Steak Out*       

Prices are Per Guest

25 Guest Minimum
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$8.95

$11.95

$13.95

$15.95

$19.95

$28.95



On the Go
Bag Lunch         

Classic Bistro Box      

Subway Party Subs

Salad Garden Box      

The Executive Box      

Pizza Party         

Baked Pasta Box    

Drop Off Service Only

Prices are Per Guest

10 Guest Minimum

8

$7.95

$10.95

$12.50
per foot

$10.95

$12.95

$6.95

$11.95



Hot Hors d’oeuvres
Brushetta       

Thai Chicken and Vegetable Spring Roll   

Spinach and Artichoke Dip    

Classic Meatballs       

Basted Chicken Wings      

Mini Pizza Quiche      

Potato and Cheese Pierogi      

Custom Orders and Platters are our Specialty

Ask your Catering Associate for Details 
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$65.00

$65.00

$72.00

$64.00

$65.00

$62.00

$62.00



Cold Hors d’oeuvres
Calypso Shrimp      

Silver Dollar Sandwiches     

Crostini Platter       

Sunami Chef Made Sushi*      

Jamaican Jerked Chicken      

Tomato, Basil and Fresh Mozzarella   

Southwest Style Roll Ups      

Custom Orders and Platters are our Specialty

Ask your Catering Associate for Details
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$105.00

$85.00

$82.00

$89.00

$82.00

$79.00

$75.00



Culinary Displays
The Ultimate Display    

Total Ultimate Display

Fresh Fruit Tree    

Bread Display     

Seafood Display    

Blue Point Shucked Oysters*     

Mediterranean Crostini Bar

11

$4.95

$6.95

$4.95

$2.95

$175.00

$4.95



Dinner Buffets

Chef Carved Prime Rib*      

   
Stuffed Pork Loin       

Seared Atlantic Salmon*

Chef Carved Round of Beef     

Lemon Rosemary Grilled Chicken     

Asiago Encrusted Breast of Chicken    

French Quarter Chicken      

Breast of Chicken Marsala      

Prices are Per Guest

50 Guest Minimum

12

$24.95

$22.95

$24.95

$21.95

$20.95

$20.95

$20.95

$20.95



Dinner Buffet Choices
Select One Additional Entree

Select Two Salads

Tossed Salad with Dressing Duo Traditional Caesar Salad Southern Style Coleslaw

Red Skin Potato Salad  Cottage Cheese  Mandarin and Spinach Salad

Select Two Sides

Steamed Red Skins  Parmesan Risotto  Green Beans & Carrots
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Served Dinners
Breast of Chicken Tosca     

Jamaican Seared Chicken      

Chicken Cypress       

Chicken Penne Trattoria
Marinated and seared Boneless Breast of Chicken served over Penne Rigate tossed 

Grilled Lemon Rosemary Chicken Breast

Roasted Peppers and Scallions and served with your choice of Roasted Potatoes or 

Chicken and Broccoli Au Gratin

Chili Lime Chicken

25 Guest Minimum

Prices are Per Guest
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$19.95

$18.95

$19.95

$18.95

$18.95

$18.95

$18.95



Served Dinners
Rosemary Roasted Pork Loin     

Montreal Grilled Top Sirloin*     

Scallopini of Pork Tenderloin     

Filet Mignon*       

Veal Saltimboca

Osso Bucco

Braised Beef Shortribs

25 Guest Minimum

Prices are Per Guest
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$20.95

$22.95

$22.95

$26.95

$26.95

$24.95

$19.95



Served Dinners
Grilled Portabella Mushrooms

Salmon and Asparagus En Croute 

Stuffed Roasted Pepper

Classic Shrimp Scampi

Grilled Vegetable Jambalaya

Roasted Snapper

25 Guest Minimum

Prices are Per Guest
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$16.95

$23.95

$16.95

$23.95

$16.95

$22.95



Sweet Endings
Lemon Mimosa       

Creme Brulee        

Traditional Cheese Cake      

Dutch Chocolate Bundt Cake      

Angel Food Cake       

Warm Apple Dumpling      

Ice Cream Social       

Sweet Treat Buffets       
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$3.50

0

$4.25

$3.95

$3.50

$3.25

$3.95

$4.95

$7.95



Priced per Dozen

Gourmet Cookies  

Rice Krispy Treats  

Warm Breadsticks
with Marinara Sauce

Break Services
Priced per Guest

Celery Sticks with Peanut Butter

Veggies and Dip

Individual Bag of Popcorn   

Granola Bars    

Cheese and Crackers  

Hummus with Pita Crisps  

Tortilla Chips and Salsa  

Tortilla Chips and Mex Dip  

Individual Bag of Chips  

Mixed Nuts    

Snack Mix     
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Beverages
Priced per Gallon

Premium Coffee / Decaf  
  
Gourmet Coffee

Hot Tea Assortment  

Ice Water   

Party Punch    

Priced Individually

Milk Pints   

Pepsi Products

     19



Classic Fare Catering
Allendale Campus: 616.331.3342   |   Pew Campus: 616.331.6475

catering@gvsu.edu


