The University Club

Hot Hors D'oeuvres

Please Select a minimum of three (3) items from the Hot & Cold Menu.
Cost is 9.99 p.p.

Vegetable Empanadas
Chevre & Herb Phyllos
Spanokopitas Triangles
Tomato Basil Crostinis

Peking Duck Rolls
$3.99 p.p.

Coconut Chicken

Cashew Chicken Springrolls
$3.99 p.p.

Cold Hors D'oeuvres

Domestic Cheese & Crackers

Goat Cheese Tartines
Sundried Tomato & Kalamata Olives

Fresh Fruit Display
Seasonal chunks and slices

Additional Items 3.33 p.p.

Reception Menu

Base
Unless higher price is indicated

Savory Pigs in a Blanket
Mini Crab Cakes
Sweet & Sour Meatballs
Vegetable Spring Rolls
Gorgonzola Cranberry Puffs

Wild Mushroom Beggars Purse

California Sushi w/Wasabi

Nori wrapped sticky rice, avocado, shrimp & carrot.

Hummus
( Red Pepper, lemon or garlic)
chips

pita

Herb Goat Cheese & Salmon Mousse Crostinis

with capers

Ala Carte ltems

Iced Shrimp Bowl
Lemon slices and Cocktail sauce. Min. 4
Ibs. $20.00 Ib.

Salmon Charmoula
Whole side of roast Sockeye Salmon
w/Mediterranean spiced crust. 4# avg -
serves 20/25 $45.00 pc.
Herb Encrusted Lolipop Lamb
Chops
$27.50 per.doz.

Italian Antipasto Platter
Salami, Prosciutto, marinated veggies,etc.,etc. Baguette slices.

Beverages
CASH BAR - Guests pay for Drinks

One Liquor Drinks
$4.75 avg.

Non-Alcoholic Fruit Punch Bowl
1&1/2 Gal. Bowl $50.00

Beer by Bottle
$4.00 Avg.

HOST/OPEN BAR - Host pays

Asst. Finger Sandwiches
Tuna, ham, chicken or egg salad $15.95
dz

Imported Gourmet Cheese Platter
Fresh fruit garnish $4.75 p.p.

Chocolate Fondue
Assorted fresh fruits& sweet cakes for
dipping. $6.95 p.p.

Baked French Brie Cheese

EnCroute
$50.00

Lrg.-35/50 Sm.-15/30 $95.00 / 65.00

Wine by Bottle
$11.00-21.00

Wine by the Glass
$6.00

Champagne Punch Bowl
$75.00

Coke, Sprite, Ginger Ale, Diet

Coke, Club Soda
$2.50

Fruit Juices - Orange, Cranberry, V-8, Pineapple

$2.75



