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Revised July 09 

For updated specials see the catering link 

 

DCSD Nutrition Services Catering is here for your 
special events and will gladly help you in the 

planning process including a customized menu. 
Our Master Chef will create a delicious selection 
of food and beverages to meet your needs using 

the finest quality ingredients. 

To place an order please complete a catering 
request form. 

Catering Policies 

Meal prices include setting up the event, clean up 
and removing all catering equipment. 

Price includes appropriate paper and plastic ware, 
napkins, serving utensils, cups, and utensils. 

We recommend placing orders at least 7 business 
days in advance. Cancellations within 48 hours of 

will be subjected to a fee. 

Minimum of 12 people. 

Prices are per person unless noted. 

Fruit Tray                     $1.75 

Seasonal fresh fruit sliced on a platter. 

Vegetable Tray       $1.75 

Selection of bite sized vegetables served 
with ranch dressing. 

Cheese Board and Grapes     $2.95 

Selection of domestic and international 
cheeses with an assortment of crackers. 

Guacamole and chips      $1.95 

Freshly made guacamole served with round 
corn chips. 

Vegetables with Hummus Dip     $1.50 

Platter of fresh vegetables served with 
hummus, and a basket of pita bread and 
chips. 

 

 

Gourmet Cookies        $5.00 per doz. 

A selection of our signature gourmet cookies. 

Brownies        $7.00 per doz. 

Assortment of specialty baked brownies. 

Sweet Retreat        $7.00 

Chef inspired desserts arranged on an 
elegantly decorated table including our 
signature chocolate mousse. Full coffee/tea 
service included. 

BEVERAGES 
 

Coffee     $0.95 
Roasted by Crowfoot Valley Coffee Co. 

Bottled water 20oz   $1.00 

Fruit Punch/gal    $5.00  

Lemonade/gal    $5.00 

Iced tea/gal    $5.00 

Soda     $1.00 

 

BAKERY ITEMS 

 



  LUNCH

Salad Entrees

*Served with seasonal fruit bowl, home baked 
roll, selection of salad dressings and gourmet 

cookies. 

*Grilled Chicken Caesar Salad              $5.95 

A classic Caesar salad topped with strips of 
chicken breast and freshly toasted croutons. 

*Layered Southwestern Salad               $5.95 

A colorful salad with shredded chicken, black 
beans, corn, purple onion, peppers, plum 
tomatoes, olives, and shredded cheese, 
layered between romaine lettuce.  

*Asian Chicken Salad                           $5.95 

Sesame chicken strips with napa lettuce, 
mandarin oranges, shredded carrots, sliced 
cucumber, baby corn, topped with crispy chow 
mein noodles. 

*Cobb Salad                                      $5.95 
Seasonal lettuce greens, sliced avocados, 
crispy hickory smoked bacon, julienne strips of 
oven roasted turkey breast, chopped hard 
boiled eggs, and crumbled blue cheese. 

Hot Entrees 

BBQ Chicken Sandwich          $5.25 

Tender chicken breast glazed with a sweet 
honey BBQ sauce served on a fresh baked 
roll. Includes a fresh garden salad, dressings, 
baked chips and brownie. 

 

 

LUNCH

         Box Lunches

Deli Sandwich                          $6.00 

Freshly baked roll with your choice of  turkey, ham, 
roast beef, tuna or vegetarian with cheese. Served 
with whole fresh fruit, baked chips, gourmet cookie, 
condiments, and mint. 

Cold Buffets 

Sandwich Bar                     $6.95 

Build your own sandwich with a selection of cold cuts, 
cheeses, selection of bread rolls, lettuce, sliced 
tomatoes, pasta or potato salad, pickles, condiments, 
and gourmet cookies. 

Chef’s Salad Bar                                   $6.25  

Chef selected lettuces, diced grilled chicken, hard 
boiled eggs, tomatoes, cucumber, olives, broccoli, 
grated cheese, peppers, and croutons, selection of 
rolls, and salad dressings, and brownies. 

Hot Buffets 

Baked Potato Bar                    $6.25 

Fresh baked potatoes with assorted toppings of 
homemade chili, steamed broccoli and cheese sauce, 
bacon bits, shredded cheese, green onions, sour 
cream, and diced tomatoes. Includes a freshly tossed 
garden salad, dressings and gourmet cookies. 

Nacho and Taco Bar                    $6.95 

Build your own with seasoned ground beef and grilled 
chicken, refried beans, Spanish rice and warm tortillas 
served with all the additions. Brownies included. 

Italian Buffet                          $6.95 

Choose either beef or vegetable lasagna. Served with 
freshly baked garlic bread, and a choice of Caesar 
salad or tossed garden salad with dressings and 
gourmet cookies. 

Pasta Bar                         $6.95 

Choose from penne with a creamy alfredo sauce and 
grilled chicken or rigatoni with meatballs and marinara 
sauce, served with freshly baked garlic bread, 
parmesan cheese and a choice of Caesar salad or 
tossed garden salad with dressings and gourmet 
cookies. 

Continental Breakfast             $4.25 

Assorted gourmet muffins, bagels, and breakfast 
pastries. Seasonal fruit bowl, selection of chilled 
juices and coffee. 

Classic Breakfast             $5.95 

Scrambled eggs, choice of bacon or sausage 
links, hash browns, freshly baked biscuits with 
butter and jelly. Seasonal fruit bowl, selection of 
chilled juices and coffee. 

Breakfast Sandwich             $3.50 

Fresh bagel with scrambled eggs, choose from 
bacon, ham or sausage, and cheddar cheese. 
Served with seasonal fruit bowl.  

Mom’s Breakfast Burrito             $3.95 

Scrambled eggs, potatoes, cheddar cheese, 
bacon, and sausage wrapped in a warm tortilla. 
Served with sour cream, salsa and seasonal fruit 
bowl. 

Oven Baked Caramel French Toast         $3.50 

French bread baked in a deep casserole dish 
with a delicious praline topping. Served with 
maple syrup and seasonal fruit. 

Breakfast Yogurt Delight Bar                   $3.35 

Build your own yogurt parfait with an assortment 
of yogurts, and toppings including granola, fresh 
fruit, coconut, and nuts.  

  

 

 

Grandma’s Cinnamon Rolls             $1.75

Home baked cinnamon rolls smothered with 
cream cheese icing.   

New York Bagel Bar             $1.75 

A variety of freshly baked bagels with a selection 
of cream cheeses. 

The Muffin Basket              $1.75 

Assorted home baked muffins. 

BREAKFAST ADDITIONS 

BREAKFAST 


