UNIVERSITY DINING SERVICES
CATERING

1015 RESERVE STREET, DUC 340B
STEVENS POINT, WI 54481
PHONE: 1-715-346-4374

OUR SERVICES: Beverage Breaks, Bakery Breaks, Continental Breakfasts, Hot
Breakfasts, Boxed Lunches, Lunches, Buffet Dinners, Plated Dinners, Pizza
Parties, Receptions, Picnics

= Bar Service: We can provide beverage service to meet your needs. Please refer
to our policies and procedures on the UDS Catering website for details on bar
service.

If you are looking for something different, the staff at UDS will be happy to handcraft a menu and services to meet
your exact needs.

OUR PRICING

Pricing for our services are based upon the specific items and services that are requested along with established
operating guidelines. Some items are priced in bulk, in order to derive per person pricing, the number of attendees
needs to be used. Sample base pricing is as follows:

- Continental Breakfast S 3.95 per person
- Lunch S 9.00 per person
- Buffet Dinner 514.00 per person
- Plated Dinner 519.00 per person
- Picnic S 9.00 per person

These prices are only base guidelines. Most of our events are tailored to fit the needs of the clients. The pricing will
reflect your budgetary needs, along with the levels of food and services you choose.

OUR POLICIES

Please refer to our website for a complete list of policies and procedures.

-There is a minimum order of $75.00 excluding alcoholic beverages per event.

-Buffets and Specialty meals require a minimum of 20 persons.

-The minimum charge for on campus delivery is $10.00, with the minimum charge for off-campus delivery being
$20.00.

-Menu selection and estimated guest count are due three weeks prior to your event.

-The final guest count is required 72 business hours (Monday thru Friday 7:30 AM-4:30 PM). Specialty items may
require more than three days.

-You will be invoiced for your guaranteed count or guest count, whichever is higher.

-Any other changes to an events service are required at least 3 business days prior to your event.

-UDS strives to support local and responsible businesses by offering them as an option for your cate ring needs.
These options include organic Beltie Beef, Monterey Bay Seafood WATCH Program, Loffredo Produce, and Malek
Family Farms. c
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Banquet Selections

Hors d’Oeuvres
Hot Hors d’Oeuvres

Cold Hors d’Oeuvres

Cubed Cheese and Crackers Platter

Specialty Cheese and Sausage Plate with Crackers
Fruit Tray with Dip

Fresh Vegetable Platter with Dip

Snack Mix

Stuffed Mushrooms
(stuffing will vary according to season)

Smoked Salmon with Capers, Red Onions and Crackers

California Rolls

Prosciutto Wrapped Cantaloupe

Organic Beef and Sausage Platter with Rye Breads

Roast Beef and Arugula Crostini with Olive-Red Pepper
Relish

Greek Feta Tortilla Roll Ups

Cheese and Prosciutto Puff Pastry Rounds

Spinach Dip with Rye Bread

Vietnamese Spring Rolls

Deviled Eggs

Jumbo Shrimp Cocktail

Hummus with Dipping Breads

Entrées
Main Course

Stuffed Beef Tenderloin

Chicken Chardonnay

Prime Rib

Mojito Chicken

Teriyaki Glazed Seafood Kabobs

Stuffed Trout with Citrus Butter

Center Cut Pork Chops with Creamy Champagne Sauce

Grilled Salmon with Chinese BBQ Sauce

Portobello Tart with Spring Greens and Lime Balsamic
Vinaigrette

Grilled Tenderloin Filets

Duck Breast with Citrus Port Cherry Sauce

Black Pepper- Pomegranate Molasses Glazed Turkey
with Wild Rice Goat Cheese Dressing

Chicken Satay

Pork Satay

Bacon Wrapped Dates with Cream Cheese and
Almonds

Chicken Empanadas with Orange Salsa Verde

Pot Stickers

Grilled Flatbread with Beef Tenderloin and
Caramelized Onion

Blue Corn Crab Cakes with Olive Red Pepper and Basil
Vinaigrette

Bacon Wrapped Prawns with Jack Daniels BBQ Sauce

Cream Cheese Stuffed New Potatoes

Scallop Burger Sliders with Cilantro Lime Mayo

Coconut Shrimp with Curried Tomato, lime and
Roasted Garlic Coulis

Sides

Couscous with Avocado Mango Salsa

Mediterranean Couscous

Curried Couscous Salad with Dried Sweet Cranberries

Twice baked Potato

Garlic Mashed Potatoes

Wasabi Mashed Potatoes

Asparagus

Mandarin Orange Salad with Balsamic Vinaigrette

Mixed Spring Greens with Feta Cheese and Roasted
Garlic Dressing

Rice Pilaf

Orange Pistachio Wild Rice

Green Beans with Shallots and Hazelnuts

Desserts

Desserts

Mixed Berry Parfait

Lemon Tarts with Citrus Lime Drizzle
Homemade Pies

Pavalovas Filled with Strawberries and Mangos
Chocolate Croissants

Squash Cheesecake Bars

Cheesecakes

Triple Chocolate Cake

Fresh Berries Topped with Chantilly Sauce



Buffet Selections
Lunch

Salads
- Stacked Tomato Salad
Stacked tomato salad with Black Olive Tapenade and Sweet Basil Dressing served with a variety of muffins
- Chicken Tarragon Salad
Mixed greens served with tarragon, mayonnaise, grapes and nuts, served with toasted baguettes.
- Seared Tuna Salad
Seared Tuna with Napa Cabbage and Carrot Salad served with Fried Wontons.
- Pasta Salad Selections
Artichoke Pasta Salad, Mediterranean Pasta Salad, Lemon Basil Pasta Salad, Asparagus Pasta Salad, Whole Wheat
Pasta Salad with Basil and Feta Cheese.
- Build Your Own Salad
Mixed Greens along with Vegetables, Toppings, Cheeses and Dressings served with Homemade Rolls.

Sandwiches

- Fresh Made Sub Sandwiches
Fresh Baked Sub Buns stacked with Turkey, Roast Beef, Ham, Turkey and various Cheeses. Vegetarian Subs with
Hummus and Vegetables are also available. Served with Chips

- Sandwich Deli Platters
Fresh Sliced Meats along with a Variety of Cheeses and Produce. Homemade Breads along with Chips will also be
provided

- Hot Sandwich Selections
Chicken Breast, Roast Beef, BBQ Pork, Turkey, Ham and all the fixings, along with your side salad.

- Box Lunches
Great for Pickup and Delivery! We are able to design a box lunch for you from the following options: Sandwiches,
Croissants, Salads or Wraps.

- Soups
If you choose to have soup as an addition to your event, please let us know. We create our soups from scratch and
offer many delicious varieties.

Hot Buffet Selections

- Pizza Buffet
Enjoy our In House Pizzas made from Scratch. A Variety of Toppings you will enjoy served along with Salad and
Fixings with Garlic Bread.

- Italian Buffet
Choose from Mostaccoli, Lasagna, or Ravioli with meat sauces or choose Vegetarian . Served with salad and all the
fixings along with homemade breads.

- Asian Buffet
Your choice of Asian Spice Rubbed Ribs, Potstickers, or Asian Pork Tenderloin served with Asian Green Bean Salad
and Sesame Seed Cookies.

- Mexican Buffet
Choose from either Chicken Enchiladas, Beans, Rice, Tortilla Chips and Salsa; or
Taco Beef or Taco Chicken, Refried Beans, served with Lettuce, Tomato, Onions, Shredded Cheese, and Sauces,
served with Hard and Soft Shell Tortillas.

- Down Home Buffet
Your Choice of Roast Turkey, Beef or Pork served with Garlic Mashed Potatoes and a Seasonal Fresh Vegetable, as
well as fresh baked Artisan breads.

Dinner
Please contact the Catering Department to set up a meeting to design dinner buffets to meet the needs of your event.
UDS Catering feels that such events need to be handcrafted to fit your individual needs.



Picnic Selections
UDS Catering would like to offer the following options for you to design a picnic to meet your needs. All condiments and
supplies included in pricing. Beverages not included.

On The Grill Entrees Juice and Coffee
- Brats Each item is priced and sold by 96 oz or individually. Gallon
- Turkey Brats Pricing is for events set up by catering. All beverages will be
- Hot Dogs placed in recyclable to go containers when picked up.
- Burgers 96 oz will serve approximately sixteen 60z portions.

1280z will serve approximately twenty-one 60z portions.

- Veggie B
cggle burgers - PuraVida Coffee  $15.00960z  $21.00 Gallon

- Chicken Breasts

. - Hot Tea $13.00960z $18.00 Gallon
] gg:;(kggo%zarters - Juice $13.00960z  $18.00 Gallon
- Tenderloin Steaks Orange, Apple, Cranberry, Strawberry Lemonade
_ Ribeye Steaks - lced Tea $12.00960z $17.00 Gallon
- Canned Soda $ 0.75 per can
Sides - Hot Chocolate $10.00960z S 14.00 Gallon
- Hot Apple Cider ~ $10.00960z S 14.00 Gallon
- Potato Salad
_ Coleslaw - Water ‘ $3.00
] ggsta Salad - To-go Conta!ner: 960z $6.50
_ Corn on the Cob (Seasonal) - To-go Container: 3 Gallon  $18.00
- Fruit Salad

- Baby Red Potato Salad

- Carrot and Green Apple Salad

- Mango and Black Bean Salad

- Baked Beans

- Four Bean Vegetarian Baked Beans

Desserts
- Homemade Pies
- Brownies
- Rice Krispie Bars
- Cookies
- Peanut Butter Bars
- Cheese Cakes
- Lemon Bars
- Pumpkin Bars
- Sheet Cakes
- Tortes
- lce Cream
- Tarts



