





RECEPTION MENUS

Minimum of 20 orders per service

HORSETOOTH $13.75

Imported and domestic cheese tray served with
assorted crackers and flatbreads, seasonal fruit tray
with fruit dip, fresh vegetable tray with ranch dip,
coffee, decaf coffee, hot tea, water, and golden punch

Select four items from below:

Hot

Mini chicken kabobs

Vegetarian eggrolls with sweet and sour sauce

Petite beef en croute with demi glace

Chicken and cheese cornucopia quesadillas with salsa
Flamebroiled meatballs (swedish, BBQ or teriyaki)
Assorted mini quiche

Assorted baked stuffed mushrooms

Cold

Assorted mini bouchees

Lavosh rolls (florentine or roasted red pepper)

Assorted stuffed vegetables (cucumber, mushrooms,
cherry-tomatoes) with assorted fillings

Phyllo cups with assorted fillings

(Portioned for 6 pieces per person)

TORREY’S PEAK $14.25

Seasonal fresh fruit and assorted cheese tray,
Chocolate covered strawberries,
Assorted mousse filled chocolate cups,
Deep fried bananas foster bites with foster sauce,
Assorted mini pastries,
Includes mini cheesecakes, french pastries, greek
pastries, petit fors, bite size brownies, and tea cookies
Flavored coffee,
Hazelnut, french vanilla, snickerdoodle, or chocolate
raspberry
Includes coffee, decaf coffee, iced water, and golden
punch

LONGS PEAK $18.50

Imported and domestic cheese tray served with
assorted crackers and flatbreads, seasonal fruit tray
with fruit dip, fresh vegetable tray with ranch dip,
warm artichoke dip with sliced herbed baguette bread,
coffee, decaf coffee, hot tea, water and golden punch

Select five items from below:

Hot

Mini chicken kabobs

Vegetarian egg rolls with sweet and sour sauce
Petite beef en croute with demi glace

Chicken and cheese cornucopia quesadillas with salsa
Flamebroiled meatballs (swedish, BBQ or teriyaki)
Assorted mini quiche

Assorted baked stuffed mushrooms

Mini baked brie

Cold

Mini bouchees

Lavosh rolls (florentine or roasted red peppers)

Assorted stuffed vegetables (cucumber, mushrooms,
cherry tomatoes) with assorted fillings

Phyllo cups with assorted fillings

Then select a carving station item:

Carving station

Carved top round

Carved turkey breast

Carved ham with a brown sugar pineapple glaze
Served with cocktail rolls and appropriate condiments

(Portioned for 8 pieces per person)
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CHEF CARVING STATIONS

Carving stations are meant to enhance your appetizer menu.
All served with cocktail rolls and appropriate condiments for silver dollar sandwiches

Turkey breast (30 servings) $106.00
Baked pitt ham (50 servings) $117.00
Peppercorn seasoned pork loin (40 servings) $132.00
Top round of beef (70 servings) $190.00
Beef tenderloin (20 servings) $190.00
Prime rib of beef (35-40 servings) $310.00

PARTY BASKETS

Each basket serves 30 people
(One or more baskets may be ordered)

BACKYARD BBQ S117.00

Mini burgers or cheeseburgers, buffalo wings, and
Pigs in a blanket, served with baked potato skins,
mustard, ketchup, carrots, celery sticks, ranch dip and
sour cream

GARDEN S117.00

Fresh vegetable tray with dip, fried cheese sticks,
assorted battered vegetables, and potato pancakes,
served with ranch dip, sour cream, marinara and
applesauce
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( Party Baskets Continued)

COLORADOAN $132.00

Rocky mountain oysters, battered corn and
mushrooms, cocktail franks in bbq sauce, and breaded
onion rings, served with cocktail sauce, hot sauce, and
ranch dip

FIESTA $138.00

Cornucopia chicken quesadilla, jalapefio poppers,
con queso w/tortilla chips, and beef empafniada served
with guacamole, salsa and sour cream

PACIFIC RIM $154.00

Asian vegetable tray, chicken and ginger moneybags,
satay beef skewers, and vegetarian egg rolls, served with
teriyaki sauce, hot mustard, sesame sauce and wasabi dip

PARTY PLATTERS

TAPAS

Select two: hummus, olive tapenade, sundried
tomato relish, or prosciutto and feta tapenade

Served with crackers and flatbreads

15 servings $26.50
25 servings $42.50
50 servings $79.50

SEASONAL FRESH FRUIT

Served with optional fruit dip

15 servings $26.50
25 servings $42.50
50 servings $79.50

SEASONAL FRUIT AND CHEESE

Served with crackers and flatbreads

15 servings $42.00
25 servings $64.00
50 servings $127.00
ASSORTED DOMESTIC AND
IMPORTED CHEESES

Served with crackers and flatbreads

15 servings $32.00
25 servings $58.00
50 servings $117.00

@ Exclusively featuring Boar’s Head® Deli Meats

FRESH VEGETABLE

Served with ranch or red pepper dip

15 servings $26.50
25 servings $42.50
50 servings $79.50

ASIAN STYLE VEGETABLE

Served with wasabi dip

15 servings $32.00
25 servings $53.00
50 servings $96.00

ASSORTED MEAT AND CHEESE

Served with cocktail rolls and condiments

15 servings $69.00
25 servings $106.00
50 servings $191.00

AZTEC

Layered black beans, sour cream, guacamole, diced
tomatoes, cheese, olives and green onions, served with
tortilla chips and salsa

25 servings $48.00
50 servings $96.00
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( Party Platters Continued)

ANTIPASTO

Traditional vegetarian marinated vegetables and
assorted imported cheeses, served with crostinis and
flatbreads

25 servings $69.00
50 servings $138.00
Add italian meats

25 servings $106.00
50 servings $196.00

ASSORTED SANDWICHES

Boar’s Head® deli sliced roast beef, turkey, ham, and

vegetarian sandwiches on foccacia buns with assorted

sliced cheeses, red leaf lettuce, tomato, dill pickles and
condiments

15 servings $74.00
25 servings $106.00
50 servings $201.00

Chicken

HOT A LA CARTE APPETIZERS

*All appropriately priced per dozen, minimum of six dozen per item

PETITE CHICKEN CORDON BLEU
$13.25

Breaded chicken pieces filled with ham and cheese

SAUTEED CHICKEN TIPS
S14.25

Sautéed chicken breast pieces with your choice of spicy
sweet asian sauce, red thai curry, or mango BBQ

SPANISH CORNUCOPIA
QUESADILLA
$15.50

Cheese or chicken quesadilla served with salsa

MINI CHICKEN KABOBS
$23.75

Skewered with sweet peppers and pineapple served
with spicy teriyaki sauce

CHICKEN CHILITO
$20.75

Seasoned white meat chicken, sweet peppers and
jalapefio cheese on skewers served with chipotle BBQ
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Beef

FLAMEBROILED MEATBALLS
$12.25

Spicy sweet asian sauce, grandma’s BBQ or swedish

PETITE BEEF EN CROUTE
$22.75

Puff pastry filled with beef tenderloin and sherry
mushroom duxelle, served with demi-glace sauce on
the side

Seafood
MINI CRAB CAKES PANANG SHRIMP ROLL
$19.50 $23.75

Traditional maryland style crab cakes with a lemon
garlic aioli and remoulade sauce

Served with a sweet chili sauce

Student Favorites

POTATO SKINS
$12.00

Served with sour cream

FRIED CHEESE STICKS
$12.25

Served with marinara dipping sauce

ASSORTED MINI PIZZA SQUARES
$12.25

Assorted with pepperoni, cheese, and vegetarian

CHICKEN WINGS
$13.25

Your choice of BBQ or buffalo, served with ranch dip

CHILI CON QUESO
$23.25/qt

Served with tortilla chips and salsa

Vegetarian

MINI VEGETARIAN EGG ROLLS
$12.75

With sweet and sour and sesame sauces

BRIE EN CROUTE
$53.00

Brie baked in a puff pastry garnished with strawberries
and grapes served with carr crackers and raspberry
melba sauce (serves 40 people)

MINI BAKED BRIE
$21.75

Baked with raspberry sauce until golden brown

WARM ARTICHOKE DIP
$69.00

Served with crostinis (Serves 30 to 40 people)
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Assorted Varieties

ASSORTED MINI QUICHE
$18.50

Traditional, gourmet, seafood and vegetarian varieties,
baked until browned and bubbly

ASSORTED BAKED STUFFED
MUSHROOMS
$19.50

Seafood, sausage, & florentine

POTSTICKERS
$18.50

Asian dumplings filled with your choice of pork or
vegetables served with garlic soy sauce

ASSORTED BAKED TARTLETS
$20.75

With mushroom, roasted veggies, and mediterranean
(calamata olives and artichokes)

COLD A LA CARTE APPETIZERS

All appropriately priced per dozen, minimum of six dozen per item

Assorted Varieties

STUFFED CHERRY TOMATOES
$13.25

Filled with your choice of smoked salmon mousse
or pesto

TEA SANDWICHES
S14.25

Filled with your choice of herbed cream cheese and
cucumber, ham salad, chicken salad, florentine,
or chutney

COCKTAIL ROLL SANDWICHES
$20.20

An assortment of turkey, ham, roast beef and
vegetarian
Include an assorted sliced cheese tray for $22.20
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MINI BOUCHEES
S14.25

Mini pastry cup filled with a rosemary ham salad or
chutney garnished with figs

CAMPANIA KEBOBS
$16.50

Mozzarella, grape tomatoes and fresh basil on skewers
drizzled with lemon thyme basil oil.
Add genoa salami pieces to skewers for $15.50

ARTICHOKE BUTTONS
$20.00

With a honey goat cheese and olives, tarragon and
parsley with parmesan mixture or dill shrimp salad



LAVOSH ROLLS
S11.75

Flavored tortillas spread with filling, rolled and sliced
Your choice of: southwestern, florentine, roasted
red pepper or The Fort

DEVILED EGGS
S11.75

Six dozen minimum, twelve dozen maximum

ASSORTED FRESH STUFFED
VEGETABLES
$13.25

Chef’s choice of fresh vegetables and assorted fillings

BELGIAN ENDIVE
$20.00

With parmesan and cream cheeses or roasted red
pepper and olives

SHEPHERD’S BREAD WITH
SPINACH DIP
$64.00

Served with sliced baguettes (serves 30 to 40 people)
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Skip the meal and go straight to your sweet spot.
an array of desserts to tantalize your taste buds and pr:
an added touch of elegance to that lunch meeting or forma
banquet. Choose from several plated cakes and pies or an

assortment of mini desserts. All selections may be provided
on the dinner table, at each setting, or a dessert buffet.

entCenter
Catering




A LA CARTE MINI PASTRIES

Minimum of six dozen, all priced per dozen

Chocolate covered strawberries

Assorted mini cheesecakes

Petit fors

Mini chocolate cups with assorted mousse filling
Assorted mini french and greek pastries

Mini french pastries only

$16.50
$16.50
$18.50
$19.50
$22.75
$27.00

PLATED

For all entrees or buffet meals please select dessert choices from the following.
If more than two desserts are desired we can accommodate with a dessert buffet.

Family Style

GOURMET COOKIES $1.25
Assorted “Grandma’s Style” cookies
GOURMET BROWNIES $1.75

Assortment or specific selection of cream cheese,
turtle, german chocolate, and rocky road brownies

Corner Bakery

TRES LECHES CAKE $2.25
Mexican three milk cake
BOSTON CREME PIE $2.25

Layers of yellow sponge cake with rich vanilla pudding
and topped with chocolate fudge

GERMAN CHOCOLATE CAKE | $2.75

Rich layers of chocolate cake, topped with shredded
coconut and caramel sauce

FRUITS OF THE FOREST PIE | $2.75

A tasty mix of strawberries, apples, raspberries,
rhubarb, and black berries

ASSORTED FRUIT PIE $2.25

Apple, cherry, blueberry, peach

OLD FASHIONED
CHOCOLATE LAYER CAKE $2.25

Fudge between layers of chocolate cake

BLACK FOREST CAKE $2.75

Chocolate layered cake topped with cherries and real
whipped cream and drizzled with chocolate sauce

NEW YORK CHEESECAKE $2.75

Plain New York style cheesecake with strawberry or
blueberry toppings



Rich and Creamy
CARAMEL CUSTARD (FLAN) | $3.25

Served with fresh berries

LEMON BURST CHEESECAKE | $3.75

Bursting with lemon flavor, accented by a raspberry sauce

WHITE CHOCOLATE
MOUSSE CAKE $3.75

Three layers of dark chocolate cake filled and iced with
a white chocolate mousse and topped with a chocolate
ganachespices frosted with a delicious cream cheese
frosting

CARROT CAKE $3.25

Two layers full of carrots, walnuts, pineapples, and
spices frosted with a delicious cream cheese frosting

CANDY BAR CHEESECAKE $3.75

Heath bar, snickers, or turtle trio

WHITE CHOCOLATE
RASPBERRY CHEESECAKE $3.75

Luscious chocolate raspberry cheesecake swirled with
raspberry purée crowned with a mirror of raspberry
and dolloped with heavy cream

Decadent Desserts

TIRAMISU $4.25

Traditional italian dessert consisting of mascarpone
cheese filling, lady fingers soaked in espresso with

a touch of liqueur for added flavor and dusted with
cocoa powder

FRENCH STYLE FRUIT TARTS | $4.75

Assorted mixed berries dusted with powdered sugar,

MINI BUNDT CAKES $4.25

Choose from chocolate or lemon
Please allow three weeks notice

FILLED CHOCOLATE CUPS $4.75

Served with fruit and topped with créme anglaise,

pear, and apple cinnamon made fresh by our chef Kim
Decorated with basic décor and script
Quarter sheet cake serves 20 $34.50 Flavors
Gourmet frosting $36.75 white, marble, chocolate, carrot cake
Add filling (see list below) $2.65 Frosting
Half sheet cake serves 40 $58.00 white butter cream, butter cream,
chocolate
Gourmet frosting $63.50
. . Gourmet frosting
Add filling (see list below) $5-85 cream cheese, german chocolate
Full sheet cake serves 8o $83.00 .
Filling:
Gourmet frosting $91.00

Add filling (see list below)

Edible photo image

Special décor

sweet cream cheese, vanilla custard,

$9.00 chocolate, cherry, apple, raspberry,
lemon, blueberry, pineapple, strawberry

$12.75

$3.25/order



hank you for choosing Lory
Student Center Catering. This
section contains key information
which will contribute to the
success of your event. Once you've
reviewed the information, our
knowledgeable staff will assist you
with all the details. We appreciate
your business and look forward to serving you before,
during and after your upcoming event.

SELECTING A MENU

The catering coordinator will work with you prior to
your event to plan the details. Please call catering at
970-491-5332. We prefer a 14 day or sooner notice

of your menu selection, but most requests can be
accommodated up to seven business days prior to your
event date. If changes occur please let us know one
week prior to the event. Final counts must be confirmed
three business days before the event. The catering
coordinator will give you a schedule for these deadlines.
Request for changes made in the 48-hour deadline will
be accomodated to the best of our ability. Late fees may
apply if the request is fulfilled.

LINENS, CHINA, AND GLASSWARE
SERVICE

Most food and beverage prices include table linens,
flatware, and dishes though there are exceptions. Linens
are available for an additional charge when not included
in the costs of your menu. Linens may also be delivered
to alocation outside of the Lory Student Center; delivery
fees do apply. Contact the catering office for pricing.
Catering equipment (glassware, plates, warmers, or
coolers) is not available for rental or to borrow.

TABLE CENTERPIECES

Guest and Buffet table centerpieces are complimentary.
Choose between Basic (mirror tile and votive candles)
or Fancy (the basic plus a bowled arrangement) for
your guest tables. Several seasonally themed buffet
centerpieces, made of faux floral arrangements, may
be chosen to enhance the décor of the buffet table.

Our centerpieces may be used alone or with personal
centerpieces that you chose to provide. Our staff is
available to assist with the set-up.
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DELIVERIES

We are able to cater your event anywhere on campus
and at other locations within the Fort Collins Area. We
will assist you in coordinating the rental of necessary
equipment outside of our normal set-up. Delivery
charges are based on the type of event, amount of
equipment needed to set up the event, and distance from
the main Colorado State University campus. Set-up
charges may also be added as part of the bill. Charges
vary depending on the type of set-up or turnovers that
may be needed.

ALCOHOL POLICY

You may serve alcoholic beverages at your event with
the completion of an Alcohol Request Form. University
departments need to arrange for payment through a
fund that does not also pay for the food portion of the
catering bill. Bartenders must be in attendance when
alcohol is served at a function catered by LSC Catering.

For events inside the Lory Student Center,
including the University Club, please refer to the Bar
Menu for the current drink list, per person pricing,
and information regarding the required minimums.
Substantial food must be served at the time of bar
service as well.

For events outside of the Lory Student Center,
please refer to the Bar Menu for bartender charges and
various per person charges associated with glassware
rentals. All alcohol must be provided by the customer
when using a facility not part of the Lory Student Center.
Additional forms from the governing agency of that
facility may also be required.

PRICING, PAYMENT, AND
CANCELLATIONS

Food and beverage prices are as appears on the menu.
Additional charges may be incurred for requests outside
of our regular menu. We also design customized
menus that are subject to special pricing. Events must
be cancelled three business days prior to the event or
they will be billed in full. Billing inquiries must be
made within 10 days of date of invoice. If you have any
questions regarding your invoice please contact the
Business Center at 970-491-1675.

OUTSIDE FOOD

Lory Student Center Catering is the exclusive caterer of
the Lory Student Center. Several restaurant businesses
are also available in either the lower level or main level
of the Student Center food court. All food served in

the Lory Student Center must be arranged through
catering or a food court venue. Individual sack lunches
are permitted in the meeting rooms when conducting
privately attended meetings. It is the responsibility

of the group to dispose of all trash. A Student Center
official may confiscate food and beverage brought into
the Lory Student Center without the permission of the
director of Dining Services.

TAX AND GRATUITY

All Colorado State University departments and
recognized student groups are tax and gratuity exempt.
Other organizations under tax-exempt status are
required to provide their tax ID number. It is at the
student group’s own discretion to give the student staff a
cash gratuity at the end of the evening. A gratuity of 15%
and a tax of 6.7% will be added to all other groups.

TAKING OF FOOD

All leftover food remains the property of the Lory
Student Center. The Lory Student Center donates all
leftover food to the local food bank of Larimer County.

THE UNIVERSITY CLUB

The University Club is available for special events.
Event Planning Services can reserve this space for
events outside of regular hours and functions in the
Aspen Grille. All catering and alcohol services during
your event in the University Club will be handled by
Lory Student Center Catering. Please contact Event
Planning Services at 970-491-0229 to receive additional
information regarding rental fees, set up, and hours of
availability, or to reserve the University Club.

How to Plan Your Event | 49



L]

]

Colorado State University






