


e are pleased to assist you in
planning a great celebration
at the Lory Student Center
or other Fort Collins’
locations. Once your room
is reserved please contact
the catering coordinator for
a professional consultation.

All wedding packages include:

Silver, glass, and china service, linens with an array of
colors available, linen skirting for the cake table, guest
book table, and head table, cake cutting service, table
centerpiece to include mirror tile and votive candles,
and a professional consultation.

HORS D’OEUVRES

BUFFETS

SERVED ENTREES

HOW TO PLAN YOUR EVENT
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WEDDING HORS D’OEUVRES

PIKES PEAK $15.75

1$20.75

-

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 wedding punch

Select four items from below:

Hot

Mini chicken kabobs with teriyaki sauce

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

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

Assorted baked stuffed mushrooms

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

(Portioned for 6 pieces per person)

TORREY’S PEAK ' $15.75

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)
Coffee, decaf coffee, iced water, and wedding punch

MOUNT CAMERON
-

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 wedding punch

Select five items from below:

Hot

Mini chicken kabobs with teriyaki sauce
Vegetarian egg rolls with sweet and sour sauce
Petite beef wellington with demi glace

Chicken chilito with salsa

Flamebroiled meatballs (swedish, bbq or teriyaki)
Assorted mini quiche

Assorted baked stuffed mushrooms

Mini brie en croute with fresh berries

Cold

Mini bouchees

Lavosh rolls (florentine or roasted red peppers)

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

Then select a Carving Station item:

Carving Station

Carved Top Round
Carved Turkey Breast
Carved Pork Loin

Served with cocktail rolls and appropriate condiments

(portioned for 8 pieces per person)

Prices are subject to a 17% service charge and
applicable sales tax
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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)

Baked Pitt Ham (50 servings)

Peppercorn Seasoned Pork Loin (40 servings)
Top Round of Beef (70 servings)

Beef Tenderloin (20 servings)

Prime Rib of Beef (35-40 servings)

$117.00
$127.00
$148.00
$212.00

$212.00

$339.00

@ Prices are subject to a 17% service charge and

applicable sales tax






WEDDING BUFFETS

All buffets include wedding punch, rolls and butter, coffee, decaf coffee, hot tea, and water

$17.50

SUNSHINE BRUNCH
-

Select one of the following: vegetable quiche,
quiche lorraine, breakfast strudel (scrambled eggs,
ham, vegetables, and cheese baked in phyllo dough)

Select one of the following: potato pancakes with
applesauce and syrup, cheese blintz with fruit topping

Select one of the following: grilled chicken with
fruit compote, honey mustard pecan chicken, seafood
newburg with steamed white rice, salmon with lemon
butter, and baked penne alfredo

Served with a basket of assorted breads and biscuits
with butter and preserves, fresh berry bowls served
with créme anglaise, cold smoked salmon platter with
condiments, fluffy scrambled eggs, chef’s choice potato
and vegetable

WINTER PARK 1$20.20

Select one of the following: moroccan chicken
breast, chicken alberta, marinated london broil with a
green peppercorn sauce, glazed pork loin, or vegetable
lasagna florentine

Served with a fruit and cheese tray with assorted
crackers during reception, spring mix salad garnished
with fresh cut vegetables and assorted dressings,
potatoes or rice, and fresh seasonal vegetables

SILVERTON 1$22.25

Select one of the following: monterey chicken,
asian chicken breast, marinated london broil with
a green peppercorn sauce, glazed pork loin, basil
chicken with pasta, baked portland salmon with
tropical fruit salsa

Select one the following: vegetable wellington,
roasted vegetable kabobs, vegetable lasagna florentine

Served with a fruit and cheese tray with assorted
crackers during reception, spring mix salad garnished
with fresh cut vegetables and assorted dressings,
caesar salad with croutons and parmesan on the side ,
potato or rice, and fresh seasonal vegetables

@ Prices are subject to a 17% service charge and
applicable sales tax

Buffets

VAIL 1$25.50
.

Select one of the following: stuffed chicken
marsala, moroccan chicken breast, glazed pork loin,
stuffed boneless pork chop, baked portland salmon
with cucumber dill salsa or tropical fruit salsa, pecan
encrusted trout with a lemon butter sauce

Select one of the following: vegetarian wellington,
wild mushroom lasagna, roasted vegetable kabobs,
stuffed portabella mushroom

Select one of the following: carved top round
of beef with hunters gravy and horseradish sauces,
carved pork loin with balsamic vinegar glaze, or
carved turkey breast with a cranberry chutney

Served with an assorted domestic and imported
cheese tray with assorted crackers during reception,
spring mix salad garnished with fresh cut vegetables
and assorted dressings, fresh fruit salad with berries,
potato or rice, and fresh seasonal vegetables

ASPEN 1$28.50

Select one of the following: stuffed chicken
marsala, asian chicken breast, shrimp scampi on a
bed of angel hair pasta, chicken cacciatore, pecan
encrusted trout, stuffed boneless pork chop

~

Select one of the following: vegetarian wellington,
grilled sweet chili tofu triangles, roasted vegetable
kabobs, asiago sundried tomato ravioli

Select one of the following: carved herb encrusted
prime rib, carved marinated london broil, carved pork
loin served with a dried cherry and pecan compote

Served with an assorted domestic and imported
cheese tray with assorted crackers, fresh vegetable
tray with dip, spring mix salad and assorted dressings,
fresh tomato and mozzarella salad with lemon thyme
basil vinaigrette, fresh fruit salad with berries, potato
or rice, and fresh seasonal vegetables
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ryStudentCenter
Catering




POULTRY ENTREES

All entrees include your choice of potato or rice, chef’s choice fresh steamed vegetables, rolls and butter, coffee, decaf coffee, hot tea,
and water with mixed field green salad and assorted dressings

BASIL CHICKEN WITH PASTA
$17.00

( Grilled seasoned breast strips on pasta covered in
basil cream sauce

MONTEREY CHICKEN
$19.00

MOROCCAN CHICKEN
$19.00

( Sautéed in a light curry sauce seasoned with
Moroccan spices, golden raisins and apples

STUFFED CHICKEN MARSALA
$20.00

onions, chipotle cream sauce and sprinkled with jack

{ Charbroiled, then topped with grilled peppers and
cheese

( Stuffed with herbed ricotta cheese topped with a
marsala wine sauce

BEEF ENTREES

LONDON BROIL
$20.00

ROASTED PRIME RIB OF BEEF
$23.25

( Marinated flank steak charbroiled medium, sliced and

served with a green peppercorn sauce

SURF AND TURF
$24.25

Combination of shrimp in scampi sauce and charbroiled

{ top sirloin topped with caramelized onions and
demi glace sauce

( Seasoned and roasted to perfection with au jus and
horseradish sauce

PORK ENTREES

STUFFED BONELESS PORK CHOP
$20.00

( Apple and sage corn bread stuffing with an apple
shallot cream sauce

PORK MEDALLIONS
$21.75

( Served with a plum and peppercorn glaze
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VEGETARIAN ENTREES

WILD MUSHROOM LASAGNA
$16.50

VEGETARIAN WELLINGTON
$17.50

( Layers of pasta and fresh assorted mushrooms with
ricotta cheese in a creamy alfredo sauce

( Puff pastry filled with an array of vegetables served
with a sundried tomato cream sauce

ROASTED VEGETABLE KABOBS
$16.50 (vegan friendly!)

( Oven roasted kabobs with a rosemary balsamic glaze

FISH ENTREES

PORTLAND SALMON
$19.00

( Baked salmon filet with a selection of teriyaki glaze,
dill cucumber salsa, or tropical fruit salsa

PECAN ENCRUSTED TROUT
$21.00

( Sautéed colorado trout filets topped with lemon
butter sauce

SIDE ITEMS

-

POTATO SELECTIONS RICE SELECTIONS
Oven brown herb red potatoes Rice pilaf

Parmesan potatoes Wild rice pilaf

Roasted garlic mashed potatoes Broccoli almond pilaf
Tri-colored roasted potatoes Brown rice

Potatoes anna Fried rice

Baked idaho or sweet potatoes with butter

Florentine rissoto

Steak fries

Broccoli rice casserole

Candied yams

Harvest rice

@ Please select two entrées, add each additional entrée for $1.50 per person. Maximum of three entrées, please.
A vegetarian entrée is available at no additional charge. Prices are subject to a 17% service charge and applicable sales tax
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hank you for choosing Lory
Student Center Catering.

This section contains key
information which will
contribute to the success of your
wedding reception. 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 wedding.

12 How to Plan Your Event |
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LORY STUDENT CENTER

To reserve ballrooms or other Lory Student Center
facilities including the University Club, please call
Event Planning Services at 970-491-0229. Once the
space is reserved contact Catering to help plan your
wedding reception.

All food and alcohol, except your wedding cake, must
be purchased through Lory Student Center Catering.
Wedding cakes must be prepared and delivered by a

professional baker for assembly.

Please see the Bar Menu for specific information
regarding policies, charges, and our alcohol list.

OUTSIDE THE LORY STUDENT
CENTER

Catering is also available to provide catered services in
many Fort Collins and other local northern Colorado
locations. We may provide you with bartending service
in addition to dinner and reception service. Delivery
fees do apply for the transportation of equipment and
supplies used to cater your reception. Call the Catering
Office at 970-491-5332 to inquire about availability of
services after securing a facility.

Wedding cakes are not provided and must be
purchased and delivered by a professional baker for
assembly. We are unable to provide alcohol outside the
Lory Student Center. You may contract our bartenders
to serve your alcohol for you with the purchase of a
buffet or appetizer reception package.

Please see the Bar Menu for specific information
regarding policies, charges, and our alcohol services.
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Lory Student Center Catering

Colorado State University, Lory Student Center
Event Planning Office, Room 209

email | maile.bergknut@colostate.edu

web | www.sc.colostate.edu/catering.aspx

phone | 970 491 5332, or Event Planning at 970 491 0229
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