
Catering at Lewis and Clark Community College

EntréeMENU
Plated Entrées
Available Lunch and Dinner
Served with garden salad, choice of dressing, choice of vegetable and starch (except where listed), rolls and 
butter, regular and decaf coffee and tea.

Medallions of Tenderloin        $18.50 / $26
Served on a garlic crostini with Béarnaise sauce and crispy onions

Pot Roast        $12.95 / $16.95
Served with piped potatoes, carrots, celery and onion in natural gravy 

Prime Rib        $17.50 / $25.50
Served with Au Jus and horseradish cream 

Roast Sirloin        $12.25 / $17.95
Slow roasted and served with natural juices 

London Broil         $13.50 / $19.50
Lean marinated sliced strip loin in burgundy demi-glace 

Stroganoff         $12.25 / $17.95
Tender tips in sour cream mushroom sauce, egg noodles and steamed broccoli

Sliced New York Strip Loin      $15 / $23.75
Served with caramelized onion demi-glace and blue cheese 

Peppercorn Loin        $11.50 / $16.25
Black peppercorn crusted and roasted. Served with natural gravy

Grilled Chop         $12.50 / $24
Bone in served with apple-cranberry compote and au jus 

Sesame Teriyaki Loin       $11.50 / $16.25
Roasted and sliced with fresh ginger pineapple teriyaki sauce 

Grilled Pork Steak       $10.95 / $17.25
Served with your choice of apple onion gravy or BBQ sauce 

Cajun Loin        $11.50 / $16.25
Zesty creole spices with tomato onion bell pepper sauce 

Pork Prime Rib        $13.50 / $18.50
Whole roasted bone in pork rib-eye with braised red cabbage and au jus

Pork

Beef
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Ask how to upgrade your salad, add additional salads or elevate your vegetable or starch!

Lunch/Dinner
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Pecan Crusted        $12.50 / $17.25
Coated with pecan bread crumbs and served with a light honey mustard glaze

Smothered        $11.25 / $17
Smothered in mushroom, onion, bacon and smoked gouda cream sauce  

Cacciatore        $11.95 / $16.75
Baked with peppers, onion, capers, Italian spices and tomato 

Herb Roasted        $11.25 / $16
With fresh herbs and a savory glaze 

Marsala         $11.25 / $17
Mushrooms, garlic and marsala wine sauce 

Romano         $11.50 / $17.25
Parmesan, bread crumbs, marinara sauce and mozzarella

Saltimbocca        $11.50 / $17.25
Capicola ham, fresh sage, mozzarella cheese and garlic butter sauce 

Rosemary        $10.95 / $16.75
Broiled with citrus glaze 

Modega         $11.50 / $16.75
Lightly breaded with cream, white wine, artichokes, shallots and red peppers

Mediterranean        $12.25 / $17.50
Fresh mozzarella, kalamata olives, roasted peppers and basil pesto

Tarragon Roasted       $10.95 / $16.75
Served with smoked tomato hollandaise sauce 

Chicken
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Parmesan Crusted Swordfish      $13.50 / $20
Coated with pecan bread crumbs and served with a light honey mustard glaze

Salmon         $12.50 / $21
Choose sesame teriyaki, blackened or baked with lemon hollandaise sauce 

Stuffed Sole        $13.25 / $21
Scalloped, crab meat filling and served with sherry cream 

Shrimp Scampi        $13.25 / $21
Lemon butter, garlic, chablis sauce with tomato on a bed of angel hair pasta

Tilapia         $12.25 / $20
Choice of lemon pepper, garlic herb, Cajun or pecan crunch  

From the Sea

Plated Entrées Continued
Available Lunch and Dinner
Served with garden salad, choice of dressing, choice of vegetable and starch (except where listed), rolls and 
butter, regular and decaf coffee and tea.

Lunch/Dinner

EntréeMENU



Catering at Lewis and Clark Community College

3

Upgrade Your Salad!
Add $.75 per person

Kale Caesar Salad      
Crisp romaine lettuce, nutritious kale, croutons, Parmesan cheese and Caesar dressing

Roman Salad        
Mixed greens with mozzarella, Parmesan, red onion, black olives, pimentos and Italian dressing

Strawberry Spinach Salad        
Fresh spinach and spring mix, sliced strawberries, candied nuts, Parmesan cheese and poppy seed dressing

Greek Salad        
Romaine lettuce, red onion, pepperoncini, Kalamata olives, feta cheese and roma tomatoes with a Greek 
vinaigrette

Farmer’s Salad        
Diced tomato, cucumber, egg and carrot curls with your choice of dressing

Italian Salad        
Artichokes, julienne pepperoni, salami, red onion, Parmesan, pepperoncini and Italian dressing

BLT Salad        
Bold, classic flavors of bacon, lettuce and tomato with Gorgonzola cheese crumbles and your choice of 
dressing

EntréeMENU
Dressings

Ranch
Italian
French
Poppy seed
Caesar
Blue cheese
Honey mustard Balsamic 
Parmesan peppercorn 
Sesame ginger
Lemon vinaigrette
Pomegranate vinaigrette

Sides
Standard 
  Vegetables

Fresh seasonal melody 
Provencal mix 
zucchini, yellow squash, onion 
and tomato
Julienne vegetable medley
Broccoli spears
Root vegetable medley 
carrot, turnip and beet
Dilled baby carrots
Herb roasted cauliflower
Fresh green beans with 
shallots
Cut corn
Oven roasted vegetable 
medley
Green peas and pearl onions

Standard 
  Starches

Oven roasted potatoes
Fresh basil mashed potatoes
Rosemary Parmesan potato 
wedges
Yukon gold mashed potatoes
Rice pilaf or wild rice blend
Macaroni and cheese
Au gratin potatoes
Cajun roasted sweet potatoes
Baked potato
butter and sour cream
Parsley buttered egg noodles
Garlic Parmesan mashed 
potatoes

Premium 
 Vegetables
Additional fee applies

Mediterranean fire-roasted 
medley
Baby zucchini and patty pan 
squash
Oven roasted butternut 
squash
Confetti diced vegetables
Asparagus with hollandaise 
sauce
Flame roasted corn and black 
beans
Fresh green bean casserole
Grilled vegetable medley
Eggplant Parmesan
Braised fennel, onion and 
herbs
Bacon wrapped asparagus

Premium 
  Starches
Additional fee applies

Rosemary fingerling potatoes
Twice baked potato
Cheese tortellini
Parmesan potatoes gratin
Pesto roasted potatoes
“Pear” croquette potato
Lyonnais potatoes
Piped duchess
Dauphinoise
Twice baked potato casserole
Basmati rice pilaf
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Desserts
Add a scoop of ice cream to any cake or pie for $0.50

Carrot Cake      $2.95

French Silk Pie      $3.50 
 
Chocolate Fudge Bistro Cake    $3.25

Double Chocolate Cake      $2.25 

Boston Cream Pie      $2.50 

Bistro Cakes      $3.50
Lemon Layer, Red Velvet and Tiramisu 

Southern Pecan      $2.75

Chocolate Dipped Strawberries (3)    $2.50
With Sabayon Sauce

Assorted Cheesecakes      $3

Deluxe Chocolate Walnut Brownies    $24 (dozen)

Deluxe Double Chocolate Brownies    $24 (dozen)

Banana Pudding with Fresh Berries    $1.95

Warm Chocolate Lava Cake     $5.25

Assorted Gourmet Cookies     $17 (dozen)

Chocolate or Strawberry Mousse     $1.75

Assorted Mini Desserts      $25 (dozen)

Pineapple Upside Down Cake     $2.25

Vanilla Custard Pie with Fresh Berries    $2.50

Lemon Layer Cake      $2.25

Chocolate or Vanilla Ice Cream     $1.95
With caramel, strawberry or chocolate sauce 

Make it Memorable!
Order a custom ice carving with your company logo or seasonal theme.

EntréeMENU


