
Catering at Lewis and Clark Community College

BuffetMENU
Lewis and Clark Buffets
Available lunch and dinner. 25-person minimum or additional fee may apply. Served with regular & decaf 
coffee, tea and water

Deli Buffet        $14.50 / $18.95
Soup of the day, cole slaw, potato salad, greens with dressings, turkey, ham, roast
beef, salami, cheeses, lettuce, tomato, onion, pickles, potato chips, assorted breads,
rolls, mustard, mayonnaise, cookies and brownies

The Italian          $14.95 / $19.25
Caesar or Roman salad, Italian sausage with peppers and onion or chicken 
cacciatore, cheese tortellini Alfredo, pepperoni pizzas, tiramisu and cannoli

South of the Border        $11.75 / $16.75
Beef taco bar with cheeses, onion, jalapeño, shredded lettuce, guacamole, salsa,  
sour cream, taco shells, flour tortillas, chicken fajitas, cheese quesadillas, 
refried beans, Spanish rice and warm churros with chocolate sauce

Orient Express        $15.50 / $20.50
Far east salad with bamboo shoots, water chestnuts, Mandarin oranges, pea pods, 
fried wontons, ranch and sesame dressings, crispy sweet & sour chicken, pork egg 
rolls with honey mustard sauce, beef stir fry, Oriental vegetables, ham or veggie fried 
rice, rolls, fortune cookies and assorted mini desserts

All American        $17.50 / $22.50
BLT salad with two dressings, cole slaw, potato salad, burgers with bacon, 
mushrooms, lettuce, tomato, onion, pickles, cheeses, all beef franks, bratwursts, 
assorted buns and breads fried chicken drumsticks, baked beans, lemonade, apple 
and cherry pies

Enhancements
Additional fee applies

Chicken or tuna salad
Grilled beef     
    tenderloin
Hearty beef chili
Fresh fruit salad
Grilled balsamic 
    veggies
Chocolate dipped 
    strawberries
Glass of wine
Caprese salad
Antipasto salad

Lunch / Dinner
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Medallions of Tenderloin        
Served with Béarnaise sauce and crispy onions

Pot Roast        
Served with carrots, celery and onion in natural gravy 

Prime Rib        
Served with Au Jus and horseradish cream 

Roast Sirloin        
Slow roasted and served with natural juices 

London Broil         
Lean marinated sliced strip loin in burgundy demi-glace 

Stroganoff         
Tender tips in sour cream mushroom sauce and egg noodles 

Sliced New York Striploin       
Served with caramelized onion demi-glace and blue cheese 

Beef

Custom Buffet
Begins at $17.50 for lunch, $19.95 for dinner. Design a personalized buffet especially for your needs.
Choose two entrées from below. Served with garden salad and dressings, seasonal vegetables, choice of pasta alfredo or 
a baked potato bar with all the toppings, rolls and butter, regular & decaf coffee, tea, water and assorted desserts. Ask 
for seasonal price.
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Peppercorn Loin        
Black peppercorn crusted and roasted. Served with natural gravy

Grilled Chop         
Bone in served with apple-cranberry compote and au jus 

Sesame Teriyaki Loin       
Roasted and sliced with fresh ginger pineapple teriyaki sauce 

Grilled Pork Steak       
Served with your choice of apple onion gravy or BBQ sauce 

Cajun Loin        
Zesty creole spices with tomato onion bell pepper sauce 

Pork Prime Rib        
Whole roasted bone in pork rib-eye and au jus

Pork
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Pecan Crusted        
Coated with pecan bread crumbs and served with a light honey mustard glaze

Smothered        
Smothered in mushroom, onion, bacon and smoked gouda cream sauce  

Cacciatore        
Baked with peppers, onion, capers, Italian spices and tomato 

Herb Roasted        
With fresh herbs and a savory glaze 

Marsala         
Mushrooms, garlic and marsala wine sauce 

Romano         
Parmesan, bread crumbs, marinara sauce and mozzarella

Saltimbocca        
Capicola ham, fresh sage, mozzarella cheese and garlic butter sauce 

Rosemary        
Broiled with citrus glaze 

Modega         
Lightly breaded with cream, white wine, artichokes, shallots and red peppers

Mediterranean        
Fresh mozzarella, kalamata olives, roasted peppers and basil pesto

Tarragon Roasted       
Served with smoked tomato hollandaise sauce 

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

Salmon         
Choose sesame teriyaki, blackened or baked with lemon hollandaise sauce 

Stuffed Sole        
Scallop and crab meat filling, served with sherry cream 

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

Tilapia         
Choice of lemon pepper, garlic herb, Cajun or pecan crunch  

From the Sea

BuffetMENU

Dressings
Ranch, Italian, French, Greek Vinaigrette, Poppy Seed, Caesar, Blue Cheese, Honey Mustard, 
Balsamic Vinaigrette, Parmesan Peppercorn , Sesame Ginger, Lemon Vinaigrette, Pomegranate Vinaigrette

Upgrade Your Buffet:

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

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


