
Catering at Lewis and Clark Community College

AppetizersMENU
Carved Meats
Served with sliced dollar rolls
All stations are attended by one of our talented chefs (attendant fee applies)

Whole Roasted Beef Tenderloin (Serves 18 - 20 people)   $160   
Seasoned, grilled then roasted whole and served with creamy horseradish sauce and 
demi glace

Roast Breast of Turkey (Serves 25 - 30 people)    $130   
Served with cranberry mayonnaise and giblet gravy

Pork Prime Rib (Serves 18 - 20 people)     $115   
Served with apple horseradish sauce and natural juices 

Baked Hardwood Smoked Ham (Serves 40 - 50 people)   $150 
Served with pineapple-ginger glaze 

Steamship Leg of Pork (Serves 65 - 70 people)    $275 
Highest quality whole roast leg of pork, slow roasted and served with Citrus 
peach sauce

Garlic Peppercorn Crusted Pork Loin (Serves 30 - 35 people)   $140 
Served with rosemary Dijon pan gravy

Chilled Hors D’oeuvres 
Displays priced per person. Appetizers priced per 50 pieces.

Domestic and Imported Cheese Display   $2.75
Assorted favorite garnishes with fresh fruit and berries 
Served with crostini and crackers

Italian Antipasto Display     $4.25
Prosciutto, capicola ham, salami, kalamata olives, 
artichokes, pepperoncini and fresh mozzarella, served 
with crostini and crackers

Fresh Vegetable Display     $1.50
An array of fresh garden veggies with ranch or 
blue cheese dressings

Shrimp Cocktail Wonton Bites    $30
Crispy wonton with shrimp, lettuce, lemon 
and cocktail sauce 

Assorted Dollar Roll Sandwiches   $73
Ham, beef, turkey, cheese, lettuce and tomato

Salami Coronets      $30
Served with Boursin cheese 

Cheese and Fruit Kabobs     $38
Served with spiced yogurt dip 

Bruschetta     $40
Choose chicken caesar, shrimp & crab or 
garlic tomato basil and fresh mozzarella 

Smoked Salmon Cream Cheese Pinwheels   $55
Ham, beef, turkey, cheese, lettuce and tomato

Peel and Eat Shrimp     $50
Served with cocktail sauce and lemon 

All-Vegetable California Sushi Rolls    $32
Cucumber, roasted peppers, egg, pickled ginger and 
seasoned sushi rice with wasabi

Assorted mini wraps    $33
Ham, beef and turkey 
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Guacamole Bites     $60
Zesty guacamole in a crisp wonton shell and 
served with salsa

Toasted Ravioli     $24
Sausage, cheese, spinach artichoke or jalapeno 
served with marinara sauce 

Beef Empanadas      $99
Served with green chile salsa

Spanakopita     $80
Spinach and feta triangles in delicate phyllo dough 

Pork or Vegetable Egg Rolls    $95
Served with sweet and sour sauce 

Breaded Zucchini Sticks     $28
Served with creamy ranch dip 

Miniature Crab Cakes     $110
Served with roasted pepper aioli 

Fried Shrimp      $52
Coconut or breaded 
Served with cocktail sauce

Lobster Rangoon     $60
Served with sweet and sour sauce 

Snacks
Per pound

Potato Chips and Onion Dip   $10.50

Tortilla Chips and Salsa     $10

Mixed Nuts     $20

Lewis and Clark Trail Mix    $19

Flatbreads and Hummus      $17

Pretzels       $12

Honey BBQ Popped Chips    $17

Snack Mix     $10

Catering at Lewis and Clark Community College

AppetizersMENU
Hot Hors D’oeuvres 
Priced per 50 pieces

Garlic Parmesan Chicken Drummettes    $99
Breaded and coated with flavor 

Breaded Portabella Mushrooms Cuts    $70
Served with lemon hollandaise 

Chicken Wings     $50
Buffalo, Asian or BBQ
Served with celery and ranch dressing 

Meatballs       $30
Swedish, chipotle BBQ or sweet and sour 

Mini Quiche Assortment      $99
Veggie, three-cheese, broccoli cheese and ham & swiss  

Breaded Chicken Tenders    $85
Served with honey mustard or BBQ sauce 

Franks in Puff Pastry       $67
Served with BBQ Sauce

Pot Stickers       $67.50
Pork or vegetable 
Served with teriyaki sauce
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Reception Packages
25-person minimum. Served for one hour. 
Includes your choice of a cheese, antipasto or fresh vegetable display.

1. Choose your combination of any 4   $17.50
        Hot and Cold appetizers

Consider adding soda, bottled water, tea or coffee 
(choose 2 for an additional $1.50)

2. Your choice of any FOUR hot and cold   $28.50
        appetizers with an open beer, wine and 
        soda bar for your guests

3. Your choice of any FOUR hot and cold   $30
         appetizers with a full open bar for your 
         guests for one hour 

Upgrade to premium liquors for an 
additional $1.50

4. Your choice of any FOUR hot and cold   $16.50
         appetizers passed butler-style by white-gloved 
         attendants


