chten
at Mississippi College




Welcomcl

Mississippi Co”ege Catering Provides the community with
quuisite cuisine, an unPara”cled atmosphere, and an exPerience&,

committec! s’canclC tha’c can match any mcgour catering neec!s.

Whether an intimate dinner party, lavish }Duget, elegant wec}dimg or large
reccption) our seasoned event sPccialists will assist you n making your
event

scamlcss and memorable For gOU aﬂCl gOUFgUCStS.

We look forward to serving 9oul



Brcaiocast Brcaks

Breawas’cs served buffet sty]c. Upon rec]uest, meals may be Platccl for an additional cost.

]:_arlg Riser- $2.95
An assortment of mini [Danish, croissants and mini
muffins

Biscuit Pasket- $2.50
Flugg buttermilk biscuits, cinnamon biscuits, blueberrg
biscuits served with butter and assortecljams

]:_56 OPcncr~ $2.95

An assortment of mini scones, morning breads and mini
muffins

Hcalthg 5tart~ SO 5

Bage]s, morning, Breads, scones, yogurt and gramo]a

Breakfast Sandwich Preak- $2.25

(_hoose two sandwiches: sausage biscuit, ham and
cheese croissant, turkcg sausage biscuit, egg and

cheese English mugin, bacon egg or cheese mini bage]
Ox{:orcl brca‘d:ast Brcak $2.95

Assorte& scones with flavored spreads and preserves,
assorted tea breads with hor\eg whiPPec{ butter,
]ayered breakfast trifle-fresh fruit layered with yogurt,

berries and granola

New Orleans Breakfast- $6.95

Beignets with Powdered sugar, smoked sausage,
cheese grits with tasso, and Cajurx scrambled eggs
and Potatocs.

Bcvcragc Rcfrcslwmcnt
Regu!ar and decaf coffee, hot tea, bottledjuices and
assorted Coke Products

Coffee Dar

chular coﬁccc, decaf cogee, half and half creamers,

ﬂavored creamers and assorted sweeteners

A La Cartc

Bott]edjuices (orange, aPPle, graPcFruit, or

cranberry)

[TJot tea (] azo tea, herbal tea and decaf tea)
(arafe juices (orange, aPPle>

Yogurt cups

PBottled water

[Hot chocolate (served with mini marshmallows)

Hot Cider



Frcsh Start
(Choose one)

Sliced melon
Grape)cruit half
[Fresh fruit salad

Yogurt cup

$6.95

[T ntrees and Sides
((Choose two)

Scrambled eggs

Bacon and egg strata
Mushroom cheese strata
French toast

Fancai«is

r‘lash brown Potatoes
Piscuits and gravy

[Home fried cube potatoes

Qpiche | orraine
\/egetable quiche

[Hard boiled eggs

Carits
(Cheese grits

Oatmeal (with brown sugar

and cinnamon)

Crcatc Your Own Brcauast

Mcats
(Choose one)

CrisP bacon
Gri”ed ham
Sausage links

Sausagc Patties
Turkeg sausage
Smoked sausage

E_arly Kiser
(Choose one)
Mini muffins
Muffins
Breakfast breads
Danish

(Cinnamon biscuits
Blueberry biscuits
Buttermilk biscuits
(innamon rolls
Pagels with cream cheese

Fctite croissants



5Pccialt9 Breaks

Quick Start- $2.50

Assorted yogurt cups, nutri-grain bars,
granola barsJ bottlecljuiccs

T reat [ ats- $2.40

Assorted mini canclg bars, Pretzels, popcorn,
gummy bears

Snack Faci(~ $2.95

Golchcish crackers, trail mix, honeg roasted
peanuts and (Chex mix

(Cookie Monster-$1.25

(hocolate chip, oatmeal raisin, peanut
butter and sugar cookies

A{:’ccrnoon T ea-$3.50
Mini scones with butter andjam,
assorted tea cookies and fresh fruit

Fruit and CI"ICCSC- $1.95
(heddar, Swiss and Jack cheeses, seasona

fruits and gourmet crackers

Futting on the Ritz- $3.95
Assorted gourmet cheeses, bagucttc crisps
and seasonal fruits

Bar Nonc—- $2.95
Brownies, lemon bars, pecan squares, Oreo
CI"UﬂC}'I bars

A{:tcrnoon Bcveragc ch:rcshcr

Coke Products, bottled water

Southern HosPitalitg
Swect tea, un-sweet tea, lemonade

and ice water



Sandwichcs

Thcsc can be boxed “to g0o”, served china cold P]ate, or Prcparcd as a sandwich buffet. “To (Go” meals are Providcd in individual

containers with appropriate condiments. Sandwiches include one side (c!'xips or pasta salad), cookies or brownie.

Thc f:reslﬁman~ $6.99

Your choices of turkcg, baked ham,

roast beef, or veggie with cheese on

a Kaiser roll.

Silvcr Dollar Sandwiclﬁes~ $6.99
A trio of soft rolls filled with

chicken salacl, seafood salad,
and ham and cheese

| ow Carb Turkcg WraP_ $6.99 Chicken Salad K aiser- $6.99

Smoked sliced turkeg, cheddar

checsc, Komaine lcttuce, aloutte

herb cheese, rolled in a flour tortilla.

Roast Bcc{: Bagucttc~ $7.99

T ender thin slice roast beef,
soft brie, cheese, caramelized
onions, tomatoes, |ettuce, and a

horseraclish cream on a baguette.

Fobog~ $7.99

[ried oysters, shrimp or catfish,
dresses with lettuce, tomato and
remolaude sauce ina [ rench
Baguctte

Traditiona] chicken salad tucked
lnside a ﬂugg Kaiscr roll with

lettuce and sliced tomatoes

uPtown Chicken Salad
Sandwich-$7.25

Creamg chicken salad with toasted
almonds, and grapes with lettuce,

tomato, served on a multigrain roll.

Muﬁ:alctta~ $7.99

Shavcd }':amJ sa]ami, Provolone chccsc,
and olive salad stuffed inside
French bread.

Croissant (lub-$6.99
Turkeg, ham, and bacon with
5wiss Cheese, !ettuce, tomato,

ancimayonnaise on a croissant.

(Chicken T oscana-$7.99
Gri”ed chicken breast on a
ciabatta roll with Swiss cheese
lettuce, tomato, and Pesto mayo.

Thoug]ﬁt‘Ful chctarian

(arilled vegetables) Provolone

cheese, sundried tomato

tapanade and romaine lettuce.

(Caesar (Chicken Sandwich
$7.99

Grilled chicken, romaine lettuce,
(aesar dressing, parmesan
cheese.



Cacsar~$5.99 Sa]ads

Crisp romaine lcttucq home made gar]ic croutons,
shredded parmesan cheese, tossed with

(aesar dressing.

Add gri”ed chicken $1.99

ACH gri”e& salmon $2.99

Add gri”ecl shrimp $2.99

Cobb Salad—- $7.99
Mixed greens toPPed with rows of diced

gri”ed chicken breast, chopped bacon,
diced tomatoes, diced eggs, shredded cheddar
served with Honeg Dﬁon vinaigrette.

SOuthwcs’c (Chicken 5alacl~ $7.99

T ender chicken breast on a bed of mesculin
sPriﬂg mix, with cheddar Chcese, tomato wcdges,
black bean and corn salsa served with southwest
ranch dressing.

SPinach Salad-$5.99
Fresh babg sPinach with warm bacon and red

onion vinaigrette diced tomatoes and sliced
mushrooms.

Add gri”ed chicken $1.99

Add gri”ed salmon $2.99

Add gri”ed shrimp $2.99

Magnolia Chicken Salad~ $7.99

[ried chicken tenclers, romaine lettuce, bacon
bitsJ cheddar cheese served with honey mustard

Dressing,

Asian Noodle Salad-$7.99

Asian noodles with broiled s]ﬁrimp, green onions,
diced tomatoes, sesame seeds, Peanuts, and
cilantro nested in a bed of greens served with
sweet ginger dressing.

Chicken Amandine Salad- $7.99
Mixed baby greens with toasted almonds, gri”ed

chickcn, sliced pears, blue cheese crumbles and
raspberrg vinaigrette.

Dﬂon Chicken Salad-$7.99

Gri”cd chicken breast, mixed greens, cherrg
tomatoes, steamed asparagus, drizzled with
sweet Dgon vinaigrette.

Gri”ccl Flank 5tea‘< Salacl—- $8.49

T ender Girilled [lank Steak, Mixed Babg
(areens, (_rumbled Blue Cheese, | omatoes, and
Crispg Fried Onions Served With PBalsamic

\/inaigrctte

Mandarin 5alad~ $7.99

Mixed greens, orange sections, matchstick peppers
and Citrus sesame vinaigrette served with your
choice of marinated flank steak or marinated

gri”ed chicken.



Casual Bugets

Frices are based on a minimum of 15 guests. AH menus include ice water and iced tea. Adcl a Signature Dessert for an additional
$1.99. (China service is available in Anderson hall at no extra chargc.

Tuscan[are-$11.99

(hicken parmesan, pasta with meatball marinara and
garden vegetable marinara, |talian blend vegetables, garlic

bread, breadsticks, and tossed garden salad.

Southcrn BBQ— $13.99
BBQ‘chickcn, tender Pu”ecl Pork, savory baked beans)

creamy Potato salad, coles]aw, corn on the cob and fresh
buttermilk biscuits.

MississiPPi [Home-$12.99

Crispy ried chicken, fried catfish, southern green beans,
slow cooked butter beans, tender greens, and buttermilk
cornbread.

[iesta l:av ita~ $9.99

Gri”ed chicken and gri”cd steak cut in to thin tender
striPs and served with Fico del ga”o, salsa, shredded
blend of cheeses, fresh tomatoes, crisP Iettuce,

sour cream, gri”ed onion and bell peppers.
Accompanied with flour tortillas.

SimPlg 5alacls~ $9.99

Creamg southern sty]e Chickcn salad, seafood salad,
melon fruit salad, sPinach strawberrg sa]ad, troPical fruit
salad, served with mini croissants and gourmet rolls.

Deli Bar-$9.99

Smoked turkey breast, honeg glazec{ ham, roast beeﬂ
Provolone cheese, cheddar cheese, Swiss cheese,
assorted breads, ]ettuce, tomato, red onion, Creole
mustard, Cajun mayonnalse, pesto mayonnaise.

Salad E_xtravaganza~ $10.99

Build your own gourmet salad with babg mixed greens,
fresh sPinach, American salad blend. To Ped off with
gri”ed chicken, broiled shrimp, shredded CE

feta cheese crumbles, blue cheese crumbles, fresh diced

eddar chcesc,

tomatoes, crisP bell pepper, sliced red onion, cucumbers,
shredded carrots, grapes, sunflower seeds, bacon bits,
onion crunches, home-made croutons and bread crisps.

Chili Feast- $10.99

T hree chi!i’s, Chi]i con carne; traditional with tomatoes,
red beans and groun& beef:, Colorado chi]i; white beans,
gri”ed chicken and bacon, vegetarian 4 bean c]ﬁi]i; black
beans, red beans, white beans and black cye peas with
tomatoes, peppers and onions. 5erved with tortilla chips,
steamed rice, shredded cheese,ja]apenos, sour cream,
fresh diced tomatoes and cilantro.

Wings and Things~ $9.99
Buﬁca]o wings, Pepperoni Pizza, cheesejizza, served with

celerg and carrot sticks, blue cheese and ranch.



5ignaturc |

| _ntrées

Frices are based on a minimum of 15 guests. Each menu item includes tossed salad, your choice of Signature \/egctablc and
Signaturc 5tarc}1, Fresmg baked banquet rolls with butter) iced tea, water, coffee service, and choice of Signaturc Dessert.
China service is available in Anclerson hall at no extra charge.

I ntrée Selection

(hoose one 5ignaturc [ ontrée for$13.99 per person. Add an additional entrée for an additional $2.00 per person.

Fried Chicken
Southem fried chicken, double
diP{DCd hand breaded traditional

sty

FPecan Chicken
T enderized chicken dusted with
flour and crushed pecans lightly

fried and served with a creamy

honey DﬂOﬂ Sauce.

Chicken Ficcata
T enderized chicken dusted with
Hour ]ightlg fried and served with

a !emon caper sauce.

Roast BCCF
Oven Seared and slow roasted
beef toP round rubbed with fresh

garlic, kosher salt and black pepper,
served with ajus. Served sliced or

asa Carving station.

Baked [Ham

Apricot and (reole mustard
g]azed ham, slow baked and
served sliced oras a carving
Station.

Roasted Fork | oin

T rimmed Fork loin marinated with
fresh rosemary, crushed gar]ic,
kosher salt, olive oil and black
pepper. Served sliced oras a

carving station.

Roastcd Turkcg

Tender turkcg breast seasoned
with sage rosemary and gar]ici and
roasted. SCrved sliced or as a

Carving station.

(atfish

A southern classic, dusted with

seasoned cornmeal and fried
olden brown served with

remolaude ancJ tartar sauce.

Lasagna

Sausage and ground beef ]agered
between pasta, marinara, and a
creamy blend of ricotta, mozzarella,
parmesan, and Provolone cheese

served with breadsticks.

Chicken SPinach Alfredo
Lasagna

(Crilled chicken breast, steamed
sPinac}‘s, and creamy Alfredo

sauce Iagered with pasta,
parmesan and mozzarella cheeses,
served with breadsticks.

Bakcd (Chicken

Seasoned boneless chicken
breaks served with your
choice of terigaki sauce, lemon
pepper seasoning, or roasted
garlic tomato coulis.



Signatu re Accompanimcnts
chctablc Selection Dessert Selection T raditional Dessert Selection
(Cl‘noose One) (Choose One) lndulge Your SCHSCS Forjust a $.50 more

Southern Style (oreen Beans FcaCh; APPIC or Chcrrg CObblCr per guest!
Steamcd Greegn Beam Amandine Traclitional southem stglc cobbler served Ncw Yor‘( Chccsccakc

Honeg Glazed Carrots warm Topped with your choice of
(omn Cassero]e Frcnch Cheesccakc strawberries, caramel sauce, or
Bahama Blend \/egetablcs Light ﬂumcmcy cheesecakeina gral‘nam cracker chocolate sauce.

(erman Blend \/egetables crust Carrot Cakc with Crcam
K}Zg L}?’rgélﬁ]zﬂ\i \/C%C;ab]@s (Caramel Pecan Cake Cheese ]cing
acinic Lolena v cZemiiss Rich butterg ecan cake swirled with
Spring Blend \/egetab]es chocolate and pecans ChOCOIatCCEEng Laﬂcr

FPecan Fie
Stard" SCICCtion A southern classic azkg Fastrg filled with RCd VCIVCt Cakc
|

© iG <Clho§156 f’j){) rich pecan fi ing
oaste arlic Mlashed | otatoes ‘
Steamed Who!e Babg Red Fotatoes C f h]“lcmon l,CCBOX Z,c, f— 3
Gardcn Ricc Fila{: reamy g tlemon pie toppe with w ppe
Steamed Whitc Kice S y
Cornbread Dressing DUtCh AEPIC F’C
Brown Rice Filaf Light pastry filled wit sPiced apples and
Macaroni and (Cheese crumb tOPng
[talian Risotto Kcy Limc Fic

(araham crust filled with creamy lime Fi”ing

AP le Fie

Flaky pastry filled with sweet and sPicg

app]cs

Bread Fudding with Vanilla Sauce
(_ustard based bread Pud&ing with

cinnamon toppec] with vanilla sauce



Cu]inarg (lassics

Prices are based on a minimum of 15 guests. For a more formal atmosphere, we suggest a served meal. [T ach menu items includes a choice of Classic
Salacl, choice of Classic Ko”s, butter, and choice of two C|assic Sidcs, iced tea, ice water and coffee. Desserts are listed separatelg. Classics menu
require china service. (China service is available in Anderson hall at no extra charge. Prices are based on market Pricing.

Chicken
Pistachio Chicken

Fistachio crusted chicken breast served

with a rich lemon beurre blanc.

Chicken Roulaclc
T enderized chicken filled with sPinach,

goat cheese and wild mushrooms,
served with tomato basil coulis.

thickcn (Galantine
Chicken breast Poun&cd, filled with

crab meat and asparagus drizzled with

hollandaise sauce.

Fork
Fortcrhousc
Gri”ed Por‘cer house Por‘( Chop with

Hackberrg demi glaze.
FPork T enderoin

Rosemarg infused roasted Pork
tenderloin with cider sauce.

[ amb
Tamarinc] Honcg Glazccl | amb

| amb marinated in Sweet and tangy
tamarind and honeg sauce then baked.

Mustard and Hcrb Crustcd

Lamb Cholt
T ender lamb choPs diPPed in Dijon

mustard, dusted with fresh herb

breadcrumbs o

5@5)[000’

Crawfish Cakes
T ender crawfish cakes pan fried and

served with remolaude sauce.

Shrimp en (route
Jumbo shrimp wraPPed in a boursin

cheese Pug Pastrg and baked nested

on lobs‘ccr cream.

Fccan Salmon

Salmon fillet crusted in toasted pecans

and served with sweet onion chutneg.

Scarccl T una

T una steak brushed with savory
warming sPices seared on flat toP gri”

served with green onion vinaigrcttc.

Peef
Sirloin Strip Roast

Marinated strip loin seared on flat iron

gri” and oven finished served with gri”ed

sweet onions and wild mushrooms.

Beef T enderloin

Roasted beef tenclerloin, rubbed with
kosher salt and cracked pepper, flash
seared, then slow roasted to medium
served with your choice of cramberrg
clﬁutncg, Péarnaise, Borclclaise or

WIH mushroom duxelle.

[Herb Rubbed FPrime Rib
Beef rib eye coated in salted herb
butter and flash seared then slow
roasted served with aujus and
horseradish.

VVegetarian

(rilled Portobello
Marinated and (Grilled Portobello
mushroom caps toPPed with rich and

creamg BOUFSiﬂ C!"ICCSC.

\/cgctablc NaPolcon

Russet Potatocs, sweet Potatoes,
eggp]ant, zucchini and 3euow squash
]agered with parmesan cheese and

bakedina ]ight cream.



Culinar9 (lassic Accompaniments

Gri”cd Pear Salacl
(Grilled Pear And Mixed (GGreens

\/Vith Cidcr And f“]oneg \/inaigrette.

Baby Blue
Babg Spinach With Bluc Checsc
Crumbles, Tomatoes And Toasted

Walnut Balsamic \/inaigrette.

Manchcgo Salad
Putter | ettuce, gri”cc{ asparagus

Manchego (Cheese, (rostini And
Dﬁon \/inaigrette.

(lassic Salad Selections
<C}TOOSC One)
Mgthos Salad Bartlctt Salac]
Mixed (ireens With [Teta C}‘seese, Mixed Gireens With [Tresh SIiced
T omatoes, And Greck OﬂiOﬂ Fears Drizz]ecl With Creamg (oat
Dressing. (heese Dressing.

Orangc Dramande Spinach (aesar Salad
Mesculin GGreens, [resh Orangcs, T ender Babfj 5Pinac]ﬂ T ossed
Toasted Almonds With SCsamc With Light Caesar \/inaigrette
Orange \/inaigret’te. Servec{ With [omemade Croutons

Bari Salad and [resh ["armesan .
Romaine, roma tomatoes And Red chantfnc Salad

Oion Parmesan \/inaigrette. Prosciutto, Arugu]a Salad With
Fomegranate \/inaigrette.

(lassic Sides Selections
}TOOSC WO
( o Wild rice PilaF
Wilted Brussels Sprouts Fruitec] cous cous
Roasted Roma Tomatoes with Stilton Stcamcd red Potatoes with Pars]cg butter
(Green beans with (Caramelized Sha”ots FPotato croquettes

Roasted Deviled Fotatoes

Map]c Glazed Carrots

Roasted beets with Pars]cg

Roasted root vegetables with rosemary
Stcamec] asparagus
Roastecl sweet Potato salad

Fasta and T ruffle Gratin Kice Pilalc with toasted pine nuts
Farmesan Custard and Buttemut Squash o inte Gri”ed Asparagus with (arlic Aio]i
Yorkshire Pudding Haricot Verte (Green Beans With Herb Butter

FPotato and gratin larden

Buttery rice and grain Pilalc



Culinar9 (lassic Accompaniments

(lassic Rolls Selections

(Choosc onc)

Banquet Ro”s

Wheat Ro”s
French Ro”s

Assor’ccd Gourmet Ro”s
(lassic Sides Sclcctions

(Choose Two)

Wilted Brussels SProuts
Roasted Roma | omatoes with Stilton

(Green beans with Caramelized Shallots
Roasted Deviled Potatoes
Maple Glazed Carrots
Roasted Peets with [Parsley
FPasta and T ruffle Gratin

Parmesan (ustard and Putternut Squash T arts
Yorkshire [udding
Fotato and (Gratin | arden
Buttery Rice and Grain [ilaf

Wild Rice Filaf
Fruited Cous Cous
Steamed Red Potatoes with Parsley Putter
Potato (Croquettes
Roasted Root Vegetables with Rosemary
Steamed Asparagus
Roasted Sweet Potato Salad
Rice Filaf with T oasted Fine Nuts
Carilled Asparagus with Garlic Aioli
Haricot Verte (areen Beans With [erb Putter



Culinar9 (lassic Accompaniments

(lassic Dessert Selections

Ask your catering specialist for pricing.
Y S5 RECINS

FPanna ( otta with 5trawbcrrics

Light charlotte lavender cream with fresh strawberries

Raslabcrrg MarziPan b arts
Almond shortbread toPPed with raspberries and
drizzled with chocolate

T arte T atin

APP]C filled Pastry served with chestnut cream
(Chocolate Paté with | oasted Biscotti Wafers

Decadent chocolate paté blended with currants and
sultanas served with thin biscotti slices

CrcPcs 5uzcttc
T ender crepes filled with cream and topped with an

orange g]aze

Strawbcrrg Shortcaicc
Putter cake lagered with whiPPecl cream and fresh

berries.

Kcy | ime T arts
Ting bite size trio of silkg lime toPPed with whiPPcc{

cream.

Fallen Marquis (ake

Fudge semi sweet chocolate cake toPPed with

ganache.

(hocolate [French 51”( T artlet
Smooth ﬂugg French silk in a chocolate crust.

Chocolatc Raspbcrrg Tortc

Three chocolates blended with rasterries in a
Pastry shell.

5trawbcrr3 Pillows
traw CIries, avarian cream and wini cda cream

tucked inside a Pug Pastrg.



Rcccptions

DiPs and Sprcads
All Prices are per person.

Olive Salad-$1.75

Black olives, green olives, gri”ed onions, gri”ed
peppers and olive ol cnoppec] and served with
toasted ["rench bread and Pita cniPs

Sun Dried T omato TaPenadc~ $1.75

Sun dried tomatoes, gri”ed onions, sea salt, fresh
grounc] Pepjer, olive oil and balsamic vinegar served
with toasted [ rench bread and Pita cnips

Original Hummus- $1.29
T raditional stgle with a hint of Parsleg) lemon and
garlic served Pita cnips

Roasted Garlic Hummus- $1.35

Our original hummus with roasted garlic, Parsley, and
lemon served with Pita cnips

SPinj Roasted Red FCPPcr FHummus-$1.35
Our original hummus with roasted red peppers,
cayenne and a hint of Parsleg, lemon and gar]ic

served Pita chips

Crab DiP~ $2.95
Creamg dip with ]ump crab meat and bag seasoning,.

K rab DiP~ $1.95
Creamg CllP with surimi crab meat and bag

seasoning.

SPiCQ Shrim DiP~ $2.%35
Creamﬂ le witE steamed babg shrimp and Creole

seasoning

Faté-$2.25
Smooth and creamy French stgle served with toast
Points and [“rench bread

Fincapplc Cream-%$.79
Sweet and creamy with crushed PineaPPle served
with toast Points and crackers

Spinach Parmesan DiP~ $1.19
SPinacn, shredded parmesan cheese blended with

cream cheese and served with toast Points and

Frencn bread
Artichoke Dip-$1.89

Artichol(e hear’cs, shredded parmesan cheese
blended with cream cheese and served with toast

Points and [Trench bread.

(Garden chctafjlc DiP~ $.79
Diccc{ \/egetablcs, sour cream, salt, and pepper
and garlic with assorted breads.



Mini Meatballs- $1.75
Your choice of BBQJ
Tangg Cranberry (laze,
Sweet and Spicy, or

Marinara

Chicken T enders-
$2.75

Choosc three sauces:

BBQJ Ranch, Chipotle
Ramch, Honeg Mustard,
Creolc Honcy Mustarcj,
Teﬂyaki

Fried Catfish Fingcr&

$2.535
Served with remolaude,
tartar sauce, and ketchup.

(Cream cheese blended with gorgonzola and dried cranberries.

Keceptions

Hors

‘oeuvres

All Prices are per person

Mini Crab Ca‘ccs~
$3.50

Ting bite size crab cakes
served with remolaude

sauce.

F geRolls-$1.75
Crisp egg rolls served with

sweet and sour sauce.

Baked Brie- $2.20
Minimum of 20 GGuests

Raspberrg Freserves
Sun dried T omato Festo

brown 5ugar and
Almonds

Stuffed [T ndive-$1.95
Belgiaﬂ endive filled with

boursin and Pistachios

Bacon WraPPcd
5ca”ops~ $2.25

Sea scallops wraPPecl with
aked .

Stuﬁzccl Muslﬁrooms~

$1.95
Sausage
Poursin
(rab

Fingcr Sandwiches-
$1:125

Chicken Salad

Shrimp Salad

Fimento (Cheese
Watercress with Tarragon

(ucumber with [Herb
5Prcad

bacon and

Savory | ortes ~-$2.15

Served with crackers, toasted bread and French bread
Cranbcrrg Bluc ChCCSC

chto and Farmcsan

B!endcc} soft cheeses, parmesan cheese and pesto

Goat CI"ICCSC and Honcg

Creamg goat cheese, homey) pears and a touch of cinnamon

Deviled E_gg5~ $1.25
Traditional southern stgle
with mayonnaise, sweet

relish and egg 90”@
Shrimp Cocktail- $6.50

Served with remolaude and

cocktail sauces.

] omato Basil (rostini-

$1.95
French bread crisPs toPPecl
with marinated tomatoes,
olive oil, roasted garlic and

fresh basil.
Mini Quiche- $3.20

Assorted bite size quiche



Displays RCCCPthﬂS Stations
_&3_ A” PriCCS are PCr Person -

Smoked Salmon Displag~ $6.75
Minimum of 20 (Guests

Colcl or hot smoked salmon side. Served with
aloutte checse, capers, black olive, diced egg,
fresh tomatoes, red onion and toasted French
bread rounds

[Domestic Chcesc Displag~ $1.95
Swiss, cheddar and Pepperjack cheese cubes,

strawberries and red grapes served with
assorted breacls

(Gourmet Cl’iCCSC Displa3~ $%.95

(hef selected gourmet cheeses, exotic fruits,
berries, grape varieties and melons served with
assorted breads

Domestic Crudités~ $1.95

Babg carrots, ce!erg sticks, cherry tomatoes,
sliced cucumbcrs, green peppers. Served with
ranch dlp

Gourmet C rudités- $3.50
Babg vegetables; patty pan sc]uash, zucchini,
carrots, haricot vert and Earicotjaune, Celerg,
grape tomatoes and green onions. Served with

garden dill diP
Antipasto Displag~ $580

[talian ham, (Genoa salami, marinated artichoke

hearts, Provolone cheese, roasted peppers,

graFe tomatoes, gri”ed zucchini, gri”ed onions
i

Baked Potato Station- $2.25
Bakec‘ russet potatoes, accomPanied with butter,
sour cream, bacon bits, salsa, steamed broccoli,

cheddar cheese sauce, and chili

(arits Station- $2.25
Creamg grits accompanicd with shredded cheese,
bacon bits, BBQbabg shrimp, chopped green

onion, and diced fresh tomato

Mas]ﬂcd Fotato Bar~ $2.25

Red skin mashed potatoes, accompanied with
chicken gravy, country cream gravy, brown gravy,
bacon bits, shredded cheese, gri”ecl mushrooms,
and gri”ecl onions

Chili PBar-$2.95

Threc chili’s, Cl’]i]i con carne; traditional with
tomatoes, red beans and grouncl beelc, Coloraclo
chili; white beans, gri”ec[ chicken and bacon,
vegetarian 4 bean chili; black beans, red beans,
white beans and black cye peas with tomatoes,
peppers and onions. Served with tortilla C}'liPS,
steamed rice, shredded clﬁeescjalapenos, sour

cream, fresh diced tomatoes and cilantro



Fountains
Minimum of 40 (Guests
C]ﬁocolatc Fountain- $2.25
Choose from milk chocolate or semi sweet chocolate. Served with
strawberries, Pound cake squares, marshmallows and Pretzcls

White Chocolate Fountain- $2.25

Smooth white chocolate served with strawberries, Pounc{ cake
squares, marshmallows and Pretzels.

Caramcl Fountain- $2.95

Warm caramel served with strawberries, Pound cake squares,
marshmallows and Pretzels

Additional Dippers

]:rcsh Fineapple: ,$:+O

Prownie Pites- $.50

Cream Fug& $.50

(Cheesecake Pites- $.50

Oreo (ookies- $.30

Chocolate Cl’np (:ookies~ ™% Te)

FPeanut Putter Cookics~ $.30

Sugar (ookies- $.30

Chccsc ountain- $2.25

Creamg blended cheese melted and served with Pretzels) French

bread CUID@S, WhOIC grain bread CU!DCS ancl vegetables

Additional Dippers

Ham Cubes~ $§5

Turkcg Cubes~ $.35

Who]e Marinated I\/\ushrooms~ $.35
Roasted Pcar] onions- $.35

5teamed New Fotatoes» "Ly
[ried Fotato (Cubes-$.25

Rcceptions

Frices are PCF PCFSOY‘S

(Carnving Stations
A&cl to a buffet or as a stand alone at a
recePtion. Reception Prices include a

selec’cion oxcgourmet ro”s.
Minimum of 20 (Suests.

Roasted Peef T enderoin- $ 7.50
Served medium and accomPanied 53

Péarnaise, horseradish sauce, three
peppercorn sauce, and zest9 Creole mustard

sauce.

Roastcd Turiccg Brca5t~ $2.25
Tender turkeg breast accompanied bg Pcsto

mago, cranberrg cream amd hOﬂCy mustard.

Roasted Fork | oin-$2.39

Oven seared boneless Pork loin served with
sweet BBQ/saucc, honeg Dﬂon, and sesame
terigaki glaze.

Roasted Sirloin StriP of Beef- $4.95

Marinated strip loin seared on flat iron gri” and
oven finished served with horseradish sauce,
three peppercorn sauce, and zcst3 Creolc

mustard sauce and aujus.

Baked Ham- $2.60

A ricot and Creo]e mustard glazed lﬁam, slow
P g

baked and served a with aPricot glaze, honeg
mustard and Creo]e mustard



Bcvcrages

Hot Funchcs

Béc&agcs White chding FPunch

Regu]ar or Decaf
Hot Choco]atc
Hot Tea
Spiced (Cider
Jazzman’s Cogec

White grapejuicc, Pineapp]ejuicc, and ginger ale
range Blossom

Orangejuice, orange sherbct, and cream soda
Fruit Punch
Cranberrg, Pineapplejuice, grapejuice, and Sprite
SParlcling | emonade
| raditional or Pink lemonade with Sprite

Cold Southcm lcccl Tca Funch

Bcvcra‘g;cs Sparkliﬂg iced tea with your choice of lemon or Peach flavor.
o | emon [Toam
BOtthdJU'CCS~ Orange, /f\EflCJ Cranberrg and Lemonade, lemon sherbct, and Sprite
raperrui

Bot’cle drinks200z- (oke, Sprite, Diet ( oke | I i APPIC J,u,lcP ) ,
] , i Apple juice, pineapple juice, lemon juice, fresh mint, and Gmger ale
(_anned drinks- (Coke, SPrlte, Diet (Coke PP P PP J

I dapti t.S 1
8 oz (Glass Pottle Drinks- Coke, SPritc, Diet apPHs | angra J ,
Coke .chet tea, oranges, lemons, an SPrlte

Vitamin water in 1 oz bottles- Assorted Flavors S | AGOIdcn E;llOWhFUr‘CI'"I J deh
PowerAde in 20 oz bottless A sco NSNS weet tea, apple cider, maraschino cherries, lemonade, and cherry

[ced tea- Sweetened or ( Jnsweetened SPr'tC
Lemonade~ Traditiona] or Fink



Mississippi Co”ege Catering Arrangements

Questiorxs concerning the menu or Planning details can be directed to our sales office at 601 -925-7647, Monclag
through Fridag 8:30am until 5:00pm. We welcome your requests for chef designed menus and sPecial c{ietarg
needs.

Fleae take note of the Fo”owimg guide]incs. Theg are in P!ace to insure the success o{:gour event.

| ets Giet Started!

[Tirst, lets book your Room Kcscrvations. T o book the room for your event, Please contact the MississiPPi
Co”ege Campus (_oordinator at (601) 925-7604. T}‘lé CamPus (_oordinator will also handle the thsical 56t~
UP for your event..

[tis your responsibi]itg to arrange for tables, chairs, audio/visual equipment, registration tables, etc.

Next, lets book your FOOd and Bcvcragc Sclcction. Comtact us at (601) 925-7647 to schedule catering
and select a menu. Flease give us 5 business c]ags advance notice for catered events to insure that your selections
are available. |f 5 day advance notice cannot be met, there is a FOP U Menu at your disposa! and a late charge of
1 5%of the total bill or $25, whicheveris greater, will be aPPth to the final bill.

Next lets get your Attcndancc Guar‘antCC. |n order for the proper amount of food to be available and the
proper number of servers to attend to your event, we must obtain a guaramteed guest count 3 business dags Prior
to your event.. AICtCr that c}atc) the count may be increased up to 48 hours in a&vancc, but may not be decreased.
You are rcsponsible for the guarantccd number or actual number sewed, whicheveris greater. We will be Prepared
to serve 5% more than your guarantee. ]F a count is not turned in, the most current estimated count will become the
guarantee.

Mondag: count is due Previous Wednesday

Tucs&ag: (_ountis due Previous T}wurs&ay

Wednesc{agz Count is due Previous Fridag

Thursdag: (ountis due PreviousMoncla9

Friday: (_ountis due Previous Tuesdag

Saturdagz (ountis due Previous Wednesdag
Scrvicc Timc; ]t is our desire to serve your group Prompt]g at the time you select. ]16 your group starts the event
more than 30 minutes later than schedu]cd, there may be a charge based on the number of food service Persormcl

involved.



Mississippi Co”egc Catcring Arrangemcnts
(C_ontinued)

Fagmcnt: We accept payment by either Mississippi Co”ege account number, check or credit card. [Tor all non-
Universitg sPonsoreci events full payment is expccted Prior to the event. All non~Universit3 events are subject to
aPPlicable taxes and service charge.

Mcnu Tastingz We will schedule a sample tasting upon confirmation of the clients’ intent to hold their event with
us. | he scheduled event must be exPecting a minimum of 200 guests. Speciicic (hon standard) menu items may be

sampled to assist you n mai(ing menu decisions at a tasting. Tasting requests requirc at least one months notice
(wi*ien Possibie) and must be scheduled around the executive chef’s schedule. A maximum of three guests may
attend the menu tasting; | imitations to the number of menu items to be tasted will aPPlfj'

Lincns: A variety of linen colors are available if desired. Special arrangements for these colors need to be made
with our office a minimum of fourteen working ciags in advance. Qur ciwarges include the linens for all dining service
tables. Aclciitionai linen ci‘sarges may be added for seating arrangements of less than eigiwt persons per table.
Additional linen can be furnished for sPecial sct-ups, registration tables, etc. at an additional ciiarge. Due to the
limited quantities of si<irtirig avai!ab]e, we may not a]waﬁs be able to accommodate these requests.

5ustainabic Catcringz A” catered functions, coffee breaks, bugets, and receptions include our i‘iigiw quaiitg

disposab]e Products. (hina may be used upon request. For all events outside of BC Rogers, a chinafeec of $.75
per guest for breaks and receptions will applg. A chinafee of $1 75 per guest will appig for breakfast, lunch, or

dinner buffets outside of B Rogers.

5Ct up and Dclivcry FCC: A set-up and Deiivcrg fee will applg for any event outside of BC Rogcrs. or on-
campus events a fee of $20 will app]g. Oicic~campus dcliverg fees will be based on event location and magmitude.

Attcnclants Fcc

(ake Server: A member of our catering team may be Provided to cut and serve cake for an additional charge of
$50.00 per server.

Carver: [or certain buffet services, a member of our catering team may be Providecl to carve for an additional
chargc of $50.00 per carver, for a two hour Pcriod. Additional ci‘narges will applg after the allotted time exPires.



Mississippi Co”egc Catcring Arrangemcnts
(C_ontinued)

Fricingz Prices are subject to change without notice. | he Mississippi Sales tax of 7%is added to all non-
unviersity sPonsored functions. All outside organizations who book with Sodexho Catering will be billed a 6%

Service Chargc. This service charge will include set up labor, service ]abor, and china.

Liabilitg: Due to Poard of [Health regu]ations and the nature of catering services, any food not consumed may
not be removed from the serving location and remains the property of Campus Dining Services. A” deliveries are
forimmediate consumptiom and we assume no responsibi]itg for handling.

Cancc”ations: In the event your catered function is canceled, P]ease nothcg us as soon as Possible. We require

at least 72 hours notice or there will be a charge based on expenses incurred on your behalf.

T hank You for USing
Mississippi Co”ege
Sodexo Catcringl



