


Catering Menu Offerings

Continental Package $15.00 per person

Assorted Pastries: Muffins, Danish, and Scones
Diced Fruit: Honeydew Melon, Watermelon, Cantaloupe, Pineapple, Grapes, Strawberries, Blueberries, Raspberries

Starbucks Coffee & Tea Station: Regular and Decaffeinated Coffee, Hot Water with Assorted Tea Bags, served with
Regular Sugar, Sweeteners, Half and Half, and Wood Stir Sticks

Orange Juice: Served in Beverage Dispenser

Ice Water: Served in Dispenser

Breakfast A la Carte Price per Person or Single Serving
PaS IS o e $2.50
Bagel with Cream Cheese . .. .. oo $2.99
Mini Quiches (2.5”): Spinach Mushroom, Gruyere Sun-Dried Tomato, Ham & Cheese, Lorraine ............. $3.99
DICEA FrUIE . e $6
YOGUI Parfait. 58
Hard Boiled Egg . .. ..o $2.50
WhOlE FrUIE. . $2.50
ChObaN  YOGUIt. .. $4
Starbucks Coffee & Tea Station .. ... . . $3.50
OraNEE JUICE . oot $3
LS S1
P N AT . L e $2

VGN Vegan V Vegetarian GF Gluten-Free

Orders must be placed 72 hours in advance | Please Email Michelle Regitz mregitz@stanford.edu
Pick-Up Service Available: Free Delivery Service: $100 Delivery with Setup: $150

Operated by Stanford Dining, Hospitality & Auxiliaries, a division of Residential & Dining Enterprises
In our efforts to sustain a seasonal menu, sometimes substitutions may be required. Price subject to change without notice.



Catering Menu Offerings

Bagged Lunches S19 per person

Each includes a sandwich, a choice of bottled water, side salad, and dessert.

Sandwiches and Wraps
(All sandwiches can be made into wraps)

Grilled Chicken Sandwich: Roasted Peppers, Sun-Dried Tomatoes, Spinach, Feta with Cilantro Pesto on
Assorted Bread

Pesto Chicken Sandwich: Grilled Chicken, Arugula, Tomato with Pesto Aioli on Assorted Bread

Buffalo Chicken Sandwich: Chicken Strips Tossed in Buffalo Sauce, Lettuce, Diced Celery, and Blue Cheese
Dressing on Assorted Bread

Roast Beef Sandwich: Swiss, Caramelized Onions, Spring Mix, Tomato, Garlic Rosemary Aioli on Assorted Bread

Greek Sandwich: Turkey, Cucumbers, Roasted Red Peppers, Red Onion, Pepperoncini, Kalamata Olives,
Romaine Lettuce, Tzatziki Sauce on Assorted Bread

Honey Mustard Ham Sandwich: Ham and Cheddar with Honey Dijon Mustard, Red Onion, and Spinach on
Assorted Bread

Vegetarian Sandwich: Spinach, Tomatoes, Roasted Bell Peppers, Avocado, Feta with Hummus Spread on
Assorted Bread (V)

California Veggie Sandwich: Tomatoes, Lettuce, Onion, Bell Peppers, Cucumber, Olives, Sprouts, and Avocado
on Assorted Bread (VGN)

Side Salad Options Dessert Options

Seasonal Mixed Greens with Sweet Street Chocolate Chunk Cookie
Balsamic Vinaigrette (VGN) (GF)

Sweet Street Toffee Crunch Blondie Bar
Pasta Salad (VGN)

Sweet Street Rice Crispy Brown Butter Bar (GF)

Potato Salad (V)
Sweet Sydney’s Lemon Bar

Fudge Brownie (GF)

VGN Vegan V' Vegetarian GF Gluten-Free

Orders must be placed 72 hours in advance | Please Email Michelle Regitz mregitz@stanford.edu
Pick-Up Service Available: Free Delivery Service: $100 Delivery with Setup: $150

Operated by Stanford Dining, Hospitality & Auxiliaries, a division of Residential & Dining Enterprises
In our efforts to sustain a seasonal menu, sometimes substitutions may be required. Price subject to change without notice.



Catering Menu Offerings

Panini Packa ge $24 per person

Includes your choice of a hot sandwich, kettle chips or salad, dessert, and a 120z canned beverage.
Hot Sandwich Selections

The Dish: Slow-Roasted Pork, Pickled Carrots and Daikon, Fresh Jalapefios, Cilantro, Cucumbers, and
Mayonnaise on a French Baguette

The Olive: Grilled Flatbread, Red Pepper Hummus, Arugula, Balsamic Vinaigrette, Tabbouleh, Couscous Salad
with Feta, Kalamata Olives, and Tzatziki (V)

The Oval: Buffalo Chicken, Pepper Jack Cheese, Blue Cheese Dressing, Tomato, and Iceberg Lettuce on Dutch
Crunch Bread

Tuna Melt: Tuna Salad, Pepper Jack Cheese, Avocado, Lettuce, and Tomato

Cheesy Waffler: Waffle-Grilled Provolone, Pepper Jack Cheese, Swiss, and Cheddar on White Bread with
Tomato Soup (V)

The Quad: Pulled Pork, Ham, Bacon, Swiss Cheese, Dill Pickles, and Aioli ‘160’ on a Torta Roll
Campus Drive: Grilled Chicken Breast, Provolone Cheese, Pesto Aioli, Tomato, and Arugula

Fear the Tree: Turkey, Bacon, Pepper Jack, Avocado, Tomato, Shredded Iceberg Lettuce, and Ranch Spread

Side Salad Options Dessert Options

Seasonal Mixed Greens with Sweet Street Chocolate Chunk Cookie

Balsamic Vinaigrette (VGN) (GF) '
Sweet Street Toffee Crunch Blondie Bar

Pasta Salad (VGN)
Sweet Street Rice Crispy Brown Butter Bar (GF)

Potato Salad (V)
Sweet Sydney’s Lemon Bar

Fudge Brownie (GF)

VGN Vegan V Vegetarian GF Gluten-Free

Orders must be placed 72 hours in advance | Please Email Michelle Regitz mregitz@stanford.edu
Pick-Up Service Available: Free Delivery Service: $100 Delivery with Setup: $150

Operated by Stanford Dining, Hospitality & Auxiliaries, a division of Residential & Dining Enterprises
In our efforts to sustain a seasonal menu, sometimes substitutions may be required. Price subject to change without notice.



Catering Menu Offerings

Snacks A la Carte Price per Person or Single Serving
Cookies, Brownies, DeSsert Bars .. ... ... $2.50
GrANO0la BaTS . $3
Kettle ChipS . $3
Whole FrUit. . $2.50
DICEd FrUIt CUD . oo e e e $6
YOGUI Parfait. o 58
PO O N $2
CaN SOQa . e $2.50

VGN Vegan V' Vegetarian GF Gluten-Free

Orders must be placed 72 hours in advance | Please Email Michelle Regitz mregitz@stanford.edu
Pick-Up Service Available: Free Delivery Service: $100 Delivery with Setup: $150

Operated by Stanford Dining, Hospitality & Auxiliaries, a division of Residential & Dining Enterprises
In our efforts to sustain a seasonal menu, sometimes substitutions may be required. Price subject to change without notice.
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