Catering Menu and Price List

The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Refreshment Breaks

Morning Refresher $2.49
Assorted breakfast pastries, assorted fruit juices, coffee, decaf, ice water
Bagels Break $3.49

Assorted bagels, cream cheese, jelly, assorted fruit juices, coffee,

decaf, ice water

The Continental $4.25
Assorted breakfast pastries, assorted fruit juices, seasonal sliced fresh

fruit, coffee, decaf, ice water

Afternoon Refresher $2.49
2 homemade cookies or 1 brownie, assorted sodas, ice water
Ice Cream Social $3.25

Vanilla ice cream, cherries, crushed peanuts, chocolate sauce,

strawberry topping, whipped topping, ice water

Celebration's Break $4.35
Decorated sheet cake with message of your choice, assorted finger

sandwiches, mixed nuts, fruit punch, ice water

Refreshments Ala Carte

Danish $1.05 Fiesta Tex Mex witortilla chips $2.29
Muffin $1.05 Assorted cheeses with crackers $2.59
Bagel w/cream cheese $1.15 Ice water $0.30
Braves cupcake $1.10 Bottled water $1.15
Cookies (2 per person) $1.05 Sodas $1.15
Brownie $1.05 Coffee/Decaf $1.15
Lemon Bar $1.05 Hottea $1.15
Raw vegetables with dip $1.79 Hot chocolate $1.15
Seasonal sliced fresh fruit $1.99 Hot apple cider $1.15
Mixed nuts $0.89 Iced tea $1.15
Nacho chips with salsa $0.89  Fruit juice $1.15
Chips and ranch dip $0.89 Lemonade $1.15
Pretzels $0.80 Sparkling grape juice $1.15
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The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Breakfast Ala Carte

Grits $0.59 Sausage $1.15
Hash browns $0.59 Ham $1.15
Oatmeal $0.59 Whole fruit $1.15
Biscuit with butter & jelly $0.59 Sausage or ham biscuit $1.65
Danish $1.05 Seasonal sliced fresh fruit $1.99
Muffin $1.05 Coffee/decaf $1.15
Coffee Cake $1.05 Cold tea/hot tea $1.15
Bagel with cream cheese $1.05 Fruit juice $1.15
Scrambled eggs $1.00 Hot chocolate $1.15
French toast with syrup $1.05 Soda $1.15
Waffle with syrup $1.05 Bottled water $1.15
Bacon $1.15 Ice water $0.30

Breakfast Buffet

Braves Choice $4.39
Assorted fruit juices, ham, cheese and potato frittata,

choice of hash browns or grits, biscuits, butter, jelly, coffee,

decaf, ice water

Early Bird $6.50
Assorted fruit juices, seasonal sliced fresh fruit, scrambled eggs, choice

of bacon or sausage, choice of hash browns or grits, biscuits, butter,

jelly, coffee, decaf, ice water
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Catering Menu and Price List

The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Boxed and Cold Plated Luncheons

Includes your choice of a soda or bottled water

Braves Lunch

Choice of pimento cheese, ham & cheese, turkey & cheese or peanut
butter and jelly sandwich, served on white bread, a piece of whole fruit
Veggie Wrap

Roasted vegetable medley wrapped in a soft tortilla with potato chips

and a pickle spear

Chicken Salad

Home made chicken salad served on a croissant with potato chips
and a pickle spear

Ham & Cheese

Ham and cheese with lettuce and tomato served on a croissant with
potato chips and a pickle spear

Italian Sub

Salami, pepperoni, ham, bologna and cheese served on a sub roll
with potato chips and a pickle spear

Fried Chicken Wrap

Fried chicken tenders with lettuce and tomato wrapped in a soft
tortilla with potato chips and a pickle spear

Chicken Caesar Wrap

Grilled chicken strips and classic ceasar salad wrapped in

a soft tortilla with potato chips and a pickle spear

Low Carb Turkey Wrap

Turkey, cheddar cheese, romaine lettuce and tomato wrapped in a soft
tortilla with potato chips and a pickle spear

Croissant Club

Breast of turkey, ham, bacon and swiss cheese served on a flaky
croissant with potato chips and a pickle spear

Portobello Club

A marinated jumbo portobello mushroom cap, topped with cheese,
grilled red onions, lettuce and tomato served on a kaiser roll with
potato chips and a pickle spear

Roast Beef Hero

Roast beef and provolone cheese, lettuce and tomato, served on a
sub roll with potato chips and a pickle spear

$4.25

$5.30

$5.30

$5.30

$5.30

$6.19

$6.39

$6.39

$6.39

$6.39

$6.39



Catering Menu and Price List

The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Executive Boxed and Cold Plated Luncheons

Includes bottled water or soda, dinner roll and butter, and a dessert bar
Thai Chicken
Grilled Thai Marinated Chicken Breast served with a spicy Peanut Dipping
Sauce, Lo-Mein Salad and fresh Thai Cucumber Salad
Grilled Lemon Ginger Chicken
Lemon Ginger Chicken Breast served with a Fresh Mango Salsa, Honey
Dijon Potato Salad & marinated Green Beans with Tomatoes & Shallots
Sesame Chicken
Sesame marinated Chicken Breast served with a Pineapple Salsa, Lo-
Mein Salad and fresh Thai Cucumber Salad
Grilled Basil Lemon Chicken
Basil and Lemon marinated Grilled Chicken Breast with a Tomato Pepper
Relish, Italian Basil Orzo and marinated Green Beans with Tomatoes
and Shallots
Salmon Nicoise Salad
Herb marinated Seared Salmon served with an Olive Tapenade,
Italian Basil Orzo Salad and marinated Lemon Asparagus
Grilled Shrimp Box
Grilled Shrimp infused with Garlic, Cilantro and Lime Juice served with

a spicy Remoulade, Rotini Pesto Salad and marinated Green Beans with

Tomatoes and Shallots

Szechuan Flank Steak

Grilled Szechuan Flank Steak served with Chipotle Sour Cream, Honey
Dijon Potato Salad and marinated Green Beans with Tomatoes

and Shallots

Antipasto Lunch

Grilled Eggplant, Zucchini, Red Peppers, marinated Long-Stem
Artichokes, marinated Mushrooms, and fresh Mozzarella served

with a Rotini Pesto Pasta Salad and marinated Lemon Asparagus

Dessert Bar Choices

$11.52

$11.19

$11.49

$11.85

$19.41

$17.79

$14.43

$14.40

Lemon Bar 2 Chocolate Chip Cookies Chocolate Brownie Raspberry Bar



Catering Menu and Price List

The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Plated Luncheons and Buffet

Fettuccine Primavera $6.39
Lasagna $6.39
Portobello Mushroom $6.39
Chicken or Beef Stir Fry $6.69
Chicken Parmesan $6.69
Grilled Boneless Chicken Breast $6.69
Southern Fried Chicken $6.69
Grilled Talapia $6.69
Turkey Breast $6.75
Manicotti $6.99
Roast Beef au jus $7.10
Eggplant Parmesan $7.45
Chicken Alfredo $7.45
London Broil $7.99
Grilled Salmon Market Price
Grilled Rib Eye Market Price
Filet Mignon Market Price
Tossed Salad $0.79
To build a buffet, each additional entrée $3.00

To choose a dessert, please see our dessert selections.

Above luncheons are served with chef's choice of two seasonal accompaniments,
luncheon rolls and butter, iced tea, water and coffee upon request.

Pizza
8 slices per pie
Cheese $10.46
1 topping $10.97
Supreme $11.48
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The University of North Carolina at Pembroke
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Luncheon Salads

These selections can also be boxed to go
Deli Plate $6.39
Sliced turkey, ham, roast beef, cheddar and swiss cheeses, potato
salad, luncheon roll and a pickle spear
Chef Salad $7.45
Julienne breast of turkey, ham, swiss and american cheeses, garnished
with tomatoes, egg wedges, bacon bits and topped with ranch dressing
Trio Salad Plate $7.45
Chicken salad, potato salad and fresh sliced seasonal fruit served
on a bed of fresh greens and a luncheon roll
Magnolia Chicken Salad $7.75
Grilled chicken strips served over fresh greens with mushrooms, walnuts,
and mandarin oranges slices, topped with a savory apricot dressing and
a strawberry muffin
Cobb Salad $7.75
Fresh greens topped with diced boiled eggs, cucumber, tomato,
avocado, crumbled bleu cheese, bacon and diced turkey, topped
with ranch dressing and a luncheon roll

Braves Salad $8.45
Grilled chicken strips served over fresh greens with mandarin orange

slices, diced cranberries, strawberries, pineapple, pecans, croutons,

crumbled bleu cheese topped with raspberry vinaigrette dressing

and a luncheon roll.

Salmon Salad Supreme $9.98
Grilled salmon served on a bed of romaine lettuce with freshly

grated parmesan cheese, red onion, tomatoes and artichokes

topped with a basil vinaigrette dressing and a luncheon roll

Above items are served with iced tea, water and coffee upon request.
For take out, please choose a soda or bottled water.
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Catering Menu and Price List

The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Casual Luncheon Buffet

25 person minimum
Fajita Bar
Chicken or beef strips with peppers and onions, black beans, spanish
rice, soft flour tortillas, shredded lettuce, diced tomatoes, black olives,
sliced jalapenos, shredded cheddar cheese, sour cream, guacamole
and salsa
Braves Lite
Veggie wraps, featuring roasted vegetable medley, soft flour tortillas,
seasonal sliced fresh fruit, tortellini salad with balsamic vinaigrette
dressing and parmesan cheese.
Deli
Smoked turkey, ham, roast beef, cheddar and american cheeses,
potato salad, fresh fruit bowl, assorted breads, lettuce, tomato, onions,
pickle spears, mustard and mayonnaise.
Cookout
Grilled boneless chicken breast, hamburgers, hotdogs, cole slaw,
baked beans, corn on the cob, sliced cheese, tomato, onions, lettuce,
chili, pickle spears, butter, mustard and mayonnaise.

Italian

Tossed salad with assorted dressings, lasagna, chicken parmesan,
spaghetti noodles, italian green beans and garlic bread

Tailgate

Southern fried chicken, chopped pork barbecue, cole slaw, potato
salad, potato chips with dip, green beans, buns, butter and cornbread

To choose a dessert, please see our dessert selections.

There will be an additional $3.00 per person
the above buffets served after 2pm.

$7.45

$7.45

$7.65

$8.79

$9.29

$9.29

Above buffets are served with iced tea, water and coffee upon request.
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Plated Dinners and Buffet

Southern Fried Chicken
Sliced Roast Beef au jus
Turkey Breast

Fettuccine Primavera

Eggplant Parmesan
Chicken Parmesan
Glazed Baked Ham
Portobello Mushroom
Grilled Boneless Chicken Breast
Chicken Piccata
London Broil

Beef Burgundy
Chicken Cordon Bleu
Chicken Kabobs

Beef Kabobs

Chicken Marsala

Beef Tenderloin

Filet Mignon

Prime Rib

Grilled Pork Tenderloin
Grilled Salmon

To build a buffet, each additional entrée

To choose a dessert, please see our dessert selections.

$7.85
$9.19
$9.45

$9.65

$9.65
$9.85
$9.95
$9.99
$9.99
$9.99
$10.45
$10.45
$11.35
$11.75
$11.75
$12.25
Market Price
Market Price
Market Price
Market Price
Market Price

$3.00

Above dinners are served with chef's choice of two seasonal accompaniments,
luncheon rolls and butter, iced tea, water and coffee upon request.
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The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.

Catering prices are subject to change.

Swedish Meatballs

Sweet & Sour Meatballs
Marinara Meatballs

Fried Chicken Wings
Teriyaki Chicken Wings
Hot Chicken Wings

BBQ Chicken Wings
Cocktail Smoked Sausage
Franks in a Blanket
Chicken Drumettes

Crab Stuffed Mushroom Caps
Mini Eggrolls

Petit Quiche

Chicken Tenders

Chicken or Beef Satay

Chicken & Pineapple Kabobs
Crab Cakes

Baked Brie with Toast Points
Crab Dip with Toast Points
Carved Turkey Breast with rolls
Carved Ham with rolls

Carved Prime Rib with rolls
Carved Beef Tenderloin

Hot Hors d'oeuvres
100 pieces per tray

Per Person

$64.50
$64.50

$64.50
$72.00
$72.00

$72.00
$72.00
$72.00

$107.50

$107.50
$117.50
$148.50
$150.00
$165.00

$185.00
$215.00
Market Price

$2.69
$2.99
$3.29
$3.37
Market Price
Market Price
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The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
Catering prices are subject to change.

Cold Hors d'oeuvres
100 pieces per tray
Salami Coronets
Finger Sandwiches, Chicken Salad, Cucumber and Pimento Cheese
Deviled Eggs
Stuffed Celery
Stuffed Red Bliss Potatoes

Stuffed Cherry Tomatoes with Chicken Salad
Petit For's

Stuffed Mini Croissants with Chicken Salad
Mini Cheesecakes

Per Person
Mints
Pretzels
Mixed Nuts
Nacho Chips with Salsa
Potato Chips with dip
Raw Vegetables with Ranch Dip
Seasonal Sliced Fresh Fruit
Cheese ball with Crackers
Fiesta Tex Mex Layered Dip with Tortilla Chips
Assorted Cheeses with Crackers
Shrimp Cocktail
Smoked Salmon Display

There will be an additional $3.00 per person
the above buffets served after 2pm.

$50.00

$50.00
$54.50
$54.50

$56.00

$67.50
$82.50
$109.50
$175.00

$0.25
$0.80
$0.89
$0.89
$0.89
$1.79
$1.99
$2.19
$2.29
$2.59
Market Price
Market Price

Above buffets are served with iced tea, water and coffee upon request.
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The University of North Carolina at Pembroke

Unless otherwise noted, all prices are per person.
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Dessert Selections

Brownie $1.05
Cookies (2 per person) $1.05
Braves Cupcake $1.10
Vanilla Ice Cream $1.10
Apple Pie $1.45
Pecan Pie $1.45
Fruit Cobbler $1.59
Banana Pudding $1.59
Bread Pudding $1.59
Chocolate Mousse $1.59
Strawberry Shortcake $1.90
Coconut Layer Cake $2.00
Lemon Cream Cake $2.25
Chocolate Layer Cake $2.25
Carrot Cake $2.25
Cheesecake $2.45
Caramel Apple Pie $2.69
Black Forest Cake $2.69
Oreo Cookie Pie $2.69
Snickers Pie $2.95
Key Lime Pie $2.95
Kentucky Bourbon Pecan Pie $2.95
Tiramisu $2.95

Sheet Cakes

Small Feeds 40 $30.00
Large Feeds 80 $60.00
Ice Cream Social $3.25

Vanilla ice cream, cherries, crushed peanuts, chocolate sauce, strawberry
topping and whipped topping
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