
   
 
 
 
 
 

UG Catering Menu 
________________________________________________________________ 
APPETIZER TRAYS            ​​(serves approx 25 people) 

VEGGIE TRAY ​​|​ $80          ​​Served with house-made ranch (substitute hummus for $10) 

FRIES/TOTS TRAY ​​|​ $85  ​​Choice of all fries, all tots, or half of each served with ranch & blue cheese 

HUMMUS TRAY ​​|​ $80  ​​     Roasted garlic hummus served with pita chips (order half veggie tray & half hummus 
   tray for $80)  

*Specialty hummus options ​​|​ $20​​ Roasted Red Pepper, Golden Beet, & Lemon Basil $20 

SANDWICH TRAY ​​|​ $90​​    Wrapped or Baguette style sandwiches cut into slices  

NACHO BAR ​​|​ $225​​ ​ ​​         House-made nacho cheese, tortilla chips, pico de gallo, sour cream, & shredded 
    lettuce ​(add pork or chicken $100)  

________________________________________________________________ 
FINGER FOODS                   ​​(serves approx 25 people) 

SPINACH DIP CROSTINI ​​| ​$135 50 crostinis topped with spinach and artichoke dip 

BRUSCHETTA ​​|​ $125  50 crostinis topped with fresh bruschetta & mozzarella with balsamic 
glaze 

CHIPS and PICO ​​|​ $70  Tortilla chips and pico de gallo 

BEER CHEESE BALL & CRACKERS ​​|​ $80     3 cheese blend with a dash of Cowbell Cream Ale​® 

     encrusted in pretzels  

___________________________________________________________________________ 

BUFFET                ​​(serves approx 25 people – Taco Bar per person) 

HOT DOG BAR ​​|​ $300  All American Style.  25 hot dogs with bun, ketchup, 
mustard, onions, & potato chips 

Chili Sauce (Coney) ​​|​$75 

TACO BAR ​​| ​$14/person​​  (3 tacos)  Pork braised in De-Lovely​®​ Porter & shredded chicken ​served 
with cheese, pico de gallo, lettuce and sour cream. Flour tortillas 
provided (corn tortillas available upon request). Grilled veggie 
option available for extra $2 per person 

LARGE SALAD BOWL ​​|​ $75 Choice of our house spinach salad (spinach, red wine vinegar, 
bacon, hard boiled egg, pumpkin seeds & dried cranberries) or 
garden salad (romaine, carrot, cucumber & tomato & croutons) 
served with optional dressings 

      SPINACH  & ARTICHOKE DIP ​​|​ $140  Served with house-made tortilla chips 
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Vegetarian, vegan and gluten-free options can be met with many of our offerings. 

 

More on the next page... 

 

___________________________________________________________________________  

DESSERTS 

COOKIE TRAY ​​|​ $60    25 chocolate chip cookies 

BROWNIE BITES ​​|​ $70  25 petite De-lovely​®​ brownies 

 

BEVERAGES  

       House-made Lemonade Growler* ​​|​ $15 

       Teasource Iced Tea Growler (redberry or black)* ​​|​ $15 

       Thermos of Truestone coffee (5 cups) ​​|​ $15 

       Perkalator  (45-50 cups) ​​|​ $50 

*Approx. 6 glasses per growler 

Beer is sold per pint only 

 

BREAKFAST  (serves approx 25 people) 

PASTRY TRAY ​​|​ $100    25 Scones (Variety of kinds) 

FRUIT TRAY ​​|​ MP   Seasonal Fruit 

      EGG BAKE ​​|​ $125  Vegetarian Egg Bake (25 Servings) ​|​ Bacon Egg Bake $150 

HASHBROWNS ​​|​ $70  Goldbrown Hashbrowns  

 

Prices shown do not include food/beverage tax 
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