Tuck

CAREER
SERVICES

Tuck Career Services offers catering to companies through our on-site

catering office. See below for offerings and prices®.

Important Information:

Coffee Breaks

Coffee Breaks require a minimum of 10 guests

Coffee Break 1 $6.00
Coffee, Decaffeinated Coffee, and Tea
Coffee Break 2 $8.00

Coffee, Decaffeinated Coffee, and Tea
Assorted Cookies or Baked Goods

Coffee Break 3 $10.00
Coffee, Decaffeinated Coffee, and Tea
Assorted Cookies or Baked Goods
Assorted Sodas, Water and Juice

Coffee Break 4 $11.00
Coffee, Decaffeinated Coffee, and Tea
Assorted Cookies or Baked Goods
Whole Fruit
Assorted Sodas, Water and Juice

Coffee Break 5 $15.00
Coffee, Decaffeinated Coffee, and Tea
Assorted Cookies or Baked Goods
Whole Fruit
Assorted Yogurts
Assorted Sodas, Water and Juice

Our office will place the order and handle logistics with the help of our on-site catering office.
Orders should be placed with our office ASAP, and no later than 1-week before your event.
*Prices are subject to change. We will work in your best interest to ensure quality service.
Career Services will monitor registration numbers and adapt your order accordingly.

If you have a cost cap, please let us know.

Companies will be billed after the event for food & services provided.

Breakfast

Continental Breakfast $20.00
Assorted Granola Bars
Yogurt Cups
Whole Fruit
Mini bagels with butter, cream cheese & jam
Chef’s Choice Assorted Baked Goods
Coffee, Decaffeinated Coffee, and Tea
Assorted Juices and Water
Minimum of 10 guests

Classic American Breakfast $24.00

Scrambled eggs

Choice of 2: Turkey Sausage, Pork
Sausage Links, Pork Sausage Patties,
Bacon, Vegetarian Breakfast Meat
Home Fries

Chef’s Choice Assorted Baked Goods
Sliced Fruit and Berries

Coffee, Decaffeinated Coffee, and Tea
Assorted Juices and Water

*Minimum of 10 guests

Oatmeal Bar $5.00

Oatmeal served with Butter, Brown
Sugar, Local Maple Syrup, and
Cinnamon and Sugar

All prices are per person; please specify a guest count with order
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Briefing/Lunch & Dinner Options

Sandwich Buffet $24.00

A choice of three, served with assorted chips, fruit, cookies, soda, and a water

Minimum order of 10 people

station. : (Catering reserves the right to change selections if issues arise)

Roast Beef on a Ciabatta Roll with Swiss Cheese, Red Onion, Tomato, and Horseradish Mayonnaise (d, e, m, s, w)
Roast Turkey on a Ciabatta Roll with Cheddar Cheese, Baby Spinach, and Garlic Mayonnaise (d, e, m, s, w)
Roasted Turkey Wrap with Chipotle Mayonnaise, Bacon, Baby Spinach, and Sliced Tomatoes (e, m, p, s, w)
Curried Chicken Salad Wrap with Roasted Red Peppers (e, m, s, w)

Spicy Buffalo Chicken Wrap with blue cheese crumbles and pickles (d, e, m, s, w)

Pesto Chicken Wrap with shaved parmesan cheese, sun dried tomatoes and spring mix. (d, s, w)

Ham Sandwich on Ciabatta Roll with Lettuce, Swiss, Honey Mustard Mayonnaise, and Tomato (d, e, m, p, s, w)
Cuban on ciabatta with ham, Swiss, mayo, Dijon mustard, pickles and pulled pork (Served warm) (d, e, m, p, s, w)
Fresh Mozzarella and Tomato Sandwich on a Baguette with Pesto and Black Pepper (d, w)

Vegetable Wrap with Hummus, Cucumber, Tomato, Carrot Baby Spinach (s, ss, w)

Vegan Mexi Quinoa Wrap filled with Quinoa, Guacamole, Black Beans, Corn, Grilled Peppers and Onions. (s, w)
Vegetarian Greek Wrap with Hummus, Feta, Tomato, Kalamata Olives, Spinach & Cucumber (d, ss, w)

Salad Trio Buffet $28.00
Choice of three, served with assorted sodas, water station and cookies Minimum order of 10 people

e Thai Crunchy Noodle Salad

e Wild Rice, Sunflower Seed, Craisin & Arugula Salad

e (Caesar Salad *We recommend adding protein or

e Kale and Roasted Sweet Potato Salad soup to this menu. *Extra Charge.

o Zesty Lentil & Herb Quinoa Salad

e Garden Salad
Hot Lunch Buffet
Served with assorted sodas, water station and cookies
Pizza Buffet - (min qty is 10)
Selection of meat, cheese, and vegetable pizzas, garden salad with balsamic and ranch $29.00
dressings, assorted cookies, and assorted sodas and water Minimum order of 10 people
Macaroni and Cheese Bar - (min gty is 20)
Macaroni & Cheese with assorted toppings including: buffalo chicken, BBQ pulled $30.00
pork, caramelized onions, and oven roasted cauliflower. Served with Garden salad, i

. Minimum order of 20 people

brownies, and assorted sodas and water
Curry Menu- (min gty is 20)
Cumin Basmati Rice (Jeera Rice, GF), Spinach & Potato Curry (GF), Tandoori $29.00
Chicken (GF), Kachumber Salad (Tomato & Cucumber Salad, GF), Vegetable Minimum order of 20 people
Pakora, Mini Naan Bread and Mango Chutney, Assorted Soda, Water, and Cookies
Taco Salad Bar - (min gty is 20)
Mixed Greens, Tomatoes, Scallions, Red Cabbage, Black Beans, Roasted Corn, $38.00
Cheddar Cheese, Jalapenos, Guacamole, Pico de Gallo and Sour Cream, Grilled Minimum order of 20 people

Sliced Chicken, Choice of Taco Meat (Beef or Turkey), Sautéed Seasoned Diced
Vegetables (gluten-free), Assorted Bar Cookies, Assorted Sodas, Water Stations

All prices are per person; please specify a guest count with order
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Appetizers a la Carte*

Spanakopita (d, s, w)

Mini Egg Rolls (ss, s, w) $5.00 Choice of one
Mini Samosa (w) $9.00 Choice of two
Petit French Onion Soup Boule (d, s, w) $14.00 Choice of three
Warm Soft Pretzel Bites with Honey Mustard (m, s, w) $19.00 Choice of four
Macaroni and Cheese Bites (d, w) $23.00 Choice of five

Chicken Spinach Meatballs (d, e, p, w)

Manchego Cheese Tartlets (d, e, s, w)

Beef Empanada (w)

Vegetable Empanada (e, d, s, w)

Nutella Empanada (d, e, s, tn, w)

Steamed Vegetable Dumpling with Tamari (s, ss, w)

Steamed Pork Potsticker with Sweet Chili Dipping Sauce (p, ss, s, w)
Mini Quiche (d, e, p, s, w)

Chicken Tenders (e, w)

Beef Satay with Peanut Sauce (pn, s, ss, w)

Tempura Battered Shrimp Skewers (s, sf, w)

Beef franks in a Blanket (s, w)

Bacon Wrapped Scallops (p, sf) - additional $1.00 per person

Appetizer Trays

Crudité Platter

Assortment Vegetable Crudite with Ranch & Hummus Dip $4.00
Cheese Platter

Selection of three cheeses with crackers $4.00
Shrimp Cocktail

Chilled, peeled shrimp with cocktail sauce and lemons $11.00
Antipasto Platter

Assorted vegetables, meats, and cheeses $9.00
Caprese Platter

Mozzarella & tomato platter topped with basil, pepper, & olive oil $9.00
Sushi Platter

Assortment of sushi rolls $10.00
Artichoke Dip $5.00

Artichoke dip served with pita chips
Apricot Baked Brie** $64.00

Apricot Baked Brie with Crostini (priced per wheel - serves 16-22 people) ’
Crostini Bar $5.00

King Arthur Flour crostini with pesto, olive tapenade & tomato '
Fruit Platter $8.00

Assorted fresh fruit, served sliced or cubed
Lite Fare
Cheese platter, crudité platter, chef’s choice of hot hors d’oeuvres and $17.00

assorted sodas and bottled water

All prices are per person; please specify a guest count with order
*Selections vary based on availability
**Price per wheel; serves appx 20
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All alcohol is charged by consumption according to rates below

Beer Bar (includes all varieties listed)* $8.00/ borttle
Selection of local Ale's, Blondie, Cider, &

non-alcoholic Mocktail.

Wine Bar*
House
‘ . . . o $48.00/bottle
Sterling Vintners Collection, Pinot Grigio (Napa Valley, CA)
McManis Family Vineyards, Cabernet Sauvignon (California)
Mid-Grade $75.00/bottle

Estancia Vineyards, Pinot Grigio (California) Franciscan
Estate, Cabernet Sauvignon (Napa Valley, CA)

*Additional Bar Set-Up Fee $250

Non-Alcoholic

Assorted non-alcoholic beverages
Iced Water $1.00/guest
Fruit Infused Water $2.00/guest
Lemonade $2.00/guest
Iced Tea $2.00/guest
Hot Cocoa $4.00/guest
Local Hot Cider $5.00/guest

Non-Alcoholic

Hot Chocolate Bar - Minimum of 10 guests
Hot Chocolate, Cabot $9/guest
Whipped Cream,
Marshmallows,

Assortment of Seasonal
Toppings, Chocolate Sauce
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