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PARTY PLATTERS AND SNACKS

Party platters and snacks serves 12 guests. Minimum of 12 guests per order.

VEGGIE AND HUMMUS PLATTER (Cals: 290-870)

Fresh vegetables with Za'atar hummus, ranch
dip and pita triangles

$35.95

FRUIT PLATTER (Cals: 70-280)
Assorted fresh sliced seasonal fruit
$44.95

CHIPS AND SALSA (Cals: 170-510)

Tortilla chips with house-made tomato
salsa and queso

$29.95

FRIED PICKLES (Cals: 240-360)
Fried pickles with ranch dipping sauce
$36.95

CHEESE STICKS (Cals: 290-580)

Crispy fried cheese sticks with marinara
dipping sauce

$46.95

PIZZA PARTY

12 slices per 16" pizza

Cheese pizza (Cals: 220)
Pepperoni pizza (Cals: 230)

Vegetarian pizza - peppers, onions and mushrooms (Cals: 200)
Meat lovers - bacon, sausage, ham and pepperoni (Cals: 250)
Chicken bacon pizza - bacon, chicken and ranch (Cals: 217)

MEATBALLS (Cals: 380-760)

Baked meatballs fossed with your choice of BBQ
or marinara sauce (3 meatballs per person)

$46.95

CHICKEN WINGS (Cals: 1760-3520)

Crispy chicken wings tossed with your choice of:
buffalo sauce, hot honey BBQ sauce, or Sweet
Sriracha chili sauce. Served with ranch or blue
cheese dressing and celery sticks (6 wings per
person)

$64.95

CHICKEN TENDERS (Cals: 690-1380)

Crispy chicken tenders with your choice of : BBQ,
honey mustard, ranch, or blue cheese (3 tenders
per person)

$63.95

CRISPY CAULIFLOWER BITES (Cals: 480-960)
Crispy cauliflower tossed with your choice:
buffalo sauce, hot honey BBQ sauce, or Sriracha
chili sauce. Served with ranch or blue cheese
and celery sticks

$34.95

$13.95/per pizza
$14.95/per pizza
$14.95/per pizza
$16.95/per pizza
$16.95/per pizza
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ENTREES

Price per guest. Minimum of 12 guests per order.

ITALIAN NIGHT (Cals: 870-1840)

Includes Caesar salad and lightly salted
breadsticks brushed with garlic butter

Choice of:
- Creamy chicken Alfredo - $6.25
- Rustic pasta pomodoro - $5.45
- Zesty beef bolognese - $5.65

SOUTHERN EVENING (Cals: 1140- 2280)
Fried chicken (2 pieces), mashed potatoes and

gravy, sautéed green beans, buttermilk biscuits,

and garden salad with balsamic and ranch
dressings on the side

$12.95

MAC AND CHEESE (Cals: 400- 800)
Choice of:
- Classic creamy mac and cheese - $3.95

- Kickin' Buffalo chicken mac and
cheese -$4.75
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WRAP BOX (Cals: 700-1400)
Served with bagged chips
Choice of:
- Chicken Caesar wrap - $7.95
- BBQ chicken ranch wrap - $7.95
- Italian wrap - $7.95
- Club wrap - $7.95
- Mediterranean grain wrap - $6.95

GRILL BOX (Cals: 120-1280)

Grilled burgers individually wrapped, with
lettuce, tomato, pickle, red onion, yellow
mustard, ketchup, mayo, relish, and sliced
American cheese on the side. Served with
bagged potato chips
Choice of 2:

- Hamburgers

- Veggie burger

- Hot dog

- Chicken sandwich

$8.95




NACHO BAR (Cals: 480)

Choice of 2: Chicken, ground beef, pork
carnitas or green chili cauliflower

Tortilla chips
Queso
Black beans or pinto beans

Lettuce, fomatoes, shredded cheese &
sour cream

Jalapenos

House-made salsa and roasted corn
salsa

$13.95

TACO SALAD BAR (Cals: 550)

Choice of 2: Chicken, ground beef, pork
carnitas or green chili cauliflower

Tortilla chips
Black beans or pinto beans

Romaine lettuce, tomatoes, shredded
cheese, jalapenos & sour cream

House-made salsa and roasted corn
salsa

Low fat citrus vinaigrette & chipotle
ranch dressing

$10.75

FAJITA BAR (Cals: 540)

Choice of 2: Grilled chicken, fajita beef
or green chili cauliflower

Soft flour tortillas

Fresh-cut sautéed fajita vegetables
Cilantro lime rice

Black beans

Lettuce, tomatoes, shredded cheese
and sour cream

Tortilla chips

House-made salsa and roasted corn
salsa

$11.95

A LA CARTE

Price per guest. Minimum of 12 guests
per order.

TOSSED SALAD (Cals: 410-1640)

Mixed greens, romaine lettuce,
tfomatoes, cucumbers and carrots.
Served with ranch and balsamic
dressing

$3.95

CAESAR SALAD (Cals: 430-1720)

Romaine lettuce, Parmesan cheese,
croutons and Caesar dressing

$3.95
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BREAKFAST

Price per guest Minimum of 12 guests BREAKFAST BURRITOS (Cals: 1070-1085)

per order.
Individually wrapped. Served with crispy home
fries, ketchup and salsa on the side
Assorted muffins, danishes and cinnamon rolls. - Cage free eggs, potatoes + cheddar cheese
Served with butter and fruit jams - Cage free eggs, potatoes, crispy bacon +
$4.85 cheddar cheese
- Cage free eggs, potatoes, savory sausage +
cheddar cheese
DONUT BOX (Cals: 250-400) - Cage free eggs, potatoes, farm fresh
Assorted donufts vegetables + cheddar cheese
$2.00 - Tofu, peppers, mushroom, spinach, potatoes
+ onions
$7.45
Price per guest. Minimum of 12 guests per order.
ASSORTED COOKIES (Cals: 200) - $1.75 S’MORES BOX (Cals: 110) - $3.75

Graham crackers, marshmallows, marshmallow
BROWNIES (Cals: 170) - $1.75 dip and chocolate ganache dip.

RICE KRISPIE TREATS® (Cals: 180) - $2.35 HALF SHEET CAKE (Cals: 150) - $36

- Carrof cake with cream cheese icing - Carrot cake with cream cheese icing

- Chocolate cake with chocolate icing - Chocolate cake with chocolate icing

- Yellow cake with vanilla icing

BEVERAGES

- Yellow cake with vanilla icing

Freshly brewed coffee regular or decaffeinated coffee (Cals: 0) $1.75 per person
Hot water and assorted teas (Cals: 0) $1.75 per person
Hot apple cider (Cals: 110) $1.95 per person
Hot chocolate (Cals: 130) $1.45 per person
Fruit infused water (Cals: 0) $1.45 each
Bottled soda (Cals: 0-190) $1.95 each
Bottled water (Cals: 0) $1.95 each
Bottled juice (Cals: 0-190) $2.79 each
lced tea or Lemonade (Cals: 0-160) $2.99 each
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POLICIES

* To receive the prices and promotions in this brochure, you must be a registered and recognized
student organization.

* Napkins and disposable cutlery will be provided as needed depending on menu choice.
* Menus are priced for pick up.
* Menus are available to be dropped off at your location for an additional $50.00 fee.

 Full on-site catering is available with staff attendants for $15.00 per staff member per hour.
Appropriate staffing will be determined by Carved and Crafted Catering by Idaho Eats.

* For groups larger than 100 guests, please contact our catering department.
* All items are packaged in disposable containers.

* Please let us know if any of your guests have food allergies; we are happy to make a separate dish
to accommodate.

* |f the Student Catering Guide does not meet your needs, we will be happy to provide
a quote for your event within your budget requirements. Please contact us via email at
carvedandcraftedcatering@uidaho.edu

» Sanitation and safety is our fop priority importance. Please see all labels for quality assurance and
temperature on all menu selections that need refrigeration and/or heating.
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