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General Information - - Campus Pricing - - 2009

This brochure contains information that will assist you in planning your event.
The menus we have listed are the ones that are most frequently requested. If
you have specia requests, our Catering Staff will be happy to work with you
to provide further selectionstailored to your needs.

Reservations and billing

Reservations for space and catering should be made as far in advance as

possible. Reservations for space and catering must be made by contacting

Wendi Raiford, at (701) 774-4247. We request an estimated count of guest attending one
week prior to the event. Y our final count will be due 48 hours prior to the event. Y our
final count is your guaranteed number for which you will be charged. We will prepare
and set for ten percent over your count to accommaodate guests who did not confirm with
you. On the final billing, you will be charged for not less that ninety-five percent of the
guaranteed number or actua attendance, whichever is greater.

Cancellations

There is no charge for cancellations made at least forty-eight hours prior to the event.
Cancellations made within forty-eight hours before the event are subject to a service
charge according to the nature of the event.
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COFFEE BREAKS / SNACKS

Coffee (regular or decaffeinated)
Hot Teaor Ice Tea

Fruit Punch

Lemonade

Apple Cider

Fruit Juice

Hot Chocolate

Bottled water (charged by usage)
Bottled Soda (charged by usage)
Bottled Juice (charged by usage)

Bagels

Cake Doughnuts

Muffins

Assorted Pastries

Cinnamon rolls/ Caramdl rolls
Banana Bread/coffee cake
Cookies

Cupcakes

Brownies

Assorted Bars

Speciaty (mini cream puffs & éclairs)

Snacks (price per person)

Popcorn
Mixed Nuts
Pretzels
Chips & Dip or Salsa
Whole Fresh Fruit
Mints
Sundae Bar
Ice Cream Novelties
Whole Cake

Y, Sheet

%> Sheet

Full Sheet

$7.00 per air pot
$15.00 per gallon
$12.00 per gallon
$12.00 per gallon
$12.00 per gallon
$15.00 per gallon
$12.00 per gallon
$

$

$

$ .75 each
$8.00 per dozen
$18.00 per dozen
$18.00 per dozen
$24.00 per dozen
$12.00 per dozen
$8.00 per dozen
$10.00 per dozen
$10.00 per dozen
$10.00 per dozen
$10.00 per dozen

$1.20
$2.15
$1.25
$1.45
$1.35
$1.25
$4.15
$1.50

$25.00
$40.00
$50.00
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BREAKFAST MENUS
All breakfast selections come with orange juice and coffee

Breakfast Sandwich $8.75 per person
Scrambled eggs on a croissant or English muffin, cheese
and choice of ham, sausage or bacon, served with fresh
fruit and muffin.,

Served Breakfast Classic $8.75 per person
Scrambled eggs, your choice of ham, sausage or bacon,
served with your pastry choice of donut, cinnamon roll
or muffin.

Quiche (choice of Lorraine, Ham & Swissor Vegetable)  $8.75 per person
Eggs and blended cheeses baked in a crisp pastry
Shell, served with fresh cut fruit and muffin.

Classic Eggs Benedict $8.75 per person
Two English muffin halves, lightly toasted topped
with ham and poached eggs topped with a creamy
Hollandai se sauce served with fresh cut fruit.

Breakfast Buffet $8.50 per person
Eggs, pancakes or French toast, crispy hash browns, your choice
of ham, bacon or sausage, served with fresh cut fruit and
muffins or rolls.

Continental Breakfast $5.00 per person
Cinnamon or caramel rolls, Coffee & Juice

Our Catering Staff will be happy to work with you to provide further
selections tailored to your needs.
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LUNCH MENUS

Sandwich Selections
Chips, dessert and your choice of beverage; coffee and lemonade
areincluded in the sandwich prices described below.

Club Croissant $9.00 per person
Lean, diced turkey breast, ham, bacon, lettuce and tomato with
Swiss cheese, prepared on a croissant and served with a pasta
salad, fresh fruit or potato salad.

Chicken Salad Croissant $9.00 per person
Chopped chicken with celery and onions mixed with mayonnaise
and served with a pasta salad, fresh cut fruit or potato salad

Turkey Club Wrap $9.50 per person
Flavored flour tortilla filled with turkey, bacon, tomato, lettuce
and cream cheese, served with your choice of salad or fresh fruit

Southwest Chicken Wrap $9.50 per person
Flavor ed flour tortilla filled with crispy fried chicken strips,
black beans, Spanish rice, lettuce, tomato, cheddar cheese
served with ranch dipping sauce, served with your choice
of salad or fresh fruit

Club Sub Sandwich $9.50 per person
Turkey, ham, salami and bacon, lettuce, tomato, green peppers,
onion, assorted cheeses, dliced black olives and Italian seasonings
prepared on afresh baked hoagie.

Our Catering Staff will be happy to work with you to provide further

selections tailored to your needs.
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Luncheon Salad Selection
Dinner rollsand your choice of beverage; coffee, tea, lemonade
Areincluded in the sandwich prices described below

Chicken Caesar Salad $8.75 per person
Crisp romaine lettuce and our special dressing tossed together
and topped with sliced mushrooms, onions, tomatoes, croutons,
sliced grilled chicken breast and Par mesan cheese

Southwest Chicken Salad $8.75 per person
Crisp spring mixed lettuce topped with crispy chicken, black
Beans, corn, onions, peppers, tomatoes, shredded cheddar
Cheese, croutons and served with a southwest ranch dressing

Chef Salad $8.75 per person
A blend of crisp lettuce greens served with julienneturkey,
ham, fresh tomato wedges, sliced boiled eggs, cheesesand a
selection of garden fresh vegetables

Oriental Beef or Chicken Salad $8.75 per person
Tossed blend of lettuce greens served with our spiced and
grilled chicken or beef and topped with an Asian Dressing,
broccoli florets, mandarin oranges and slivered almonds

Taco Salad $8.75 per person
Ground beef or chicken seasoned with Mexican spices served
on a bed of lettuce topped with sliced black olives, diced onions,
chopped tomatoes, cheddar cheese and afiestaranch dressing
served in atortilla bowl.

Our Catering Staff will be happy to work with you to provide further

selections tailored to your needs.
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Served Lunches

Lunch salections described below are served with tossed salad,
rolls, beverage and dessert.

Baked Ham $9.75 per person
Roasted pit ham with choice of potato or wild rice pilaf, served
with vegetable du jour

Pork Chop $9.75 per person
Tender boneless pork chop served with dressing, choice of
potato, war m apple sauce and vegetable du jour

Burgundy Beef $9.75 per person
Choicesirloin tipsin a burgundy wine sauce with mushrooms,
served over parsey buttered noodles or wild rice pilaf, served
with vegetable Du jour

Hot Turkey Sandwich $8.75 per person
Juicy turkey breasted roasted and sliced thin served in our
big Montana bread, served with mashed potatoes, gravy
and vegetable Du jour

Hot Beef Sandwich $8.75 per person
Slow roasted beef diced thin served in our big Montana
bread, served with mashed potatoes, gravy and vegetable
Du jour

French Dip $8.25 per person
Sliced beef served on a fresh baked hoagie, served with au jus
and steak fries

Chicken Teriyaki $8.75 per person
Chicken breast marinated and glazed in teriyaki, served with
Fluffy whiterice and broccoli florets

Chicken Cordon Bleu Sandwich $8.75 per person
Golden fried chicken breast topped with thin sliced ham and
topped with Swiss cheese served on a fresh baked Kaiser roll
served with steak fries

Fish Fry $8.75 per person
Three golden pieces of beer battered cod, served with your
choice steak friesor french fries, cole slaw and baked beans
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Dinner Menu

Served Dinner
Served dinner selections come with a salad, rice or potato,
Vegetable, dinner roll, beverage and dessert

Prime Rib $15.95 per person
8 0z. choice roast prime of beef served with au jus

*Holiday Ham $10.95 per person
Succulent pit ham, slow roasted and glazed with pineapple
juice and Dijon mustard

*Pork Loin $10.95 per person
Center cut pork loin served with adelicious fruit dressing; a
blend of apples, raisins and craisens

* Chicken Supreme $10.95 per person
Breast of chicken seasoned and baked with awhite wine and
mushroom sauce

*Baked Icelandic Cod $9.95 per person
Fresh from the icy waters of the North Atlantic and baked
to perfection

* Chicken Fettuccini Alfredo $10.95 per person

Parmesan encrusted chicken breast on top of tender fettuccini
served with our creamy alfredo sauce

*Baked Lasagna $10.95 per person
Baked with tasty Italian meat sauce (Vegetarian available)

Sirloin Tip Steak Market
A choice sirloin tip steak, seasoned and grilled

Fire and Ice Shrimp Market
Five jumbo shrimp sauted in garlic with spiced up fire roasted
tomatoes, topped with feta cheese and baked to perfection

*Chicken Cordon Bleu $10.95 per person
Tender breast of chicken stuffed with ham and Swiss cheese
baked to a golden brown
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Dinner Buffets
Buffet selections come with salad, rice or potatoes, vegetable,
dinner roll, beverage and dessert

One Entrée Buffet $9.50 per person
Two Entrée Buffet $13.00 per person
Y our choice of *dinner items

Premiere Two Entrée Buffet $16.95 per person
Prime Rib Carving Station and
Any one of the *dinner items

Picnic Buffet $8.75 per person
Grilled hamburgers, hot dogs, baked beans and chips

Deli Buffet $8.75 per person
Thinly sliced turkey, ham, salami, assorted cheeses,

assorted breads and rolls, condiments for delicious sandwich

line and served with soup du jour

Italian Buffet $9.50 per person
Cheese lasagna with afredo sauce and marinara sauce
with or without beef or chicken

Mexican Buffet $9.50 per person
Build your Own tacos or fgjitas; chicken or beef and
All the toppings, served with refried beans and rice

Our Catering Staff will be happy to work with you to provide further
selections tailored to your needs.
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Reception Menus
Portions described below are designed for groups of 40 guests

Fresh Garden Vegetable Tray $45.00
Fresh Fruit Tray $60.00
Meat, Cheese and Gourmet Crackers $50.00
Chicken Drummies $45.00
BBQ Meatballs $40.00
Cocktail Smokies $40.00
Cocktail Sandwiches $45.00
Tortilla Pinwheels $50.00
Egg Rolls with sweet & sour sauce $60.00
Mini Tacos and taquitos with dipping sauce $50.00
Crab and Artichoke Dip served with $60.00

sliced breads and or gourmet crackers

Sliced Italian Sausage Links in marinara sauce $40.00
with roasted red peppers, red onions topped
with parmesan cheese

Water Chestnuts wrapped in bacon $40.00
Phyllo Pastry Cups filled with chicken salad $50.00
or seafood salad

Dessert Phyllo Pastry cups filled with chocolate $55.00

Mousse, strawberry cream or lemon cream

Our Catering Staff will be happy to work with you to provide further
selections tailored to your needs.



