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CATERING MENU
With an ever-present focus on craftsmanship, our catering offerings will always be 
made from scratch. You'll enjoy fresh, consciously sourced food with a focus on 
seasonal ingredients that is meant to nourish, comfort, fuel, and excite our guests 
every single day. 

This menu guide has been prepared to help you plan your special event here at 
our RMU campus. From a simple morning break to a VIP luncheon, an elegant hors 
d’oeuvres reception or a gluten-free request, these pages are filled with fresh, 
contemporary menu ideas.
 
These menus represent only the starting point. If you don't see what you're looking for, 
our catering team is always happy to design a custom menu and experience to fit your 
needs. Our desire is to serve you a truly memorable meal made of fresh, high-quality 
foods that are prepared from scratch with authentic ingredients.

If you need assistance planning your event we’ll be happy to help customize your 
menus. Please contact the catering office at 412.397.4990 or catering@rmu.edu to 
start planning your event today.
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BEVERAGES 
•••

COFFEE SERVICE 2.99 per guest
Locally roasted regular coffee, decaffeinated 
coffee, and hot tea selections

CHILLED JUICES 2.79 per guest 
Orange, apple, and cranberry

BOTTLED JUICES 4.49 each 
Orange, apple, cranberry, and cran-grape

LEMONADE 1.79 per guest

LEMONADE ICED TEA 1.79 per guest

FRESH-BREWED ICED TEA 1.99 per guest

CITRUS-INFUSED WATER 1.49 per guest

BOTTLED WATER 1.99 each

CANNED SODA 1.79 each

ICE WATER 1.69 per guest 
2 hours of service

BEVERAGE REFRESH 1.99 per guest
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UNDERGRADUATE  
7.79 per guest

•	 Coffee, ice water, and hot tea service

•	 Orange juice

•	 Assorted breakfast pastries

GRADUATE 
11.99 per guest

•	 Coffee, ice water, and hot tea service

•	 Orange juice

•	 Assorted breakfast pastries

•	 Assorted yogurt and granola parfaits

•	 Fresh fruit salad

FRESH START 
11.99 per guest

•	 Coffee, ice water, and hot tea service

•	 Orange juice

•	 Create-your-own yogurt and granola parfait

•	 Hard boiled eggs

•	 House-made energy bite

AVOCADO TOAST BAR
12.99 per guest

•	 Coffee, ice water, and hot tea service

•	 Orange juice

•	 Assorted Breads

•	 Sliced Avocado

•	 Avocado Mash

•	 5 assorted toppings

HEALTHY START
19.99 per guest

•	 Coffee, ice water, and hot tea service

•	 Orange juice

•	 Spinach & feta egg bake

•	 Scrambled egg whites

•	 Turkey sausage

•	 Choice of overnight oats or yogurt parfait

•	 Fresh fruit

BREAKFAST BUFFET 
22.79 per guest

•	 Coffee, ice water, and hot tea service

•	 Orange juice

•	 Fresh fruit platter

•	 Scrambled eggs

•	 Choice of crispy bacon or sausage links

•	 Choice of breakfast potatoes with peppers 
	 and onions or hash browns

•	 Choice of house-made pancakes or French 
	 toast with whipped butter and syrup

•	 Assorted breakfast pastries

BREAKFAST 
•••
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À LA CARTE 
•••

FRESH FRUIT SALAD 
3.49 per guest

FRESH FRUIT PLATTER 
3.79 per guest

BREAKFAST PASTRIES
23.79 per dozen
Your choice of assorted danish or 
assorted muffins

BAGELS 
21.99 per dozen
Served with cream cheese and butter

BAGEL BAR
4.99 per person 
Assorted bagels served sliced and lightly toasted 
with 5 gourmet toppings

EGG BITES
3.99 per guest

CHOOSE FROM
•	 Spinach and feta

•	 Western

•	 Meat lover's

FRENCH TOAST BITES
3.99 per guest
Served with syrup and orange honey

HOMESTYLE BREAKFAST BREADS 
20.49 per loaf
Serves 10 
Blueberry, apple, cinnamon streusel, banana, 
cranberry orange, herb Parmesan, and seasonal

BREAKFAST EGG SANDWICHES 
Served on bagels, croissants, or English muffins

VEGETARIAN 5.99 each

HAM, EGG & CHEESE 6.99 each

BACON, EGG & CHEESE 7.99 each

STEEL CUT OATS 
5.49 per guest
Served warm or chilled with brown sugar, 
dried fruit, and nuts

YOGURT PARFAITS 
2.79 each
Low-fat yogurt with house-made granola and 
fresh berries
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MEETING BREAKS 
•••

SWEET TREAT
10.49 per guest
Assorted dessert bar, cookies, and fresh fruit 
with strawberry whipped yogurt dip. Served with 
canned soda and bottled water

SNACK ATTACK 
10.49 per guest
Fresh-popped popcorn with your choice of two 
flavor shakers and assorted candy bars. Served 
with canned soda and bottled water

HEALTH BREAK
13.49 per guest
Energy bites, traditional hummus with fresh 
vegetables, fresh fruit platter, and bottled water

CINCO CHIPS AND DIP BAR
7.99 per guest
10 guest minimum. Crispy corn tortilla chips. 
Served with a selection of dips and salsas

PICK THREE SALSAS/DIPS 
•	 Mild salsa roja

•	 Salsa verde

•	 Black bean and corn salsa

•	 Pico de gallo

•	 Queso 

•	 Guacamole

PREMIUM DIPS additional 4.00 per guest

•	 Chunky taco dip

•	 Buffalo chicken bleu cheese dip

•	 Cajun crab dip
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 HORS D'OUVRES 
•••

VEGETARIAN

CAPRESE SKEWER  1.79 each

AVOCADO EGG ROLLS 1.79 each
With sweet Thai sauce

ARANCINI 1.79 each

MUSHROOM FLATBREADS 1.79 each

STRAWBERRY & GOAT CHEESE 
CROSTINI 1.79 each

TOMATO & MOZZARELLA BRUSCHETTA 1.79 each
With balsamic drizzle

SEAFOOD

SHRIMP SHOOTER 3.49 each
Cocktail, cilantro lime, or bang-bang

MINI CRAB CAKE 3.59 each

BACON-WRAPPED SCALLOP 3.59 each

CRAB WONTON CUPS 3.59 each

BEEF AND PORK

BEEF KABOB 2.59 each 
Served with chimichurri

PORK TENDERLOIN SKEWERS 2.59 each
Served with apple bourbon glaze

ROASTED PORK BELLY 2.59 each
With jicama and grapefruit salsa 

BACON JAM CHEESEBURGER SLIDER  3.59 each

BALSAMIC BEEF CROSTINI 2.59 each
With herb cream cheese and arugula

POULTRY

TANDOORI CHICKEN SKEWER 2.59 each 
With mango dipping sauce

SEARED DUCK BREAST CROSTINI 2.59 each
With blackberry gastrique 

BUFFALO CHICKEN ROLL UP 2.09 each

CHICKEN AND WAFFLE 2.09 each

CHICKEN POT STICKER 2.49 each
With soy dipping sauce

SMOKY CHICKEN JALAPEÑO POPPER 
2.09 each
Served with ranch dip

Ask about our custom menu options.
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PLATTERS 
•••

Each platter serves 20-25 guests. 

ARTISAN CHARCUTERIE 
71.99 each
Assorted cured meats and cheeses served with 
crackers and stone-ground mustard

MEDITERRANEAN PLATTER 
71.99 each
Served with toasted pita chips

FRESH FRUIT PLATTER 
71.99 each

SAVORY BAKED BRIE
87.99 each
Served with crackers

ARTISAN CHEESE
87.99 each
Served with crackers

VEGETABLE CRUDITÉ 
61.99 each
Served with house-made ranch dip
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DIPS 
•••

HOT

SPINACH AND ARTICHOKE Vegetarian
89.99 each

BUFFALO CHICKEN
99.99 each

SPICY CHORIZO QUESO
99.99 each

CRAB RANGOON
99.99 each

TACO
89.99 each

FETA AND RED PEPPER
89.99 each

COLD

SMOKED SALMON
99.99 each

FETA RICOTTA Vegetarian
89.99 each

ELOTE Vegetarian
89.99 each

HUMMUS TRIO Vegetarian
89.99 each 
Olive, roasted red pepper, and classic

SOUTHWEST
89.99 each


