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Catering Guide

General Information and Catering Policies
Crandall University's Food Services department is happy to provide catering for meetings, parties, and conferences of 15
guests or more. Service options include buffet, cafeteria-style, or plated meal, as well as many options for snack-sized
refreshments.
External groups of less than 15 people are subject to a 20% surcharge.

All-day meeting packages are now available! Please see the next page of our catering guide for details.
Meal packages are available for overnight guests in our residence buildings.
Please contact Conference Services for more information.
To ensure your event is a success, details of your catering order and guest count must be finalized and provided at least
seven days prior to your event date.
Cancellations made within 72 hours of the event date will be charged 50% of the quoted price of the event.
We are more than happy to accommodate special dietary requirements such as gluten free, vegetarian, and vegan with
advance notice. Please include any dietary requirements and allergy information on your final catering order.
The final invoice will be based on the guaranteed guest count number provided or the number of guests in attendance at the
event, whichever is greater.
As your food service provider we are required to enforce facility, provincial and federal laws to ensure you receive the best
and safest product available. Casual, buffet or reception platters cannot remain in an uncontrolled environment for longer than
three hours after serving.
Any leftover food products must be disposed of and cannot be taken home or donated.
All dishes must be returned to the Food Services department at the end of your event.
We do not charge gratuity on any of our menu options, saving you 15 - 20%.
All catering prices are subject to change without notice. Quoted prices are valid for 30 days.

Contact
Amy Pattison
Conference Services Manager
Crandall University
(506) 858-8970 ext. 185
conference.services@crandallu.ca
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Coffee Breaks

Platters

Priced per person

COFFEE & TEA

Freshly brewed coffee and orange pekoe tea
Herbal teas available upon request

Each serves 15 guests

$1.70

MUFFINS

$2.25

PASTRIES

$2.00

Freshly baked assortment of muffins.
Blueberry, carament coffee swirl, lemon poppyseed

Choose from freshly baked donuts, butter croissants,
mini pastries, or an assortment

WHOLE FRUIT
In season fresh whole fruit

FRESHLY BAKED COOKIES

FRUIT TRAY

$35.00

An array of sliced seasonal fruits & berries served with a
tangy yogurt dip

$1.25

VEGGIE TRAY

$30.00

CHEESE & CRACKER TRAY

$35.00

DELI TRAY

$40.00

A selection of freshly cut vegetables with tzatziki sauce
for dipping

Cheddar, marble, and gouda cheese cubes served with
an assortment of crackers

Thinly sliced ham, roast beef, and turkey served with
olives, hot peppers, and cheese cubes

$2.00

(Two cookies per person)
Choose from chocolate chunk, double chocolate,
oatmeal raisin, or an assortment

Meeting Package

Beverages

Priced per person

FRESH BREWED COFFEE & TEA

$1.70

ASSORTED SOFT DRINKS

$1.50

ASSORTED JUICE
DASANI WATER
SPARKLING WATER (PERRIER)

$1.50
$2.25
$2.00

ALL DAY PACKAGE

$20.00

Morning break of coffee, tea, and your choice of
muffins or pastries
Lunch of the day served in our dining room (all you can
eat, beverages included)
Afternoon break coffee, tea, and your choice of
pastries or cookies
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Appetizers

Salads

Priced per person

MEDITERRANEAN DIPS

$18.75

SPINACH AND ARTICHOKE DIP

$18.75

Serves 15
Tzatziki and hummus served with toasted Greek pita
for dipping

Serves 15
Cheese spinach and artichoke dip served with baked
garlic pita or tortilla chips

VEGETABLE SPRING ROLLS

$45.00

SUSHI

$40.00

Includes 60 rolls
Fried mini vegetable spring rolls served with plum and
sweet chili sauce for dipping

Includes 32 rolls
An assortment of California rolls and spicy crab rolls
served with pickled ginger and wasabi

BACON-WRAPPED SCALLOPS

$18.00

MINI QUICHE

$41.25

Price per dozen
Locally scallops wrapped in bacon, seared in garlic
butter

Serves 15, two per person
An assortment of mini quiche, Florentine and Lorraine

GARDEN SALAD

$4.00

Lettuce, shredded carrot, tomato, cucumber, and
mushroom, served with an assortment of dressings

CAESAR SALAD

$4.00

CHEF'S SALAD

$5.00

QUINOA SALAD

$6.00

Romaine lettuce, bacon bits, croutons, shredded
parmesan cheese, served with a rich and creamy
caesar dressing

Spinach, red onion, dried cranberry, almonds,
radish, mandarin, served with a raspberry
vinaigrette

Quinoa, cucumber, red onion, tomato, feta cheese,
and Greek vinaigrette
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Lunch Buffets
Priced per person. Includes coffee, tea, and water.

LASAGNA & GARLIC BREAD

$11.00

Five-layer meat and ricotta lasagna topped with
mozzarella cheese and served with garlic toast

CHICKEN POT PIE

$12.00

MAC & CHEESE

$10.00

BRUNCH BUFFET

$17.00

ASSORTED WRAPS & SALAD

$10.00

Creamy chicken pot pie topped with homemade
biscuits, served with seasonal vegetables

Classic creamy macaroni and cheese served with
sauteed broccoli florets and a fresh baked roll

A buffet of bacon, sausage, baked salmon, eggs
benedict, waffles, hash browns, mini quiche, and whole
fruit

Chicken caesar, crispy chicken BLT, and hummus
veggie wraps
Served with your choice of salad

SOUP & SALAD

$7.00

Soup options include chicken and vegetable, leek
and potato, minestrone, curried winter squash
Served with your choice of salad

CHICKEN SOUVLAKI

$13.00

Skewered marinated chicken, grilled and served with
seasonal vegetables and rice pilaf or Greek-style
potato wedges

VEGETARIAN SOUVLAKI

$14.00

CHICKEN STIR-FRY

$12.00

Peppers, red onion, zucchini, mushrooms, and tofu
grilled and served with seasonal vegetables and rice
pilaf or Greek-style potato wedges

Sweet chili stir-fry made with an assortment of
oriental vegetables and grilled chicken breast, served
with rice pilaf

BUTTER CHICKEN

$11.00

CHILI

$11.00

Classic butter chicken served with basmati rice,
roasted vegetables, and mini naan bread

Our house-made beef or vegetarian chili served with
a freshly baked roll
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Dinner Buffets

Priced per person. Includes coffee, tea, water, and salad.

ROAST BEEF DINNER

$25.00

Tender roast beef served with mashed or roasted
potatoes, gravy, steamed vegetables, and a freshly
baked dinner roll

ROAST PORK DINNER

$22.00

CHICKEN PARMESAN

$17.00

Herb and garlic roasted pork served with roasted
potatoes and steamed vegetables

Breaded and baked chicken breast topped with
marinara sauce, mozzarella and parmesan cheese, and
served with spaghetti and garlic toast

QUARTER CHICKEN DINNER

$21.00

Lightly seasoned, oven-roasted quarter chicken served
with mashed potatoes or rice pilaf, gravy, and seasonal
vegetables and a freshly baked roll

MAPLE GLAZED SALMON

$20.00

Baked salmon with a creamy lemon dill sauce,
served with steamed vegetables and couscous or rice
pilaf

SOUTHERN BBQ

$18.00

1/4 rack of BBQ ribs and pulled pork sandwiches
served with corn, baked beans, and coleslaw

HAM & SCALLOPED POTATOES $14.00

Honey glazed ham served with traditional scalloped
potatoes and seasonal vegetables and a freshly baked
roll
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Desserts & Snacks
Priced per person unless otherwise noted.

FRESH BAKED PIE

$3.00

GOURMET CHOCOLATE CAKE

$7.00

Apple, strawberry rhubarb, lemon meringue, blueberry,
coconut cream

Two layers of rich chocolate cake filled and topped
with dark chocolate fudge icing.

VEGAN CHOCOLATE CAKE

$7.00

This decadent chocolate cake is comprised of plant
based ingredients mixed with a healthy quantity of
cocoa and finished with a chocolate glaze.

FRESH BAKED COOKIES

$2.00

Two cookies per person
Chocolate chunk, double chocolate, oatmeal raisin, or
an assortment

CHEESECAKE

New York Style
Caramel Apple
Skor
Oreo
Turtle

$5.00
$7.00
$7.00
$6.00
$6.50

CAKE DONUTS

Old-fashioned sugar, cinnamon sugar

SQUARES PLATTER

$2.00

$22.50

Serves 15, three squares per person
Date squares, lemon bars, nanaimo bars, brownies,
and butter tart squares

CAKE SELECTIONS
Vanilla cake with buttercream frosting
Poppy seed cake with lemon glaze
Caramel swirl cake with espresso glaze
Caramel apple coffee cake
Blueberry cake with lemon glaze

$4.00

