CATERING SERVICES

HORS D’OEUVRES

Caprese Skewers
$75 - 30 pieces

Shrimp Cocktail
$65 - 50 pieces

Chicken Salad Cups
$65 - 25 pieces

Bruschetta Crostini
$60 - 50 pieces

Vegetable Pinwheels
$75 - 50 pieces

Mini Crab Cakes
$120 - 50 pieces

Raspberry Brie Pockets
$80 - 40 pieces

Meatballs - BBQ or Italian Style
$40 - 50 pieces

Cucumber Dill Bites
$35 - 25 pieces

Fresh Fruit Skewers
$50 - 25 pieces

BLT Dip
$75 - 50 people

Spinach and Artichoke Dip
$80 - 50 people

Chips and Assorted Dips
$65 - 50 people

PARTY TRAYS

Fresh Fruit Tray
$40/%$75

Vegetable Crudite Tray with Dip
$35/%70

Hummus Tray with Pita and

Vegetables
$38/$75

Cheese and Cracker Tray
$35/ %65

Deli Meat and Cheese Tray
$55/%$100
Add Croissants for $1.50

BRUNCH

Assorted Breakfast Pastries
$42 per dozen

Yogurt Parfait
Available in individual cups or buffet style
$3 per person

Bagel Bar

1 dozen assorted bagels with cream cheese
$40

Baked French Toast
A full baked French toast for 9-15 people
$55

Quiche
Various flavors available for 6-12 people
$45
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CHARCUTERIE

SOUP, SALAD, SANDWICHES

Charcuterie By The Cup or Cone
$5 per person / Minimum Order of 20

Charcuterie by the Tray
12 Inch Tray

$40 Basic Charcuterie
$55 Premium Charcuterie

18 Inch Tray
$70 Basic Charcuterie
$80 Premium Charcuterie
$75 Brunch Charcuterie
$80 Dessert Charcuterie

Charcuterie Grazing Tables
Basic Charcuterie - $8 per person
Premium Charcuterie - $10 per person
Brunch Charcuterie - $10 per person
Dessert Charcuterie - $10 per person

Basic Charcuterie
Salamis, Basic Cheeses, Crackers, Fruits, Nuts,
Jam, Olives, Pickles
Premium Charcuterie
Includes Basic Charcuterie Items plus Additional
Meats and Upgraded Cheeses
Brunch Charcuterie
Assorted Breakfast Pastries, Bagels with Cream
Cheese, Fruits, Quiche or Baked French Toast
Dessert Charcuterie
Assorted Cookies, Cake Bars, Brownies,
Cheesecake Bites, Fruits

-Additional setup time may be required for grazing tables
-Add Hor D’oeuvres to your Grazing Table and receive a
10% discount on the cost of the Hor D’oeuvres

Boxed Lunch Sandwiches and Salads
Individually boxed salads or sandwiches,

perfect for an office lunch or meeting.
$11.00

Customize your boxed lunches by adding bottled
water, apple, banana or cookie - $1.25 each

Sandwich Platter
A tray of your choice of sandwiches
$9.50/sandwich

Family Style Salad
Any of the salads listed below served family
style for your group.
$10.00/serving

Soup
Chili, Tomato Basil, Chicken Noodle or
Broccoli Cheddar Soup
$6/serving

Soup, Salad, Sandwich
Pick a sandwich and a soup, served with a
greens salad with balsamic and ranch dressing.
$12/serving - Minimum order of 10

Sandwich Options
Bread Choices - Sourdough, Wheat, Croissant
Meat Choices - Ham, Turkey, Chicken Salad

Cheese Choices - Swiss, Provolone, Cheddar
Condiments Served On The Side

Salad Options
Chicken Salad on Greens

Vegan Protein Salad
Seasonal Salad
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ENTREES

Chicken Pot Pie - $18
Innkeeper's signature chicken and vegetable gravy served with an herbaceous scone. Buffet includes side salad.
Shepherd's Pie - $18
A traditional favorite! Hearty ground beef and vegetables topped with house made mashed potatoes.
Buffet includes side salad.

Baked Potato Bar - $15

Baked potatoes, butter, sour cream, cheese sauce, bacon bits, green onions, shredded cheddar.
Additional toppings $1 per person each: taco seasoned meat, ham, roast beef, pulled chicken, chili

Taco Bar-$16
Seasoned beef and chicken served with flour tortillas, tortilla chips, shredded cheddar, tomatoes, lettuce,
onions, salsa and sour cream. Add Spanish rice or refried beans for $1 per person each.

Lasagna- $16
Traditional lasagna with ground beef, noodles, marinara and cheese. Buffet includes dinner roll and side salad.
Vegetarian lasagna available upon request for an additional $2.

Chicken Alfredo - $17

Seasoned, baked chicken served with fettucine noodles and alfredo sauce.
Buffet includes dinner roll and side salad.

Spaghetti- $15
Traditional spaghetti noodles served with meat sauce or marinara sauce.
Buffet includes dinner roll and side salad.

Barbeque Buffet - $14

Pulled chicken, pulled pork, buns, barbeque sauce and your choice of two sides.

Pork Entrée - $16
Hearty, seasoned pork chop served with a dipping sauce and your choice of two sides.

Chicken Madeira- $18

Baked chicken breast in a creamy wine sauce with mushrooms and your choice of two sides.

Beef Short Ribs - $22

Slow roasted beef short ribs in a red wine gravy and your choice of two sides.
Pizza- $18

Pepperoni, Sausage, Supreme, Cheese

Price reflects buffet style service. Plated dinner service available upon request for an additional charge.
20 person minimum order
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SIDES DESSERT
Side Salad - $2.00 Innkeeper’s Signature Cookies
Cole Slaw - $2.50 Full Size - $36 per dozen
Potato Salad - $3.50 Half Size - $18 per dozen
Chocolate Chip, Peanut Butter, Frosted Sugar,
Paséa Sa|a§|2- gg‘oo Peanut Butter Chocolate Chip
orn - 5
Green Beans - $2.50 Assortment Tray
Baked Beans - $3.00 Half Size Cookies & Dessert Bars - $20 per dozen
Mashed Potatoes - $3.50 Bakery Style Cupcakes
Macaroni & Cheese - $3.50 $40 per dozen
Dinner Rolls - $2. 50 Many flavor combinations available.

Individual Cheesecakes

DRINKS Full Size - $60 per dozen
Half Size - $30 per dozen

T le - $ 15 /ga llon Ask us about our current flavor offerings.
Lemonade - $_’]_O/ga”on Full Size Cheesecake
Coffee - $15/gallon %75
Jlice - $ 12 /ga llon Plain, Cherry, Turtle
Milk - $7/gallon Traditional Cannolis
Bottled Water - $1.25/bottle $45 per dozen
Bottled Soda - $1.50/bottle o .
Italian Soda Bar - $3 00/person Innkeeper’s is a full service bakery and can
) accommodate most requests with appropriate
Hot Tea Bar - $3.00/person advanced notice.

POLICIES

All orders over $100 require a 7 day notice. Additional notice may be required for large events.
Pricing includes basic disposable products. Additional upgraded products are available upon request.
Formal dinner service or staffed buffet service is available upon request with an additional fee.
Any after hours fees, linen laundering fees, or other applicable fees will be communicated and agreed upon in advance.
The designated Carl Sandburg College event coordinator is responsible for all campus work orders and ensuring payment requests
are processed with the Accounts Payable Department at Carl Sandburg College
You may place orders by emailing a completed order form to catering@innkeeperscoffee.com or by working directly with the
Innkeeper’s representative on site at Carl Sandburg College.
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ORDER FORM
Name- Email-
Date/Time of Event- Location-
Attendance- Type of Event-
Items Requested-
Disposable Paper Products (Y/N)- Staff Served Buffet (Y/N)-
Linen Service Needed (Y/N)- Upgraded Disposable Ware (Y/N)-
Notes-
Next Steps-
-Email completed form to coffee@innkeeperscoffee.com or deliver to our site on campus.
-Our staff will email an estimate and ask for your approval to proceed.
-Enjoy your event!
-We will email an invoice following the event for you to submit a payment request to A/P department




