Winter
2009-10

As the days grow shorter and excitement
builds around the Holidays, our Chefs are
busy preparing sumptuous dishes with
traditional ingredients of the season. Your
guests will delight in our outstanding
service, creative presentation and
wonderful tasting cuisine. For a limited
time you can enjoy these special creations.
Our catering professionals are here and
eager to help you plan your amazing
event.

Your Campus Catering Team is proud to offer these special catering
menus during the Winter of 200910. To place an order or speak with
the catering department please call or email:
Minnesota State University Catering
(218) 477.2852
catering@mnstate.edu
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Reception Specials Buffets
Cranberry Glazed Pork Cutlet, and Risotto with Roasted Winter Squash

Bleu Cheese Stuffed Mushrooms $2.69/pp $13.69/pp
Shrimp Cocktail Tray Apricot and Goat Cheese Stuffed Chicken Breast, and Risotto with
Small Tray $56.59 Roasted Winter Squash
Large Tray $112.99 $15.79/pp
Herb Crusted Tenderloin Tray
Small Tray $124.99 Desserts
Large Tray $249.99 Apple Cranberry Cobbler Bars $1.29 each
Fudgy Mint Brownies $1.19 each
Entrees Praline Crunch Bars $1.69 each

Risotto with Roasted Winter Squash (vegetarian) .
Roasted cloves of garlic and acorn squash, combined with onions and Holiday Cupcake Trays
rice and simmered slowly. Finished with heavy cream and parmesan Small Tray $13.99
cheese. Served with fresh bread and butter, your choice of soup or ~ L-arge Tray $26.99
salad, and a choice of our seasonal desserts, iced tea and iced water.
$7.59/pp
Beverage
Cranberry Glazed Pork Cutlet Cranberry Spritzer
Boneless pork loin sautéed and finished with cranberry glaze. Served A refreshing bubbly cranberry delight!  $14.59/gallon
with long grain and wild rice and balsamic roasted brussel sprouts.
Served with fresh bread and butter, your choice of soup or salad, and a
choice of our seasonal desserts, iced tea and iced water.
$10.99/pp

Apricot and Goat Cheese Stuffed Chicken Breast

Chicken breast lightly breaded and stuffed with goat cheese,

dried apricots, shallots and squash. Accompanied with fresh spinach
sautéed with red onions and garlic. Start your meal with a choice of
soup or salad and fresh bread. Served with your choice of our seasonal
desserts, iced tea and iced water.

$12.79/pp



