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Please allow 10 business days for all event requests to avoid a late fee.  
Please visit geneseo.edu/cas/catering to view our catering policy.

Gluten-Friendly Vegetarian Vegan Dairy-Free Contains  
Coconut

May Contain  
Nuts

g v e d c n
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Beverages
Bottled Juice | $2.75 each
Orange, Cranberry

Canned Soda | $1.95 each
Coke, Diet Coke, Sprite, Sparkling Water

Dasani Canned Water | $3 each

Coffee To Go | $18.95
Coffee with creamers, assorted sugars, and 10 cups

À La Carte (Trays)

Baked Goods | $2.75 each
Muffins v c n, Danishes v c, Cinnamon Rolls v
Assorted Individual NYS Yogurts g | $2.15 each

Assorted Individual NYS Greek Yogurts g | $2.75 each

Assorted Individual Yogurt Fruit Parfaits v   | $2.95 each
Choice of Fruit Topping: Strawberries, Mango

Individual Fruit Cups g e d | $2.75 per person

Gluten-Friendly Muffins g v d | $3.50 each

Vegan Muffins e d | $3.50 per person

Consuming raw or under-cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

Gluten-Friendly Vegetarian Vegan Dairy-Free Contains  
Coconut

May Contain  
Nuts
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Gluten-Friendly Vegetarian Vegan Dairy-Free Contains  
Coconut

May Contain  
Nuts

      

Breakfast Boxes
Egg & Cheese Breakfast Bento Box g v | $7.25
Hard Boiled Egg, Cheese, Fresh Grapes, and Berries

Power Breakfast Bento Box g v | $6.95
Hard-Boiled Eggs, Veggies, Cucumber Hummus, Cheese

Muffin Breakfast Bento Box v c n soy | $7.50
Muffin, Fresh-Cut Fruit, Hard-Boiled Eggs

Vegan Pancake Bento Box e d c | $6.95
Warm Vegan Pancakes with Maple Syrup,  
Fresh Cut Fruit.

Add a Beverage See Page 3
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Signature Boxed Lunches
$15.75 per person (choice of any 3 sandwiches)
Includes Chips, Impressions Chocolate Chip Cookie v c n, and Canned Waters. Gluten-Friendly bread 
and dessert options available upon request.

Ham & Mozzarella Baguette
Ham, Mozzarella, Greens and Dijon Mustard on a Baguette

Turkey Club
Classic Club Combination with Turkey, Bacon, Lettuce, Tomato and Mayo  
on a Ciabatta Hoagie Roll d
Chipotle Turkey Swiss
Turkey, Swiss, Spinach, Tomato, Cucumber and Chipotle Ranch on Ciabatta Hoagie

Caprese Grilled Chicken 
Fresh Mozzarella, Sliced Tomatoes, Sliced Grilled Chicken with Nut-Free Basil 
Pesto on a Tomato and Herb Focaccia Roll with Balsamic Drizzle

Classic Vegetarian v
Fiesty Feta Spread with Marinated Grilled Portobello, Spinach and Sliced  
Tomatoes on a Tomato and Herb Focaccia Roll

Traditional Caprese v
Mozzarella and Tomato on a Tomato and Herb Focaccia Roll with Balsamic Glaze  
and Nut-Free Basil Pesto.

Santa Fe Grilled Chicken Wrap 
Avocado, Fresh Pepper & Onion, Pepper Jack Cheese, Lightly Blackened seasoned  
Grilled Chicken Breast, with Avocado Ranch in a Roasted Red Pepper Wrap 

BLT Wrap
Crispy Bacon, Lettuce, and Tomato with Avacado Spread  
on a Wheat Wrap d
Vegan Specialty Wrap
Seasonal Marinated Grilled Vegetables with Quinoa on a Spinach Wrap e d
California Hummus Wrap e d
Spinach, Red Cabbage, Carrot, Cucumber, Yellow Pepper, Tomatoes and Hummus  
on a Roasted Red Pepper Wrap

Consuming raw or under-cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

Gluten-Friendly Vegetarian Vegan Dairy-Free Contains  
Coconut

May Contain  
Nuts
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Boxed Gourmet Salad Luncheon
$13.75 per person
All Salads Include Artisan Rolls, Cookie v  c n, and Bottled Water.  
(All Salads can be Made Gluten-Friendly)

Caesar v  
A Classic with Crisp Romaine, Grated Parmesan Cheese, House-Made Croutons  
and Traditional Creamy Caesar Dressing

Insalata Italiano g v
Romaine, Fresh Mozzarella, Grape Tomatoes, Fresh 
Basil, Banana Peppers, Chickpeas, Sliced Black Olives, 
and served with Italian Dressing

Southwestern Cobb g 
Crisp Romaine, Old Bay Roasted Corn, Black Beans, 
Hard-Boiled Eggs, Tomatoes, Bacon, Sliced Avocado, 
and Tortilla Crisps with Avocado Ranch Dressing

Asian House-Made  
Chopped Salad g v d
Rice Noodle, Fresh Cabbage, Red Pepper, Shredded 
Carrot, Peas, with House-Made Sesame Ginger Dressing

Mediterranean Salad  v
Mixed Greens with Quinoa, Grape Tomatoes, 
Chickpea, Mint, Cucumber, Kalamata Olives, 
Tabbouleh, Crumbled Feta, and House-Made Greek 
Vinaigrette

House Garden Salad g e d
Greens, Grape Tomatoes, Cucumber, Shredded 
Carrot, Served with Balsamic Dressing

Add-On Proteins
Shrimp +$6.25 per person g d
Marinated Grilled Chicken +$5.75 per person g d
Tofu +$3.25 per person g e d
Steak +$7.25 per person g d

Step It Up...
Add Any Additional Item of the Following to Any Boxed Gourmet Salad Luncheon! View beverages on page 3.

Individual Side Salad (Potato g v d, Street Corn Salad g v, Mixed Greens g e , or Greek Salad v )  
+$2.50 per person
Individual Fruit Cups g e d +$2.50 per person 
Individual Bags of Assorted Chips +$2 each 
Individually Packaged House-Made Potato Chips g +$1.95 per person

Gluten-Friendly Vegetarian Vegan Dairy-Free Contains  
Coconut

May Contain  
Nuts

      

Basic Boxed Lunch
$13.95 per person
Includes Wrap (Choice of any 3 Wraps, Tuna, Hummus e d, Chicken Salad d, Ham d, or Turkey d), Cookie v c n, 
Individual bag of chips, and Canned Water. Gluten-Friendly bread and dessert options available upon request.



To place your catering order, please contact the catering office:  
Blake-A 203 | 585.245.6259 | catering@geneseo.edu | geneseo.edu/cas/cateringmenu 
Please give at least two weeks notice when booking your event.


