
Fall/Winter 2024-2025 Menu           Drop-Off Service L U
N

CH
Catering
classic  Assorted Sandwich Platter for 10, 2 each $150.00
               Assorted Sandwich Platter for 20, 4 each  $300.00
Featuring a Choice of Sandwich or Entrée Salad, Whole Fruit, 
Deep River Potato Chips, Yale Bakery Cookie, Yale Bottled Water

 Sandwiches include:

Turkey
with apple cider slaw, cheddar, pickled onion and 
honey mustard dressing

Roast Beef
with caramelized onion dip, swiss, arugula, roasted peppers 
on rosemary focaccia

Green Goddess Chicken Salad
with cranberries and arugula on round croissant

Shrimp Salad
with butter lettuce and herb dressing 

Moroccan Chickpea Wrap
with curry mayo, arugula, coconut feta, cucumber, 
and tomato (vg)

 Salads:

Tri-Color Chicken Caesar
Three Grain Croutons, Rainbow Carrots, Parmesan Cheese, 
Caesar Dressing

Tri-Color Vegan Caesar
Roasted Tofu, Crispy Chickpeas, Rainbow Carrots, 
Vegan Caesar Dressing (vg, gf)

Signature Salad, serves 20     $60.00
Arugula Salad with Snap Peas, Radishes, Fennel and 
Lemon Poppy Dressing (vg, gf)

fresh            $18.00 ea.

Choice of an Entree Bowl served with Whole Fruit, 
Deep River Potato Chips, Yale Bakery Cookie, Yale Bottled Water

 Choose from these Bowls:
Mediterranean Bowl
with Choice of Grilled Chicken or Falafel over Tabbouleh Salad with 
Marinated Feta, Arugula, Olives, Charred Lemon, Red onion, 
Cherry Tomatoes, Banana Peppers, Red Wine Vinaigrette 

Green Goddess Grain Bowl
with choice of Grilled Chicken or Roasted Tofu over Farro, Snap Peas, 
Cucumbers, Romanesco Wedge, Baby Watercress, Pepita Crunch

From the East Bowl 
Grilled Salmon or Roasted Tofu over Pineapple Black Rice Salad, 
Kale & Cabbage Salad, Edamame, Gochujang Cashews

Red Quinoa Power Bowl 
Marinated Flank or Tofu Steak over Red Quinoa, Pickled Vegetables, 
Roasted Artichokes and Grape Tomatoes, Crispy Onions, 
Vegan Caesar Dressing

intro
Continental Breakfast Platter   $115.00
(serves 12)
Pastry of Day with Butter and Jam, Whole Fruit, 
Greek Yogurt, Yale Bottled Water

Assorted Bagel Platter            $72.00
Served with Butter, Cream Cheese and Preserves

Assorted Pastry Platter               $84.00
serves 24
Multigrain Croissants, Banana Oat Muffin, 
Apricot Kolaches

Assorted Pastry Platter               $42.00
serves 12

Assorted Pastry Platter               $42.00
serves 12

Enhancements:
Assorted Chobani Greek Yogurt $2.50
Assorted Kind Bars   $2.50
Cocojune Yogurt   $2.50
2 Hard Boiled Eggs   $3.00
Gluten-Free Muffin   $3.50
Seasonal Muffin   $3.50
Yogurt Parfait    $4.50
Vegan Yogurt Parfait   $4.50
Overnight Oats - Pear Ginger (vg) $4.50
Fresh Fruit Salad, serves 20  $60.00

Beverages:
Bottled Cold Brew     $4.00
Hot Coffee, Regular or Decaf - Per Box*  $20.00
Hot Water (with Tea) - Per Box* $20.00
     * milk and sugar included

(Vegan = vg; Gluten-free = gf)url:  hospitality.yale.edu/catering        email:  yale.catering@yale.edu

favorites
Individual Bagged Lunches, a la carte   $22.00
includes: Whole Fruit, Deep River Potato Chips, Yale Bakery
Cookie and Yale Bottled Water in a Yale Reusable Lunch Bag

Movie Night    $16.00
Popcorn, Mini Pellegrino, Chocolate Covered Pretzels, 
Trail Mix



3-Layer Vegan Carrot Cake
with Vanilla Vegan Buttercream 
9 Inch (Serves 10)        $40.00 
12 Inch (Serves 20)   $60.00
3-Layer Chocolate or Gold Cake
with Chocolate Mousse Filling 
and Your Choice of Vanilla or 
Chocolate Buttercream Frosting
9 Inch (Serves 10)        $40.00 
12 Inch (Serves 20)   $60.00

3-Layer Lemon Raspberry Cake
with Lemon-Scented Buttercream, Lemon Curd, 
Raspberry Jam and Gold-Dusted Berries 
9 Inch (Serves 10)        $50.00 
12 Inch (Serves 20)   $80.00

3-Layer Opera Cake: 
Almond Sponge Cake with Chocolate Ganache, 
Coffee Buttercream, Candied Nuts 
and Glitter Sugar Pearls 
9 Inch (Serves 10)        $50.00 
12 Inch (Serves 20)   $80.00

entice

amuse
Assorted Brownie Platter  serves 20  $105.00

Yale Bakery Mini Platter serves 20  $85.00

Local Jam Linzer Y Cookies  
12pc (Cello Bagged with Ribbon)   $54.00

Cupcakes  dozen    $48.00
 - Chocolate Cupcakes with Coffee Buttercream
 - Lemon Cupcakes with Blackberry Icing
 - Vegan Carrot Cupcakes with Vanilla Icing
Cookies  dozen     $15.00
 - Snickerdoodle Cookies
 - Chocolate Chunk Cookies
 - Vegan Oatmeal Raisin Cookies

Everything Bagel Nuts  each   $5.50

Bakeshop Trail Mix  each   $3.50

refresh
Just Iced Tea  each            $2.75
Pepsi Product Can  each       $2.25
Diet Pepsi Can  each        $2.25
Dr. Pepper Can  each       $2.25
Starry Can  each        $2.25
Bottled Cold Brew each     $4.00
Assorted Bubly  each            $2.25
Ice  5 lb Bag                  $6.00
Yale Bottled Water  24ct    $24.00
Pepsi  12ct                   $24.00
Growler - Lemonade / Iced Tea  each  $20.00

crave
5 O’Clock Somewhere   $16.00
Cold Brew Coffee,  Cello Bag of Chocolate 
Covered Espresso Beans, Biscotti, Yale Bottled Water

Movie Night    $16.00
Popcorn, Mini Pellegrino, Chocolate Covered Pretzels, 
Trail Mix
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url:  hospitality.yale.edu/catering        email:  yale.catering@yale.edu

savor (serves 25)

Seasonal Vegetable Crudité Platter $125.00
Carnival Cauliflower, Grape Tomatoes, 
Rainbow Carrots, and Celery with 
Seasonal Hummus  

Cheese and Charcuterie Platter $250.00
Cabot Clothbound Cheddar, Barely Buzzed 
Cheddar, Arethusa Europa Gouda, Black Mission Figs, 
Beef Bresaola, Pork Finocchiona with 
Croccantini Crackers, Grain Mustard, Dried Fruit

Tuscan Antipasto Platter  $225.00 
Boschetto Tartufo, Pecorino Tuscano, 
Cantaloupe Spears, Black Mission Figs, Roasted 
Cauliflower with Balsamic, Imported Olives, 
Marinated Gigante Beans, Tuscan Salsa Verde, 
Rosemary Flatbreads


