


HOT HORS D'OEUVRES

Our catering department provides premium weight plasticware as standard for all events and menus

or compostable products for an additional cost. China service is also available for an additional $3.00

per guest for. Butler service available for an additional charge. Prices are per dozen

CHICKEN

Honey Drizzled Chicken Drummettes $14.00

Coconut Chicken Skewers $18.00

Buffalo Style Chicken Wings, Bleu $9.50
Cheese Dip

Chicken Cordon Bleu Bites $16.00

Mini Chicken Wellington $14.00

Sesame Chicken Bites, Apricot $12.00
Marmalade

Fried Chicken Tenders, Honey $12.00
Mustard Sauce

Chicken Pot Stickers, Garlic Soy Sauce $12.00

BEEF

Mini Cocktail Meatballs $6.00

Choice of Swedish, Barbecue or Sweet & Sour

Mini Beef Wellington $16.00

Beef Saté with Sweet and Spicy Sauce  $16.00

Beef Empanadas $14.00

PORK

Pork Pot Stickers, Garlic Soy Sauce $10.00

Mini Ham Biscuits, Mustard Sauce $9.00

Sausage Bites with White Wine, $8.00
Dijon Mustard

Ham and Cheese Puffs $9.00

Cocktail Franks in Puff Pastry $10.00

VEGETARIAN

Spanakopita $18.00
Vegetable Spring Rolls, Plum Sauce $15.00
Mini Spinach Quiche $18.00
Cream Cheese Jalapeno Poppers, Salsa  $14.00
Mozzarella Sticks, Marinara Sauce $12.00
Cheddar Cheese Straws $12.00
Vegetable Quesadillas, Guacamole $12.00
Fried Ravioli with Marinara $14.00
Zucchini Squares $12.00
SEAFOOD

Corn Blini with Smoked Salmon $19.00

and Chive Butter
Roasted Garlic Hummus and $18.00
Smoked Salmon Bruschetta

Jumbo Bacon Wrapped Scallops $26.00
Crab Rangoon Oriental Dipping Sauce $28.00
SAUSAGE

Kielbasa En Croute $12.00
Sausage Stuffed Mushroom Caps $14.00
Mini Sausage and Pepperoni Calzone, $14.00

Marinara Sauce

25



ing with Sodexo Appetizer &
"‘l,qer, Cool Salmon Canapés




COLD HORS D'OEUVRES

Our catering department provides premium weight plasticware as standard for all events and menus

orcompostable products for an additional cost. China service is also available for an additional $3.00

per guest. Butler service available for an additional charge. Prices are per dozen.

ASSORTED FINGER SANDWICHES $12.50
Choice of White or Wheat Bread

Ham Salad, Chicken Salad, Cucumber and Cream Cheese,

Herb Cream Cheese, Tuna Salad, and Egg Salad

PROSCIUTTO WRAPPED MELON $12.50
ARTICHOKE CROWNS STUFFED WITH FETA CHEESE $13.50
ARTICHOKE CROWNS STUFFED WITH CRAB DIP $14.50
COOL SALMON CANAPES $16.00

CHILLED JUMBO SHRIMP WITH COCKTAIL SAUCE

Market Price

CUCUMBER ROUNDS WITH BOURSIN CHEESE AND MANGO GARNISH $11.50
BELGIAN ENDIVE, GOAT CHEESE, MANDARIN ORANGE AND CHIVES $12.50
CHERRY TOMATOES STUFFED WITH HERBED CREAM CHEESE $12.50
STUFFED NEW POTATOES $11.50

Filled with Sour Cream and Topped with Choice of Walnuts, Bacon or Cheddar Cheese
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GOURMET DIPS, DISPLAYS
AND CARVING STATIONS

Our catering department provides premium weight plasticware as standard for all events and
menus or compostable products for an additional cost. China service is also available for an
additional $3.00 per guest. Minimum of 10 guests per item.

HOT DIPS AND CHEESES Per person

(All are served with your choice of crackers, bread rounds, tortilla chips or bagel or pita chips)

Warm Spinach Artichoke Dip $1.95
Pepperoni Dip $1.95
Crab Dip $2.25
Chili Con Queso with Tortilla Chips $1.85
COLD DIPS rerPerson

Hummus with Pita Chips $1.50
Cucumber Yogurt Dip with Pita Chips $0.75
Tortilla Chips with Salsa $0.75
Seven Layer Dip with Tortilla Chips $1.50
Savory Pesto and Sun Dried Tomato Cheese Cake with Crackers $1.95
COLD DISPLAYS rerPerson

Fresh Vegetables with Ranch Dip $2.25
Seasonal Cubed Fresh Fruit Display $2.95
Domestic Cheeses with Crackers $2.75
Imported Cheeses with Crackers $3.75

Poached Salmon

Market Price

CARVING STATIONS Al meat selections are charged per person

Roast Breast of Turkey
Roasted Beef Tenderloin
Honey Glazed Ham
Roast Prime Rib of Beef
Roast Pork Loin

Roast Top Round of Beef

All selections served with miniature rolls and appropriate condiments

$4.95
$6.95
$4.50
$6.50
$5.50
$6.50
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SWEET AND SALTY

Our catering department provides premium weight plasticware as standard for all events and menus
or compostable products for an additional cost. China service is also available for an additional
$3.00 per guest. Please order by the dozen.

ASSORTED HOME STYLE COOKIES $6.25
Peanut Butter, Chocolate Chip, Sugar, Oatmeal Raisin, White Chocolate Macadamia Nut,
Raspberry Bar Cookies

SPECIALTY BROWNIES $8.75
Fudge, Oreo Cookie, M&Ms

FRESH BAKED BROWNIES $7.50
Cream Cheese, Plain, Iced, Iced with Nuts, Nuts

GOURMET DESSERT BARS $8.00

Luscious Lemon Bars, Cream Cheese, Rocky Road, Seven Layer Bar, Cranberry Orange,
Peanut Butter Chocolate Chip, Créme De Menthe, Raspberry Oatmeal and Apricot Oatmeal

ASSORTED MINI PETIT FOURS $10.00

DECORATED SHEET CAKES $55.00/$35.00/$17.50

Full, Half or Quarter: Flavors include White, Chocolate or Marble.
Additional flavors available for an additional charge.

ASSORTED MINI CANDY BARS $0.50/ea
MULTI-GRAIN BARS AND GRANOLA BARS $1.25/ea
INDIVIDUAL BAGS OF PRETZELS AND POTATO CHIPS $1.00/ea
MIXED NUTS $9.00/1b
MINI PRETZELS $3.50/Ib
POTATO CHIPS WITH RANCH DIP $0.50/pp
TORTILLA CHIPS WITH SALSA $0.75/pp
ICE CREAM SUNDAE BAR $4.95/pp

15 guest minimum

Choice of Ice Cream Flavours: Chocolate, Vanilla, Strawberry and Butter Pecan

Choice of Two Sauces: Chocolate, Strawberry or Butterscotch. Choice of Three Toppings: Sprinkles, Cookie
Crumbs, Crushed Peanuts, Heath Bar™ Pieces, M&M’s, Maraschino Cherries and Whipped Cream.
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We pride ourselves
in being able to
meet everyone’s
catering needs. The
following steps will
help you through
the process of

organizing your

specic nction.




PLANNING YOUR SPECIAL EVENT

Alcoholic Beverages

New York Chiropractic College Dining Services holds a liquor
license for all campus events held in the Administration Building
to serve beer, wine, champagne and liquor. For events held in any
other building or off campus events, we must obtain a special
liquor permit from the State of New York. To file for an offsite

permit, we require 30 days notice and a $75.00 permit fee.

Booking Your Event

Considerable planning, purchasing and organizing are required
to prepare an event that meets our high standards of excellence.
To ensure the success of your event, all details (especially the
menus) must be agreed upon at least two weeks in advance. A

special event of more than 100 people requires a 45 days nofice.

We may be able to accommodate requests on a shorter notice.
However, there may be a limited menu selection and a late
booking charge. Coffee breaks and setups may be planned up
to three days prior fo the event. A guaranteed number of guests is
required three days in advance of the event. You will be billed for
the guaranteed number of guests or the actual number of guests in

attendance, whichever is greater.

Rentals and set ups with AV equipment are available for an
additional charge. Members of the Community are required to
sign a room rental contract with the college and the room rental

fee will be based on the room and length of service.

We provide buffet and served meals in other locations besides the
Kenneth Padgett Administration Building. Prices for events outside
of the Administration Building are subject to additional charges

based on location and individual event requirements.

To book your event please call the Dining Service Production
Managers Office at (315) 568-3026 or the General Managers
Office at (315) 568-3029 or e-mail Diningservices@nycc.edu.

We look forward to working with you.

Facility Capacities

North Dining Room  Buffet 130 Served 150
East Dining Room Buffet 50 Served 70

South Dining Room  Buffet 130 Served 150
Gymnasium Buffet 700 Served 800

College Information
New York Chiropractic College

2360 State Route 89

Seneca Falls, NY 13148

Fax: 315-568-3015
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