


 
This guide is ideal for groups on campus that 

would like a banquet event with your budget in 
mind. The community guide offers a more cas-
ual approach to buffet style service with our ca-
tering chef’s dedication to food. We are work-
ing to give our campus community a high qual-
ity product for a great value. Please no substitu-
tions on menu options.  

TCU department code (budget number) is re-
quired for billing purposes. When paying with a 
TCU department code, the order will not be 
taxed. Forms of payment accepted include: 
cash, check, credit cards, Campus Cash & Frog 
Bucks. Secure forms of payment must be made 
in 48 hours in advance. Texas state tax of 8.25% 
will be assessed for accounts not paid by TCU 
department code.  

Guaranteed guest count is required at least 
three business days in advance.  



TCU Breakfast Break:  
 
Chilled Orange Juice  
Regular and Decaffeinated Coffee  
Half and Half, Sugar, Sweet-n-Low, Equal and Splenda $4.99  
Breakfast Enhancements are all charged per-person  
• Breakfast Mini Burrito of Egg and Cheese $1.89  
• Breakfast Mini Burrito of Egg, Cheese and Bacon or Sausage $2.49  
• Breakfast Biscuit of Egg and Cheese $2.19  
• Breakfast Biscuit of Egg, Cheese and Bacon or Sausage $2.99  
• Croissant with Egg and Cheese $3.19  
• Croissant with Egg, Cheese and Bacon or Sausage $3.99  
• Yoplait Yogurt $1.99  
 
Breakfast Break:  
 
Break table is cloth and skirted only  
Buffet Attendant fee $50.00 optional  
Breakfast guest’s tables can be clothed at an additional fee 



Sandwiches on the Go:  
 
All sandwiches served with Bottle Water, Chips, Kosher  
Dill Pickle, Mustard, Mayo, and Fresh Baked Cookie  
• California Club Sandwich $6.99  
• Turkey Kaiser Sandwich $6.99  
• Ham and Swiss Cheese on Croissant $6.99  
• Grilled Vegetable Baguette $5.99  
• Grilled Tuscan Chicken Sandwich $6.99  
• Chicken Salad on Croissant $6.99  
• Tuna Salad on Kaiser $6.99  
• Classic PB&J $4.99  
 
Let’s Call it a Wrap:  
 
All wraps served with Bottle Water, Chips, Kosher  
Dill Pickle, Mustard, Mayo, and Fresh Baked Cookie  
• Buffalo Chicken Wrap $6.99  
• Chicken Caesar Salad Wrap $6.99  
• Grilled Vegetable Hummus Wrap $4.99  
• Turkey Club Wrap $6.99  
• Tex Mex Black Bean Wrap $6.99  

Salads on the Go:  
 
All Salads will have Bottle Water, Dressing,  
Fresh Baked Cookie and Plastic Utensils.  
Please no substitution or price adjustments.  
• Caesar Chicken Salad with Caesar Dressing $8.99  
• Chef Salad with Ranch Dressing or Vinaigrette 
$8.99  
• Cobb Salad with Bleu Cheese or Vinaigrette $8.99  
• Spinach Salad with Oranges and Strawberries 
served with a Poppy Seed Vinaigrette $8.99  
• Field Greens, Watermelon and Feta Salad with 
Champagne Vinaigrette $8.99  
• Field Green Salad with Ranch Dressing  
or Vinaigrette $4.99  
 
Time to Upgrade:  
 
Buffet Attendant fee $50.00 - Optional  
Groups over 100 guest’s one attendant for every 75 
guests at $50 per attendant.  
Buffet Table for sandwiches or salads can be  
clothed at an additional fee.  
Lunch or dinner guest’s tables can  
be clothed at an additional fee. 



Casual Buffets:  
 
Buffet to include salad with dressing, one entrée, two 
sides, rolls and butter, dessert  
Buffet service includes coffee, iced tea and water station  
Buffet table is cloth and skirted and Disposable tableware 
on the Buffet  
Lunch or dinner tables for guests will be clothed  
Price per person for buffet $11.00  
 
Salads: Choose one  
 
• Mixed Green Salad-Mixed Greens, Tomato, Cucumber , 
Cheddar Cheese, Crouton and Choice of Ranch or Vinai-
grette Dressing  
• Caesar Salad- Romaine, Parmesan Croutons and Caesar 
Dressing  
• Southwest Salad- Romaine, Corn, Black Beans, Red On-
ions, Mozzarella Cheese served with Picante Ranch Dress-
ing  
 
Entrees: Choose one  
 
• Beef Stir Fry  
• Chicken Stir Fry  
• Lemon & Thyme Seared Chicken Breast 
• King Ranch Casserole - Layers of Tortillas, Stuffed  
with Chicken, Mixed Cheeses, our Famous Cream  
Sauce; baked to perfection and topped with Fresh Green 
Onions  
• Roasted Chicken Quarters  
• Fried Chicken  
• Chicken Parmesan  
• Tofu with Peas and Scallions served with a Red Curry 
Paste 

Vegetables Sides: Choose one  
 
• Green Beans  
• Broccoli  
• California Blend Vegetables  
• Roasted Zucchini and Yellow Squash  
• Glazed Carrots  
 
More Sides: Choose one  
 
• Roasted Garlic Mashed Potatoes  
• Egg Noodles  
• Baked Penne Pasta  
• Spanish Rice  
• Refried or Pinto Beans  
• Fried Rice  
• Sweet Coconut Toasted Couscous  
 
Dessert: Choose One  
 
• Pina Colada Pie (One per person)  
• Luscious Lemon Bars( One per person)  
• Cookies (Two per person)  
• Brownies (One per person)  
• Chocolate Cake (One per person)  
• Sopapillas with Honey and Butter (Two per person)  
 
Time to Upgrade:  
 
Glass and China Tableware option for $2.50 per person  
Buffet Attendant fee $50.00 Minimum of  
two attendants up to 100 guests  
Groups over 100 guest’s one attendant for every 75 
guests at $50 per attendant 


