Augustana Catering Temporary Campus Menu
In response to COVID-19, we've updated our menus to ensure your safety. All
breakfast, lunch and snack catering offerings will be served individually boxed or
packaged.
Catering orders on weekends may require pickup from the Gerber Dining Center. Dining
will work with everyone to coordinate or arrange delivery when possible.
Catering is available for all student and department events using college facilities. Email
or call Augustana Catering Services, 309-794-7247, for assistance in arranging a
catered event.

Reserving your location
The Office of Conference Services and Campus Scheduling will work with you to find a
suitable room for your event, as well as the room set-up. Room capacities will follow
state and college administrative guidelines.
Campus Scheduling Office: 309-794-7322 or schedulingoffice@augustana.edu

Placing your order
Once you have reserved a room, Augustana Catering will assist you in the planning of
your event. Please have the following information available when you call the Catering
Office.

At Augustana Catering Services, we make every effort to provide the menu items and
that you requested. Our ability to do this is directly affected by the amount of notice that
we receive prior to your event. For this reason, we ask that you give a minimum of 3 day
notice for events in order to provide the menu and the staffing that your event requires.
If you are unable to provide advance notice, we reserve the right to make modifications
to your order or we will let you know if we are unable to accommodate your order
All orders will have a $40 minimum.











Name of the group sponsoring the event
Name, extension and email of the person planning event
Event date
Number of guests-Within current state guidelines
Location of event
Time event is to be set up, served and end time
Menu or type of meal desired
College account number
Final count guarantee – three business days prior to event

After placing your order, you will receive an email with your contract.
Catering Office: 309-794-7247
Email: catering@augustana.edu
Fax: 309-794-7669

Event confirmation, guarantees and cancellations
Final guest count guarantees must be received at least three business days prior to the
event.
Billing of all food, equipment rental, taxes and service charges will be based on the
guaranteed or actual number of guests served, whichever is greater.
All cancellations should be made no later than 72 hours prior to the scheduled event. A
minimum 50 percent service charge will be assessed if an event is cancelled with less
than a 72-hour notice.
Catering equipment
An additional fee will be assessed if catering equipment is not returned to the catering
department within 24 hours of the event.

Catering menu

All prices per
person

Cold breakfast options

Flavored assorted yogurts
$4.95
Individual Greek yogurt cups with homemade granola, (same as grab
n go) fresh seasonal fruit cups, assorted fruit juices and water.

Individual Hot Breakfast-Boxed

All prices per

person
Selections are served with assorted fruit juice and water
Traditional breakfast
$7
Scrambled eggs; choice of bacon or sausage; breakfast potatoes
and seasonal fresh fruit Cup
Breakfast sandwich
$7.50
Croissants with egg & cheese; choice of ham, bacon, or sausage;
seasoned breakfast potatoes and seasonal fresh fruit cup
Quiche/frittata buffet
$7.75
Quiche Lorraine or spinach and roasted red pepper feta
quiche/frittata; choice of bacon or sausage; seasoned breakfast
potatoes and seasonal fresh fruit cup. (12 person minimum)

Breakfast Skillet
$7.75
Scrambled eggs combined with mushrooms, bacon, green onions and
cheddar cheese; served with seasoned breakfast potatoes, bacon
or sausage, and seasonal fresh fruit cup

Baked Goods-Prepacked or individually wrapped
Chocolate chip cookies

-

$1.00/ each

Snickerdoodle Cookies

$1.00/each

Brownies

$1.00/each

Fresh Whole Fruit
Apples, oranges, bananas

Appetizers

$.90 /each

Seasonal vegetable Cups
$2.50 /person
Broccoli and cauliflower florets, carrots, grape tomatoes,
celery, served with ranch dip
Seasonal fresh fruit cup
$3.25/person
Seasonal melon, pineapple, grapes and berries served with a
caramel dip

Lunch
Wraps and Sandwich box lunches

all prices per
person

Box lunches include whole fruit, chips, a cookie, water and
assorted sodas.
Turkey club croissant or wrap with smoked turkey breast, bacon,
lettuce, tomato and lemon aioli
$6.25
Chicken pesto focaccia with grilled chicken breast, provolone,
pesto mayo, lettuce and tomato
$6.25
Italian sub with turkey, ham, salami, provolone, red onion, lettuce,
tomato and herbed oil served on a baguette or wrap
$6.25
Chicken caesar wrap with marinated grilled chicken breast,
shredded parmesan, romaine lettuce, diced tomatoes and Caesar
dressing, wrapped in our flour tortilla
$6.25
Gazpacho wrap with marinated tomatoes, cucumbers, red onion,
fresh mozzarella and shredded lettuce, drizzled with red wine
vinaigrette and served in a spinach tortilla wrap
$6.25
Chicken or tuna salad (house- made) on a toasted croissant or wrap
with lettuce and tomato
$6.25
Roast beef and horseradish sandwich or wrap with thinly sliced
roast beef, mixed greens, caramelized onions, tomatoes and
horseradish mayonnaise, served on our house - made wheat bread or
in a wrap
$6.25

Salad Box Lunches

All prices per
person

All salad selections served as a boxed lunch. All salad selections
include bread and butter, a cookie, water and assorted sodas.
Chicken Caesar salad
$8.95
Grilled chicken breast, romaine lettuce, shredded Parmesan
cheese, croutons and Caesar dressing.
Greek Salad
$7.95
Romaine lettuce, red onion, Kalamata olives, cucumbers, tomato
and feta cheese, served with a red wine vinaigrette.
Vegetable Salad
$7.95
Field greens, bell peppers, tomatoes, olives, feta cheese,
pepperoncini, chickpeas, red onions, cucumber with lemon/oregano
vinaigrette.

Cobb Salad
$8.95
romaine lettuce, turkey, hard - boiled eggs, bacon, tomatoes, red
onion, olives and croutons with gorgonzola dressing
Strawberry Spinach Salad
$7.95
Strawberry Spinach salad with candied pecans, red onions and
feta, served with a balsamic vinaigrette

Dinner Meals in Boxes
Dinner entrees are served with a house or Caesar salad, fresh
seasonal vegetables, dinner rolls, butter, and assorted drinks and
water.
All house salads will have the same dressing. Choices: Ranch,
French, Italian or Raspberry Vinaigrette,

Poultry

Boursin Stuffed Chicken
$13
Airline chicken breast stuffed with boursin cheese, prosciutto and
fresh herbs, topped with a chicken veloute sauce and served with
rice pilaf
Smothered Chicken Breast
$13
Grilled chicken breast smothered with sautéed peppers and onions,
topped with Provolone cheese and chicken veloute, and served with
wild rice pilaf

Beef
Our Famous Meatloaf (a student favorite)
$13
Fresh ground beef with spices and two cheeses, topped with a BBQ
demi and fried onion, and served with roasted garlic mashed Yukon
potatoes

Pork
Garlic and Herb - Stuffed Pork Loin
$13
Slow - roasted and topped with an apple cider demi, and served with
herb - roasted new potatoes

Seafood
Lemon Roasted Salmon Filet
Market
Fresh Atlantic salmon filet roasted with lemon slices and
seasonings, and served with rice pilaf

Vegetarian
Sesame Crusted Tofu with Muchim Pickles

$10.50

Tofu crusted in black and white sesame seeds and baked golden
brown, topped with house- made muchim pickles and served with rice
pilaf
Princess Portabella
$10.50
Portabella mushrooms stir- fried with bell peppers, soy sauce,
mirin, sugar, cashews and sesame oil, and served with white rice

Beverages
Bottled water

$1.10/bottle

Assorted soft drinks

$.85/can

Bottled juices

$1.30/bottle

