
Just In Time Just In Time Just In Time 
Catering Catering Catering 
Program Program Program 

Campus Breaks/Afternoon 
Meetings 
Desserts 

Coffee, Iced Tea or Sodas and Cookies 
$2.75 per Person 

Bottled Water, Sodas, Cookies or Brownies 
$3.75 Per Person 

Gourmet Desserts 
Apple Pie 
Pecan Pie 

Lemon Cake 
Chocolate Layer Cake 

Sweet Potato Pie 
Carrot Cake 

Glazed Pound Cake 

Specialty Gourmet Desserts 
New York Style Cheesecake 

Key Lime Pie 
German Chocolate Cake 
All Occasions Sheet Cake 

Additional Cost with Lunch or Dinner (Per Person) 
$1.00 
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Your FDY/Sodexho North Carolina Central University Dining Service team is 
pleased to present this collection of menu selections for last minute choices. 
All of these items will be available on two days notice, and most of the items 

can be served with as little as two hours advance notice.  We will also 
supplement this menu with the wide variety of menu selections that are offered 

daily in the Deli/Ms. Rosa's and the Pearson Dining Room. 

These menu choices are also available for events that are not scheduled at the 
last minute­­offering you additional choices beyond our Casual, Classics, and 

Presidential menu collections. 

Simply contact the NCCU Catering Office in Pearson Hall, and schedule your 
event with our catering manager.  She will work with you to select a menu that 
is sure to please you and your guests.  We will work from this menu, suggest 
daily specials, or work with you to create a special menu based on product 

availability. Our focus at NCCU is to be responsive to the needs of the 
University...providing you with outstanding food and service...even when the 

event is scheduled at the last minute. 

Breakfast Menus 
Breakfast 

Self Service Includes Coffee, Hot Tea, And Assorted Canned 
Juices 

Classic Continental 
Choice of One Bakery Item: 

Croissants, Assorted Doughnuts, Bagels, Muffins or Danishes 
$3.95 per Person 

Deluxe Continental 
Choice of Three Bakery Items: 

Croissants, Assorted Doughnuts, Bagels, Muffins, Or Danishes 
$4.75 per Person 

Country Style Breakfast 
Bacon, Sausage, Ham, Corned Beef Hash, Add Scrambled 
Eggs, Hashed Browns or Grits, Served With Hot Biscuits of 

Muffins 
Choice of Two (2) Entrees 

$5.25 per Person 

Eagle Breakfast 
Assorted Breakfast Pastries, Scrambled Eggs, Breakfast 

Potatoes, Bacon, Sausage, Biscuits, and Freshly Cut Fruit 
$7.95 per Person 
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Special Services 
Glassware, China, Silverware 

$2.00 per Person 

Table Cloths 
$5.00 per Cloth 

Linen Napkins 
$1.00 per Napkin 

Table Skirts 
$18.75 per Skirt 

Colors Based Upon Availability 

Little Extras 

Mixed Nuts 
$0.50 per Person 

Butter Mints 
$0.50 per Person



Cold Luncheon Selections 
Luncheon Buffet­Deli 

Create Your Own…. $8.00 per Person 

Choose One of The Following 
Salad, Pasta Salad, Cole Slaw, Fruit Salad, Or Potato Chips 

Choice of Three Meats 
Ham, Roast Beef, Turkey Breast, Chicken Salad, Tuna Salad 

American/Swiss Cheese 

And With Your Deli Buffet Are a Variety of Rolls: Kaiser, Sub, 
and Croissant 

Lettuce, Tomato, Pickle Spears, Freshly Baked Cookies or 
Brownies, and Iced Tea or Lemonade 

Specialty Box Lunch: 

Lunch on the Run 
Asst. Deli Meats…$7.50 per Person 
Grilled Chicken…. $8.00 per Person 

Grilled Fresh Veggies…. $6.50 per Person 
Choice of One Meat Item: 

Roast Beef, Ham, Chicken Salad, Tuna Salad, Grilled Chicken 
Breast, Fresh Veggies Your Sandwich Is Accompanied With 
American or Swiss Cheese, Lettuce, Tomatoes, Whole Fruit, 

Chips, Canned Soda, And Cookies 

Fresh Fruit Cups Additional $0.50 

Luncheon Cold Plates: 
All Lunch Cold Plates Are Served With Rolls, Dessert And Your 
Choice Of Beverage. (Bottled Beverages Are Additional Charge.) 

Classic Caesar Salad­$6.85 
Or With Grilled Chicken Breast 

$9.25 per Person 
Fruit plate W/ Pasta Salad­$7.50 

Fruit plate W/ Chicken Salad ­$8.25 

2 13 

Beverage Service 
Coffee 

$8.50 per Gallon 

Iced Tea 
$8.50 per Gallon 

Lemonade, Citrus, or Fruit Punch 
$7.50 per Gallon 

Sherbet Punch 
$9.00 per Gallon 

Single Serving Beverages 

Canned Sodas 
$0.90 Each 

Bottled Water 
$0.90 Each 

Bottled Juices 
$1.25 Each 

Eagle Water 
$1.35 Each 

Individual Canned Juices 
$1.00 Each 

Hot Cocoa & Tea Packets 
$0.80



Chicken Wraps 

Spicy Chicken Wrap 
Grilled Strips of Chicken in a Honey­Habanero Sauce, Smoked 
Cheddar, Avocado, and Green Onions. Wrapped In A Tomato­ 
Basil Tortilla. Served With A Cucumber Dill Salad, Garnished 

With Fresh Slices Of Melon. New York Style Cheesecake 
Garnished With Fresh Strawberries For Dessert. 

$8.95 per Person 

Chicken Cordon Bleu Wrap 
Grilled Chicken Breast, Honey Baked Ham, Swiss Cheese, 

Gorgonzola, Romaine Lettuce, And Fresh Tomatoes Wrapped In 
A Spinach Herb Tortilla. Served With A Spicy Broccoli Slaw, 
Garnished With Fresh Slices Of Melon. Apple Spice Cake for 

Dessert. 
$8.95 per Person 

Chef’s Salad 
Julienne Turkey, Ham, Swiss, and American Cheese 

$8.00 per Person 
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Trays & Platters 

Fresh Fruit Tray 
Small (Feeds 25)­$37.50 

Medium (Feeds 50)­$70.00 
Large (Feeds 100)­$145.00 

Gourmet Fruit & Cheese 
Small­$40.00 

Medium­$75.00 
Large­$150.00 

Domestic Cheese & Crackers 
Small­$30.00 

Medium­$50.00 
Large­$95.00 

Fresh Vegetables W/Dip 
Small­$30.00 

Medium­$50.00 
Large­$95.00



Hot Luncheon and Dinner 
Selections 

Luncheon Buffet Entrees 
All Luncheon Entrees Are Served With 

(Choice Of Salad, Two Vegetables, Rolls And Butter, Dessert, 
And Iced Tea.) 

Additional Cost for an Extra Entrée­$2.50 

Boneless Chicken Breast­$8.00 
Roast Beef­$8.00 
Baked Fish­$8.00 

Lasagna­$7.50 
Baked Ham­$7.00 

Roasted Turkey Breast­$7.25 
Chicken­$8.00 

Salads 
Tossed Salads W/ 2 Choice of Dressings 

Pasta Salad 
Cole Slaw 

Fruit Salad 
Potato Salad 

Marinated Vegetable Salad 
Caesar Salad 

Dressings 
Buttermilk Ranch 

Bleu Cheese 
Golden Italian 

Thousand Island 
Country French 
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Fruit Kabob 
50 Pieces­$55.00…………100 Pieces­$105.00 

Jumbo Shrimp 
50 Pieces­$85.00…………100 Pieces­$170.00 

Asst. Cocktail Sandwiches 
50 Pieces­$35.00…………100 Pieces­$60.00 

Deviled Eggs 
50 Pieces­$61.00…………100 Pieces­$120.00 

Gourmet Tortilla Wraps 
50 Pieces­$60.00…………100 Pieces­$120.00 

Chicken Drummies 
50 Pieces­$39.00…………100 Pieces­$75.00 

Buffalo Wings 
50 Pieces­$39.00…………100 Pieces­$75.00 

Miniature Quiche 
50 Pieces­$40.00…………100 Pieces­$75.00 

BBQ Meatballs 
50 Pieces­$40.00…………100 Pieces­$75.00 

Chicken Tenderloins 
50 Pieces­$40.00…………100 Pieces­$78.00 

Asst. Cold Canapés 
50 Pieces­$60.00…………100 Pieces­$120.00 

Pigs in the Blanket (Regular or Sausage) 
50 Pieces­$42.00…………100 Pieces­$78.00 

Miniature Eggrolls W/Sauce 
50 Pieces­$42.00…………100 Pieces­$78.00



Dinner Buffet Entrees 
Include Two Vegetables, Salad, Dessert, and Beverage 

Poultry & Seafood 
Herb Baked Chicken 

Chicken Breast Marsala 
Chicken Cordon Bleu 

Grilled Italian Chicken Breast 
Turkey W/ Dressing 

Cornish Hen 
Herbed Baked Fish 

Beef & Pork 
Top Round Beef Au Jus 

Pepper Steak 
Baked Ham Steak 
Roast Loin of Pork 
Stuffed Pork Chop 

Baked Lasagna 
Country Fried Steak 

(All Entrees Are $10.25 per Person) 
Extra Entrée Is an Additional $2.50 

Vegetables 
Green Peas Green Beans 
Wild Rice Rice Pilaf 
New Potatoes Mashed Potatoes 
Candied Sweet PotatoesBaked Beans 
Corn on the Cob Corn O’Brien 
Vegetable Medley Steamed White Rice 
Au Gratin Potatoes Baked Potatoes 
Macaroni and Cheese Baby Carrots 
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Receptions and Refreshments 
Menu #1 

Carved Roast Beef with Petite Dinner Rolls 
Cheese & Cracker Tray 

Miniature Quiche Lorraine 
Chicken Drummettes 

BBQ Meatballs 
Fresh Fruit Display 

Spinach Dip with Crostini 
Vegetable Display with Ranch Dip 

Assorted Finger Sandwiches 
Miniature Cheesecakes 

Petit Fours 

Sherbet Punch 
Spiced Cider 

$14.99 per Person 

Menu #2 
Miniature Quiche Lorraine 

Chicken Drummettes 
BBQ Meatballs 

Fresh Fruit Display 
Spinach Dip with Crostini 

Vegetable Tray with Ranch Dip 
Assorted Finger Sandwiches 

Assorted Dessert Bars 
Assorted Cookies 

Sherbet Punch 
Spiced Cider 

$11.00 per Person 

Price Includes Service on High Quality Plastic Ware, Linen for All 
Tables, And Service Personnel
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Themed Buffet Options 
The Maroon & Gray 

Tossed Garden Salad with Two Dressings 
Grilled Chicken Breast Picatta 

Beef Tips & Mushrooms 
Parslied Butter Noodles 
Green Beans Almondine 

Buttered Corn 
Assorted Dinner Rolls 

Chef’s Choice of Dessert 
Iced Tea & Lemonade 

$12.00 per Person 

The Collegiate 
Fresh Cut Fruit Salad 

Chicken Breast with Lemon Sauce 
Baked or Grilled Pork Chops 

Glazed Carrots 
Rice Pilaf 

Garlic Mashed Potatoes 
Assorted Dinner Rolls 

Chef’s Choice of Dessert 
Iced Tea & Lemonade 

$12.00 per Person 

The Portifino 
Antipasto Salad 

Garlic Bread 
Alfredo or Marinara Sauce 

Fettuccini or Spaghetti Noodles 
Chicken Cacciatore, Meatballs, or Italian Sausage 

Cannolli’s 
Iced Tea & Lemonade 

$10.50 per Person 
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The Springtime Picnic 
Hamburgers with Buns 

Hot Dogs with Buns 
Potato Chips 
Pasta Salad 

Condiments (Ketchup, Mustard, Relish, Mayo) 
Relish Tray (Lettuce, Tomato, Onions) 

Cookies 
Iced Tea & Lemonade 

$8.25 per Person 

The Classic Southern Bar­B­Que 
Barbecue Pork (Ketchup Based BBQ Sauce) 

Fried Chicken 
Macaroni & Cheese 

Cole Slaw 
Homestyle Baked Beans 

Dinner Rolls 
Cookies 

Iced Tea & Lemonade 
$9.95 per Person
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The Carolina 
Tossed Salad with Dressings 

Grilled Chicken Breast 
Swiss Steak 

Rice Pilaf 
Green Beans 

Glazed Carrots 
Dinner Rolls 

Chef’s Choice of Dessert 
Iced Tea & Lemonade 

$12.00 per Person 

Fajita Celebration 
Chicken or Beef Fajitas 

Spanish Rice 
Refried Beans 
Flour Tortillas 

Shredded Cheese, Lettuce, and Tomatoes 
Sour Cream, Salsa, Guacamole 

Churros 
Iced Tea & Lemonade 

$11.50 per Person 

The Oriental Express 
Kung Pao Chicken or Mandarin Beef 
White Rice or Fried Vegetable Rice 

Steamed Vegetables 
Egg Rolls with Sweet & Sour Sauce 

Almond Cookies 
Iced Tea & Lemonade 

$9.50 per Person 

Caribbean Buffet Choices 
Buffet #1 

Tropical Fruit Salad 
Carne Guisada Con Plantanos 

(Beef & Plantains) 
Jerk Chicken Brochette 

Rice & Peas 
Sweet & Sour Carrots 

Rolls & Butter 
Key Lime Pie 

$15.95 per Person 

Buffet #2 
Tropical Fruit Salad 

Jamaican Jerk Chicken with Papaya Slice 
Pork Chops with Banana & Bacon 

Black Beans & Rice 
Steamed Cabbage with Carrots & Green Beans 

Rolls & Butter 
Pineapple Upside­Down Cake 

Iced Tea 
$15.95 per Person 

Texas BBQ 
BBQ Chicken 

Barbecue Beef Brisket with Buns 
Baked Beans 

Spicy Broccoli Slaw 
Potato Salad 

Corn on the Cob 
Berry Cobbler 

Iced Tea and Lemonade 
$13.95 per Person 
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