
    SAMPLE MENUS - Light Reception
     Below are several examples of menus that may work for your group.  Since each group has unique needs,

     we can mix and match to best fit your event.  Please let us know so we can help!

Hors D'Oeuvres Platters Quan. Unit Cost/Unit Total

Herb & Garlic Cheese (v, gf) 1 Half Pint $9.99 $9.99

     - with baguette crisps & fresh veggies 50 Pieces of each $0.40 $20.00

Assorted Cheeses & Fresh Fruit (v, gf) 50 1 oz portions of each $1.99 $99.50

     - with crackers & toasts 50 Pieces $0.20 $10.00

Grilled Vegetables (v, gf) 2 Qts. $12.99 $25.98

     - with red pepper pesto & olive tapenade (v)/(v, gf) 1 Half pint of each $19.98 $19.98

     - with thin sliced baguette 2 Baguette $3.99 $7.98

Hot Hors D'Oeuvres 

Mini Crab Cakes w/ Dill Aioli 4 Dozen $17.99 $71.96

Vegetable Wellingtons (v) 4 Dozen $17.99 $71.96

Serving Materials

Chafers, pans, sterno 1 each $23.00 $23.00

White Oval Platters/Domes 3 each $5.99 $17.97

6" plates (compostable) 60 each $0.20 $12.00

cocktail napkins 120 each $0.05 $6.00

Delivery/Service/Gratuity One attendent - 4 hours $192.00

Subtotal: $588.32

Per Person Cost: $11.77

Hors D'Oeuvre Platters Quan. Unit Cost/Unit Total

Fig & Olive Relish (v, gf) 1 Half Pint $9.99 $9.99

     - with goat cheese (v, gf) 25 .5 oz portions $0.99 $24.75

     - with Crisps & Crackers 50 Pieces $0.20 $10.00

Mango Salsa (v, gf) 2 Pint $17.99 $35.98

     - with Tostada Triangles 7 Dozen $4.99 $34.93

Fresh Asparagus w/ Prosciutto (gf) 4 Dozen $17.99 $71.96

Sweets

Dessert Bar Quarters 50 Pieces $0.79 $39.50

Chocolate Dipped Strawberries (v) 4 Dozen $17.99 $71.96

Serving Materials

White Oval Platters/Domes 4 each $5.99 $23.96

Delivery Only $23.00

Subtotal: $346.03

Per Person Cost: $6.92

*(v) indicates VEGETARIAN; (gf) indicates GLUTEN-FREE (prepared in a kitchen that uses products containing gluten) additional sample menus on page 2
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Crispy Filo Cups with Goat Cheese and Fig & Olive Relish OR Shrimp Ceviche OR other fillings

Rosemary Chicken Salad with Cucumber Rounds, Roast Beef Wrapped Asparagus w/ Horseradish Sauce,

Mango Salsa or Black Bean Salsa w/ Tostada Triangles, Baked Brie in Puff Pastry w/ Fruit Relish,

Indian-Spice Sweet Potato & Salmon Cakes, Coconut Shrimp, Lump Crab Stuffed Mushrooms

Filo Cups w/ Lemon-Lime Mousse & Fresh Berry, Premium Finger Desserts

Assorted Pepsi Products, Bottled Water, Iced Tea, Lemonade, Pellegrino (in cans/bottles)

Cranberry-Lemonade Punch, Lemonade, Iced Tea, Coffee Service (in dispensers)

Asparagus w/ Prosciutto, Endive w/ Gorgonzola & Spiced Nuts, Assorted Cheese & Fresh Fruit Platter,

Call us for a custom menu.

www.HarrisonsMenu.com

Choose from our own fresh-baked Chocolate Chip Cookies, Brownies, 

Hot Hors D'Oeuvres

Cold Hors D'Oeuvres Platters

Herb & Garlic Cheese w/ Crisps & Fresh Veggies, Grilled Vegetables w/ Savory Spreads, 

Mini Crab Cakes, Stuffed Mushrooms, Vegetable Wellingtons, Pear/Leek/Gruyere Pastry,

Grilled Chicken Skewers, Mini Beef Wellingtons, Italian Meatballs, Meatballs Chimichurri, Spanakopita,

SAMPLE MENU #2 - Light Reception for 50 - Delivery Only

SAMPLE MENU #1 - Reception for 50 with Service

Service staff available (minimums apply)

Finger Desserts

Beverages

Service

Dessert Bar Quarters, Coconut Macaroons (gf), Chocolate-Dipped Strawberries,

Platters, bowls, serving utensils, plates, napkins, eating utensils, tablecloths (disposable or rented linen)

http://www.harrisonsmenu.com/


    SAMPLE MENUS - Ample Reception 
      Make your reception a hearty offering or a full meal - perfect for Mix & Mingle events. 

Platters ~ served at room temperature Quan. Unit Cost/Unit Total

Herb & Garlic Cheese (v, gf) 1 Half Pint $9.99 $9.99

     - with baguette crisps & fresh veggies 50 Pieces of each $0.40 $20.00

Mango Salsa (v, gf) 1 Pint $17.99 $17.99

     - with Tostada Triangles 3.5 Dozen $4.99 $17.47

Grilled Balsamic Beef (gf) 25 2 oz portions $3.99 $99.75

     & Grilled Vegetables (v) 2 Qts. $12.99 $25.98

     - with Red Pepper Pesto (v) 1 Half Pint $9.99 $9.99

Poached Salmon (gf) 25 2 oz portions $2.50 $62.50

    -with Chef's Garnish

Grilled Chicken (gf) 25 2 oz portions $2.30 $57.50

    -with Goat Cheese (v, gf) 15 .5 oz portions $0.99 $14.85

    -with Fig & Olive Relish (v, gf) 1 Half Pint $9.99 $9.99

Salad

Caesar Salad 2 Gallons $21.99 $43.98

Fiesta Black Bean Salad (v, gf) 2 Qts. $9.99 $19.98

Sesame Noodles (v) 2 Qts. $9.99 $19.98

Marinated Mushrooms (v) 1.5 Qts. $12.99 $19.49

Baked Goods

Baguette - sliced into eighths, w/ butter 4 Baguettes $3.99 $15.96

Sweets

Dessert Bar Quarters 50 Pieces $0.79 $39.50

Filo Cups - Lemon-Lime & Chocolate Cream 4 Dozen $17.99 $71.96

Serviceware

Platters/Bowls 7 each $5.99 $41.93

(delivery is additional $23 in State College area) Subtotal: $618.78

Per Person Cost: $24.75

Hors D'Oeuvre Platters Quan. Unit Cost/Unit Total

Herb & Garlic Cheese (v, gf) 1 Half Pint $9.99 $9.99

     - with baguette crisps & fresh veggies 50 Pieces of each $0.40 $20.00

Spinach & Feta Filo Cups (v) 2.5 Dozen $17.99 $44.98

     & Fresh Asparagus w/ Prosciutto (gf) 2.5 Dozen $17.99 $44.98

Seasoned Shrimp (gf) 25 2 piece portions $1.99 $49.75

    -with cocktail sauce (v, gf) 1 Half Pts $4.99 $4.99

Marinated Mushrooms (v) 2 Qts. $12.99 $25.98

Hot Hors D'Oeuvres 

Mini Beef Wellingtons 2.5 Dozen $17.99 $44.98

Asian Fusion Chicken Skewers 2.5 Dozen $17.99 $44.98

Mini Crab Cakes w/ Dill Aioli 2.5 Dozen $17.99 $44.98

Sweets

Dessert Bar Quarters & Sweets 75 Pieces $0.79 $59.25

Serving Materials

Chafers, pans, sterno 2 each $23.00 $46.00

Platters/Domes 5 each $5.99 $29.95

6" plates (compostable) 50 each $0.20 $10.00

Cocktail napkins 75 each $0.05 $3.75

Delivery/Service One attendant - 4 hours $92.00

Subtotal: $576.54

Mix & Match these menus - for your own custom design gratuity: $103.78

See our ala carte menu for additional selections per person: $27.21

SAMPLE MENU:  VIP Cocktail Reception for 25 with Service

an ample hors d' oeuvres reception with service

an ample & casually sophisticated meal for a stand-up event

HARRISON'S CATERING 2012
1221 East College Ave, State College, PA 16801

814-237-4422

www.HarrisonsMenu.com

Call us for a custom menu.

SAMPLE MENU:  Wine Country Reception for 25 - Food Only

Entrée Platters - served at room temperature

Grilled Chicken w/ Goat Cheese and Fig & Olive Relish, Smoked Chicken w/ Red Pepper Pesto,

Poached Salmon, Sesame Poached Salmon, Seasoned Shrimp w/ Cocktail Sauce, and more…

In addition to items on page 1…

Grilled Portobello w/ Olive Tapenade, Grilled Balsamic Beef w/ Grilled Fresh Vegetables, Sesame Asparagus,

http://www.harrisonsmenu.com/

